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INTRODUCTION

The interaction between food prod-
ucts and their packaging determines
the safety of the stored food product.

This problem becomes signifi-
cant when the packaging used for the
food products is made from polymers
such as: PA/PE, LDPE, HDPE,

LLDPE, PCV,  and PVDC.
There are ways to define the

interaction between a food product
and its packaging [1-4]. The defini-
tions concentrated more on the
changes caused in polymers by the
bi-directional contact than observing
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The subject of research was to assess the changes of properties of PA/PE packag-
ing film used for vacuum packing of lactic acid cheese. The research investigated
the influence of storage time, low temperature and the presence of lactic acid pro-

duced by lactic fermentation bacteria on the packaging film features such as barrier prop-
erties towards water vapour and the degree of swelling. The assessment comprised peri-
od of 14 days of cheese storage at the temperature 4±2oC. At the same time, the tests in
model conditions were conducted, consisting of storage of the packaging film filled with
solutions of lactic acid and distilled water at this temperature. The obtained results
showed that during period of 14 days of lactic acid cheese storage, there had occurred
the increase and decrease in the permeability of PA/PE packaging film coming from the
stored cheese. The results achieved from the study revealed a difference in the perme-
ability and the degree of swelling of the films coming from the cheese and from packag-
ing of bags filled with lactic acid. The study revealed the influence of even a small fluctu-
ation of acidity on the level of changes of permeability of the film regarding water vapour
in the model conditions. In packages taken from the refrigerated lactic acid cheese a sig-
nificant dynamic relation was discovered in the increased degree of swelling up to 7 days
of storage in comparison to the results achieved in the model condition. The study shows
that lactic acid is not the only factor determining the dynamics relation in the changes of
permeability of the films during storage of the cheese.
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the multi-directionality of these effects.
Among the described interactions, an important

role is played by the phenomena connected with the
penetration of water phases into the polymers, which
washes off the monomers, with their subsequent migra-
tion to the food product [5-11].

Research into the barrier features the diffusion of
organic compounds through foil, laminates and single
polymers and for the most part do not address the
physico-biological interactions, but concentrate on the
evaluation of the influence of temperature on said
changes [12-15].

Frequently the topics of research concerning pack-
aging involve the sorption of steams, gases and organ-
ic compounds through the polymers [16-21].

However, for the quality of the packaged product,
there are important phenomena connected with the
influence of the penetration of liquids into the polymers
and the influence of said penetration on the properties
of the packaging.

Polyethylene is a polymer used in food packaging
and is a vital component in many laminates used for
this purpose. 

To secure the quality of the packaged food prod-
ucts, the most important property of polyethylene i.e.,
its ability to allow the penetration of water steam and
gasses must be considered.

The permeability of the film used in packaging
with regards to water vapour is an important parameter
which influences the dynamics of the changes connect-
ed with microbiological processes occurring on the sur-
face of the product. The changes in permeability can
bring about the microbiological changes in the product.
Our earlier studies [22-23] suggest a disparity emerg-
ing in the reaction of microflora on the surface of the
product during the refrigeration storage between the
vacuum packed cheese and those that are hermetically
sealed. The research works of Deligvere et al. [24] and
Nicolaci et al. [25] confirm the influence of both fac-
tors, i.e. microflora products and the packaging system,
on the quality of stored food products.

Our study reports the influence of metabolism of
the microflora in cheese. The changes in the permeabil-
ity of the film point to an important difference in the
permeability  of carbon dioxide after 7 and 14 days of
storage in hermetically sealed packages [26]. The stat-
ed changes in the permeability of the film after storing

the product were several times higher than the results
found in the model condition by Lewicki [27]. This con-
firms the clear influence of the metabolites, produced by
the surface of microflora that are dissolved in the water
phase, on the properties of the film under study.

Among the metabolites present in the first phase of
the hermetically packing cheese of PA/PE film, lactic
acid dominates as a product of metabolism of the sur-
faces of microflora. At the same time, one can also con-
firm the presence of other organic acids such as acetic
acid which is metabolized by bacteria of the E coli and
staphylococci group. However, the evaluation of the
influence of lactic acid on the changes of permeability
of water vapour through the packaging is highly signif-
icant due to its high initial contact with the product.

