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GIMDES

 GİMDES is an independent, Islamic, non-profit association legally

established in Istanbul, Turkey in 2005.

 The only mission of GİMDES is to promote Halal in the public and to Halal

certify products and companies.

 GIMDES is the first Halal Certifying Body working in Turkey since last 8 years

To enlighten the public, we have arranged and provided platforms for:

 Halal Awareness

 Halal Training & Compliance

 Halal Research & Updates

 Halal product Marketing & Branding
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The best way to have a good idea is to have a lot of ideas
Nobel laureate scientist Dr. Linus Pauling

Each year, over a million companies are started in 

the world but only about 10% of entrepreneurs can 

exist over the next 12–18 months.
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Introducing a new product to 
the market

• Creating market demand

• Delivery channels

• putting resources behind these ideas

INNOVATION: A VERSATILE TOOL
Innovation is the process of creating and delivering new 

customer value in the marketplace and comes about through the 

successful combination of novel innovation and invention, and 

unique business opportunities.
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INNOVATION: A VERSATILE TOOL

Innovation is the process of creating and delivering new customer value in the 

marketplace and comes about through the successful combination of novel 

innovation and invention, and unique business opportunities.

Innovation can emerge 
from anywhere that 
creates the right 
environment.

Traditional process is 
described as “closed” 
innovation

Industry, including the food 
industry, is moving from 
“closed” to an “open” 
innovation

INNOVATION: A VERSATILE TOOL

Innovation is the process of creating and delivering new customer value in the 

marketplace and comes about through the successful combination of novel 

innovation and invention, and unique business opportunities.

In an open innovation, a company uses its internal, as 
well as external, inputs for their innovation, and 
commercializes through their own business or external 
channels, as necessary.
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INNOVATION: A VERSATILE TOOL

Innovation is the process of creating and delivering new customer value in the 

marketplace and comes about through the successful combination of novel 

innovation and invention, and unique business opportunities.

Scientists, technologists, health professionals, and engineers are 
getting more of an in-depth view of the market.

INNOVATIVE FOOD PACKAGING

Changes in the way food products are produced, distributed, 

stored, and retailed, reflecting the continuing increase in 

consumer demand for improved safety, quality, and extended 

shelf life for packaged foods, are placing greater demands on the 

performance of food packaging. Nowadays, varieties of 

packaging materials with different properties for different 

product packaging are available.
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CONSUMER TRENDS AND DEMANDS 

PACKAGING MATERIALS &  BARRIER
REQUIREMENTS

An important requirement in selecting food-packaging systems is the 

barrier properties of the packaging material. Barrier properties 

include permeability of gases (such as O2, CO2, N2, and ethylene), 

water vapor, aroma compounds, and light. 

Altering film perm selectivity (i.e., beta, which is the ratio of CO2/O2

permeation coefficients) could be utilized to concurrently optimize 

levels of both CO2 and O2 in packaged systems.
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PACKAGING MATERIALS &  BARRIER
REQUIREMENTS

Plastic packaging, due to their 
flexibility, variability in size and shape, 
thermal stability, and barrier 
properties, is the fastest growing 
sector, replacing the traditional 
materials of glass, metal, paper, and 
board.

EDIBLE FILMS

Edible film formulation generally associates a film-
forming substance (such as polysaccharides, proteins, 
etc.) to ensure good matrix cohesion, and a barrier 
substance composed of lipids or waxes, for their good 
impermeability to water.

In terms of barrier efficiency of this edible packaging, 
water barrier efficiency is mainly dependent on the 
nature of the film-forming material that makes the 
continuous matrix.
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EDIBLE FILMS

EDIBLE FILMS
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EDIBLE FILMS

ACTIVE PACKAGING

Active packaging (AP) employs a packaging material that interacts with

the internal gas environment to extend the shelf life of a food. Such new

technologies continuously modify the gas environment (and may

interact with the surface of the food) by removing gases from or adding

gases to the headspace inside a package.
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ACTIVE PACKAGING

ACTIVE & INTELLIGENT PACKAGING
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ACTIVE & INTELLIGENT PACKAGING

ACTIVE & INTELLIGENT PACKAGING
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ACTIVE & INTELLIGENT PACKAGING

ACTIVE & INTELLIGENT PACKAGING
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ANTIMICROBIAL PACKAGING

Antimicrobial films may incorporate antimicrobial agents into sachets
connected to the packaging for release of the volatile bioactive agent
during storage, may directly incorporate the agent into the packaging
film, or coat the package with a matrix that is a carrier for the
antimicrobial agent. Agents bound to the film surface are likely limited
to enzymes or other proteins because the molecular structure must be
large enough to retain activity on the microorganism cell wall while
being bound to the plastic.

ANTIMICROBIAL PACKAGING
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ANTIMICROBIAL PACKAGING

How much is your packaging smart?

Smart Package
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How much is your packaging smart?

Polyaniline intelligent package film usage and
its conversion

How much is your packaging smart?

Methyl red/cellulose membrane
intelligent package
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Shelf life indicators changing in dessert
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Aid Packaging Materials

Auxiliary Packaging Materials

• Glycerol
• Fatty acid esters
• Waxes
• Oils
• Resins
• Ethanols
• Vitamins
• Colorants
• Nisin
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ACTIVE & INTELLIGENT PACKAGING

It is very probable that in the future the management of the food supply 

chain will be based on wireless communication and active, intelligent, 

and communicating packages. The packages will protect the food 

without additives, inform about the product quality and history in every 

stage of the logistic chain, guide the journey of the package, reduce 

product loss, and will give real-time information to the consumer about 

the properties/quality/use of the product.

However, above all, as utilizing all materials which use in our daily life, 

packaging materials also should be suitable for Muslim's usage. 
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THANK YOU


