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Report for October 2022.

I N N OVATI 0 N We hope you enjoy this comprehensive and unique

monthly review of all things packaging innovation.

B RI E FI N G R E P O RT This briefing of the month's global packaging innovations
and industry news ensures that you are kept up to speed
OCTOBER 2022 and fully informed of the latest packaging innovations.

We have 135 pages of content and have colldté8
I I " III l I ." . I l .I I .l Ill | I I" I new packaging innovations for the month.
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The innovations featured track
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Naturally done

This trend area continues to be active witté new bio-basedinitiatives this

month. Compostable and biodegradable packaging continues to be developed.
We also continue to track several ndwo-basedmaterial alternatives to

plastic. There is a significant amount of compostable, biodegradable aia
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
composalbility 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 plashased

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-based
packaglng sector continues to expand at pace. Many of the initiatives listed are = . -
still in development and not yet on supermarket shelves. e
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Naturally Done

University transforms food waste into functionddiopackaging

Researchers turn crab shells into biodegradable batteries




Japanese partnership to develop
biocomposite

Two Tokyebased companies have formed a partnership where they
intend to develop a new biocomposite made from cellulose powder.
Nippon Paper Industries Co., Ltd. and Mitsui Chemicals, Inc. intend to
develop products such as packaging containers as well as building
materials, household appliances and auto parts. The new biocomposite,
made mainly from cellulose powder, is a woody biomass material. With
this as its principal ingredient, this new composite will have the same
EGMD<9: ADALQ 9K HD9KLA; ¥ DKGJ/T A
woody biomass as its main constituent will help to cut greenhouse gas
emissions by minimising the use of fos$ilel-derived virgin material

when compared to ordinary petrochemical resins. The companies say
that the partnership will see them tapping into their stable materials
supply chains and leveraging the advanced materials manufacturing
and development technologies they have cultivated over many years.

Back to trend contents




University transforms food waste into
functional biopackaging

Researchers of the Nanobiopol team at the University of Alicante, Spain, | .
are looking to optimise and patent a technique for extracting cutin, a i -
biopolymer, from food waste. Cutin is one of two waxy polymers that are h‘*’
the main components of the plant cuticle, which covers all aerial r
surfaces of plants. The researchers say that they have become
specialists in the extraction of these compounds. The removal technique
Is based on microwaves and ultrasound and are called sustainable
techniques, because they use less solvent and less time, which means a
lower energy consumption. From the skins of tomatoes, watermelons,
apples and tomato seeds, the team obtained substances with
antioxidant properties. The project has resulted in two improvements in
products, two prototypes, which are film and trays for preserving ham.
The work was financed by the European Union, and was made up of 17
partners from eight countries and its objective was to revalue food N
waste.

Back to trend contents




Label manufacturer launches compostable

adhesive

German provider of labelling machinery and s@lfihesive labels and
materials Herma, has announced the launch of a new compostable
adhesive designed for biodegradable label stock. The adhesive, known
as 62e is also said to be insusceptible to migration. Herma says that
labels featuring the adhesive are approved to be applied to fruit, along
with dry, moist and fatty foodstuffs. Herma also says that two label
materials certified in combination with these adhesives are
HERMAextracoat and HERMAtherm Bio pheine¢. HERMAextracoat is a
white adhesive label paper that is sengioss coated on one side and
produced from FSC Mix Credit materials. HERMAtherm Bio phieaelis

a white thermal paper without a protective surface, for use in the
weighing sections of food packaging lines. It is claimed to produce very
good results when printed with EAN barcodes and other code systems.

Back to trend contents




Bubble wrap film is 100% compostable

German protective packaging specialist Storopack has launched
AlIRplus Bio Home Compostable. This new product is a
sustainable new bubble wrap film that is partly bioased and
compostable in one. The film consists partly of renewable raw
material starch. The company says that the film is TUV Austria
certified and can therefore be composted in the home and
garden. It can be disposed of together with organic waste in
domestic compost. According to the DIN EN 13432 standard, at
least 90% of the film degrades within 365 days. Depending on the
temperature and microculture in the compost, microbes and
heat also completely convert the remaining 10% into carbon
dioxide, water and biomass. The bubble wrap has a QR code
printed on it so that the end recipients of the wrap can find out
about disposal options in their country.

Back to trend contents




Mycelium used to make biodegradable

polystyrene

Smush is an Italian start up that is making a 100% natural and
biodegradable packaging alternative to EPS (expanded polystyrene).
Using mycelium, the root system of fungi, the company transforms
industrial agrifood by-products into raw materials for the production of
solutions in the fields of protective packaging and therramoustic
insulation. The company says that Smush is fire and shock resistant, has
excellent thermal and acoustic insulation properties, is lightweight,
hydrophobic, and compostable. Production of Smush is also climate
negative, 1kg of Smush producegkgs of CO2. Smush offers a bespoke
packaging service and suggested uses include protective packaging for
perfume and wine bottles, jewellery and electronics. At the end of its life
cycle, Smush packaging can be easily broken apart by the end user and
disposed of with compostable kitchen waste, or buried, and is an
excellent fertiliser for cultivation.

Back to trend contents








































































































































































































































































































