In order to investigate the changes in the packaging
resulting from the changes in the water phase of the
cheese we made a denotation of the degree of swelling
and permeability of water vapour in the model environ-
ment and the real environment to determine the critical
point which may influence the development of the
cheese s microflora when hermetically packaged in
PA/PE film. 

EXPERIMENTAL

The study was conducted in a model condition and the
same type of film used to package and store the cheese
passed our confirmation. The packages used in the
study were in the shape of a bag with multi-layer
PA/PE barrier film with a thickness of 80 µm. PEFLEX
ANP 80 M-PA/PE 2060 is used to package lactic acid
cheeses. This is an extruded multi-layer polyamide-
polyethylene laminate.

The packaging is characterized by the following
qualities connected with the permeability of gasses and
steam: 

- water vapour permeability: 1,7 g/m2 
* 24 h * bar

(23oC,75% r.h.)
- oxygen permeability: 56 cm3/m2 

* 24 h * bar
(23oC,75% r.h.)

- carbon-dioxide permeability: 168 cm3/m2
* 24 h

* bar (23oC, 75% r.h.)
The laminate is allowed to come in contact with the

food products by the FDA-BGA-EC 90/128/EEC.
Lactic acid cheeses are packaged by removing 95%
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of the air using 0.80-1.00 Pa with an Henkelman-vacu-
um system type 600  packing machine.

The materials studied were in the form of PA/PE
film taken from vacuum packed cheese and film from
hermetically closed bags containing solutions of lactic
acid with 4.3, 4.7 and 5.2 pH levels. The selected pH
levels matched the average level of acidity obtained in
the cheese stored in a refrigerator [22].

Samples of the packages were selected for the
study from each batch of cheese stored in a refrigerator
for 24 h as well as those stored for 7 and 14 days.

The bags were filled with solutions of lactic acid in
amounts equal to those, which are produced by lactic
acid cheese at different pH values of the environment.
These concentrations were equal to adequately 0.55%
v/v , 0.24 % v/v, and 0.08%v/v .

The bag filled with distilled water constituted the
control sample while assessing the degree of swelling
of PA/PE film.

The bags filled with lactic acid and distilled water
were also chilled at a temperature of 4 –2 C and were
selected for study after 7 and 14 days of storage.

In the studied packaging film, the permeability of
water vapour, q, was denoted as well as the level of
swelling. The denotation of the permeability of water
vapour was done using the bag method with dried sili-
ca gel as a filler [28]. A bag was prepared for the stud-
ied film, which was stored in cellular thermostat at
38 C (–0.5 C) with a relative humidity of 90% (–2%)
for 24 h. For the triple measurement of the mass, scales
with a sensitivity of 0.0001 g. were used. The perme-
ability of the water vapour through the foil was calcu-
lated using the following equation:

q= 240 * ∆m/S * ∆t (1)

where ∆m- the growth of the mass of vessel with film
over a given time (mg);

∆t- the time during which the growth of the ves-
sel  occurred (h);

S- the surface of the tested sample (cm2).
To determine the level of swelling the value of the

coefficient α was calculated using eqn (2):

α= (mx -m0/m0)  * 100%  (2)

where mx is the mass of the laminate sample with an

area of 25 cm2 taken from the cheese packaging or the
PA/PE bag after storage in a refrigerator for time x (7
or 14 days); and m0 is the mass of the film sample taken
from the cheese package on the day the cheese was pur-
chased.

In lactic acid cheese the amount of water was
noted. The amount of water was denoted on the basis of
the denotation of the dry product by weighing it on a
drying-scale. Samples of lactic acid cheese with a mass
of 3 g were dried with sand at a temperature of 102 C
(–2 C) with a precision of 0.0001 g. The results are
given in grams of water per 100 g of cheese.

RESULTS AND DISCUSSION

The amount of water in the product vacuum packed in
PA/PE film in the refrigeration storage period showed
significant variability.  A drop in the amount of water
was observed in the cheese after 4 days of storage, and
then an increase after 7 days. After 14 days of storage,
a renewed drop was observed in the amount of water in
the tested cheese.

After 4 days of storage, a decrease in the amount of
water of 1.34 g was measured, later a rise of 1.15 g and
then a renewed decrease of 1.17 g (Figure 1).

The decrease in water content in lactic acid cheese
in the first storage period could result from the sorption
of water vapour by the packaging.

