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Bag-in-Box-packaging 
- for fruit juices and wines -

Technical information and instructions for use 
Product description:
Over the last two decades, the 
modern one-way packaging 
system called Bag-in-Box 
("BiB") has also found 
widespread use in our country as 
a storage, transportation, sales 
and serving container for fruit 
juice, wine and sweet reserves. It 
consists of a tubular bag made of 
two-layer plastic film conforming 
to consumer goods standards, 
which is fitted with a bung and 
sealed airtight with a plastic valve 
with tamper-evident seal after the 
beverage has been filled. The 
filled tube is placed in a 
corrugated cardboard outer box 
to protect it from mechanical 
damage and light, which allows 
the filled containers to be stored 
in stacks and presented and 
removed in the dispensing 
stand (aluminum, Art. 6868).
The beverage can be removed 
for consumption via the plastic 
tap: this dispensing valve is 
indeed very easy to operate with 
one hand and closes tightly and 
drip-free, even after repeated 
use. When the liquid is removed, 
the tubular bag collapses so that 
no air can reach the beverage 
inside. This explains the long 
shelf life of the drink of at least 
one year when originally sealed 
and several weeks when opened.
The cardboard box can be used 
repeatedly. The tubular bag with 
valve must be disposed of after a 
single use because it cannot be 
rinsed or disinfected.

Advantages over glass bottles 
and glass carboys: 
• More pleasant, safer handling,
• No empties cleaning,
• lower pasteurization 

temperature for hot filling and 
correspondingly lower aroma 
damage (cooking tone),

• longer shelf life of the drink 
even without refrigeration when 
opened,

• harmless sediment in the 
beverage remains invisible to 
the consumer,

• The onset of spoilage due to 
fermentation is immediately

• recognizable, lower packaging 
weight,

• more space-saving during 
storage and transportation,

• Larger labeling and advertising 
space on the cover.

Areas of application:
The BAG-IN-BOX system is 
suitable for storing all non-
carbonated (max. 1g CO2/L), 
microbiologically stable drinks 
with alcohol contents of up to 
20% vol. Although the 
polyethylene in contact with the 
product is also resistant to higher 
alcohol contents, spirits should 
only be stored temporarily in BiB. 
Their aroma is better protected in 
glass.

Hot filling of fruit juice: 
The duration of hot holding at 
temperatures above 70°C is 
decisive for the success of

 pasteurization. Experience values 
are approximately: 20 min at 76°C, 
10 min at 82°C.

• Fill the tubular bag suspended 
in the filling holder (stainless 
steel, Art. 6869) with 80°C hot 
juice,

• Carefully press out any 
remaining air or pressurize the 
bung with nitrogen,

• Press the plastic valve into the 
bung as far as it will go,

• filled tubular bag in such a 
way that the valve is also 
sterilized in contact with hot 
juice for several minutes,

• After rapid cooling, place the 
tubular bag in the cardboard 
box.

Bottling of wine:
Wine must be sterile-filtered and 
have at least 50 mg/l free 
sulphurous acid before it is bottled 
cold-sterile or at 65°C according 
to the procedure described for 
fruit juice. 

Storage of filled containers: 
20-50% relative humidity, 15-20°
C, odorless.

Package sizes: 
5 Liter-Bag  Art. 6861      
5 Liter-carton               Art. 6862
5 Liter complete Art. 6860
10 Liter-Bag  Art. 6865
10 Liter-carton  Art. 6866
10 Liter complete Art. 6864




