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Test and Evaluation of UV-shielding Performance for Transparent Food Packaging

Materials
LI Jin-hua, CHEN Dan-chao, MA Ming

(Ningbo Entry-Exit Inspection and Quarantine Bureau, Ningbo 315012, China)

Abstract: Transmission spectra of 21 kinds of transparent food packaging materials were obtained through ul-

traviolet(UV)scanning. UV transmission evaluation model was introduced into evaluation of UV-shielding per-

formance of the transparent packaging material. The evaluation system was verified. The results showed that this

system can intuitively and reliably evaluate UV-shielding performance of transparent food packaging materials.
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Fig. 1 UV transmittance spectrum for 21 kinds

of transparent food packaging materials
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Tab.2 Effects of transparent UV-shielding packaging

materials on peroxide value of olive oil g/(100 g)
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