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Certified PP EVOH Barrier Sheet From China: How Multilayer
Technology Is Extending Fresh Food Shelf Life

Xiamen, Fujian Oct 14, 2026 (Issuewire.com)  -  The global food manufacturing sector in 2026
demands unprecedented efficiency and sustainability from packaging suppliers. Today, biological and
chemical degradation presents a continuous threat to fresh meat, poultry, seafood, and ready-to-eat
meals. Oxygen exposure quickly triggers lipid oxidation, leading to rapid rancidity, off-odors, and a
severe loss of essential nutrients. Furthermore, aerobic micro-organisms thrive in oxygen-rich
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environments, accelerating decay processes and compromising consumer safety. Traditional food
preservation methods often relied heavily on chemical additives or artificial preservatives to extend shelf
life. However, modern consumers increasingly demand clean-label products with natural ingredients
and minimal synthetic processing. To satisfy these shifting market preferences, packaging engineers
must utilize superior physical barriers to isolate delicate foods from the surrounding atmosphere. By
selecting a high-quality Certified PP EVOH Barrier Sheet From China (https://www.fullstarxm.com/pp-
evoh-pp-sheet_c28), food packagers can establish an exceptional gas barrier to preserve fresh items.
This advanced packaging technology creates a highly controlled, protective micro-environment inside
the tray or film. Consequently, it extends the shelf life of highly perishable foods without altering their
natural flavor, texture, or appearance. As international markets transition toward sustainable
preservation, physical barrier films represent the future of food logistics. Protecting fresh food from
environmental gases is no longer optional, but a fundamental industry requirement. The Molecular
Anatomy of EVOH: Intercepting Oxygen Permeation at the Crystalline Level To understand how
advanced multi-layer packaging prevents oxidation, one must examine the polymer chemistry of
Ethylene Vinyl Alcohol, commonly known as EVOH. This copolymer consists of polymerized ethylene
and vinyl alcohol units, which combines excellent melt processability with exceptional gas barrier
properties. On a molecular scale, the highly polar vinyl alcohol segments form extremely strong,
cohesive hydrogen bonds. These powerful intermolecular forces create a dense, highly crystalline
polymer matrix. When oxygen molecules attempt to penetrate this crystalline structure, they encounter a
highly tortuous path. This physical maze slows down gas diffusion to negligible rates, virtually blocking
oxygen entry into the food package. However, EVOH exhibits a unique thermodynamic vulnerability that
engineers must address during design. Because of its polar hydroxyl groups, EVOH has a high affinity
for water molecules. When exposed to high-humidity environments, moisture easily penetrates the
polymer matrix and disrupts the intermolecular hydrogen bonding. This swelling action increases
molecular mobility and significantly degrades the oxygen barrier performance. Consequently, packaging
designers cannot use EVOH as a standalone monolayer in moist or chilled food environments. To
protect its structural integrity, engineers must encapsulate the EVOH layer between protective
hydrophobic polymer barriers. This strategic placement ensures that the core barrier layer remains dry
and highly effective under challenging distribution conditions. The Multilayer Symphony: Engineering the
PP/EVOH/PP Co-Extrusion Architecture To overcome the moisture sensitivity of EVOH, advanced
manufacturers utilize co-extrusion technology to create a symmetrical five-layer sheet structure. This
complex configuration places the EVOH barrier in the center, flanked by protective adhesive layers and
durable outer polymers. The exterior layers consist of Polypropylene, or PP, which exhibits excellent
hydrophobic properties and high structural rigidity. Polypropylene acts as an outstanding shield against
water vapor transmission, keeping the internal EVOH layer completely dry. Therefore, the internal
EVOH core maintains its maximum gas barrier efficiency even when storing high-moisture foods like
fresh poultry. However, combining polar EVOH with non-polar PP requires specialized chemical
compatibility solutions. Because these polymers do not naturally bond, co-extrusion lines must introduce
thin adhesive tie layers between them. These modified polyolefin resins chemically bond with both PP
and EVOH, preventing delamination during subsequent processing. Delamination is a critical failure
point during secondary operations such as high-temperature thermoforming or vacuum sealing. If the
layers separate, the structural integrity of the container fails, and oxygen immediately enters the
package. By optimizing the adhesive formulation and extrusion temperature, manufacturers ensure
permanent mechanical bonding. This mechanical cohesion allows the PP EVOH PP packaging film
(https://www.fullstarxm.com/pp-evoh-pp-packaging-film-for-food-preserve_p39.html) to withstand deep-
draw thermoforming without losing its barrier properties. Consequently, food processors receive a
robust packaging material that performs reliably under extreme physical stresses. Quantifying the
Preservation Margin: Empirical Data on OTR and WVTR Reductions Material scientists evaluate barrier
performance using two primary metrics: Oxygen Transmission Rate, or OTR, and Water Vapor
Transmission Rate, or WVTR. Measuring these rates provides clear empirical evidence of the
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superiority of multilayer co-extruded sheets over traditional packaging options. For instance, standard
monolayer PP sheets exhibit relatively high OTR values, often exceeding one hundred cubic
centimeters per square meter per day. This high rate allows oxygen to penetrate the package quickly,
limiting fresh meat shelf life to just a few days. In contrast, a high-barrier PP/EVOH/PP sheet reduces
the OTR to less than two cubic centimeters. This represents an incredible decrease in gas permeation,
shielding the food from oxidative degradation. Similarly, the outer PP layers maintain the WVTR at
extremely low levels, preventing product dehydration and weight loss. In real-world applications, this
scientific barrier performance translates directly to extended preservation margins. Fresh beef, which
typically spoils within four days in standard packaging, can maintain freshness for up to fourteen days
under modified atmosphere conditions. Seafood products also benefit from extended color stability and
delayed bacterial growth. For retailers, these quantitative improvements reduce in-store waste, optimize
inventory management, and expand geographical distribution limits. Certified Excellence: How Xiamen
Fullstar Translates Polymer Science into Food-Grade Reliability Translating advanced polymer science
into reliable commercial products requires exceptional manufacturing expertise and strict quality
assurance. In the global packaging market, Fullstar (https://www.fullstarxm.com/about-us_d1) (Xiamen
Fullstar Imp.&Exp.Trading Co.,Ltd.) serves as a premier manufacturer of high-barrier materials. The
enterprise possesses sophisticated multi-layer co-extrusion production lines that ensure precise layer
thickness control. Maintaining an even distribution of the EVOH barrier across the entire sheet is
essential for consistent protection. Even a tiny thin spot can compromise the entire package and lead to
localized food spoilage. To prevent this, Fullstar utilizes advanced automated scanning systems to
monitor sheet thickness in real-time. Furthermore, Xiamen Fullstar Imp.&Exp.Trading Co.,Ltd. produces
materials that comply fully with rigorous international food safety regulations, including FDA and BRC
standards. Their clean production facilities and raw material traceability protocols guarantee that no
harmful substances migrate into the food. In addition to standard specifications, the technical team at
the company designs customized barrier formulations to meet specific client needs. For example, some
food items require higher heat resistance for retort sterilization, while others need maximum clarity for
retail presentation. By adjusting the polymer ratios, the technical team optimizes the physical
characteristics for diverse applications. Ultimately, this engineering precision allows global food
processors to deliver safe, high-quality products to consumers. Through these continuous technological
innovations, the global supplier remains a trusted partner for modern sustainable food logistics.
Discover more about these advanced co-extruded barrier sheets and explore the complete product line
at the official corporate website: https://www.fullstarxm.com/.
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