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Compatibility between Aluminum Composite Film and Instant Noodle
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Abstract: Aluminum composite film of various instant noodles was detected by different packaging testing equip-
ments. Critical quality indicators of the composite film were detected, including barrier property, sealing property,
physical and mechanical property, and residual solvent. The compatibility and quality problems and their solution were

analyzed based on testing data, combined with characteristics of instant noodles, packaging technology, and production
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technology of composite film.
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Tab.1 Comparison of barrier property of three kinds
of aluminum composite film for instant noodle
before and after kneading
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Tab.2 Comparison of mechanical properties of three

kinds of aluminum composite film for instant noodle

e KR AR/ MBI, MRER

G5 E/pm (N-(15mm)”") (N-(15mm)™") FE/kPa
Wik 15.24

15 4.9 1.9 -70
i 8.94
il 20.17

2% 50.1 2.2 -80
i 12. 66
Tl 24. 81

35 522 2.6 -89
it 16.73

LRI SRR 23 °C,50% RH,

2.2.4  WERRR ARG B A

MZT 3 BIBIARBLIEEILUEE, 1 S352
SHEBEFEMR(EZERREEFS _BR)SEATHK
FFMIEMR 0. 01 mg/m®, BRI ALY, M
FEYRERMNEAN DT AR BEREBPR ML,
gEltZzEsBEhE2EHRANNERERISE
RERR, _BRFVIFKRIERTE, HEIRREIH
WiIEP, N T EHAEREFEL TR, =XBEX.

TR 2B O ls  RREBSEARRENBEBTIN
7, AEEBPRIENBRBREBANETZ2R,
MM R MNEBTHNI 12 PIX L RBR S 2 1812
Hll, SHSRRE MER DL BRFRKE,
AEYRESBEASTAE FTRIRERND,
MMSIRERIBHRNBRLE, XINER SR
R BRIEOAEZERFEBEEIRNII 2 0E
BESE BRFBFFA, £ EHBHERMNETZ
PRRERE . NEERER, FEX RLFFHAE
RIETo
HMNEEANR BT B KRB XA IUEHIE
E5IZ2HETESR. R UGB ATER, B
BOLENGEZEESE0ERN, BENEBLALE
UhsBESEIRI, R7DBIE SHIET™ BOPP/VMCPP,
BOPP/PE,BOPP/VMPET/PE ZEGE, B% T HE
RSBV EFIRER , BB KA E T Z R
E6IR,
R3I IMAEENERESENBETRE SRR
Tab.3 Comparison of residual solvent of three kinds

of aluminum composite film for instant noodle

BRIREEE/ (mg + m™)

BAERS  RESE/ (mg - m™)

15 0.0563 0.2228
25 0.01 0.0637
35 0.004 0.0107

R IR 25 R 23 °C,50% RH,
3 HiE

MERDITIUEBER AN RBENHEE™
GERNEIEE GRNMEAN, E2IKIE VM-
CPP BYYEEE  ESENMERIE. 2 5RELIIIEH
WEBFIESE, SEEETEWAETIRZEPR
RIERE G SRS, FHFEIEARIER VM-
CPP EHARENEARIVEEEXRE R, WA N
ABREERVEN R, —REESEE ¢
W, N BERNAR, £ HeVEIE E SIREE , £I0
SREEERL, ERX, REFEEEIEESENIN
BRI ERARANIDY) , EMECREL E, REE
BIIRISR, MDA EHSESE SR
B U P ER AT & WE R E AR
B, SUasErkeE,

BREWNARIEESABYEBREESE



XUZRTFAE BEBR A A IR 5 77 o i i AR 2 I 5 B o

HRIE N RN EENEEM R, K3
BREZFNREEWBYERRRRSLTRMBER T,
RGEEWENNZTEEEMNNREER, # 2R
BEMNORNEZSTEEN LSICRERER
ZEA, B BMRGROELFTUN GRS ER
Ko

SE

(1] BliR ok E D Wi i Jr 1o S K 1 A9 G Y
[J]. £ AR ,2007(2) :210-213.

