
                                                                             

      
HIGH-BARRIER PACKAGING MATERIALS , BY JOLYBAR  

Modern life , mainly in the last 10 years, has made the food industry  

look for better and more sophisticated packaging materials. 

The competition and the exposure in the media (advertisement )  

created a "battle-field-on-shelf", at any point-of-sales worldwide.  

The  well-educated consumers  are looking not only for nice looking  

products (very nice ,if possible) but also  for healthier products  

(eg -without preservatives) with taste and color close to the natural  

fresh  one. 

Average food-stuffs can be spoiled ,ruined, or loose its character by several factors  gas (eg.  Oxygen),  

humidity, micro-organisms and extreme temperature . In some cases, there is a combination of more than  

one factor, for example  bacteria that consume Oxygen for its existence,  high-temperature sterilization  

which effects the color of fresh vegetables, etc.  

Accepting the challenge of extended shelf life, the packaging industry offers a wide variety of materials  

which provide better performance by improving the barrier properties of each type.  

The most sensitive foodstuffs are naturally the leading in the packaging requirements  fresh meat,  

fresh dairy products, and then comes  processed meat, ready to serve meals, aromatic  powders 

( spices, coffee), bakery and dry goods.  

We can recognize two main forms of high-performance packaging  pouches , and  tray with a lid. 

Pouches can be either vacuum pouches, vacuum-shrinkable pouches or stand-up pouches. Pouches can  

be printed  transparent or opaque. Pouches can be suitable for freezing, pasteurization (up to 95 c) or for 

sterilization ( up to 135 c).  

Trays can be made as a rigid tray  or as a flexible tray. It can also be suitable for sterilization or pasteurization.  

It can also be suitable for MAP(Modified-Atmosphere Packaging) or for freezing. The idea, and the important  

goal , is to adjust the right combination of packaging that gives the best results of presenting the foodstuff on  

shelf with added value to the end user and therefore maximize the profits of the food manufacturer.      
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Typical barrier agents (existing in JOLYBAR'S range) 

  
1. Aluminium foil  theoretically, the ultimate barrier. Strong and a perfect gas-blocker. Very sensitive  

to cracks and "pin-holes" which damage the barrier properties. Not an  easy-film for lamination.  

Opaque. High specific gravity, and environmental problem ! 

2. PVDC coating  chemical agent which can be applied on the surface of any film  PET,PA or PP.  

improve the barrier properties to Oxigen and water vapor of each film significantly. Can heat-seal  

to itself. Clear. Not recommended for high temperature processing( only special types).  

Not environment-friendly. 

3. EVOH additive  polymer which co-extruded with PE, as a part of Multi-layer co-extruded  structure.  

Provides excellent barrier properties to gas and water vapor. Environment friendly. Very clear.  

Not suitable for high temperature process.  

4. Aluminium-vapor-metalization  very thin metallic layer("silver"), applied on the surface of  the film.  

The quality of the barrier depends on the thickness of the metal layer, and can very from medium  

quality, to excellent !  Sensitive to cracks . Opacity can very due to the thickness of metal layer. 

5. Oxidized-Aluminium nano-plates (AllOx)  Nano-plates of AllO2 molecules, applied on the surface  

of  12 my PET film. Major advantages  High barrier properties, suitable for printing & laminating, 

sterillizable up-to temperature of 128 c, clear  and does not react to metal-detecting equipment !!!     

SUMMARY:  

The competitive environment of the food business led the packaging producers to develop 

innovative materials which allow the food manufacturers to preserve the quality ,  

the original odor, the original color and taste, and the shelf life  

of the foodstuffs in the market. JOLYBAR  is ready to support the industry   

by offering full range of added-value solutions, either  from its stock,  

or directly from the production sites.   
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TYPICAL APPLICATIONS FOR H.B. MATERIALS  

Ready meals .  

1.Stand-up pouches, "heat and serve"(soups, fresh pasta, vegetable-stew, etc.).  

   a. Long shelf life  sterilizable structure , clear.:12my Allox/15my ret.OPA/70my CPP.  

   b. Short shelf life,chilled.clear.:12my.PET/coex PE/PA/PE ,with or without EVOH.   

2. FFS  or pre-made trays, with lid film.   

    a. Rigid tray  sterilizable  Foamed-PP+EVOH.                                                                                                  

 

     b. Non-sterilizable tray  PVC/PE/EVOH/PE . or 

  

APET/PE/EVOH/PE.  

     c. Sterillizable lid film  12my AllOx/ret. OPA/CPP, or 7my  
ALU/ret.OPA/CPP.  

     d. Non-sterilizable lid film  12 my PET/coex  
PE/PA/EVOH/PE, or 12myPVDC PET/OPA/PE.   

Aromatic dry powders   

1. Coffee  8my ALU/OPA/PE, or 12my High-Barrier MET PET/OPA/PE.  

2. "Aggressive " spices  cloves  12my PET/coex PE/PA/EVOH/PE.  

3. Tea-leaves  12my opaque high barrier MET PET/ PE.   

         
PROCESSED MEAT 

  

("Salami, Krakover, Socuk, Kabanos, Bolony, etc ..")  

 Bottom film  Flexible Co-extruded PA/PE/EVOH/PE/ , suitable for FFS  
machines.  

                        Rigid  Laminated  clear PVC/PE/EVOH or APET/PE/EVOH,       

Top film, printed or labled  12 PET/PE/PA/EVOH/PE, with or without Anti-fog. Easy-peel, or lock-seal.     


