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INTRODUCTION

Food packaging carries out the well-known and established functions of containment, protection and handling facilitation of
the food packaged inside. With the passing of time, new functions have arisen, mostly derived from the needs of the always
changing society. Therefore, the packaging has currently an important hedonistic function, basically related on the driving
force of marketing.' Further, has to be mentioned the communicative function of packaging. often times defined as the ‘silent
seller . Recently, new functionalities have been ascribed to the packaging. due to a new vision of the package itself. Indeed,
it appears a passive component no longer, being nowadays considered as an active part of the
environment/packaging/food system. In other words, it is now able to interact both with the external environment as well
as with the food inside, taking advantage of its privileged intermediate position. New solutions take into account new
concepts of smart, active and/or eco-friendly food packaging materials. Fast methods able for classifying. sorting, and
identifying the quality and the stability characteristics associated to the different materials are requested along the food

chain in order to validated their properties. [2.3] MATERIALS & METHODS
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different food packaging materials, at different time of mainly contribute to the found correlation between NIR data and time of ageing.
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