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Sustainable Packaging Solutions

A word from the coordinator
Welcome to the first MyPack newsletter. The goal of MyPack project is to support the
market introduction of innovative packaging in order to reduce both food and
packaging waste material and its negative impact on the environment. I am very
pleased to share with you our progress of the first year of the project. 
MyPack project started officially in Paris (France) with a fruitful kick-off meeting
which established how to proceed and share the knowledge in joint work and
experiments at different partners facilities. MyPack consortium is composed of a
multidisciplinary partnership, covering the academic, scientific and industrial world,
including SMEs. The project includes seven work packages (WPs) which interact
actively.  
I am firmly convinced that our enthusing team will achieve the main target by
developing sustainable packaging solutions for extending food shelf life, in compliance
with consumers’ acceptance and regulation.

Christophe COTILLON (e-mail: C.COTILLON@actia-asso.eu)

ACTIA (http://www.actia-asso.eu/accueil/index.html)

MyPack in a nutshell

MyPack “Best markets for the exploitation of innovative sustainable food packaging
solutions” is a four-year EU-funded project; it aims to help sustainable food packaging
technologies to reach or extend their market, by promoting the commercial
development of seven innovative food packaging solutions. 
MyPack technologies intend to develop and exploit commercial applications of
compostable/biodegradable packaging, packaging from renewable resources as PLA
and PEF, active and smart packaging technologies . 
MyPack technologies shall maintain and extend the quality of food products, thus
improving food safety besides reducing food waste and the environmental footprint of
packaging material. By doing so, MyPack will provide general guidelines to select the
best market for a new technology and to ensure the most appropriate commercial
development, environment efficiency, consumer acceptability and an optimized
industrial feasibility. 

mailto:C.COTILLON@actia-asso.eu
http://www.actia-asso.eu/accueil/index.html
https://www.mypackfood.eu/
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Biodegradable
packaging technology
Novamont is a world leading company in
the sector of bioplastics and in the
development of bioproducts obtained
through the integration of chemistry,
environment and agriculture.  
All the bioplastics developed by
Novamont are certified as completely
biodegradable and compostable
according to the main European and
international standards (e.g. EN 13432)
and are used for a wide variety of sectors,
where they provide innovative solutions
for daily life.  
In MyPack project, Novamont will
provide biodegradable and compostable
materials in order to develop flexible and
rigid packaging applications that can be
collected with the organic waste and
recycled by composting. The compost
obtained is a valuable soil improver for
agricultural land, thus closing the carbon
cycle. The best packaging solutions will
be identified and characterized in terms
of technical and environmental
characteristics. Novamont carries out the
activity in collaboration with the partners
Natureplast, UHOH, Furstgroup, Wipack
and HIPP.

For more information please contact
Mariateresa Riolo:
mariateresa.riolo@novamont.com

Rigid and soft
biopackaging
In the framework of MyPack project, the
role of NaturePlast is to develop, adapt
and provide bio-based and biodegradable
compounds to the packaging-producing
partners. They will transform them
according to the technical requirements
previously defined. NaturePlast has
targeted two families of materials
developed together with its own R&D
laboratory BiopolyNov: a softened PLA
(range NP SF) and a heat-resistant PLA
(NP HT range). These two materials were
elaborated in order to improve some
properties which limit the use of PLA for
some applications. Indeed, the
production of PLA film by blowing
extrusion is sensitive due to its lack of
adapted mechanical and rheological
properties. Its low-temperature
resistance (around 55°C) is also an
obstacle to its use for thermal
constraining applications.

For more information please contact
Amélie Raingué:
a.raingue@natureplast.eu

https://www.novamont.com/eng/
mailto:mariateresa.riolo@novamont.com
http://natureplast.eu/en/
mailto:a.raingue@natureplast.eu
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Innovative breathing film  
The goal of the team (UNIBAS - NINETEK) is to create a
packaging with an innovative microtechnology in order
to extend the shelf life of fruit and vegetables and reduce
waste production both on the supermarket shelves and
in the domestic refrigerator. It is well known that
packaged fruit and vegetables, especially salads and all
products with a high respiration rate, decay very quickly
in a matter of days, as they consume the oxygen inside
the envelope, showing withering, browning and
development of “off-odours”, as well as a reduction in
nutritional value.

The technology being developed is made up of a valve,
called Blow, which is able to control gaseous exchanges
between the inside and outside atmosphere of a sealed
container during storage of solid or liquid food produce.

 
This eases the gas exchange, and avoids the “off-odours” accumulation inside the
envelope, while guaranteeing, at the same time, an adequate minimum level of
oxygen, which slows down the ageing of the product.

The technology has been studied at laboratory scale, on products such as rocket, fresh-
cut salads, organic table grapes, strawberries and mushrooms, also with experimental
tests in cooperation with some companies; it has allowed to double the shelf life of
rocket and fresh-cut salads, and to extend the shelf life of organic table grapes up to
60 days without the use of preservatives.