Further fluctuation of the water phase occurring
between 4 and 14 days of cheese storage resulted prob-
ably from the metabolism of lactic fermentation bacte-
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( ) water content; ( ) polymer (water content).

Figure1. Changes in the liquid phase of vacuum-packed lac-

tic acid cheese under refrigeration.
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ria constituting the main microflora of the products.
During reactions connected with functioning of cells of
these bacteria, there occurred a release of water in the
fermentation processes, and its absorption during
hydrolysis of lactic acid cheese ingredients.

The change in the amount of water phase in the
vacuum packed cheese can be described using the eqn
(3):

y = -0.1896x4 + 2.0216 - 7.0309x3 - 7.0309x2 + 8.7579x
+ 69.49                                                                 (3)

where y- water content (g) and x- time (days)
The curve of the fourth order describes the trend

showed by the liquid phase of lactic acid cheese while
stored in vacuum.

The variability of the water phase in the tested
cheese was close to the results obtained by  Smietana
[29] who observed a similar character in the fluctuation
of water phase removed from the packaging.

The packaging (PA/PE film) from the stored cheese
showed significant differences in permeability from 1
to 14 days of storage.

A rise in permeability of 3.8 g.m-2.24h-1 was
observed with regard to water vapour over the 24 h of
storage in a refrigerator (Figure 2). The permeability of
packaging film, where lactic acid cheese is stored, may
be described by the eqn (4):

y= 1.1x3 -9.205x2 + 23.805x - 8.45  (4)

where y- permeability [g*m-2
*24 h-1];

x- time (days).
The producer suggests that the studied film should

fluctuate between 2-3g * m-2
* 24 h-1 at a temperature

of 37 C [30].
Our experience shows that the permeability of

water vapour reached the suggested levels despite the
low storage temperature. After 7 days of storage in a
refrigerator a drop of 1.32 g in the permeability of
water vapour was observed, while the cheese was char-
acterized by a fall of 0.019 g in the amount of water in
the product relative to the initial amount.

The accumulation of water may be explained only
through the condensation of water vapour on the sur-
face of the packaging or penetration through the sur-
face structure of the packaging polymer. The film
showed a growth in swelling of 1.22%. For every 1 cm2

of film, 0.002541 g of water vapour remained over the
product. The change in mass of the tested film at the
same time, came to an average of 6.0 * 10-5 g.cm-2. 24 h-1

of film. This is the result of the fact that 2.36%  of the
water vapour that should penetrate to the surface of the
package can be held back by the polymer. The fall in
permeability of the film at this time came to
0.000972 g.cm-2.24 h-1 which means that about 3.19%
of the water vapour emitted by the product cannot get
out of the package.

Changes in the swelling coefficient suggest that the
water is held back by the packaging polymer. That the
water is held in by the film is confirmed by the tests
conducted by Doroszewicza [31], showing the sorption
of water through polymer in the first 40 h of holding the
polymer in contact with a stream of water vapour. 

The fall in the concentration of the water phase of
the product for up to 4 days can be explained by the
process of the swelling of the material caused by trap-
ping the water vapour molecules which are passing
through packaging material. As a result, the saturation
of the polymer causes the halting of the absorption of
water and a drop in the permeability of water vapour
through the packaging. The polymer’s solubility coeffi-
cient is actually different for each type of foil and it is
correlated with the temperature. Significant water
absorption is characteristic of the polyamide PA which
is used as an ingredient in PA/PE foil. This fact is prob-
ably quite influential in the processes occurring
between the surface of the cheese and the tested pack-
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Figure 2. Changes in the permeability of water vapour of PA/PE

film (samples originating from lactic acid cheese packaging).



aging.
From 7 to 14 days of storage, the cheese does not

undergo any significant changes (0.07 g) in the perme-
ability of water vapour through the polymer. During this
time, the cheese showed a drop in the amount of water
(Figure 1). The water remained condensed on the inside
surface of the packaging and also passed through the
outside surface of the packaging. The results obtained
assumption about the amount of water vapour sorption
through the polymer, causing a fall in the concentration
and the further absorption of water by the polymer as
well as its passing through the outside. These factors
also add to the increased condensation of vapour on the
inside surface of the packaging and falling onto the sur-
face of the product (Figure 2).

