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Abstract. The article discusses modern packaging technologies in the food industry that
determine the competitiveness of products and their compliance with sustainable development
requirements. The main trends in the development of packaging materials and technical means are
analyzed, in particular the introduction of biopolymers, nanocomposites, active and «smart»
packaging systems. It provides a description of technological solutions for the automation of
packaging processes, digital marking, and the integration of intelligent quality control systems. It
highlights the role of environmental aspects and regulatory requirements in shaping the modern
strategy for food packaging. It justifies the need to transition to circular production models and
implement the principles of a «green» economy.

The main result of the study is the systematization of directions for technological improvement
of packaging processes with the aim of increasing the efficiency, safety, and environmental
friendliness of production. A conclusion is made about the prospects of a comprehensive approach
to the selection of materials, technologies, and equipment, taking into account the life cycle of
packaging and digital management technologies.
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Introduction.

Packaging is an integral part of the food industry, which not only performs
protective and informational functions, but also determines the consumer appeal of a
product, the economic feasibility of its manufacture, and its compliance with
environmental standards. In the current context of food technology development, the

introduction of the latest packaging solutions focused on product safety, logistics
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optimization, resource reduction, and minimization of environmental impact is
becoming particularly important.

According to analytical data from the European Packaging Manufacturers
Association (EPBP, 2024), packaging accounts for 10 to 30% of the cost of food
products, which requires its technical and economic improvement. Modern
technologies are aimed at combining functionality, environmental friendliness, and
digital data management capabilities throughout the product life cycle [1,2].

The purpose of this article is to summarize current technological solutions in the
field of food packaging, outline the main trends in the development of the industry, and
argue for the prospects of introducing innovative and sustainable technologies.

Research methodology.

The global packaging market is showing steady growth of 3—5% annually. Key
trends include reducing packaging weight, increasing the use of recycled materials and
biopolymers, and incorporating functional characteristics into materials.

The following technological vectors are common in the food industry:

» active packaging that comes into contact with the product or the external
environment to extend shelf life (e.g., the use of oxygen or moisture absorbers);

» «smarty» packaging equipped with sensors or indicators that monitor the condition
of the product and notify of changes in temperature, humidity, or microbiological
safety;

» multilayer composite structures that combine barrier, mechanical, and thermal
properties.

At the same time, an important trend is the digitization of packaging processes, in
particular the introduction of tracking systems based on QR codes, RFID tags, and
blockchain platforms to ensure product traceability [3-7].

Research results.

The development of polymer chemistry and nanotechnology has opened up new
opportunities for creating materials with specific properties. Biodegradable polymers
based on polylactide, polyhydroxyalkanoates, and starch are becoming viable

alternatives to traditional polyethylene and polypropylene. Their use reduces the
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carbon footprint and facilitates the disposal of packaging waste.

Nanocomposite materials with admixtures of nanoclay, titanium dioxide, or silver
improve the barrier properties of packaging and increase its antimicrobial potential.

In the field of paper and cardboard packaging, water-based bio-lacquers and
barrier coatings are being introduced, which guarantee moisture and grease resistance
without the use of a polyethylene layer [8-11].

Among the packaging methods, vacuum packaging, modified atmosphere
packaging, and aseptic packaging have become particularly widespread, as they ensure
the microbiological stability of products without heat treatment.

Automation of packaging lines is a key factor in increasing the productivity of
food production. Modern systems provide not only high speed and accuracy of dosing,
but also flexibility of settings for different product formats.

The development of Industry 4.0 promotes the integration of robotics, sensors,
and intelligent control systems into packaging complexes. The use of vision systems
allows for automatic monitoring of seam tightness, label integrity, and marking
presence [12-15].

Digital twins of packaging lines are used to model processes, optimize energy
consumption, and predict maintenance.

The application of Lean manufacturing principles in packaging processes
minimizes the loss of time, materials, and energy, which directly affects the economic
efficiency of enterprises.

The environmental safety of packaging materials is one of the key criteria for their
modern assessment. Within the concept of a circular economy, manufacturers are
moving from a «take-make—dispose» model to a «reuse-recycle—recover» model,
which involves the reuse, recycling, and recovery of packaging [16-18].

The European strategy «Circular Packaging 2030» stipulates that by 2030, all
packaging entering the EU market must be suitable for reuse or recycling. These
requirements are also relevant for Ukraine in the process of harmonizing technical
legislation with EU standards.

