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Research Progress of Gas Sensitive Smart Packaging Labels
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(Beijing Key Lab of Printing & Packaging Materials and Technology, Beijing Institute of Graphic

Communication, Beijing 102600, China)

ABSTRACT: The work aims to review the principle, characteristics and research progress in gas sensitive smart packag-
ing labels. The research status and application of leakage indicator, freshness indicator and radio frequency identification
labels in gas sensitive smart packaging were summarized. The classification and production method of smart packaging
oriented to CO, gas monitoring and identification were emphatically elaborated, and the application of CO, sensor in gas
sensitive smart packaging was elaborated. In recent years, a large number of research results in smart packaging labels
have promoted the rapid development of the food preservation packaging industry. Gas sensitive smart packaging can ef-
fectively detect and monitor the quality and safety of packaged food, and played an important role in promoting the
informatization and intelligentization of packaging technology. CO, sensor not only has a wide range of applications in
food freshness smart monitoring, but also is the development direction of future food preservation packaging technology.
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Fig.1 Freshness indicator label
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