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Packaging Technology and Design for Visual Storage Temperature
Identification of Fresh Milk

YU Guang-rong, WANG Pan-deng, JIANG Chen-guang, YANG Ying-long,
YANG Yu-chun, SHI Yan

(Tianjin University of Commerce, Tianjin 300134, China)

ABSTRACT: The work aims to enable consumers to identify whether the fresh milk is stored at the specified tempera-
ture by the visual label of fresh milk storage temperature on the package and lower the cost of time and temperature indi-
cator label technology to make it easier to be applied in fresh milk package. Three types of time and temperature indicator
labels were designed to help consumers identify whether the storage temperature of fresh milk was appropriate. Achro-
matic-type time and temperature indicator label and chromogenic-type time and temperature indicator label based on ink
were suitable for identifying storage temperature of bottled fresh milk, and diffusion-type time and temperature indicator
label was suitable for identifying storage temperature of fresh milk in Tetra Pak package. Visual storage temperature
identification packaging technology may ensure the quality and safety of fresh milk, let consumers buy fresh milk with
confidence, and also enhance the brand image of milk product manufacturers.
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