


serve microwavable soups—
bowl, end, overcap, and label

Contents

April 2016 packworld.com

[ ]
A complete makeover for single- Aptll_zm

40 chicken packaging do-over

New software-assisted tooling for vacuum skin packaging
brings a number of advantages, while a switch in lidding
material and new thermoformed trays complete the upgrade.

44 New venue for EXPO PACK Mexico

Now in its 31st year, EXPO PACK Mexico celebrates by moving
into brand new Mexico City venue: Expo Bancomer Santa Fe.

48 Campbell goes for product visibility

Since its founding in 1869, Campbell Soup Company has
continuously evolved to fit the ever-changing marketplace.
Now it's brought product visibility to its microwavable soups.

Brand owner insights highlight the
Automation Conference & Expo

Brand owners Chobani, Land O’Lakes, and Pinnacle Foods
will headline the program at this don't-miss conference on all
things automation and controls.

High on efficiency, low on cost

PC-based control and EtherCAT help ensure top-quality cases
while saving hundreds of technician hours per machine.

68 New packaging technologies revealed

At The Packaging Conference 2016, three suppliers share
new packaging technologies that address consumers’ growing
desire for fresher products with longer shelf lives.

74 Pharmapack delivers on pharmaceutical
and device packaging

Held in Paris in February, Pharmapack’s 2016 Conference
sessions and Learning Labs covered everything from tamper-
evidence to package design to patient adherence.

80 Barring doors from damage

Lighter, well-engineered shipper packaging can prove more
protective and less costly for heavyweight items.

82 Are we ready for the Internet of Things?

While everyone has loT somewhere on their radar screens,
its potential remains unfulfilled.

86 Thermal ink-jet coders provide 60% savings
All-natural dressings and condiments company Tessemae's
switches to thermal ink-jet printers for bottle labels and
sachets, cutting its costs by 60% and improving uptime.

88 Premium skin care carton conveys elegance
The combination of a graphic design that expresses both
heritage and youthfulness, along with masterfully executed
carton printing results in a sophisticated package.

92 Quebec laundry cuts labor costs
An automated sorting and bagging system saves Partagec
Inc. more than 15,000 staff hours annually, and by reducing
manual handling, it greatly reduces contamination risk.

96 Perforated bags provide good chemistry
New dual-chamber pouch allows users to pull apart a frangible
seal that allows two separate granular chemicals to mix and
release a vapor that cleans and deodorizes industrial areas.


packworld.com

Product visibility

When consumers made it clear that
they wanted to be able to see the
product inside the microwaveable
container, Campbell replaced its
opaque container (left) with a

new container that shows off the
product inside.

Campbell goes for
product visibility

Since its founding in 1869, Campbell Soup Company has continuously evolved to fit the
ever-changing marketplace. Now it's brought product visibility to its microwavable soups.

PAT REYNOLDS VP EDITOR
ne of Camden, NJ-based Campbell Soup Company's key
o strategic imperatives is to strengthen its core businesses by
connecting with consumers. To that end, Campbell recently
conducted market research involving focus groups and mock super-
markets to gather insights about its single-serve microwavable soups.
The insights revealed that consumers want to see actual soup ingre-
dients, right there on the supermarket shelf. “They want to know what
they're getting,” says Lindsay Kohler, Senior Packaging Engineer. In
response to this finding, she and her team have spent the last year-and-
a-half developing translucent packaging that consists of a contact-clear
bowl and overcap, underneath which is a lid of transparent peelable
film. The new packaging, which also features a clear PETG label, began
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reaching grocery retailers in June 2015.

The thermoformed bowl that's been replaced was white opaque PP/
EVOH. Seamed onto the bowl was an aluminum end with a convenient
ring-pull, and on top of that was a Campbell's red overcap with venting
holes. Finally, around the bowl was a full wraparound label of foamed
polystyrene that provided thermal insulation for handling the container
when it came out of the microwave oven.

The new package also has four components. But each one is quite
different, beginning with the bowl. Still thermoformed by Silgan Plastic
Food Containers (www.silganpfc.com) in the very same mold used
before, it offers contact clarity because Silgan now uses a clarified PP.

The end is still seamed on, but instead of a full-panel aluminum end
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