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N2 Gas Flushing System in Food Packaging Machine
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Due to recent change in our living environment, ready-made meal and food for single serving have
been popular.

Blister pack, which packs food as much as needed, can be said one of the effective ways to meet this
trend.

Enormous food loss is a serious issue.

Packaging material technology (functional film such as barrier film etc.), retort technology, gas flushing
technology etc. can realize long term food storage (prolonged life), which is expected to help reducing
food waste.

We have been working on forming various functional films, forming with even film thickness distribution
to stand retort heating etc. to generate new additional values to food blister packaging machine.

This article will introduce our attempt about nitrogen gas flushing technology to prevent food
oxidization.
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