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Flat Folded Crumpled | Gelboflex
Met PET (12p) 0.9 1.7 3.4 18
Met PET / LDPE (50n) 0.5 0.6 0.7 0.6
2-sides PVDC coated PET 4.2 3.7 5.9 4.8
2-sides PVDC coated PET/LDPE 29 3.6 3.3 3.1
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Oxygen transmission rate,
ml /m?, 24 hr. Atm. at 25°C.
Flat Folded Crumpled | Gelboflex
Met PET (121) <1 5.5 16 59
Met PET / LDPE (501) <l =1 2 3.5
2-sides PVDC coated PET 6 6 8 7
2-sides PVDC coated PET/LDPE 7 7 ¢ 11
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Packaging Thickness Days to Aroma Leakage
Material (w
Vanillin Menthol | Piperonal | Camphor

BOPP / PE 17/50 6 2 1 13
PET / PE 12/50 2 16 5 <30
PET / EVOH 12/15 <30 <30 30 <30
OPP / EVOH / PE 18/15/50 30 < 30 27 <30
PET / EVOH / PE 12/15/50 15 25 27 < 30
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