Sustainable development in the field of packaging involves:
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— reducing the weight and thickness of packaging materials;

— transitioning to environmentally friendly dyes and adhesives;

— creating systems for the collection and recycling of secondary raw materials;

— using renewable resources and energy sources in production.

The use of eco-design in packaging allows for a combination of aesthetics,
functionality, and reduced environmental impact. An important component is eco-
information labeling, which contributes to raising environmental awareness among
consumers.

An analysis of current trends in packaging technologies has shown that the
effectiveness of innovation in the food industry is determined by a combination of three
interrelated aspects: functional efficiency of packaging, energy efficiency of the
technological process, and environmental safety of materials [19-22].

Calculations based on data from the international agencies Packaging Europe and
European Bioplastics show that the use of biopolymers in food packaging reduces the
consumption of primary polymers by 18-25% and reduces CO, emissions by an
average of 30-35% compared to traditional polyethylene. At the same time, the cost of
recycling biopackaging is reduced by 12—15% thanks to simplified disposal logistics.

A comparative analysis of three types of packaging lines — traditional mechanical,
automated modular, and robotic digital — showed that:

v productivity increases by 1.8-2.5 times when switching to fully automated
systems;

v’ the defect rate decreases by 30—40% thanks to the use of visual control systems;

v  energy consumption decreases by an average of 10-15% due to the use of
frequency control of drives and optimization of operating cycles.

Additional results of modeling packaging processes using digital twins show that
the introduction of Predictive Maintenance technologies reduces unplanned downtime
by 25-30%, which directly affects the cost of finished products [23-26].

Discussion of the results shows that the greatest effect is achieved with a
comprehensive approach — a combination of automation, digital control, and the use of

sustainable packaging materials. At the same time, the economic feasibility of
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innovations depends on the scale of production: for small enterprises, it is
recommended to implement phased modernization, starting with quality control and
energy management systems.

An environmental analysis of the packaging life cycle (LCA methodology — Life
Cycle Assessment) shows that the largest contribution to the overall carbon footprint
comes from the production of packaging materials (up to 70%), while transportation
and disposal account for about 20% and 10%, respectively. This confirms the
feasibility of developing lighter, biodegradable, and energy — efficient packaging.

The expansion of digitalization allows packaging to be integrated into the
enterprise management system through ERP and IoT platforms, which creates
opportunities for operational quality control, tracking of product batches, and
implementation of traceability principles. This approach has already been implemented
in EU companies and has resulted in a reduction in complaints to 0,2—0,4% of total
deliveries.

Thus, research results show that the introduction of modern packaging
technologies in the food industry is an economically, technologically, and
environmentally sound direction for development. The synergy of innovative
materials, automation, and sustainable development principles ensures increased
production efficiency and competitiveness of enterprises in the global market [27-31].

Conclusions.

An analysis of modern packaging technologies in the food industry shows that the
development of the industry is focused on the integration of innovative materials,
digital technologies, and sustainable production approaches.

The main areas for further improvement are: the introduction of biopolymers and
nanocomposites with high barrier properties; automation and robotization of packaging
lines using machine vision systems; digitization of packaging life cycle management;
implementation of the principles of circular economy and eco-design.

A comprehensive combination of technical, economic, and environmental
approaches will ensure the formation of an innovative packaging production model

focused on energy efficiency, safety, and sustainable development of the food industry.

ISSN 2663-5712 66 www.sworldjournal.com



ﬁ@ ¢
SWorldJournal Issue 34 / Part 1 { Y
S

References

1. ISO 18604:2013. Packaging and the environment — Material recycling.
International Organization for Standardization, 2013.

2. Plastics Europe. Plastics — the Facts 2023: An analysis of European plastics
production, demand and waste data. Brussels, 2023

3. Piddubnyy V., Kahanets-Havrylko L., Fedoriv V., Senchishin V., Stadnyk I.
Peculiarities of heat exchange in dough under rotary rollers action. Scientific Journal
of TNTU (Tern.). —=Vol 109, Ne 1.).-2023— P. 43-53.

4. Stadnyk I., Piddubnyy V., Chagaida A., Fedoriv V. Dynamics of interaction of
components during mixing. Scientific Journal of TNTU. — Tern.: TNTU, -2022. —
Vol 107. Ne 3. — P. 86-98.

5. Stadnyk, 1., Piddubnyi, V., Kolomiiets, O., Chahaida, A., Kravets, O., Fedoriv,
V., leremeieva, O., Mihailik, V., Kravcheniuk, R., Radchenko, 1. (2025). Determining
the influence of drum mixer parameters on the change in dough components
concentration at the initial mixing stage. Eastern-European Journal of Enterprise
Technologies, 2 (11 (134)), 6-15.

