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ABSTRACT 
 
Aseptic packaging provides major benefits, including extending the shelf life for food, beverages, or 
pharmaceuticals without refrigeration while maintaining nutritional value and flavor. The technology is 
particularly beneficial for the dairy, vegetable and fruit products industries that can leverage both the 
improved microbial food safety assurances with appearance and convenience features of pouches, such as 
being reclosable and lighter weight.  
 
We have built a new growth aseptic platform where technology is around scarcity and it is all about how we 
do use our technologies to deliver better food freshness and healthy diets, based on extreme food safety 
standards, whilst committed to packaging sustainability: through materials down gauging; use of lighter 
alu-free film structure; and elimination of HFC refrigerants emissions. 
 

 

 
 
1. Aseptic sustainable flexible 
packaging solution 
 
Aseptic packaging provides major benefits, 
including extending the shelf life for food, 
beverages, or pharmaceuticals without 
refrigeration while maintaining nutritional 
value and flavor. The technology is 
particularly beneficial for the dairy, 
vegetable and fruit products industries that 
can leverage both the improved microbial 
food safety assurances with appearance 
and convenience features of pouches, such 
as being reclosable and lighter weight.  
 
We have built a new growth aseptic 
platform where technology is around 
scarcity and it is all about how we do use 
our technologies to deliver better food 
freshness and healthy diets, based on 
extreme food safety standards, whilst 
committed to packaging sustainability: 
through materials down gauging; use of 
lighter alu-free film structure; and 
elimination of HFC refrigerants emissions. 

 
Sealed Air is the global leader in food safety 
and security, facility hygiene and product 
protection, providing consistent, superior 
solutions that the industrials can rely on to 
improve safety, efficiency and sustainability. 
 
Integrated aseptic sustainable packaging 
solutions All-in-One System Approach to 
provide in-house validation of new materials, 
pouch design innovation, machine retrofitting, 
hygienic engineering by strengthening the 
crux of packaging materials & cleaning & 
equipment technologies 
 
 
2. Aseptic technology for the consumer 
goods industry 
 
Aseptic filling enables the creation of shelf 
stable new products applications which are 
more orientated to natural products (can be 
preservative free) and yet microbiologically 
more sensitive. 
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The Cryovac® Proaseptic® Pro-A2 is an 
Aseptic Horizontal Form-Fill & Seal (HFFS) 
machine for liquid and viscous products 
aseptically filled. This stainless steel 
machine allows to run low and high acid 
products under strict sterilizing and sterile 
parameters monitoring. It is capable of 
producing stand up pouches (STU) with a 
yield up to 6,000 packs per hour in 2-Up 
configuration with format range from 70 to 
400 ml. SUP is eye-catching on the store 
shelves and enables brand differentiation. 
The system is also capable of producing 
pouches with fitments for drinking or 
pouring purpose and allows exhaustive 
emptying of the package. 
 
The Pro-A2 comprises a pouch maker (with 
automatic film splicing unit) and utilities 
skids for the decontamination of packaging 
materials and the machine itself. The 
automatic film splicing device with hoist is 
incorporated to facilitate film roll changes 
and avoid machine stops. The system uses 
heat-sealable coextruded-base packaging 
materials. 
 
The Pro-A2 is controlled by a PLC 
(programmable logic controller) system 
which monitors and sequences each phase 
of the machine during operation cycles. It 
incorporates several recipes with 
parameters that can be customized to suit 
particular requirements. Programming is 
made via a touchscreen control panel. 
 
This system allows constant repeatable 
packaging materials disinfection via wet 
hydrogen peroxide, whereas 
recontamination of the environment is 
avoided by maintaining a slight over-
pressure of mixture of air and H2O2 vapour. 
Cryovac® film is sterilized trough a H2O2 
bath to guarantee optimum disinfection of 
material spots, then STU is formed and cut 
into individual unit before being filled and 
tightly top sealed. If the package has a 
fitment, spout is previously sterilized (on 
line) before its introduction into the sterile 
chamber (after the filling operation). 
 

Construction is simple and robust. All critical 
parts are treated against the corrosive 
environment often found in food & beverage 
production and packaging sites.  Designed 
with ergonomics safety and hygiene in mind, it 
is easy to use and clean, simple to maintain 
and meets all relevant European legislation for 
safety and hygiene. 
 
 
3. Key features are 
 

 Compact linear filler 
 
 Wet oxidizing sterilization 

 
 H202 residue remaining in pouch after 

forming: below 0.5 ppm 
 
 H202 content outside machinery, 1m 

from machine below 1.0 ppm 
 
 Mini-isolators to split sterile zone, 

sterilizing area and the rest of the line 
 
 Aseptic filling for liquid and viscous 

food products 
 
 Fitment capability for convenience 

 
 Historic data capturing system for 

product batch traceability 
 
 
4. Main process steps are 
 

 Reel-fed web & spout infeed. 
 
 H2O2 wet sterilization of packaging 

materials  
 
 Pouch forming and filling 

 
 Provision for Modified atmosphere 

packaging pouch headspace for product 
oxygen sensitive products. 

 
 Spout sealing module 

 
 Pouch discharge  
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Figure 1 

 
5. Aseptic SUP benefits from advances 
in materials through different 
structures  
 
Cryovac aluminum-free materials, made of 
multiple layers of film, with the desired 
properties for the customer, allow dairy, 
fruit and/or vegetable-based products to be 
aseptically filled. 
 

• Moisture vapour 
 
• Flavours, Aroma 
 
• Heat seal tightness 
 
• Heat resistance & puncture 
 
• Abrasion resistance & stress 
 
• O2 permeability 
 
• UV Light transmissivity 

• Microwavibility  
 
The less plastics used the more we minimize 
our impact on the environment: a relevant 
pouch combination of materials will enhance 
its barrier properties to deliver better food 
freshness. 
 
 
6. Successful application: low-acid dairy-
based products 
 
BONGRAIN: one of the 10 biggest dairy 
companies in the world. 
 
To boost the cream market in France Elle&Vire 
launched in 2009 a spouted pouch as a 
complementary container to the rigid 
cardboard: 
 

 UHT culinary cream  
 
 Format size: 170 ml 
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 Best before date: 4 months 
(ambient temperature) 

 

 
Figure 2 

 
To open and establish a new product 
category in their portfolio Elle&Vire 
International launched in 2010 a UHT 
flavored milk drink directly in a spouted 
pouch: 
 

  UHT children beverage 
 

  Format size: 150 ml 
 
  Best before date: 6 months (ambient 

temperature) 
 

 

 
Figure 3 
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