




The growing requirements of the retail trade 

and products’ increasingly short lifetime place 

new demands on suppliers. In response to  

the demand for new types of products, it can 

be very beneficial to use new packaging, in 

particular for market tests, promotions or  

as an eyecatcher for seasonal products. 

However, the costs of starting up a special 

production often do not equate to the number of 

packaging items producers actually need. At Glud & 

Marstrand, we can therefore now offer cost-efficient 

packaging from China to meet the growing demand 

for a wider range of cans in appealing, different 

shapes. 

Glud & Marstrand works with subcontractors in 

China, and on the basis of our many years of  

expertise, we are able to offer to select and 

supervise the most appropriate suppliers for each 

project. With our local presence, we ensure that  

the supplier meets both our requirements and 

international standards for quality, hygiene,  

traceability and working environment. 

Our customers therefore benefit from the financial 

advantages of production in China without having  

to maintain contact with suppliers themselves and 

we, as market leader, guarantee good quality. 

 For more information about  
sourced packaging, contact  
Sales Coordinator, Jette Hindkjær  
on tel.: +45 76 74 17 27 or  
by e-mail: jhi@glud-marstrand.com

Exciting New Range 
Sourced from China

When the chocolate producer Sv. Michelsen 

launched its 75th anniversary box in a beautiful 

retro tin in the spring, it was a great success. 

Both the design and the size were a perfect 

match for modern consumers’ taste. Therefore, 

although the tin was initially intended as a 

special edition with a limited life, it is now part 

of the standard range and has become the 

company’s best-selling product.

“We chose to invest in tins for our most exclusive 

products. They radiate a level of quality equivalent 

to that of the chocolate we produce,” says General 

Manager Nicolas Dorff, who can boast the title of 

“Supplier to the Royal Danish Court”, among others. 

He continues: “In our experience, the tin provides 

added value that legitimises a slightly higher price.”

Nicolas’ father, Kjeld Dorff, had the idea that the 

packaging should reflect the high quality of the 

chocolate. Therefore he had the first tin produced 

in partnership with a Danish artist. It was an 

immediate success and Sv. Michelsen has now been 

selling selected luxury products in beautiful metal 

tins for 16 years. 

The niche product and the strict focus on crafts- 

manship make Sv. Michelsen a minor client of  

Glud & Marstrand, but the partnership works 

impeccably. “Despite our relatively small orders,  

we have established a really good set-up with 

Glud & Marstrand, ensuring us the good service, 

flexibility and reliability of delivery that are so 

important to us,” says Nicolas Dorff.

Quality Throughout

The heart tin intro-

duced for Mother’s 

Day has also been 

a success as it 

captures the theme 

in an obvious gift 

idea.

 For further information, contact  
Helle Eg Andersen, Sales Manager,  
on tel.: +45 76 74 17 28 or by e-mail:
hea@glud-marstrand.com

The anniversary tin is a silver 

box decorated with gold. “I think 

this design makes optimum use 

of the possibilities of decorating 

metal. The result is an exciting 

balance between trend and 

nostalgia,” says Nicolas Dorff 

about the tin, which attracted 

attention at Scandinavia’s big-

gest design show, Formland. 
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When it comes to preserved food products, 

the integrity of the packaging guarantees 

the consumer the best product quality, both 

visually and in terms of taste and health. It also 

protects against deadly bacterial infections.

There has never before been more focus on food

safety. Food manufacturers depend entirely on

their ability to maintain a spotless reputation. This

also places stricter demands on subcontractors,

particularly when it comes to packaging. When food

producers release their products, the performance

of the packaging takes over. There is therefore good

reason to be critical and uncompromising, and steel

and aluminium cans offer a safe choice.

The most important property of packaging for heat 

treated food products is its integrity. This depends on 

two aspects; the first is the barrier properties of the 

material, the second is the integrity of the closure 

system.

Metal Preserves Product Quality
Metal guarantees an absolute barrier to oxygen,

odour, light and evaporation that prevents the

content from decomposing and thus the quality of

the food being damaged. If oxygen gets into the

product, the fat content will go rancid and the 

presence of oxygen will have a negative effect on a 

number of quality aspects:

 	poorer taste

 	poorer consistency

 	less inviting appearance

The product is also affected if the water content of the 

packed product is allowed to evaporate. This makes 

the content dry out gradually and the packaging shrink 

so that the product appears less fresh and appealing. 

