
PLASTIC PACKAGINGMODIFIED
ATMOSPHERE

for example for pre baked bread

OXYGEN SCAVENGER
applied as a label on interior of packaging

Bread in active packaging
does not require preservatives.

Impact of preservatives is not significant from 
environmental perspective. But it may be 
from social perspective of sustainability.
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BAGGED BREAD
NORMAL

BAGGED BREAD
OXYGEN SCAVENGER

Method: ReCiPe Endpoint (H) V1.13 / Europe ReCiPe H/A

ETHYLENE SCAVENGER
scavenging inner layer

ANTIBACTERIAL / ANTI-MOULD
corrugated layer sandwiched between inner and outer layer

Strawberries chosen
as a packed prduct.

Decrease of environmental impacts 
with fresher strawberries thanks to 

active components of the packaging.
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STRAWBERRY PACKAGING
STANDARD

STRAWBERRY PACKAGING
ACTIVE

- 25% less waste -

STRAWBERRY PACKAGING
ACTIVE

- 70% less waste -

Method: ReCiPe Endpoint (H) V1.13 / Europe ReCiPe H/A

INDICATOR

PLASTIC PACKAGING

detection of bacteria

for example for meat products

The indicator is binary - it either shows 
whether the meat is fresh or not.

100 kg of packed bread sold 100 kg of strawberries consumed100 kg of meat consumed

Bread does not need preservatives to 
maintain standard bread shelf life

1) Shelf life extension - 37% less wasted
2) Shelf life extension - 70% less wasted

1) Still fresh 1 day after “best-before” date
2) Still fresh 2 days after “best-before” date

Decrease of environmental impacts if 
meat is still fresh after its “best 
before” date and is not wasted.

0

5

10

15

20

25

mPt

MEAT PACKAGING
STANDARD

MEAT PACKAGING
INDICATOR

- 1 day extra -

MEAT PACKAGING
INDICATOR

- 2 days extra -

Method: ReCiPe Endpoint (H) V1.13 / Europe ReCiPe H/A
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