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New developments in aliphatic laminating adhesives 

 

Henkel Offers In-Depth Information on Safe and 
Highly Productive Solutions for Retortable 
Packaging  
 

As part of the proposal for a German printing ink ordinance, primary aromatic 

amines (PAAs) have recently been in focus among the non-intentionally added 

substances (NIAS) found in flexible packaging again. In contrast to 

conventional laminating adhesives, state-of-the-art aliphatic adhesives offer 

complete safety for high temperature applications, as they will not form PAAs 

in retortable and ovenable applications. Henkel’s expert Helga Garmann 

explains why aliphatic adhesives are the perfect solution especially for high 

temperature resistance. Interested parties can get in-depth information in a free 

webinar. 

Flexible laminates for food packaging are a success story, showing an extraordinary 

popularity with consumers across the world. According to Mintel’s Global New 

Products Database, new launches grew by 56% between 2010 and 2014. Functional 

and environmental benefits alongside great convenience and shelf presence will 

boost further growth. 

A crucial requirement for continued success of flexible packaging is a high standard 

of food safety. Flexible laminates used for food packaging are, as any other form of 

packaging, subject to strict regulatory requirements on national and even regional 

levels.  

With regard to safety, primary aromatic amines (PAAs) stand out among the non-

intentionally added substances (NIAS) due to their specific toxicological properties. 

Special attention needs to be paid to ensure that PAAs do not migrate into food at 

detectable levels. This requirement applies particularly also to high temperature 

processing of packed food such as retorted foods and ovenable packages. 
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Adhesives as a key to regulatory compliance  

Adhesives are literally a core element of flexible laminates. The choice of adhesive is 

therefore important to fulfilling regulatory requirements, particularly in challenging 

high-temperature applications.  

Henkel as the leading global solution provider for adhesives, sealants and functional 

coatings has developed outstanding expertise on food safe packaging solutions. 

Helga Garmann majored in chemical engineering and has gathered more than a 

decade of experience in polyurethane chemistry. As the leading developer of solvent-

free Loctite Liofol products in Europe, Garmann is an expert on food contact 

adhesives. 

 

Non-retort applications  

“For non-retort applications, such as flexibles for coffee, biscuits or pasta, 

manufacturers generally use polyurethane adhesives based on aromatic isocyanates 

as the most efficient solution”, Helga Garmann explained. “PAAs can migrate out of 

such adhesives if they are not fully cured before the laminate is filled with food. It is 

important to consider that PAAs can be formed even though the polyurethane 

adhesive itself does not contain any PAA.”  

Burden of proof lies with manufacturers 

To meet the European regulatory requirements, manufacturers that use polyurethane 

adhesives have to prove that their flexible laminates do not release any detectable 

level of PAAs. “The necessary testing is an important quality control requirement that 

I have to consider when using reactive polyurethane adhesives”, says Helga 

Garmann. “The question is whether I choose a simple method that I can carry out 

myself on site or whether I contact an external institute. Another option would be to 

refer to your adhesive provider. We at Henkel help our customers to find the best 

way of testing for their specific case.” 

Retort applications  

Regarding retort applications, Helga Garmann advises to use polyurethane 

adhesives based on aliphatic isocyanates. “At temperatures above 100 degrees 

Celsius, PAAs can be formed in packaging made with conventional laminating 

adhesives even when the flexible laminate has cured fully before filling in the food. 

This is because the curing reaction of polyurethanes is thermally reversible. Using 

aliphatic adhesives completely avoids the risk of PAA formation in retort or ovenable 

applications.”  
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Aliphatic laminating adhesives 

According to Garmann, aliphatic laminating adhesives offer a smart and affordable 

solution to be on the safe side when it comes to high temperature processing. “In 

contrast to conventional adhesives, aliphatic adhesives will not form PAAs at any 

temperature”, she explained. 

In the past, aliphatic adhesives have been known to present several limitations, such 

as elevated temperatures being required for curing, presence of tin catalyst and 

prolonged time to further processing. Modern state-of-the-art aliphatic laminating 

adhesives have overcome these limitations, offering great performance while being a 

very safe way to comply with regulatory requirements. 

“Laminating adhesives such as Henkel’s Loctite Liofol LA 2760 / LA 7371 and 

LA 7772 / LA 6172 have been tested for retort applications up to 60 minutes and a 

temperature up to 134 degrees Celsius. They are free of common substances of 

concern such as tin catalysts and BADGE and they do not require monitoring of 

PAA.” 

Free webinar and in-depth information 

Henkel is offering free in-depth information on developments of and opportunities for 

aliphatic laminating adhesives within the webinar “Aliphatic Laminating Adhesives – 

Safe and highly productive solutions for retortable packaging” on November 11 at 10 

AM CET. Furthermore, Helga Garmann will be talking on “Primary Aromatic Amines – 

Everything you need to know” on November 30 at 9 AM and at 4 PM CET. Interested 

parties can secure their spot by registering online. To do this, please visit 

www.henkel.com/foodsafety and select Webinars in the menu bar on the left. 

 

LOCTITE Liofol is a registered trademark of Henkel and/or its affiliates in Germany and 

elsewhere. 

 

Henkel operates worldwide with leading brands and technologies in three business units:  

Laundry & Home Care, Beauty Care and Adhesive Technologies. Founded in 1876, Henkel holds 

globally leading market positions, both in the consumer and in the industrial businesses, with well-

known brands such as Persil, Schwarzkopf and Loctite. Henkel employs about 50,000 people and 

reported sales of 18.1 billion euros and adjusted operating profit of 2.9 billion euros in fiscal 2015. 

Henkel’s preferred shares are listed in the German stock index DAX. 

 
Photo material is available at http://www.henkel.com/press 
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Contact Kerstin Paschen Press office: Rashid Elshahed  

Phone +49 211 797-4858 +49 8912445158  

E-mail kerstin.paschen@henkel.com  henkel.adhesive-technologies@emanatepr.com 
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Check of optical appearance at a coating machine 