After 14 days of refrigeration storage of the cheese
in PE/PE packaging film further growth was observed
in the swelling of the packaging material, clearly differ-
entiating the mass at the level of 0.000068 g.cm-2.

However, in addition to water vapour on the inside
of the cheese’s hermetic packaging we also found
organic acids dissolved in water. Over the surface of
the cheese one can also verify the existence of vapour
from lactic acid solution, acetic acid and formic acid
which makes it significantly more difficult to interpret
the results simply on the basis of the retention of water
vapour.  

From the results presented by Peiper [1]  we see
that polyethylene shows good barrier properties against
the penetration of acetic acid. Peiper’s research also
shows that if the product comes into contact with
LDPE, then the surface of the polymer absorbs mainly
non-polar elements. However, it is obvious that this
does not have to be true for PA/PE foil. 

The collection of water inside the packaging film,
connected with the drop in the foil’s permeability, is a
significant problem. The gathering of water and water
solutions allows for intense development of micro
flora, the growth of which was stopped in the first stage
of storage as the result of the interaction with milk fer-
mentation bacteria and by the initial lowering of the
water s activity in the product. 

Our earlier research [21-23] confirmed the intense
growth of microflora after 7 days of storing the lactic
acid cheese vacuum packed in PA/PE film in a chilled
environment. 

Hilldingsson [32] showed that the permeability of

LPDE increases together with the concentration of
acetic acid and this process is dependent on the temper-
ature. So whatever rise which occurs in the concentra-
tion of lactic acid as a result of the microflora metabo-
lism in the cheese during the initial storage phase that
we may observe, the concentration of acetic acid and
the low storage temperature of the cheese may influ-
ence the process of permeation and the holding of acid
solutions on the inside of the packaging and over the
inside surface of the packaging film. Perhaps the slow
production of acetic acid in the PE phase is a factor
influencing the retention of water and other solutions of
bacterial metabolites between the surface of the cheese
and the surface of the packaging film.

The adhesion of acetic acid on the surface of the
polymer in a model condition reaches 370 N.m relative
to LDPE is shown by Hilldingsson [32].

In a model condition, the changes in permeability
of PA/PE film in terms of water vapour in the presence
of lactic acid of variable acidity is more distinct than in
reality. In foils tested in a model environment a fall in
the permeability of water vapour is observed regardless
of the acidity of the solution used (Figures 3-5). The
growth in the permeability levels off at 0.41 to 0.77 g-2.
24 h-1 by the first week of storage. The largest drop in
permeability for the model solution with a pH value of
5.2 after 7 days reaches -0.77 g.m-2.24 h-1 and 1.05
g.m-2.24 h-1 after 14 days (Figure 5).

The drop in the permeability of the packaging film
after 14 days using a model solution with a pH value of
5.2 testifies to the fact that the processes of the actual-
ization of the product during the extended storage
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( ) pH 4.3; ( ) pH 4.7; ( ) pH 5.2; ( ) log (pH 4.3); ( ) log

(pH 4.7); ( ) log (pH 5.2).

Figure 3. Changes in the permeability of water vapour for PA/PE

film (samples from lactic acid solution pH 4.3, 4.7 and 5.2).
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process lead to the collection of water between the
product and the packaging. 

We can conclude, that in a solution with such pH
the intense processes lead to building of water mole-
cules into the packaging polymer.

Changes in the PA/PE film s permeability under the
influence of low temperatures and lactic acid with a pH
of 4.3-5.2 can be described using the following equation:

y = ax2 - bx + c (5)

where y- permeability (g.m-2.24 h-1), and x- time (days)
The permeability of the films tested in a model con-

dition can even be twice as high as the values present-
ed by other authors [30].

Testing the level of swelling of the film in lactic

acid solution showed that the PA/PE film in storage for
7 to 14 days shows a growth in the coefficient α.
Changes in the swelling coefficient α in lactic acid
solution can be described with the help of the following
polynomial:

y = ax2-bx+c (6)

where y-swelling coefficient, and x- time (days).
A film which was removed immediately from the

cheese packaging also showed a dynamic growth in the
coefficient   during the initial storage period. The curve
describing the tendencies of a change in the level of
swelling in PA/PE film coming off the cheese takes the
form of: 

y = -a ln(x) -b (7)

where y-swelling coefficient, and x- time (days).
The swelling coefficient for the model environment

and the real environment differed significantly up to 7
days of storage.

