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Report for April 2022 ςour biggest monthly report ever.

We hope you enjoy this comprehensive and unique 
monthly review of all things packaging innovation.

This briefing of the month's global packaging innovations 
and industry news ensures that you are kept up to speed 
and fully informed of the latest packaging innovations.

We have 140 pages of content and have collated115 
new packaging innovations for the month. 
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The innovations featured track 
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Naturally Done

Everyday Engagement

The Online Surge

Making Life Easy

Materially Changed

Protect and Preserve

Recycling Resurgence

Getting Noticed

Refill Revolution
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Naturally done

Back to Start
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Naturally done
This trend area continues to be active with 16 new bio-basedinitiatives this 
month. Compostable and biodegradable packaging continues to be developed. 
We also continue to track several new bio-basedmaterial alternatives to 
plastic.  There is a significant amount of compostable, biodegradable and bio-
basedexamples both in development and coming to market.  

Without established industrial composting systems in place in most markets, 
the compostable sector is at a turning point. Mass adoption will only really 
occur when the infrastructure to deal with the packaging is in place. Home 
composability is still relatively niche with most consumers not having the 
space or the will to participate. There are also concerns about compostable 
and biodegradable packaging contaminating existing recycling waste streams.  
Cost is also a significant barrier with the packaging sometimes costing brands 
and retailers three to four times the price of conventional plastic-based 
products. That is a substantial investment for a brand or retailer when 
compostable packaging's full benefits are still to be fully understood. We have 
yet to see many big brand examples introduced with the majority being small 
challenger brands looking for a sustainable point of difference. The bio-based
packaging sector continues to expand at pace. Many of the initiatives listed are 
still in development and not yet on supermarket shelves.

Back to Start
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Naturally Done

Researchers make moulded pulp packaging products from apple waste

Home compostable certification gained for coffee capsules

Compostable paper packaging developed for butter

Snack packaging made from grass and wood fibres makes French introduction

Gelatine-based antimicrobial plastic for food packaging in development

Project started to turn agricultural and food waste into bioplastics

Partnership accelerates compostable pack rollout

Inkjet ink made with bio-based content launched

Hot-melt adhesive developed with 55% bio-based content

Spent beer waste used to make packaging
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Roll out of compostable tea packs starts

Fibre-based packaging for olive oil launched

Pallets made from waste-based raw material introduced

Bio-based packaging created on all-electric machinery

Sawdust-based material could be an alternative to EPS foam

Back to Start 
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Researchers make 
moulded pulp 
packaging products 
from apple waste

Researchers from Oregon State University have announced the 
development of a process where they have managed to make 
moulded pulp packaging products from waste apple pomace. 
When apples are processed for juice, as much as 75% of the 
apple goes into the juice, leaving the remaining 25% as 
pomace. Currently this waste product is either composted or 
used for animal feed. The researchers envision apple pomace 
being the main ingredient for moulded pulp packaging 
products such as take-out containers, flower pots, beverage 
cartons and bottles as well as clamshell packaging used for 
fruits and vegetables. One of the key problems to solve in 
creating pomace and paper-based packaging is improving 
water resistance so that it can withstand high moisture, liquid 
food or non-food items and products stored under high 
humidity conditions. The team are now seeking to create bio-
based, compostable and cost-effective solutions that would 
improve the hydrophobicity, or water resistance, of the apple 
pomace-based moulded pulp products.

Back to trend contents 



Home compostable 
certification gained 
for coffee capsules

Greiner Packaging, who have been producing coffee capsules 
for some time, has announced that it has applied for TÜV 
certification in Austria and Belgium for a compostable coffee 
capsule initiative, which would officially credit the solution as 
home compostable. Although the coffee capsule market is 
booming, disposal of them after use is still seen as problematic 
due to the materials used. Following extensive research, Greiner 
has chosen a polymer which is compostable and has good 
barrier properties. They say that they have already put this 
material through an initial series of successful tests. Greiner 
says that they have an ultra-precise production process in 
place. This protects the packaged product from external 
influences such as oxygen penetration, extending its shelf life 
and retaining optimum flavour. The TÜV certification process 
should be completed by the fourth quarter of this year, with the 
capsule available in black and white colours, with additional 
colours expected to follow.

Back to trend contents 



Compostable paper 
packaging 
developed for butter

The Latin-American team at global packaging 
heavyweights Amcor has collaborated with Costa 
Rican brand owner Grupo Numar to develop paper-
based home-compostable butter packaging. Amcor 
previously had the challenge of making the paper 
packaging folds as effectively as other materials, but 
significant research and development from their 
Peruvian team allowed them to overcome this. The 
paper wrap is reported to be around 40% lighter and 
has 80% less of a carbon footprint than other 
iterations of butter wrap, such as ones made using 
aluminium. The new solution is certified compostable 
by TÜV Austria, in both home and industrial settings. 
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overall goals of having 100% recyclable, compostable 
or reusable packaging by 2025.

Back to trend contents 



Snack packaging made 
from grass and wood 
fibres makes French 
introduction

BBC Cellpack Packaging, based in the Alsace region of France, 
has announced the launch of the CELLNat Crunchy paper 
packaging range. Designed for dry products such as energy and 
cereal bars, it is made of grass paper, which is a combination of 
grass pellets and wood fibres. The combination of these two 
elements gives the paper a level of strength while combining 
renewable and more environmentally friendly raw materials. 
Grass paper is reported to have important environmental 
benefits. Firstly, it is an alternative to traditional paper and 
reduces the demand for wood. It is also a quickly renewable raw 
material, as grass grows almost everywhere and can be 
harvested/mown several times a year. Therefore, grass can be 
classified as a fast, renewable raw material. The production of 
grass-based paper reduces CO2 emissions because of the often 
short distances between the mown grass and the processing 
plants. It also uses up to 50% less water than traditional paper.

Back to trend contents 



Gelatine-based 
antimicrobial plastic 
for food packaging in 
development

A research team called the Composites and Hybrid 
Nanocomposites Group (GCNH) at São Paulo State University 
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solution for the food industry. Starting with gelatine that is 
easily found in retail stores in the form of a colourless powder, 
they then added nanoclay, which made the film more 
homogeneous and increased its tensile strength to 70 
megapascals (MPa). Conventional PE (polyethylene) packaging 
has less than half this tensile strength (in the range of 20 MPa-30 
MPa). They then added nano-emulsion made from black pepper 
essential oil to give the packaging a more attractive flavour and 
odour. This mixture extends the shelf life of food products, as it 
has antimicrobial and antioxidant components. The bioplastic 
was originally designed to pack beef hamburgers, which are 
vulnerable to microbial contamination and have a strong smell, 
but is also considered suitable for other food products.

Back to trend contents 




























































































































































































































