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ABSTRACT 

 

                               The preliminary investigation found that lots of pasteurized milk flexible 

packages of milk for school project and for commercial consumers were leak. That was resulted 

from package sealing and transportation. Therefore, the objective of this research is to study 

factors affecting efficiency of pasteurized milk packages sealing and to level these factors to meet 

standard practices at economic cost. Factorial design techniques were applied for data analysis in 

this research. Affecting factors are seal heating temperature, production rate, and type of LDPE 

film. The response of this test was the seal strength, obtaining according to the ASTM F2054-00 

standard. The average value of seal strength was between 11 to 13 lb/in
2
, with 28.2 mm. plate-

gap. In conclusion, the highest seal strength occurs when the seal heating temperature is about 

105 degree Celsius, the production rate is 43 packages per minute, and the film melting 

temperature is at 104 degree Celsius. Consequently, the confirm test of seal strength upper 12 

lb/in
2 
  revealed that the seal leakage is reduced significantly. 


