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Definisi :
A Kemasanyang dibuat sedemikianrupa
untuk mengatasimasalahyang dijumpail
dalam produksidan distribusipangan serta
dapat memperpanjangmasasimpanatau
meningkatkan keamanan pangan atau
sifatorganoleptik
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Karakteristik Active Pacaging :

A Penambahan bahan tertentu untuk
memperpan/ang umur simpan

A Memiliki peran menyediakan barrier inert
terhadap kondisi eksternal




Tiga Kategori Active Packaging :

I absorberdl.e. scavengergfable 2.1)

AAbsorbing (scavenging) systems remove undesired
compounds such as oxygen, carbon dioxide, ethylene,
excessive water, taints and other specific compounds

I releasing systen(@able 2.2)

AReleasing systems actively add or emit compounds to
the packaged food or into the headpace of the
such as carbon dioxide, antioxidants




Contoh Active Pacaging :
A Absorbers ©, absorber CO,absorber

A Scavengers U@ite scavengerdldehyde
scavengers

A Releasers :é#it releasersAntimicrobiaktreleasing
systems, antioxidant releasers, flavor releasers,
color releasers

A Moistureregulators

fre)
(O



Table 2.1 Examples of sachet. label and fillmm type absorbing (scavenging)
packaging systems for preservation and shelf-life extension of foods or improving
quality and usability for consumers. Oxygen. carbon dioxide. ethylene and humi¥

absorbers have the most significant commercial use. lactose and cholesterol removers

not vet in use. Adapted from~

.6.9.22

Packaging type

Examples of working Purpose

principle/
mechanism/reagents

Examples of possible
applications

Oxygen absorbers
(sachets. labels.
fillms. corks)

Carbon dioxide
absorbers
(sachets)

Ethyvlene
absorbers
(sachets. films)

Humuidity
absorbers (drip-
absorbent sheets.
films. sachets)

Ferro-compounds,
ascorbic acid. metal
salts. glucose
oxidases. alcohol
oxidase

Calcium hydroxide
and sodium
hydroxide or
potassium hyvdroxide
Calcium oxide and
silica gel

Aluminium oxide
and potassium
permanganate
(sachets)
Acuvated carbon +
metal catalyst
(sachet)

Zeolite (films)
Clay (films)
Japanese ova stone
(films)

Polyacrylates
(sheets)
Propylene glyvcol
(film)

Silica gel (sachet)
Clays (sachet)

Reductionv/preventing
of mould. yeast and
aerobic bacteria
growth

Prevention of
oxidation of fats.
oils. vitamins.
colours

Prevention of
damage by worms,
insects and insect
egoes

Removing of carbon
dioxide formed
during storage in
order to prevent
bursting of a package

Prevention of too fast
ripening and
softening

Control of excess
moisture in packed
food

Reduction of water
activity on the
surface of food in
order to prevent the
growth of moulds.
veast and spoilage
bacterna

Cheese. meat products,
ready-to-eat products.
bakery products,
coffee. tea. nuts. milk
powder

Roasted coffee
Beef jerkey
Dehydrated poulury
products

Fruits like apples.
apricots. banana.
mango. cucumber.
tomatoes. avocados
and vegetables like
carrots. potatoes and
Brussels sprouts

Meat. fish. poultry.
bakery products. cuts
of fruits and
vegetables




Ple 2.1 (continued)

ackaging type

Examples of working
principle/
mechanism/reagents

Purpose

Examples of possible
applications

Absorbers of off
flavours. amines
and aldehydes
(films. sachets)

UV-light
absorbers

Lactose remover

Cholesterol
remover

Cellulose acetate
film containing
naringinase enzyme
Ferrous salt and
citric or ascorbic acid
(sachet)

Specially treated
polymers

Polvolefins like
polvethylene and
polypropylene doped
the material with a
UWV-absorbent agent
Crystallinity
modification of
nylon 6

UV stabiliser in
polvester bottles

Immeobilised lactase
in the packaging
material

Immeobilised
cholesterol reductase
in the packaging
material

Reduction of
bitterness in
grapefruit juice
Improving the
flavour of fish and
oil-containing food

Restricting light-
induced oxidation

Serving muilk
products to the
people suffering
lactose intolerance

Improving the
healthiness of milk
products

Fruit juices

Fish

Oil-containing foods
such as potato chips.
biscuits and cereal
products

Beer

Light-sensitive foods
such as ham
Drinks

Milk and other dairy
products

Milk and other dairy
products
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dioxide
(sachets)

Carbon
emitters

Ethanol emitters
(sachets)

muilnicrobial
x'eservat ive
releasers C films)

dioxide
C sachet s)

sulphur
emitters

Ant ioxidant
releasers (ﬁhns)

Flavouriug
emitters (fihns)

Pesticide emitters
(the outer or inner
laver ©

packaging
lnaterial)

<amplies o
reservatiou and shelf—life extension of
of these< systems are

sac 1et an 1

Exanxples of working
principle,-"
nlechanisn\/'reagents

A.scorbic acid
Sodiuan hydrogen
carbonate an
ascorbate

Organic acids. -2
sorbic aci

silver zeolite
Spice and herb
extract
Allylisothiocyanate
Enzymes- e.e-
lyzozy1ne

s

sodiun uletabisulﬁte
incou)orated in
xnicroporous 1nateria1

BHA

BHT

Toc opherol
Niaillard reaction
wvolatiles

w/ arious flavours in
polylners

Imaza 11l
Pyl'eth.rins

. LYyPe pa
foodstuffs or iMmpro® ing their
in wide conunercial use.

e easnlg acnV
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Adapted fromy’” 5.12.2

Purpose
applicanous

Growih inhibition of
gl‘aln-negati\’e
bacteria and nloulds

\’egetables and fimits.
fish. meat. poultry

Growth iuhibition of Bakery roducts
moulds and yeast (preferably heated
pefore conslunption)
Dry fis
Growth jnhibiton of Meat. poultry- fish.

bread- cheese- fruat and
\'egetables

Inhib jition of 1nould Fruits

sn‘ovvth

Dried foodsruffs
Fat-containing
foodstuffs

Lllhibitiou of
oxidatiou of fat and
oil

blinixnisatiou of Niiscellaneous
flavour scalping
Masking off-odours
Inlproving the

flavour of

Dried. sacked
foodsruffs- e.&--
rice- grains

Prevention of g:roxvth
of spoilage bacteria
Fungicidal or pest
contro

flour.







