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An overview of Intelligent packaging and its application in the food industry
Morva hosseiny®”, Peyman Rajaei’

Abstract

Today food packaging, apart from the physical protection of food against contamination and ease
of distribution, can be used to monitor food from the factory until it reaches the consumer.
Intelligent packaging is a smart device or label that can monitor the quality of the product during
transportation and storage and inform the consumer of its health or corruption. Among the types
of smart packaging, we can mention sensors and identifiers, which meet the expectations of
consumers for consuming quality food by continuously monitoring the packaged food. Intelligent
packaging can control the safety and quality of the product with smart functions such as
measuring, detecting, tracking, recording and communicating, and inform the consumer in case
of corruption or contamination in the product, and it can be a suitable substitute for the date

expire.

Keywords: indicator, sensor, food quality, microbial spoilage, RFID
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