This shows that during the storage of the cheese it
is possible that some of the water vapour will be
absorbed by the packaging material. The results
obtained suggest that the stopping of water with dis-
solved metabolites is more intense in case of about 7
days of storage.

The film coming from the model environment
shows a tendency to change the level of swelling
described using the different formula that was used to
describe lactic acid solution.

The observed differences in the form of formula
can testify to the significance of the metabolites com-
ing from the product and produced by microorganisms
as the result of contact between the film and the surface
of the food product.

Changes in the permeability of the film, however,
in relation to the water vapour produced in the model
condition and with packaging taken off from the food
product testifies to the type of metabolites dissolved
and the volatile with water vapour determines the level
of sorption and the permeability of the PA/PE film. The
results obtained from the model condition tests also
suggest that lactic acid is not the most important
metabolite which decides as to the holding of water
inside the packaging and limiting its passage into the
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( )pH 4.3; ( ) pH 4.7; ( ) pH 5.2; ( ) poly (5.2); ( ) poly

(4.3); ( ) poly (4.7).

Figure 4. Changes in the swelling coefficient for PA/PE film

stored under model conditions (lactic acid solution pH 4.3,

4.7 and 5.2).
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outside environment.
The literature recognizes interactions between food

products or their ingredients and the polymers as pack-
aging films.

Briston et al. [33] have divided these interactions
into 3 groups of phenomena connected with direct con-
tact between the polymers and the food products. This
classification distinguishes, among others, migration of
ingredients of the polymer to the food products as a
result of the penetration of the food product into the
polymer. 

Migration was not, however, the subject of the cur-
rent research, but the swelling and permeability of the
polyamide-polyethylene laminate for steam signified
the possibility of interactions specified by Briston et al.

The interphasal occurrence of penetration of the
polymer by liquid food particles is also described by
Feingenbaum [2].

According to Johansson [34] the type of interaction
between the air-borne food particles and the polymer is
a ’sorptive’ type of interaction that involves the absorp-
tion of aromas.

Whatever interactions between the food-products
and the packaging described by Johansson [34] there
are a different type of change, still of interaction type
and it is most like those observed in our experiment.

Among the microflora in the lactic acid cheese the
dominating microorganisms are lactic acid bacteria and
enterococci. From publications presented by Paleari et
al. [35] we are able to conclude that the mutual influ-
ence of these bacteria on each other stimulates the
emission of larger amounts of concentrations of air-
borne capric, caprylic and butyric acids and  gasses
with steam. The increased concentration of these acids
and of lactic acid during the storage of the lactic acid
cheese causes changes to develop in the pemeability of
the tested polymer for gasses and steam. The growth of
the factor of pemeability in proportion to the growth of
the concentration was observed for acetic acid by Hild-
ingsson et al. [31]. The authors also observed the influ-
ence of another acid such as oleic acid with the change
of the coefficient. Olafsson [36] has shown, however,
that acids of lower polarity (lactic acid and citric acid) do
not have a significant influence. This would indicate a
weak penetrability of these acids through polyethylene.

In the present research, however, multi-directional
interactions were observed between the biogenic fac-

tors (the metabolites of bacteria and the water phase of
the packaged product) and the PA/PE laminate used.

The causes behind the observed changes in the
properties of the tested laminates were:

- The reactions between the functioning groups of
acids and polymers after the penetration of water solu-
tions of these acids into the interior side of the polymer.

- Insignificant changes in the crystalline structure.
- Holding the steam and air-borne acids with steam

inside the polymer.
- The penetration of the small amounts of steam and

acid solutions to the outside of the packaging.

CONCLUSION

1. The permeability of PA/PE film for lactic acid cheese
packaging changes under the influence of the metabo-
lites produced by the microflora present on the surface
of the cheese. Changes in permeability of film regard-
ing water vapour between the lactic acid cheese sur-
face and the packaging vary from the changes caused
by lactic acid solution in model condition.

2. The study of changes occurring in film properties in
model conditions shows a significant influence of
even small fluctuations of environmental acidity on
the permeability of tested packaging

3. Changes of permeability of PA/PE film towards
water vapour are the result of release of lactic acid
from the cheese during its contact with the packag-
ing, and the sorption of its solutions by the film.