6. Stadnyk 1., Piddubnyi V., Mykhailyshyn R., Petrychenko I., Fedoriv V.,
Kaspruk V. The Influence of Rheology and Design of Modeling Rolls On the Flow and
Specific Gravity During Dough Rolling and Injection. Journal of Advanced
Manufacturing Systems.— 2023. —Vol. 22(02). — P.403-421.

7. Stechyshyn M.S., Martynyuk A.V., Oleksandrenko V.P., Bilyk Yu.M.
Cavitation-Erosion Wear Resistance of Fluoroplasticics in Model Food Production
Media. J. Frict. .—2019. —Vol. 40. P.468-474.

8. M. S. Stechyshyn, A. V. Martynyuk, Y. M. Bilyk, V. P. Oleksandrenko, N. M.
Stechyshyna. Influence of the ionic nitriding of steels in glow discharge on the structure
and properties of the coatings. Mater. Sci.,53, No. 3, 343-349 (2017).

9. Fedoriv V.M., Liukhovets V.V., Mankov V.I., Stepanets O.V. O6rpyHntyBanHs
KOHCTPYKIIIH X 1100MeKapChKUX Meuei 3 pelupKyJIAIIEo MPpOoayKTiB 3ropsiHHs. Modern
Engineering and Innovative Technologies. — Issue Ne35, Part 1,— Karlsruhe.—2024.—
P.30-36.

ISSN 2663-5712 67 www.sworldjournal.com



R
SWorldJournal Issue 34 / Part 1 \Qp)

10. Fedoriv V.M., Stechyshyn M.S., Martynyuk A.V., Kurskoi V.S., Pereima

A.R. OOrpyHTyBaHHS KOHCTPYKTHBHHMX IlapaMeTpiB  BIOpO3MIIIyBaydiB  JIJIsi
6opouHsHuXx komnoHeHTiB. Modern Engineering and Innovative Technologies. — Issue
Ne32, Part 1,— Karlsruhe.—2024.—P.11-19.

11. Fedoriv. V.M., Stechyshyn M.S., Martynyuk A.V., Liukhovets V.V,
Honcharuk V., Matsiuk I. IlpoexTyBaHHs BIUIMBY €KCIUTyaTalllfHHX MapameTpiB Ha
nedopmamito Ticra mpu Har"HiTaHHi. Modern Engineering and Innovative
Technologies. Issue No37, Part 1,— Karlsruhe.—2025.-P.36-46.

12. Prylipko T.M., Fedoriv V.M., Kostash V.B. YmnakoBka cBixoro m’sica y
moaudikyBaniii armocdepi. Modern Engineering and Innovative Technologies. Issue
Ne23, Part 1,— Karlsruhe.—2022.—P.26-35.

13. Fedoriv, V., Stechyshyn, M., Martynyuk, A., Liukhovets, V., Lysenko, I.,
Trofymchuk, M. Design and construction of operational performance of modern flour
mixers. SWorld-Ger Conference Proceedings.The current stage of development of
scientific and technological progress 2025 . —No. gec37-00(2025). — C. 7-11.

14. Fedoriv V.M., Liukhovets V.V., Lisevych D.V., Manita .M. Substantiation
of structural and mechanical characteristics of baking bakery products. SWorld-Ger
Conference Proceedings. Technique and technology of the future '2024. —No. gec35-
00(2024). - C. 9-13.

15. Fedoriv V.M., Stechyshyn M.S., Martynyuk A.V., Kurskoi V.S., Pereima
A.R. Determination of the relative speed for screening bulk materials. SWorld-Ger
Conference Proceedings. Scientific and technological revolution of the XXI century
'2024. —No. gec32-00(2024). — C. 5-9.

16. Apremenko, O. B. TenaeHiiii po3BUTKY €KOJOTIYHOTO aKyBaHHS y XapuoBii
IPOMUCIIOBOCTI. Xapuoea npomucnosicms, 2021, Ne4, c. 15-21.

17. Homomakun FO.IO., Koanés A.B., I'my3znanp A.A., ®enopo B.M.
Temnmonornomenre TECTOBOM 3aroTOBKOM B MPOIECCE BHINEYKHM B KOHBEKTHUBHBIX
xynebonekapHubix nevax // Ukrainian Food Journal. — 2012. — Ne 2. — C. 84-87.

