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A Bakery in Thailand
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Antimicrobial Packaging:

Current and future applications

Minimally Food group
System Beverage Processed Meat/Poultry Seafood Dairy Bakery Produce
0, Scavenging Wine Fresh meat Cheese Bread Vegetables
Beer Processed meat
Fruit juice Sausages
H,O absorb/control Meat Fish Vegetables
Chicken Fruit
CO, generating Fresh meat Fish Cheese
Poultry
Ethancl generating Fish Cheese Bread
Cake
Antimicrobial’ Fruit juice® Noodles? Meat Fish Cheese Bread Vegetables
Tea Pasta? Ham Cake? Fruit
Sandwiches? Pastrami
Bologna
Chicken

1ncluding both migrating and nonmigrating systems.
2Pgssible future applications.

Journal of Food Science, 68(2), 2003, 408-420.




Antimicrobial Packaging: Commercial available
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Our R&D Product Prototype




Product Specification

Optimum rate
and amount
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Essential oils vs Antimicrobial Properties

Essential
oil

- A. flavas A. niger Penicillium  Rhizopus S. aureus E. coli

AMULANAUAAY Essential oil Anaaaw 0, 6.25, 12.5, 25, 50 uag 100%

Antimicrobial screening test by Disc diffusion technique
shown both antimold and antibacterial properties

Fabrication and

Product Prototype Development

£

Control-Release of active chemicals in essential oil

using functional substrate




Antimicrobial Sachet:
Standard Microbiology Test
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15201 ANITNINANETOUGY Salmonella spp./25g Not detected
alul 364 W.A.2556 (0

a i idi i <
mmﬁ’m’a’lm?ﬁ’lm@uﬁﬁﬁ Clostridium perfringens/g 100 cfu (est count)

S liAnlsa Staphylococcus Not detected
aureus/0.1g
Bacillus cereus/g < 100 cfu (est count)
152N Aerobic Plate Count, cfu/g < 1x104
NININLNANARTNTUNNE Yeast and Mold, cfu/g <100
At 2 W.F.2553 daq Escherichia coli, MNP/g <3
NUAAMNIWNTIINENT8Y  Staphylococcus aureus, <10
cfu/g

21Msuariandulanung
Salmonella spp./25g Not detected




Product Testing (Standard Methods)

Shelf-life (Days)

1 2 3 4 5 6 7
tand ’--- ’-
RS SECEECAECEECEECS

Uaaasia

M o Sulsemu'le asaa Uaaase

. wnsudsynmu
daamde: asragauanNdssn@AnIENgIv
SR RERIG L]

asas: NaFaY T8G LATNAY ' ’
ngaiulazdulInIg NiRaa

(water activity 2ad'ldn3u 1.0)
.

@fﬂas}l’ feangiuinadlagbifinasanduuazsaandlunisuiiag

Product Benchmarking
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Intellectual Properties
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Preserved Food, Good Health