 
The overall goal of MyPack activities is to introduce technologies on the market. For
this purpose, a kit is being studied to be added to the traditional machines (Flow Pack)
used for the in-line packaging of fruit and vegetable products. It will allow the use of
Blow technology on plastic films currently used and on the new biodegradable ones.

For more information please contact Francesco Genovese:
francesco.genovese@ninetek.it

http://portale.unibas.it/site/home.html
https://nineteksrl.wordpress.com/
mailto:francesco.genovese@ninetek.it
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Renewable barrier packaging  
A group of researchers from the University of
Hohenheim have found out that apart from salad leaves
or coffee, chicory can also be used as the chemical basis
for making plastic bottles and stockings. The chicory sap
can be used to produce hydroxymethylfurfural (HMF), a
yellow-white powder that is one out of 12 platform
chemicals used for producing plastics.

AVA Biochem developed a process at industrial level to
produce HMF out of fructose and several other
feedstocks. Chicory roots turned out to be the perfect
raw material as they accumulate as waste in agricultural
production and do not compete with food production.

PET (polyethylene terephthalate) is produced from
crude oil and consists of up to 85 percent terephthalate.
The goal is to replace PET with PEF which is a plant-
based furandicarboxylic acid; this material is used to
produce bottles, stockings, sportswear, films and even
vascular grafts. PEF has a particular potential for high
temperature and high barrier applications for which
PET is not adapted.

The chance that PEF will replace food packages is very
high. It has two major advantages compared to PET: a
gas barrier that prevents oxygen intrusion into the food
much higher than PET, thus increasing the shelf life of
food. A higher mechanical stability allows to use thinner
foils and packages, thus reducing material and logistic
costs. Further analyses shall be made on the advantages,
the shelf life, and how different kinds of food and
environmental conditions (sun, temperature, humidity)
affect the behaviour of PEF-based food packages.

The high oxygen barrier of PEF allows to produce
monomaterial packaging for oxygen sensitive products
(e.g. meat products). Industrial-scale production of this
material is still to be realised.

For more information please contact Gilbert Anderer:
gilbert.anderer@andererconsulting.com and Markus
Götz: markus_goetz@uni-hohenheim.de

General guidelines, barriers and opportunities
for the transformation of plastic materials into
food packaging

In the framework of MyPack project, the Hohenheim Research Center for
Bioeconomy, in close cooperation with stakeholders from production to end-user
industry and consumers is working on determining the industrial, structural and
macroeconomic barriers associated with the introduction of targeted packaging
technologies on the markets.

Bio-based plastics currently make up an insignificant portion of the total world
production of plastics; however, they are driving the evolution of the plastic industry
in Europe and represent a crucial pillar of bioeconomy.

UHOH identifies key biopolymer industry drivers and analyzes their impact for the
sustainable growth of the bio-based and biodegradable and compostable plastics
industry towards a circular economy. Geographical market segmentation is taken into

http://www.ava-biochem.com/
mailto:gilbert.anderer@andererconsulting.com
mailto:markus_goetz@uni-hohenheim.de
https://www.uni-hohenheim.de/en/english
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account when defining the potential of bio-based, biodegradable and compostable
plastics.

Besides the macroeconomic barriers, alternative and economically viable market
opportunities, industrial applications, regulatory environments as well as the end-of-
life options for biodegradable and compostable materials are transformed into a
market-matrix framework. The framework will simplify the process of finding the
most suitable target markets for technologies adoption, where the barriers are likely to
be overcome.

For more information please contact Dimitrios Argyropoulos:
dimitrios.argyropoulos@uni-hohenheim.de

Packaging specifications
expressed for fresh-cut vegetable
products
Barba Stathis is utilizing bi-oriented polypropylene for
the packaging of the fresh cut salads produced.
Depending on the respiration rate of the product, this
material can either be laser perforated or not, taking
also under consideration whether the packaging has a
modified atmosphere or not. The MAP and thus,
consequently the laser perforation, will consequently
depend on the respiration rate of the vegetable itself.

Future trends for Barba Stathis packaging materials
could be the following:

Micro-technological insertion conferring
breathing properties and RR (respiration rate),
oxygen scavenger materials;
Antimicrobial packaging;
Biodegradable materials and multilayer film
technology;
Sealable PLA (soften).

For more information please contact Costas Davarakis:
costas.davarakis@gmail.com

mailto:dimitrios.argyropoulos@uni-hohenheim.de
https://www.barbastathis.com/en/home/index.html
mailto:costas.davarakis@gmail.com
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Packaging specifications
expressed for organic products
During spring and summer 2018, Léa Nature
team has finalized the specifications for primary
packaging of organic products, such as dry products
(biscuits, extruded breads, pasta, meal cereals, mueslis,
herbal teas, herbal products), moist products (pizza and
salads with 21 to 30 days’ shelf life), and sterilized
products (ready-to-eat meal in pouch).