4. The magnitude of sorption and desorption of water,
lactic acid and other metabolites during storage of
lactic acid cheese indicates that these processes are
based on the phenomena of saturation of polymer
network with solutions and the clusters formation.

REFERENCES

1. Peiper G., Interaction Phenomena in Multilayer Flexible

Packaging, The Royal Society of Chemistry, U.K, Cam-

bridge, 95-100 (1997).

2. Feingenbaum A., Hamdani M., Ducruet V.J., and Riuet

A.M., Classification of interactions: Volatile simulants

global and specific migration, J. Polym. Eng. Sci., 49,

3339-3408 (1995/1996).



12

Evaluation of Changes in  Properties of PA/PE Film ... Steinka I.

Iranian Polymer Journal / Volume 14 Number 1 (2005)

3. Hotchkiss J.H., Overview: Interactions between Food and

Packaging Materials, Cambridge, The Royal Society of

Chemistry, 3-11 (1995).

4. Hernandez-Munoz P., Catala R., and Gavara R.,  Simple

method for selection of the appropriate food simulant for

evaluation of a specific food packaging interaction, Food

Add. Contam., 19, 192-200 (2002).

5. Castle L., Marcer A. J., and Gilbert J., Chemical migration

from polypropylene and polyethylene aseptic food pack-

aging as affected by hydrogen peroxide sterilization, J.

Food Prot., 58, 170-174 (1994).

6. Ehret-Henry J., Ducruet V., Luciani A., and Feingebaum

A., Styrene and ethylbenzene migration from polystyrene

into dairy products by dynamic purge and trap gas chro-

matography,  J. Food Sci., 59, 990-992 (1994).

7. Philo R.M., Fordman P.J., Damant A.P., and Castle L.,

Measurement of styrene oxide in polystyrenes, estimation

of migration to foods and reaction kinetics and products in

food simulants, Food Chem. Tox., 35, 821-826 (1997).

8. Balafas  D., Shaw K.J., and Whitfield F.B., Phthalate and

adipate esters in Australian packaging materials, Food

Chem., 65, 279-287 (1999).

9. Audic J.L., Reyx D., Brosse J., and Poncin-Epaillard F.,

New methods for controlling migration of additives in

PCV based food packaging, Annales des Falsi. de l Exper.

Chim. Toxico., 93, 201-214 (2000).

10. Garde J.A., Catala R., Gavera R., and Hernandez R.J., Char-

acterizating the migration of antioxidants from polypropy-

lene into food, Food Add. Contam., 18, 750-762 (2001).

11. Inoue K., Kondo S., Yoshie Y., Kato K., Yoshimura Y.,

Horie M., and Nakazawa H., Migration of  4-nonylophe-

nol from polyvinyl chloride food packaging film into food

simulants and foods, Food Add. Contam., 18, 157-164

(2001).

12. Franz R., Huber M., and Pringer O., Preservation and

experimental verification of a physico-mathematical

model describing the migration across functional barrier

layers into foodstuffs, Food Add. Contam., 14, 627-640

(1997).

13. Aurela B.,  Tapanila T., Osmonen R.M., and Soderhjelm

L.,  Development of methods for testing barriers in food

packaging materials, J. High Resol. Chrom., 20, 499-502

(1997).

14. Caner C., Hernandez R.J., and Pascall M.A.,  Effect of

high-pressure processing on the permeance of selected

high-barrier laminated films, Pack. Technol Sci, 13,183-

195 (2000).

15. Johns S.M., Gramshaw J.W., Castle L., and Jickells S.M.,

Studies on functional barriers to migration. 1. Transfer of

benzophenone from printed paperboard to microwaved

food, Deutsche Lebensmittel-Rundschau, 91, 69-73 (1995).

16. Arora  A.P. and  Halek G.W., Structure and cohesive

energy density of fats and their sorption by polymer films,

J. Food Sci., 59, 1325-1327 (1994).

17. Riquet A.M., Wolff N., Laoubi S., Vergnaud J.M., and

Feingenbaum A., Food packaging interactions: Determi-

nation of the kinetic parameters of olive oil diffusion in

polypropylene using concentration profiles, Food Add.

