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Comparison Study on Confectionery and Food Packaging
between Korea and Japan
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'Department of Packaging, Yonsei University, Wonju, Kangwon 220-710, Korea
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Abstract Confectionary and food products were collected from Korea and Japan. Types of packaging structure, amount
of packaging materials used, basis weight of paperboard, and product to packaging ratio were evaluated for understanding
confectionery and food packaging in both countries. Also, new packaging samples were designed and fabricated for
reducing the use of packaging resources and for optimizing the product to packaging ratio. Korean confectionary products
showed much higher empty space inside package than that of Japanese products, while food products were not sig-
nificantly different between tow countries. There were no significant differences in the basis weight of paperboard col-
lected. All of the re-designed confectionary products showed more than 15% saving in packaging resource compared to
current confectionary products.
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Table 1. Comparison of packaging material usage

. Packaging usage per product .
Types of products and packaging Comparison (A/B*100)
Korean products (A) Japanese products (B)
Paperboard box 987 mm?/g 734 mm?/g 134%
Buttering cooky film 788 mm%/g 580 mm%/g 136%
tray! 0.096 g/g! 0.017 g/g! 565%
Paperboard box 821 mm?/g 582 mm%/g 141%
Pepero
film 728 mm%/g 695 mm%/g 105%
) Paperboard box 874 mm?/g 766 mm*/g 114%
Choco chips
film 1,180 mm?/g 880 mm?/g 134%
Ramen Bundle film 353 mm?/g 303 mm?/g 117%
Matdongsan film 689 mm?/g 564 mm?/g 122%
Cheetos film 1,192 mm?/g 1,094 mm?/g 109%

'The packaging material usage of plastic tray was calculated by weight of tray over weight of contents.
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Table 2. Paperboard basis weight of Korean and Japanese prod-

ucts
. . Basis weight
Classification Product )
(g/m”)
Pepero Almond 301.3
Pepero 2943
Buttering soft 382.1
Korea
Okok cocoball 363.3
Cornfrost (light sugar) 400.9
Cup soup 358.6
Average 350.1
Pepero Almond 332.6
Pepero General 329.8
Buttering cookey 382.1
Japan -
Choco chip cooky 2933
Postick (potato stick) 328.0
Corn soup 335.8
Average 333.6
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Table 3. Product/packaging ratio of Korean confectionary products in pillow type pouches

Eﬁ?jg:: Brand Type Weight (g) | Empty Space inside package (%)
1 27 gAE automatic pillow! 63 69.3
2 EZI7HH ojydnt automatic pillow 60 76.9
3 AN A automatic pillow 88 74.5
4 A= R Bt automatic pillow 90 65.3
5 Arad 4%k automatic pillow 130 71.1
6 A 97 automatic pillow 80 49.1
7 LA o] wEFolut automatic pillow 180 47.1
8 s automatic pillow 55 51.0
9 AZTHE automatic pillow 52 78.6
10 ok A automatic pillow 82 60.9
11 9 A} automatic pillow 70 64.8
12 e =2 w3 automatic pillow 60 54.6

Average 63.6

!Automatic pillow means the products packed using continuous pillow packer.
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Table 4. Product/packaging ratio of Japanese confectionary products in pillow type pouches

Elrl(;f]l;:; Brand Type weight (g) Em};gcksapg ?e(‘yl(SSlde

1 H2»DALH preformed pouch 140 40.6

2 KT b F v 72 automatic pillow 135 80.4

3 DORITOS automatic pillow 63 76.1

4 -V 74 RAF w7 automatic pillow 72 50.8

5 hohhrFdb preformed pouch + tray 200 443

6 B&o automatic pillow 60 56.9

7 CARAMEL CORN automatic pillow with gusset 75 38.5

8 LV AL Y preformed pouch 330 37.4

9 BTN Z-A preformed pouch 250 34.1

10 2 UHA automatic pillow 90 41.8

11 HoRaRS b automatic pillow 85 38.2

12 rF b T w72 automatic pillow 60 75.9

Average 49.3
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Table 5. Product/packaging ratio of Korean confectionary products packed in pillow pouches and paper board boxes

. Empty Space inside package (%)
Product weight -
number Brand Type (@) Product to Primary Product to Secondary
packaging packaging
1 W] 2 of = pillow + box' 32 67 723
2 HE oA 6 pillows + box 80 54.6 63.9
3 HEH AXE tray + pillow + box 90 68.3 69.8
4 i) 2 duksy pillow + box 32 553 70.0
Average 61.3 69.0

'Box means paperboard box or case.

Table 6. Product/packaging ratio of Japanese confectionary products packed in pillow pouches and paper board boxes

. Empty Space inside package (%)
Product weight -
number Brand Type @ Product to Primary Product to Secondary
packaging packaging
1 CHOCO CHIPS pillow + box! 135 26.1 56.5
2 BUTTER COOKIES tray + pillow + box 112 53.2 62.5
3 POCKY CHOCOLATE 3 pillows + box 73 412 51.6
4 tDEAFE KT b pillow + box 70 494 61.7
5 POCKY (i w 2) 2 pillows + box 70 29.0 452
Average 39.8 55.5

'Box means paperboard box or case.
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Table 7. Product/packaging ratio of Korean food products packed in stand-up pouches or pillow pouches

Pr igh Em insi
e Brand Type "o Packags O
1 Al pillow + performed pouch 120 56.1
2 ol =g pillow + performed pouch 115 55.2
3 il pillow 25 46.4
4 Hlo] g pillow + pillow 18 66.3
5 L= pillow 100 13.7
6 o 2 g Stand-up pouch 270 42.1
7 HAE pouch + box 18 69.7
Average 49.9

Table 8. Product/packaging ratio of Japanese food products packed in stand-up pouches or pillow pouches

] S
1 e A Stand-up pouch 70 78.5
2 772 Tk Stand-up pouch 120 71.3
3 SRR 7 T2 A Stand-up pouch 225 63.5
4 93 HDI Stand-up pouch 55 72.3
5 MIXED BEANS Stand-up pouch 50 60.7
6 FXVTAR 2 pillows+pillow 126 84.1
7 A7V Mhadr (v 9) 4 side seal pouch 10 70.2
8 DR 4 side seal pouch 12 79.3
9 A2 Stand-up pouch 100 542
10 2y 7 A 4 side seal pouch + box 154 61.3

Average 47.6

Table 9. Comparisons of packaging material usage on Korean, Japanese, and re-designed Korean snack packaging

Product Area of film used Film usage per product Comparison of Used
Product . 2 2 .
weight (g) (mm?) (mm?/g) Film per product (%)
Current Korean snack 88 104,931 1,186 100
Current Japanese snack 72 78,771 1,094 92
Re-designed Korean snack 88 78,600 893 75
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Table 11. Comparisons of packaging maerial usage on Korean, Japanese, and re-designed Korean snack packaging

Area of packaging Film usage per Comparison of Used
Product P'roduct used (mm?) product (mm?/g) Film per product (%)
weight (g)
Film Box Film Box Film Box
Current Korean biscuit 42 34,920 47,970 831 1,142 100 100
Current Japanese biscuit 70 24,339 40,706 695 582 84 51
Re-designed Korean biscuit 42 32,980 33,472 687 697 83 61
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