18. ExcrutyaTarrisi Ta oOciyroByBaHHsl o0naaHanHs. JlabopatopHuii mpakTUKyM:

HaByYaJIbHKI nociOHuK. / B.M. ®enopis, B.I1. Onekcanapenko, A.B. Maptuniok, B.B.

ISSN 2663-5712 68 www.sworldjournal.com


https://www.proconference.org/index.php/gec/issue/view/gec32-00
https://www.proconference.org/index.php/gec/issue/view/gec32-00

R
SWorldJournal Issue 34 / Part 1 \Qp)

JlroxoBenw. — Kui: BugaBuunreo «LleHnTp yuboBoi mteparypu», 2025. — 198c.

19. Kanmyn I1. B. Enepro36epiratoui TeXHOJIOT11 MABUIIIEHHS JOBMOBIYHOCTI Ta
HagiiHocTi aeraneit mamuH. / I1. B. Kammyn, B. A. T'onwap, B. B. Jlroxosenp. //
[TinBumeHHsa HAIHHOCTI MalKH 1 001aaHaHHs. 1-a MikHapo1Ha HaAyKOBO-TIPAKTUYHA
koH(epenuis. — KponuBnunpkuii. 2019. — C. 113-114.

20. KoBampoB O.B., babko €.M., Miceuko M.O., ®emopie B.M. Zeovac
BaKyyMHE OXOJIOJUKEHHS — TEXHOJOrisl MaiOyTHporo //XnebomekapHoe W
KoHauTepckoe neno. —2010. —Ne2. — C.28-30.

21. Koanés A.B., bypmaka E.H., Muceuko H.O., ®egopor B.M.
TennonoromeHue TECTOBON 3aroTOBKOM B mpoliecce Boinedku // Ximbonekapchka i
KOHJUTEPChKa MPOMUCIOBICTh YKpainu. —Ne 5, —2008. — C. 36-37.

22. Kosanés A.B., bypmaka E.H., Jlemerap C.IO., ®engopor B.M.
Tennonornomenre TECTOBOM 3aroTOBKOM B KOHBEKTUBHUX XJIEOOMEKApHBIX mevax //
Xnebonekapckoe u kKouautepckoe neno. —Ne 3. —2008. — C. 48 - 49.

23. JlorBincekuit P.B., Honomakin O.JO., KoamskoB O.B., denopie B.M.
TeopetnuHi po3paxyHKH 1 NPAaKTHUHI BUMIPIOBAHHS MapaMETPiB TEIUIOOOMIHY B
KOHBEKTUBHUX XJ10onekapchkux nedax // Ukrainian Food Journal. — 2012, — Ne 1. —
C. 86-90.

24. Menbuuk, I. A., Pomaniok, 0. B. InHOBamiiiHi pilieHHs y mNaKyBaHHI
Xap4oBUX NMPOAYKTiB. Bicnux HYXT, 2020, T. 26, Ne2, c. 142—-150.

25. puninko T.M., ®enopis B.M. Meroau cyuyacHUX BUJIB €KCIIEPTU3H SKOCTI,
inenTudikarii danbcudikailii MpoIOBOILYO0T CUPOBUHU TBAPUHHOIO IOXOJKESHHS
Bicuuk JIbBIBCHKOTO TOProBeIbHO-EKOHOMIYHOTO YHIBEPCUTETY TEXHIUHI HayKH.
Xapuosi Texnounorii. 2023. Ne 35. C. 43-48.

26. ITpuninko T. M., Kocram B. b., ®enopis B. M. Bruis pexxumis ctepusizarii
Ha JAMHAMIKY OKHUCICHHS >KUPY NMpU BUPOOHHUITBI 1 30epiraHHi KOHCEpBiB. BicHuk
JIbBIBCHKOT'O TOPrOBEIHHO-EKOHOMIUHOTO YHIBEpCUTETY. TexHiuH1 Hayku.— 2022.— Ne
31. - C. 126-131.