Contam., 15, 690-700 (1998)

18. Simko P., Simon P., and Khunova V., Removal of poly-

cyclic aromatic hydrocarbons from water by migration

into polyethylene, Food Chem., 64, 157-161 (1998).

19. Leuven A., Johnsson F., and Hermannsson C., The Influ-

ence of Food and External Parameter on the Sorption of

Aroma Compounds in Food Contact Polymers, Cam-

bridge, The Royal Society of Chemistry, 65-68 (1995).

20. Paik J.S., Predictive Models for Estimation of Flavour

Sorption by Packaging Polymers, Cambridge, The Royal

Society of Chemistry, 51- 58 (1997).

21. Rij R.E., Fong L.S., and Aung L.H., Sorption of

chloroanisole vapors by resin packaging material,  J. Stor.

Prod. Res., 32, 303-306 (1996).

22. Steinka I. and Stankiewicz J., Assessment of the lactic

acid cheese micro-flora from vacuum-packaged lactic

acid cheese during refrigeration storage, Proc. 2nd Conf.

Food Residues: Healt Hazard Analysis , 18-19, 195-196

(1999).

23. Steinka I., and Stankiewicz J., Hygenic aspsects of cot-

tage cheese packaging system, Food, 4,106-116 (1999).

24. Delighere F., Debevere J., and Van Impe J.F., Dissolved

carbon dioxide in water-phase as a parameter to model the

effect of modified atmosphere on micro-organisms, Int. J.

Food Microbiol., 43,105-113 (1998).

25. Nicolai B.M., Van Impe J.F., Verlinden B., Martens T.,

Vandewalle J., and De Baerdeaeker J, Predictive model-

ling of surface growth of lactic acid bacteria in vacuum-

packed meat; Food Microbiol., 10, 229-238 (1993).

26. Steinka I., Influence of the micro-flora metabolisms on

the lactic acid cheese packaging film s properties, Proc. of

the 1st Conf. Biodegradation of the Technical Materials,

Lodz, Poland , 82, 27.01 (2000).

27. Lewicki P.P., Prognostic in shelf-life of food minimally

processed, Proc. Conf. Food Minimally Proc., Krak w

19-20 (1997), 78-96 (1997).



Evaluation of Changes in  Properties of PA/PE Film ...Steinka I.

Iranian Polymer Journal / Volume 14 Number 1 (2005) 13

28. Polish Standard PS-82/0-79122, Packages-Research on

Tightness to Water Vapour Migration, Warsaw, Poland, 1-

4 (1983).

29. Smietana Z., Swigon J., Szpendowski J., and

Bochdziewicz K.,  Technological proposition for the cot-

tage cheese production, Technol. Prog. Dairy Ind. Man.,

Poland, Olsztyn, 198-200 (1997).

30. Cichon Z., Modern Food Packaging, Ossolineum Wro-

claw- Warsaw-Cracow,  Poland, 119 (1996).

31. Doroszewicz S., Dielectric Method of Study the Kinetic

of Water Vapour Migration through Packaging Films,

Oficyna Wydawnicza SGH, Warszawa, 129 (1995).

32. Hilldingson I. and Tornell B., Synergy in Sorption and

Transport Acetic Acid in Low Density Polyethylene

(LDPE), The Royal Society Chemistry, U.K, Cambridge,

108-113 (1997).

33. Briston J.H., and Katan L.L, Plastics in contact with

foods, London Food Trade (1974) Quotation from Hard-

ing S.G. & Johns M., Pugh S.R., Fryer P.J., and Gladden

L.F., Magnetic resonance imaging studies of diffusion in

polymers, Food Add. Contam., 6-7,  583-589 (1997).

34. Johansson F., Food and Packaging Interactions Affecting

Quality, SIK Geteborg, 53 (1996).

35. Paleari M.A., Soncini G., Beretta G., Aldrighi M., and

Moretti V.M,  Taxonomical and biochemical study of lac-

tic acid bacteria from Quartirolo di Monte cheese. Micro-

biol. Aliments-Nutr., 13,171-175, (1995).

36. Olafsson G., and Hildingsson I., Interaction between

Carboxylic Acids and Laminated Food Packaging Mate-

rials, Cambridge, The Royal Society of Chemistry, 101-

107 (1997).


