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Current Technology Trends on Active Packaging

Jai Neung Kim, Youn Suk Lee

Department of packaging, Yonsel University

Abstract Active packaging is one of the innovative concepts which actively change the condition of the packaged
products. Active packaging technique controls the environment inside the packaging in order to extend the shelf life of
the product and improve its quaity or safety. Active packaging are based on mgjor contents of scavenging concepts,
releasing concepts, and other active packaging concepts such as removal or indicating systems. In recent years, exper-
imental developments using active packaging concepts between polymeric packaging materials and the contact surfaces
of food products are widely studied in order to make extensive commercia applications. Well-devel oped packaging mar-
kets in USA, Japan, and Europe are already being successfully applied in active packaging concepts. This paper reviews
the concepts of active packaging and current information of active packaging technologies. The status of domestic tech-

nologies in active packaging were analyzed.
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Table 4. Elements for making active packaging techniques
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