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TOWARDS 2030

Europe invests strongly in sustainable bioeco-
nomic growth and circular economy for plastics. 
The idea is to minimise the loss of resources and 
reinvest all materials back into the products’ life 
cycle.
With fully recyclable/biodegradable hybrid gas 
barrier coatings, REFUCOAT will contribute to the 
circular economy through;

 ● Improving the performance of food packaging

 ● Reducing landfill waste

 ● Optimising the preservation of food products

 ● Opening new markets

 ● Increasing the growth of the industry 

B IO -BASED  RECYCLABLE  PACKAGING
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SUSTAINABLE 
PLASTICS

Over half a century ago, plastics brought a revolu-
tion to the food industry. This innovative multi-lay-
ered packaging could keep out gas and moist and 
prevent food products from going bad. The prima-
ry objective was longer shelf life and food safety.
However, the rise of multi-layered packaging mate-
rials came with a huge environmental and eco-
nomic burden, mainly because the materials are 
complex multi-layers from non-renewable sources 
(e.g. aluminium or petroleum) that are difficult to 
recycle and have high recycling costs.

“We need a sustainable food packaging. 
REFUCOAT takes on the challenge to pro-
vide safe foods, reduce the environmental 
impact and help save our planet”.

REFUCOAT is developing bio-based, fully recyclable 
packaging solutions for chicken, breadcrumbs and 
crisps to replace non-renewable packaging that 
is currently being used by most retailers.

The project will develop fully recyclable films 
and trays following these two approaches:

1. Development of new coatings: Hybrid coating 
with improved barrier properties and antimicro-
bial/gas barrier coating for crisps and bread-
crumbs based on PGA 

2. Development of new material: PHA with im-
proved water vapour barrier for chicken trays

CRISPS AND 
BREADCRUMBS

Crisps and breadcrumbs need to stay crunchy 
for a long time, while not losing or taking up any 
flavours to/from the environment they are stored 
in. REFUCOAT is developing a multi-layered 
packaging with improved barrier properties and 
antioxidant properties to extend their shelf life. 
The bio-based materials used in the packaging 
structure make sure it’s a sustainable alternative 
to current packaging. 

 ● Packaging structure for breadcrumbs: PLA/
PHA/coating/BOPLA

 ● Packaging structure for crisps: BIOPET/coat-
ing/BIOPE  

CHICKEN MEAT
Food safety and shelf life are especially import-
ant in fresh meat products. Therefore, REFU-
COAT will create a packaging that releases 
antimicrobial bacteriophages to attack unwanted 
bacterial growth. The bacteriophages are applied 
to a PLA/PHA-based tray.

*PGA (polyglycolic acid)

*PLA (polylactic acid)

*PHA (polyhydroxyalkanoate)

*BOPLA (bioriented polylactic acid)

*BIOPET (biobased polyester) 

*BIOPE biobased polyethylene)


