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Packaging Seal Peel Strength Analysis for 
Yogurt Containers  
Understanding the peel strength of yogurt containers is critical for ensuring product safety and consumer 
satisfaction. A proper seal must maintain product integrity while being easy enough to peel without causing spills or 
damage. This analysis helps maintain consistency in seal quality, ensuring the balance between a strong, protective 
seal and easy usability. 

  
Test Principle: 

• The peel strength of yogurt container seals is evaluated using a 
general peeling jig (TA-GPJ), which measures the force required to 
peel the foil from the container. This test provides data on the bond 
strength between the seal and the container. 

Equipment: 

• Instrument: CTX Texture Analyzer 
• Software: Texture Pro 

Accessories: 

• General peeling jig (TA-GPJ) 

Settings: 

• Test Type: Tension (Peel Test) 
• Pre-Test Speed: 1.0 mm/s 
• Test Speed: 3.0 mm/s 
• Post-Test Speed: 3.0 mm/s 
• Target Distance: Dependent on seal length 
• Trigger Force: 5 g 

Sample Preparation: 

• Condition samples at test temperature before peeling. 

Procedure: 

1. Attach the general peeling jig to the texture analyzer. 

2. Secure the container in the fixture and partially peel the foil seal. 

3. Clamp the loose end of the seal into the jig. 

4. Start the test, pulling the seal away from the container at a 90° angle. 
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Observations: 

Figure 1: Load vs. Time graph shows two peaks: the first peak represents the initial force needed to break the seal, 
while the second peak indicates the force required to fully remove the seal.  

Figure 2: Load vs. Distance graph displays the forces throughout the peeling process, showing the work done as 
the area under the curve.  

 

Results: 

• Peak Load: 561 g 
• Average Load: 35.7 g 
• Work Done: 14.43 mJ 

Discussion: 

The peel strength test provides insights into the quality and consistency of packaging seals. High peak forces 
followed by sharp drops could indicate potential spillages, especially with low-viscosity products. Inconsistent force 
values during peeling may suggest poor seal quality, leading to uneven removal and product waste. 

Conclusion: 

Regular peel strength testing helps optimize seal integrity and strength, ensuring both product protection and ease 
of use. This method can be applied to various packaging types and is essential for quality control in packaging 
processes.  
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