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drastic demand for processed and convenient food which
are mostly depending on the packaging systems and

materials.

Food packaging is defined as a means or systems by
which a fresh produce or processed product will reach from
production centre to the ultimate consumer in safe, sound
and hygienic condition. It is a combination of art, science
and technology. It forms a part of production, storage,
handling, distribution, retailing and end use.

Considering the importance of packaging, it has become
a subject of learning in Agriculture, Horticulture, Dairy
Science, Food Science and Technology, Agricultural
Engineering etc. Informations on food packaging are
available through various publications of Central Food
Technological Research Institute (CFTRI) Mysore, Indian
Institute on Packaging Technology, Mumbai. A compi’ation
of all these informations including the relevant informations
cathered from net and journals have prompted me to
develop “A Handbook on Food Packaging”. I acknowledge
the above publications to form a basis for this book. I also
feel this hand book will defiantly provide some basic ideas
for the students, faculty and research workers in the field

of food processing and packaging as a ready reckoner.

P. Jacob John
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given on the label after being qualified by the word

“GTYLE”, “BRAND”’ or “TYPE” as the case may be. No

statement, word, picture or design which may convey a

false impression or give a false indication of origin or quality,

can appear on the label.

Agmark Rules J |
Agmark rules are related to the quality specifications
and needs of certain agricultural products to be eligible for

Agmark certification. They also specify the type of packages
that can be used for various products and labelling

declarations that have to be given. Some of the fc?od
products that have been covered under these rules are edible

nuts, ghee, honey, pulses, spices and condiments and

vegetable oils.
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Abrasion resistance, 66
Active packaging, 31

Air transport, 13
Aluminum cans, 98
Antimicrobial packaging, 58
Aseptic packaging, 40

Bag in-box, 23

Bakery and confectionery,
147

Barrels, 21

Basin packaging, 130

Basi. weight, 63 &102

Biodegradable polymeric
films, 48

Bio-plastics, 53

Borosilicate glass, 48
Bread and bun, 150

Bullock cart, 11
Burst strength, 63
Butter, 114

Cake, 150
Cast poly propylene (CPP),
76 /

Cell pack, 21

Cheese, 138

Chemical pulping, 101
Chewing gum, 153
Chocolates, 153
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Cling film, 179
Coextruded film, 81

Controlled atmosphere

storage, 31
1
Corrosion, 93 if

Corrugated Fibre Board Box
(CFB), 20

Cured meat, 159

Deep drawn can, 90
Dried milk powder, 139
Drums, 22

Easy open ends, 92
Edible films, 41
Edible oils, 142

Environment stress
cracking, 66

Ethylene vinyl acetate
(EVA), 76

Ethylene Vinyl Alcohol
(EVAL) 77

Ethylene, 182

External reinforcement, 28

Flexible containers, 17
Flours, 129
Fresh fruits, 162

Frozen meat, 159

Functions of packaging, 6

Gas packaging, 29
Gas Transmission Rate
(GTR), 64

Ghee, 141
Glass, 109

Grease resistance, 65

Hard boiled sweets, 152
Heat seal strength, 66

High Density Polyethylene,
/4

High  molecular-High

density poly ethylene
(HM-HDPE), 75

History, 3
Hydrolytic rancidity, 143

Impact extruded cans, 91
Impact strength, 65

In package fumigants, 183
Inhibitors, 95

Inner packaging, 26
Intelligent packaging, 34
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Knowledge on product,
transportation, mar-
keting, 8, 9

Kraft, 101

Laminates, 81

LLaws and regulations, 186

Linear low density poly
ethylene (LLDPE), 73

Low density polyethylene
(LDPE), 72

Manufacturing of glass, 111
Meat, 156
Mechanical pulping, 101

Medium Density
polyethylene (MDPLE),
74

Medium hard / soft sweet,
152

Milk, 134

Modified  Atmosphere
Packaging (MAP), 30

Modified cellulose, 80

Moisture control, 182

Oleoresin, 124
Oxidative rancidity, 143

Oxygen control, 181

Palletisation, 25

Passivation treatment, 95
Plastic boﬁces, 178

Plastic crate, 174

Poly amide, 80

Poly propylene (PP), 75
Poly saccharides, 50

Poly tetra fluro ethylene
(PTFE), 78

Poly vinyl chloride (PVC),
77

Polyethylene terephthalate
(PET), 78

Polystyrene (PS), 78

Polyvinylidene chloride
(PVDC), 78

Poultry, 159
Properties of paper, 102

Rail transport, 11
Regenerated cellulose, 50

Requirements of consumer
pack, 28

Retail packaging, 160

' Retortable pouches, 126

Rigid containers, 146
Road transport, 11
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Sacks, 23
Sea transport,12 .
Secondary pack, 13

Semi chemical process, 102
Semi rigid packs, 171 145
Shallow drawn cans', 89
Shipping containers, 19
Shrink film, 179

Sleeve packs, 178

Starch comrposites, 50

Tamper proot packaging, 38
Tensile strength, 63

Tetra pack, 136

Thickness, 62

Tin free steel, 97

Two piece cans, 89

Types of can closures, 88
Types of cans, 88

Types of carton boards, 105

Types of glass, 114

Vacuum packaging, 29
Vermicelli package, 132

Water Vapor Transmission
Rate (WVTR), 64

Weaning food, 132
Whey protein, 41

Wooden containers, 19,172