LU Qi-yu,ZHANG Guo-yin, PAN Qiang. Study of Improving
Fried-free Instant Noodle's Rehydration Character[ J ]. Food
Science and Techology,2007(2) ;210-213.

(2] GLEs, T HO% SRR, TURBMESEER R 1Y & AR 4R

BB RN LT, PEMSETE,2012(9) 29
-31.
BAO Yan-min, WAN Min-hui, ZHANG Lie-yin. Develop-
ment and Employment of Functional Aluminum Adhensive
in Aluminum Composite Film[ J]. China Packaging Indus-
try,2012(9) :29-31.

[3] L5 8RR, 20, 55, B TE B ALK A7 B 1

HEIRPE R R LU RAT ST [ )], % T, 2012,
33(17) :44-48.
JIANG Wan-yong,ZENG Zhong-bin,PENG Hao, et al. Com-
parison on Quality of Aluminum Composite Films for Cus-
tard-pie Based on Information Testing and Analysis Platform
[J]. Packaging Engineering,2012,33(17) ;44-48.

(4] 27308 20k WAL O o 1h AT B 5245 B N 05 4 10
F5ELT]. T E R AN, 2003 (3) :26-34.
LI Hong-liang, PENG Dan, YAO Ke. Application of Multiple
Food Additives in the Instant Noodles Body[ J]. China Food
Additives,2003(3) :26-34.

(5] ZRRBE FHd b BORVE. W EJr I i 5 2 A s im

[10]

[11]

i 33

SBR[ T]. BRPTRHER 2741 ,2003,21 (4) :30-
33.

LI Hong-liang, TANG Meng-zhong, WEI Yao-hui. Applica-
tion of Multiple Food Additives in Oil-fried Instant Noodle
[J]. Journal of Shanxi University of Science and Technolo-
gy,2003,21(4) :30-33.

BB INAZ Wi, A, A5 AR X B4 XU 06 e T it
SRR T ], RN T, 2008 (1) :93-96.

TENG Jia-you, CHEN Jie, WANG Chun, et al. Study on
Quality Influence of Air Drying for Instant Noodle by Phos-
phate[ J]. Cereals and Oils Processing,2008( 1) :93-96.
BRTE NG, AR 2 RG], BT
#£,2010,31(5) :52-53,65.

ZHAO Su-fen,LIU Xiao-yan. Analysis on the Phenomena of
Vacuum Al Layer Transfer from the Composite Film[J].
Packaging Engineering,2010,31(5) ;52-53,65.

FHTE. AR AT R B v B[ ] A T
F£,2006,27(5) :34-35,55.

GUO Xin-hua. Cold Sealing Adhesive Film Applied in
Foodstuff Industry [ J ]. Packaging Engineering, 2006, 27
(5):34-35,55.

KETC, EEHEE, E M, . X 7K M 2R =R SRR 7 AE
BEEEP RN AT )]. A5 TR ,2007,28(12)
41-43.

ZHANG Hong-yuan, WANG Xue-qin, XIA Ping, et al. Ap-
plication Study of Aqueous Polyurethane Adhesives in Flexi-
ble Packaging of Laminated Films[ J]. Packaging Engineer-
ing,2007,28(12) :41-43.

BR300, BEAR B/ PE R A FIKHEE A IR BT
KRBT 1] A4 TR ,2006,27(3) :25-27.

GUO Jun-jie,ZHANG Hong-yuan. Development and Appli-
cation of Waterborne Adhesives for Vacuum Aluminum/PE
Laminated Films[ J]. Packaging Engineering,2006,27(3) :
25-217.

WA, TV AEME RN, 55, T2/ A0 6 3% - BT 1 vk 43 A
e T Y R 6, % 4 L R B R E A AL [T . o B Ak,
2011,39(9) :1368-1372.

XIE Li, YU Jiang, REN Peng-gang, et al. Analysis of Vola-
tile Organic Compounds in Printing and Plastic Packaging
Materials of Instant Noodles by Headspace Gas Chromatog-
raphy-mass Spectrometry[ J ]. Chinese Journal of Analytical
Chemistry,2011,39(9) :1368-1372.



