100

i1 % T 553748 431

PACKAGING ENGINEERING 201642 H

i i8] -im E e es R m s B Ak PRI F

FIER, BRZEEE, sKIERE
(RHEPHE R, 9%‘{4% 300222)

WE. B8 FANR-BRERTRARGEMORK EWER, F&k M TR GHETFEP R 92/
KAEEF (M RANRE) AR E WSR3 -8 4 B a9 AT R R AR T TTLR R W iE i L P ad
R, &R B AR &, &z#@ﬁumﬁ@mﬂw} BEA R R R T BRI Y
BRI RGN RRL R AR T RSB R, A — e raHoE, &8 WatR-RE
T BERTHRGWEmOEL, kkﬂfl'ﬂ—«mﬁia%%(Tqu)éﬁﬁﬁ@;—UVC ST VA ULV A W) B 9% G
TR BN B )L kKA TR, B B IT VA S 98 W 6 IR AT B VT VABRAESE W 0 R BRI TR
Y At 64 2 AV Fo ] 20N

K R BT R (TTs); A G LK ; A WwedA st

FESZES: TB485.3  XHEIFRIRAD:A  XEHRS:1001-3563(2016)03-0100-03

Application of Time-temperature Indicators in the
Transport Packaging of Vaccines

WAN Zheng—gang, CHEN Yun—zhi, ZHANG Zheng—jian
(Tianjin University of Science and Technology, Tianjin 300222, China)

ABSTRACT: The aim of this work was to study the application of time—temperature Indicators in the transport packaging
of vaccines. Two key factors in the failure of the vaccines in the process of storage and transportation, namely time and
temperature, were introduced, as well as the research progresses in the time—temperature indicator both at home and abroad.
And the application of TTI in vaccine transport packaging was explored. The vaccine is a special kind of commodity, which
has strict requirements on environmental temperature in the process of transportation and storage. And the inefficacy of
vaccine can’t be directly identified by the sensory organs, with some concealment. After application of time—temperature
Indicators in the transport packaging of vaccines, whether the vaccine is still within the validity period could be judged
visually and accurately through the color change of the time—temperature indicators, vaccinating children against failure was
avoided. Meanwhile, the waste of vaccines was also avoided. In other words, the time—temperature indicators could
guarantee the quality of the vaccine, ensuring safety and effectiveness of vaccination.
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