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OUTSTANDING
PACKAGES OF 2003

Packaging merges convenience with distinctive
appearance to attract consumer attention to new
and existing products

he demand for

convenience

shows no signs
of abating as food and
beverage makers
introduce new prod-
ucts and new SKLs of
existing products in
packaging that simpli-
fies handling and use.
Thiese inmovativie
package designs also
deliver eye-catching
shell impact and often
inberect a nobe of fun
for the children amd
adulls consuming the product.

*articularly noteworthy
packaging for new products include
the reclosable pouch for E£
Marinader from H.). Heinz Cio.,,
Pittsburgh; the shaped can for fruit
syrup from Teisseire, Grenoble,
France; the carton “bowl” for Perfect
Popper microwave popoorn from
Family Time Snacks Inc., Valparaiso,
Ind.; the frosted glass bottle for
Shakers Original American Vodka
from [nfinite Spirits, San Franciscoo;
the sealed tray package for
Smithfield Premium Entrees from
smithfield Packing Co. Inc.,
Smithfield, ¥a.; and the plastic
canister for Lays Stax snack crisps
from Frito-Lay Inc., Plano, Texas.
Moteworthy additions to existing

product lines include Skippy peanut
butter in a bube; a pyramid
miultipack for Labatt Blue Milsner
baer: Realemon lemon and ReaLinse
lime juice in custom polyethylens
terephthalate bottles; a plastic
canister for Folgers ground coffee,
and retort pouches for Daolbe fruit,
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Pouched marinade eliminates the mess and deanup associated with

marinating meats and vegetables.

EZ Marinader

EZ Marinader liquid marinade,
Heine's first comipletely new brand
in more than 20 years, eliminates the
mixing and cleanup generally
associated with marinades by
packaging 12 ounces of ready-to-use
liquid in a tri-folded, reclosable
pouch. The flavor-seal struchure
comsists of one clear web with
instructions pranted in one color and
one opaque web reverse-printed
robogravune in eght colors. The
zippered bag measures roughly B.5 x
11 inches swhien unfolded and i sized
to hold up o four servings (about
three pounds) of meat or vegetables
A small pressure-sensitive seal keeps
the pouch tn-folded on store shelves,
To use, the consumer opens the seal,
unfolds the powch, removes a
pertorated strip to access the zipper,
places meat or vegetables inside and
presses the zipper closed. Product is
ready b cook in 30 minubes, Onee
marinated, meat or vegetables are
removed and the bag is simply

thrown away. .. with E£ Marinader,
consumers can have a level of
convenience never before
experienced in the category,” savs
Aaron Schwarte, brand manager for
Ketchup, Condiments and Sauces at
Hemz Morth Amenica, BE£ Marinader
is available i three flavors — Jack
Dianiel’s hMesquibe, Classico Garlic

and Herb, and Mr. Yoshida's Terivaki.

Teisseire

I the face of Increasing competition,
Teisseire {pronounced fess air), a
Evuropean maker of flavored syrups
since 1720, introduced an hourglass-
shaped, three-piece steel can to
reposition the brand and boost sales.
Cans are produced in 6-, 75- and
Hl-cemtiliter sizes as well as 1.5 liter
by the Specialty Packaging affiliabe
af Crovwn Holdings Inc.,
Philadelphia, which uses a blow
forming process to shape the
container. The three amaller sizes
feature a distinctive hinged plastic

closure from another Crown



A shaped can sefs flavored
syrups apart on store shelves.

subsidiary, Astra FPlastique. An
aluminum foil seal prolongs
freshniess, extends shelf life,
provides tamper evidence and
prevents leaks, Lithographed
graphics complete the package and
fieature thie MESEAET “usk Add
Water” for the U.S. market, which is

lie=s Familiar with Aavored syrups

Perfect Popper

The 3.8-punce Perfect Popper carton
“bowl” from Family Time Snacks
Inc., Valparaiso, Ind., provides
I'||J_:|1|_'r pop volume and a more
convenient opening to make it easier
by share microwave popoorn.,
“Consumers really don't like sharing
popeorn out of a bag,” savs Ron
Leskiw, vice president of sakes and
marketing at Family Time,
Lonsumers also dislike the bag's
ressy oil and salt residue that
greases their fmgers, The bowl-like
Perfect Popper carton is the product
of & cooperative cffort with
Rebopop, a Canadian popeorn
packaging equipment maker, which
has grambed Family Time an
euclusive worldwide license for the
package, and Commercial
Packaging, Mormal, [, which
helped design and source the
|1.|-.'L.|g||1;: COmponenis At i'.'|r||i|1.
Time, susceptor-equipped form-fill-
seal pouches of popeom are
precisely positioned and glued o
cartom blanks, which ame then
sequentially folded around the
pouch o form a ready-to-erect
carton. The one-eighth-inch thick
pouch/carton combination passes
through a compression unit to set
the cold glue and is then
overwrapped with 120-gauge
biaxially oriented polypropylens
from BPX Films, Houston. The
carton struchure i3 a food-grade,

grease-resistant, solid-bleached

Pertect Popper graphics rely on

photography to portray product

goodness and the premium
nature of the corn inside.