27. Mpuninko T. M., Kocram B. b., ®enopis B. M. Po3poOka TtexHomorii

HamiBdaOpuKkaTiB pyOJeHUX M’SICHUX 30aradeHuxXx BHUPOOIB 3 IPOJIOHTOBAHUMH

ISSN 2663-5712 69 www.sworldjournal.com


http://www.journals-lute.lviv.ua/index.php/visnyk-tech/article/view/1306
http://www.journals-lute.lviv.ua/index.php/visnyk-tech/article/view/1306

ﬁ@ ¢
SWorldJournal Issue 34 / Part 1 { Y
S

TepMiHaMU TPUIATHOCTI JIJIsl XapuyBaHHs B JUTSYMX 3akiajax. BicHuk JIbBIBCHKOTO
TOPTrOBEJIbHO-€KOHOMIYHOTO yHIBepcUTeTy. TexHiuHi Hayku.— 2023.— No 33, —
C. 60-65.

28. Crannuk 1., lepkau A., KpaBuentok X., ®enopis B. Briius TeXHOJOTTYHOTO
CepeoBHIla Ha MEXaHIuHEe 3HOIIyBaHHS poOounx opraHiB mamuuu. SWorldJournal.
—2024. —Ne 1(23-01). —C. 31-38.

29. Creunmmiin M. C. TexHoJsiOris a30TyBaHHS B TJIIOUOMY pO3psAJl CTajiei
pi3agbHOTO KOMIUIEKTY M’sicononpionioBanbuux mamuH / M. C. Creunmun, B. I1.
Onekcanapenko, M. B. JIyk’sutok, B. B. Jlroxosens, M. M. Jlyk’sutok // IIpobiemu
Tpubosorii. — XMenpauinbkuii: XHY. 2017. — Ne 2. — C.50-55.

30. ®enopis B.M., Onekcannpenko B.I1., Maptuniok A.B. Excrmyatamis ta
o0ciyroByBaHHsI o0aHaHHs: HaB4.1oci0. XMenbHuibkuii: XHY, 2024. 335 c.

31. [IpoexTyBaHHS MIAMPUEMCTB Xap4oOBOi MPOMUCIOBOCTI: HaBYAIBHHMA
nociOuuk / B.M. ®enopis, M.C. Creunmun, A.B. Maptuniok, H.K. Mensenuyk —
Kwui: Bunasaunrso «llentp yuboBoi mitepatypu», 2025. -394 c.

Anomauia. Y cmammi po3ensaHymo cyuyacHi mexHoa02ii naKy8arHs y Xapiosii npoMucio8ocmi,
AKI BU3BHAYAIOMb KOHKYPEHMOCHPOMONCHICMb NPOOYKYIi ma ii 8i0noGiOHIiCmMb 8UMO2aM CMAN020
poseumky. [Ipoananizosano 20106Hi MeHOeHYii pO3BUMKY NAKYBANbHUX MaAmepianié i mexHiYHux
3aco0is, 30Kpema 6npoeaodCceHHs OIONONIMEPI8, HAHOKOMNO3UMIB, AKMUBHUX MA «POZYMHUX»
nakysanvHux cucmem. Hagedeno xapaxmepucmuxy mexHono2iuHux piuieHs wooo asmomamusayii
NAaKy8aibHUX Npoyecie, Yu@poeoco MApKYEAHHA ma IHmezpayii IHMeneKmyaibHux cucmem
KOHmMpoOnto axocmi. Buceimieno ponb eKoN02iYHUX acnekmié ma HOPMAMUBHUX NPUNUCIE Y
gopmysanni cyuacHoi cmpamezii naKy8awHs xapiosux npooykmie. QOIpyHmoeaHo HeoOXiOHicCmb
nepexooy 00 YUKIIYHUX Mooeell BUpOOHUYMBA Ma 8NPOBAONCEHHS NPUHYUNIG (3€/IeHOL» eKOHOMIKU.

OchosHUM  pe3yIbmamom OOCHIONCEHHS € CUCMeMamu3ayiss HAnpAMI8 MexHOI02IUHO20
B00CKOHANIEHHS NAKYBANILHUX Npoyecie i3 memoro niosuujeHHs eghekmuenocmi, be3neunocmi ma
eKoN02IYHOCMI 8UPOOHUYMEBA. 3p0O.IeHO BUCHOBOK NPO NEPCNEKMUBHICIb KOMNAEKCHO20 Ni0X00) 00
8UOOpY Mamepianie, MexHoI02ili ma 00JIAOHAHHS 3 YPAXYBAHHAM HCUMMEBO20 YUKITY NAKYBAHHS Mda
YUPDPOBUX MEXHONO2IL YNPABTIIHHSL.

Knwuoei cnoea: naxysamnus, xapuosa npomuciogicms, Oiononimepu, aemomamusayisi,
yughposizayis, cmanutl po3suUmox, iHHOBAYIliHI Mamepianu.
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