During a recent visit to India, a patented innovation was
encountered that should be of interest to all suppliers and users of pizza
boxes. It makes ingenious use of the structure of corrugated board to
ventilate the box while retaining heat of the contents effectively.
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A report by
Tony Pinnington.

inky Mehta & the cwmer of Shiee

Krishna Packaging (manufacturer of

industrial packaging) and Reprobcan
[depital printing studo) in Mombal, He has over
30 years of experiendd in the prnting and
packaging businesses. He says it was a source of
chame to him how a perfectly well made, fresh
pizza could become soggy in even the short time
it was boxed for transit from the oven io the
household from which it was ordered. He Smply
had to take on the challenge &5 a box muaker to
resobee  this  problem, while the pirza
manufacturers tried 1o address it from their end,
50 he embarked on a msson o imgeove the

PlZZA BOXES?

home eating experience for milions of paza
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Tests carried out by Mr Mehta proved thal
condentation ocours. all round, above and below
the cnchoded food. Simply dep-culting woenbilaton
holes could not provide a solution as it would
atoelerate cooling and redece Ry gene prodecton
of the contents as well as opening up the
possibibty of leakage. Thus began a lengthy
resarch and development peotect which resultied
in the invention of the VENTIT box. Held up to
the kght, it & lotaly opaque, vet if ddeam i
penerated within the dosed box, it can deadly be
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A5 with so many good idess, the
concept. once mealised, B guie simple
The single face and outside liner are dis
cut with ventiation holes that do nat
come cose to condding with each olthe
when mninated info theee ply single wall
ooard. Sbeam can escape, while heat s
largely retained in the flute channed, thus
reguding condersatisn here and within
the Bax chamber. Addbionally, the
amaunt of shearn o be rebeaiad can be
confrolied by modifying the dgre of the
verddabon cul-culs as Auke
welection,

wel a3

The principle coudd of cowrse apply to
any solid or semi-sobd content, In the case
of the pizza, a single face disc could be
used el the pizza wth the open futes
n contact with the base of the pizza to
enhancs thede properties. Imaginative use
af the die<cutting pabtern on the outside
hner can add irlenest and atbraction o the
box decoration, Gaven suffcisnl quantity
production, in-lne die-cutting of bath
Eners on the corugelor could be
envisaged. Key feahwres of the WENTIT
b e &5 Todbowes:

B Ventilabion = provided above, belosw
and around Ehe food, simicafing sdeam
condersation while  maintsning  the

.,

termperature iside. The read B mare
gvier fresh dood and a better ovesal
cating expenenie.

Mo fear of contamination = as the box
i fully enclosed. Focd should ot spil ot
& even light cannot pass through the
Do

B Irsulition - team and heat rema

trapped within the flute channel resulting
il betler retertion of heat inside the box
and its contens.

Marketability - the VENTIT bow offers 4
great advertisng ool through TV and
Inncrvative  graphical

print  madia

ventilstion cut-outs of the box can be
crestively wsed in different shapes and
SIES
I Cosl-etiecthe solution = sinde no
addiicnal  materal & nesded o
ranulaciure the VENTIT box, there £ &
minimal effect on oot
B Multiple wes - wikh applications s
industries like comenience food, pouliry,
indusirial goods, hortiultiune, floroulbure,
architecture  amd  agriculbure, VENTIT
offers & cost effective beeathing sclution
far the packaging andusiry.

The WEMTIT box has been patented
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word-wide and has received the Wosld
Ltar 2008, Asia Sar 2008 and Incia Star
2008 paccag ng rvands as vl

The VENTIT conoesd / acw availahie for

.'.'-n:'r.-:.ﬂ_; W ventit in)