sulfate board from Smurfit-Stone,

Chicago, which is lithoprinted in
five colors. Inks and glues not only
are food-grade, but heat-tolerant to
withstand microwave temperalures.
The wrapped packages currently ane
sold singly and require substantially
less retail shelf space than competing
tub packages. To pop, the consumer
removes the overw rap, erects tha
six-inch-square cube by pushing on
red arrows at opposite ends of the
blank, places the erected carton in
the microwave and sets the tme.
When the cube comes out of the
microwave, a reclosable perforated
flap is opened fo provide access to
the popoorn, which tends o be
crisper than bageed popeom
because the carton venls more
steam, Considerable effort also was
devoted to the ingredients, which
include a tender, SUPRT PIEmim
corn hybrid and a specially
formulated flavoring that includes
micro fine salt, real butter and a
heat-activabed foaming agent, which
ensures even dispersion on the
E“'E‘F‘“I PO,

Shakers Vodka

The name for Shakers Original
American Vodka actually evolved
during the package design process
when the concept of the cocktail
shaker shape captured the
imaginations of everyone at Infinite
spirits, Deutsch Design Works and
structural designers at KID Group,
all of San Francisco, “The cocktail
shaker shape had not been used in
the vodka area,” says Steve

Coldman, general manager al
Deutach Design Works. " But

maintaining the integrity of the
shaker conoept was an esthetic and
techmical challenge.”
I I Since cocktail shakers
tend to be short and
soquat and
competing vodkas
rely on tall, thin
bottles, the
- designers had o
figure oul ways o
elongate the design

:" to give the bottle
enough height fo
loeok formidable on

i the back shelf. The
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‘ 1 »  frosted bottle from
. [taly's Vetrerie Brund
S features a tapered
The Shakers
Vodka lobel
relies on colors
and typefoces
popular in the stamped silver
arf deco penguin adorns
period and thez boweer fromi of
recall a hime
when cockfoils sllwarccibnl
Wiare an
important screw cap from
social achivify., Lameo Metal
Products Inc.,
Brooklvn, MY, and a paper label

from Inland Printing, LaCrosse,

silhouette and
beveled shoulder
and a haot-

the container. A

Wis., offset-printed in five colors
completes the package. Back panel
Capy 1=~:J1|.:|r|~.. "Locktail Bhakers
first patented in America in 1872
have affen been adormed with a
penguin — a symibol of prosperity.
Here's bo Yours.” Priced at about 533
per bottle, the vodka is the product
of a six-column distillation process
s '-'-'I'l';.'ﬂt trom northern
Minnesota and services of a local
distiller to preserve the freshness
and character of the grain,



Smithfield Premium
Entrees

SimpleSteps packaging from Sealed
Adr's Cryovac Division, Lhancan,
5.C., enables center of the plate
entrées like beef roast to be cooked,
distributed, sold, reheated and
served in the same package, O of
the first users of the new technology
is Smithfield Packing Co. for
Smithfeld Premium Entrees. The
idea is o “bring consumers entrées
they would not feel comfortable
cooking themselves or that reguire
too much time to prepare,” explains
Jimn Schloss, vice president of sales
and marketing at Smithdield. The
packaging consists af a pre-formed,
Suh-inch, multilayer tray made
primarily of heat-tolerant
polypropylene, a polyolefin-based
barrier lidstock, and a printed shrink
bag to provide product
wlentification, heating instructions,
nutritional data and other
information. Trays are filled with 16
o 24 ounces of food on a TSA0
machine from Multivac Inc., Kansas
City, Mo., which handbes trays
three-up at 10 cycles per minute.
Adter filling, lidstock is applied, a
vacuum is pulled and film is
drawn down to form a tight skin,
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chance of leakage. Sealed trays are
put through a slow cook process,
which keeps package temperatures
below 185" F to maintain seal
integrity. After cooking, printed
shrink bags are applied and
product is shipped to stores where
it is sold from the refrigerator case
To prepare the entrée, the
CONSLUMEr removes the tray from its
ouber packaging and sets it in the
microwave. During microwave
heating, generally about four
minutes, the vacuam skin film
halloons over the food, self vents
and relaxes for splatter-free
preparation. The self-venting
lidstock does mot need to be
punctured before heating and
releases steam gererated during
the heating process, minimizing the
chance of being scalded when it's
peeled away. In addition, stay-cool
side handles on the tray make it
easy o handle the warmed food
After a brief standing / cooling
period, the consumer pulls an casy
open tab fo remove the film, and
the tray can be set on the table as
the serving dish. To ensure package
integrity throughout the processing
and distribution cycle, venting anly
ocours at steam generation
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Smithfield Premivm Entrees require only three preporation steps:
Remowve outer packaging; ploce in microwave and heat; remove
from microwave, let stand for 2 minutes, uvse tab ko peel Alm oway.

which follows the contours of the
product and seals it in place. The
vacuum skin keeps meat looking
juicy and fresh and enables the
product to be frozen for later
reheating. The extensive seal arca
between lidstock and tray ensures
package integrity throughout
distribution and reduces the

temperatures thereby preventing
premature release during or after
the low temperabure/slow cook
process. “We adopted the package
for its safety and ease of opening,”
says Schloss. "Our previous
package, a vacuum pack inside a
sealed tray, required bwo steps to
corrbimuad on page 46