An Absolute Tight Closure Protects Health
However, it is the closure of the packaging that 

determines whether bacteria are allowed to penetrate 

the product after sterilisation (i.e. retorting).  

The closure must, therefore, be completely tight

and it must be able to maintain its integrity

throughout the lifetime of the product, for example

during heat treatment in the production process,

during transportation and during storage at the

wholesaler, retailer and end user.

This places strict demands not only on the quality

of the packaging, but also on the filling process

at the food manufacturer. If heat-sealed lids are

used, the filler is subject to very strict requirements,

particularly in wet environments as totally clean- 

sealing surfaces are required to avoid leaks. 

Metal cans are closed by double seaming. This is 

regarded as one of the greatest inventions within the 

packaging industry. In addition to the barrier proper-

ties of the metal, the double folded joint contributes 

to the high safety of the metal packaging. 

Compared with other sealing methods, double 

seaming offers:

 	a very high level of safety, even under extreme

heat treatment conditions, and thus allows

efficient treatment against micro organisms,

uncomplicated and fast control methods that ensure

sealing quality in large batches

 	a safe, unique way of avoiding infection in the

packed product during subsequent storage on the

shelf or at the consumer

The integrity of the closure is extremely important 

in connection with meat and fish products as they 

belong to the low acid group of foods for which 

not absolutely tight closures may  

result in fatal bacteriological activity.

Packaging that Preserves 
Your Product Quality 

With its ability to

maintain high

productquality,

unsurpassed food

safety and extremely

long shelf life at

the retailer and the

consumer, metal

packaging represents

a safe choice as part

of your efforts to

give a product

the best possible

conditions.

When oxygen enters 

the product, the fat 

content will become 

rancid and the qua-

lity of the product 

(colour, consistency, 

taste) will deteriorate.

Material Barrier/Properties

Failure Rate of Closing System

The oxygen transmission rate (OTR) corresponding to the maximum oxygen intake by the packed product measured in cm3. (OTR 
corresponding to 100µm thickness of packaging material per day per m2 surface at 1 atm). The figures given for PP and PET have to 
be taken as order of magnitude due to the fact that the factual OTR for a given commercial grade of PP and PET varies according 
to various parameters such as molecular weight, crystallimity, density, orientation etc. Contact our R&D department for further 
information. 
Source: APEAL and Rolando Mazzone, Glud & Marstrand, R&D.

Source: APEAL.

+ Total light barrier

+ Total light barrier
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Rigid plasticsCartonAlu foil pouchGlasMetal can Rigid plastics

Rigid plasticsCartonAlu foil pouchGlasMetal can Rigid plastics

Formfast plastKartonAlu toil pouchGlasMetaldåse Formfast plast

approx 16<1<0.100 approx 600
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 For further information about  
metal packaging, food safety and  
food quality, contact Dr. Rolando  
Mazzone on tel.: +45 63 12 42 40 or  
by e-mail: rma@glud-marstrand.com
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Sign Up for Our  
News Service
Get inspiration and receive news about 

developments in metal packaging.

Sign up for Glud & Marstrand’s email news service 

on our home page and get regular updates on 

topics including:

 	���new knowledge within technology and the 

environment

 	�����inspiration on new products, lacquers and 

decoration techniques

 	���interesting cases with the experiences of  

other customers 

 
 Visit us at www.glud-marstrand.com

New, Improved  
Home Page
Visit our new home page to see what  

Glud & Marstrand can do for your business.

 	���You will find a well-organised new database 

of our full product range with photos and 

descriptions 

 	����Our search function has been optimised, 

making it easier, faster and more user-

friendly to find the right packaging

 	���Get lots of ideas for new packaging solutions 

in our virtual inspiration brochure

 	���See how others have achieved fantastic sales 

with innovative packaging solutions

For changes to contact details or  
to order extra copies, please contact:  
Jannie Linette Grandt,  
Marketing Coordinator, by e-mail:  
jlg@glud-marstrand.com 

Editor: Anne Krintel,  
Marketing Manager 
Tel.: +45 76 75 75 68 
E-mail: akr@glud-marstrand.com 

Glud & Marstrand A/S 
Hedenstedvej 14 
8723 Loesning, Denmark 
Tel.: +45 63 12 42 00 
www.glud-marstrand.com

Take a look in our new 
product data base where you 
get a complete picture of 
the many possibilities within 
the various categories and 
shapes. Or search specifically 
on technical measurements 
and requirements.


