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Optimization of heat-sealing
condition for retort pouch

Tamotsu INOUE*, Haruka YAMAMI,
Tsuyoshi SHIONO

Heat-sealing technology is used for plastic packaging.
Multiple kinds of films are laminated together for retort
pouch. However, heat sterilization process has not been
considered too much for deciding heat sealing conditions.

In this study, the effect of ambient temperature on
heat seal strength. In addition, optimization of heat-sealing
condition was investigated with consideration of burst
strength and shape of pouch.

Experimental result shows that heat seal strength and
burst strength are lower when ambient temperature is
higher. Moreover, we show that “top seal-strength” should
be the same or more than “side seal-strength” for reaching
optimum heat-sealing condition.

Key words : heat seal, retort pouch, temperature
dependence, shape of container