Nowadays, Léa Nature team is waiting impatiently for
reels trial, in order to perform industrial trials using
ecological complexed flexible film based on
breakthrough materials developed by MyPack partners.

Léa Nature will notably provide biscuit samples to
perform consumer test, as well as schemes of various
biscuit packs, from the most classical ones up to the
most breakthrough options.

Finally, Léa Nature team has worked with MyPack peers
specialized in lifecycle assessment to provide all
required data on a representative set of organic products
to compare several packaging options for the same
product, in terms of environmental footprint.

For more information please contact Luc Gauduchon:
LGAUDUCHON@leanature.com

Consumers’ and acceptance of
novel packaging technologies
Wageningen University is involved in MyPack in order
to understand the consumers' acceptability of new
sustainable packaging technologies. Even the best
technology cannot change anything if it is not adopted
and understood by the society, companies and
consumers. Therefore the technological progress has to
go hand in hand with the study of consumers’ behaviour.

Product-packaging combinations are the focus of this
research since, in real life situations, consumers see a
combination product-packaging rather than a product
or a packaging. Therefore, in consumers' research
experiments, consumers' perception and evaluation of
packaged product will be investigated.

For more information please contact Giulia Granato:
giulia.granato@wur.nl.

http://leanature.com/en/
mailto:LGAUDUCHON@leanature.com
https://www.wur.nl/en/wageningen-university.htm
mailto:giulia.granato@wur.nl
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Packaging
forum
MyPack was represented
at the Packaging forum on
21 June 2018 in Paris. The
forum was organized by
LNE in collaboration with
ACTIA. Jean-Mario Julien
from LNE introduced the
main objectives and
activities of MyPack
project in the European
Project Horizon 2020 -
LNE: packaging material
and elements in contact
with food.

ISBBB 2018
MyPack was presented at
the 15th International
Symposium on
Bioplastics, Biocomposites
and Biorefining (ISBBB
2018), Circular Economy
for Bioproducts
Innovation on 25 July held
in Guelph, Canada. .

Thematic day
"packaging, a
source of
innovation”
MyPack was present at the
thematic day "Packaging,
a source of innovation" on
13 September 2018 in
Paris, organized by the
French ProPack Food
network working on the
packaging/ process/food
theme. 59 persons took
part in the meeting,
mainly companies’
representatives but also
retailers and public
authorities. Jean-Mario
Julien from LNE
presented an overview of
MyPack project in the
session on packaging and
environment.

Second annual meeting
The 2nd annual meeting of MyPack
project was organized by Barba Stathis in
Thessaloniki (Greece), on 10 and 11
December 2018.

The purpose of the meeting was to
enhance and facilitate further progress of
MyPack project. This was done through
several sessions on topics such as
“packaging innovations, food waste data
and environmental assessment,
consumer acceptability and
biodegradable materials”.

The meeting included also discussions on
mid-term reporting and dissemination.

discussions on mid-term reporting and
dissemination. 

Interesting projects in packaging field
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GLOPACK (Granting society with LOw
environmental impact innovative
PACKaging) is a European Horizon 2020
innovation action, which aims to support
users’ and consumers’ access to
innovative packaging solutions enabling
the reduction and circular management
of agri-food products, including
packaging, wastes. Building from existing
key enabling but simply applicable
technologies, GLOPACK will focus on
increasing the practical applicability of
the three main promising advances in the
food packaging area: biodegradable
materials from agri-food residues
conversion for food packaging
application, active packaging to improve
food preservation and shelf life without
additives and, RFID enabled wireless
food spoilage indicators as a new
generation of self-adjusting food date
label. Read more here.

 
YPACK is an H2020 EU-funded project
with a total duration of 36 months. The
project aims to scale up and validate two
innovative food packaging solutions
based on polyhydroxyalkanoates (PHA)
with active and barrier properties in
order to reduce food waste by prolonging
food shelf life. A fully renewable flow
pack film and a fully compostable tray
will be developed within YPACK project;
the validity of these two packaging
solutions will be assessed mainly in fresh
food products, which are the most
significant contributors to food waste.
The project is aligned with the EU
Circular Economy strategy and
Responsible Research and Innovation
(RRI) guidelines of the European
Commission. Read more here.

Join MyPack Forum

A MyPack LinkedIn group has been established as a Stakeholder Forum, where
representatives of opinion leaders, regulators, food producer associations, food
industry, retailers and consumer organisations are invited to engage in discussions
about sustainable, smart and active packaging, consumer perceptions and the
industrial feasibility of different packaging solutions within Mypack project.

For more information or requests contact:

communication@mypackfood.eu
info@mypackfood.eu 
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