1% T PACKAGING ENGINEERING Vol. 33 No. 13 2012-07

34 B

RS v ) £ B 5

Mg s, xhmt, xR

IR Be % Jee ka5

(1. BT R, F# 200093; 2. Eff#ﬁ*%&ﬁﬁ%wﬁ%ﬁﬁﬁﬁ VAl . TR 400013)

WE. z}ﬁfw’ya%ié}n%mwtaﬁlﬂ%ﬁ&&,m“
PoRs N RS E L I

EEIE: A O, R TR EE; AR
hE 4SS, TB484; TS206.6 CHEFRIRE: A XEHS:

TG JUAP 75 5 ) &
0 A A 45 a‘ﬁ,'\#frT B A & LA T
iyi)ufﬁéﬁ}tﬁ%/m%& FoR B ETHABEENRE P RE R TIANOE

B X R YRR AT R I8
WKL B8 T MM
koo KA

1001-3563(2012)13-0034-06

Present Situation and Developing Trend of Heat-sensitive Chocolate Food’s Pro-

tective Packaging
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Blasting Equipment Ltd. , Chongqing 400013, China )

Abstract: Several common chocolate packaging forms and some measures in logistics were introduced to solve

the problem of chocolate melting in higher environmental temperature. Advantages and deficiencies of several

kinds of chocolate packaging on market were analyzed from packaging materials and structures. Several logistics

modes of heat-sensitive chocolate were summarized and their advantages and disadvantages were pointed out re-

spectively. The developing trend of chocolate packaging was put forward.
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Fig. 1 Double layers packaging structure for chocolate
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Fig. 3 Cold-chain transport process
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