Quatity Lontrot contuinues to
wrestle with this type of packag-
ing issue. The design of snack
bags requires an adequate seal

to preserve freshness, secure the
product during transportation

and handling, and still allow for
convenient opening for consum-
ers. This article describes a sim-
ple, straightforward method for
studying and evaluating packaging
seals. Most importantly, it uses
an existing instrument within the
food industry to perform the test-
ing - a standard benchtop Texture
Analyzer (see Figure 1) which has
the capability to compress and/or
pull apart materials.

The first step in conducting such

a study is to prepare the package
for testing. The package shown

in Figure 2 has been taken from a
granola type snack bar. The pack-
age in its original form is first cut
across its center so that the pack-
age seal is at the end opposite the

or Newtons) 1s recoraed 1n a data
table as a function of distance and
time. This data is also displayed
graphically for a quick visual
reference of what is happening
during the pulling action.

Graph 1 shows two separate tests
which display the load force in
Newtons as a function of distance
in millimeters. In one test th

seal peeled apart quite uniformly
and with reasonable force (the
black line). In the other, a much
higher force is recorded over a
very short distance as the sample
stretched (the red line), then the
package abruptly failed without
any separation of the seal. This

is the package that would spill

its contents in your lap, or on the
floor, as the package suddenly
ripped while you were applying in-
creasing pressure on it! As you can
see, the graph can show a lot of
detail about the physical structure
of the seal closure as it is pulled

Into the test until almost 15mm,
the remainder of both seals peel
apart with a force of just over 30
Newtons, approximately 7 pounds
of force. You’ll notice the force
curve in black suddenly drops to

a low force level at about 12mm,
then continues to show 3 Newtons
all the way until the end of the
test. This package has a plas-

tic liner laminated to the inside
of the outer foil. (The package
represented by the red line does
not have a liner.) At 12Zmm the
foil was observed to fail leaving
only the plastic liner connecting
the two ends. Since the plastic
liner by itself stretches so easily,
it stretched all the way to the end
of the test without separating.

A simple test such as this can give
a lot of information about the
physical characteristics of a pack-
aging seal and how it will behave
when opened. Since many food
companies have a texture analyz-






