
Introduces:



Introduction 

DuPont Teijin Films™, a global leader in providing safe food 

packaging for over 50 years, is excited to introduce the patented 

MYLAR® Steam cooking pouch.  

 

MYLAR® STEAM delivers: 

• Safety You Can Trust 

• Unmatched Convenience 

• Superior Quality, Taste and Texture 

• Support for a Nutritious Lifestyle 

 



Safety 

The MYLAR® STEAM cooking pouch design leads the industry 

in both safety and sustainability.  

 

Innovations: 

• FDA, CFIA and EU compliant 

• MYLAR® PET construction for microwave safe and high 

temperature cooking 

• BPA free 

• Safe for microwave cooking with oils, salts and sugars 

• Self-venting feature and “cool-to-the-touch” packaging for 

reduced risk of burns 

 

 



Safety (Continued) 

• Tamper evident packaging 

• Designed to provide optimal shelf-life for fresh vegetables 

• Ability to be designed with 30% Post Consumer 

Recyclable Materials 

• Significant packaging reduction using 1 mil monoweb film 

vs. thick laminate structures 

• Recyclable, 100* PET construction* 

 

 

 

 

*Check with local and county authorities for information on recycling facilities in your area. 

 



Convenience 
MYLAR® STEAM cooking pouch is the pinnacle of convenience, 

offering consumers an easy way to prepare, steam, and serve fresh 

vegetables.  

 

Innovations: 

• No preparation, washing, or cutting up of vegetables 

• No pre-cook or blanching required 

• Ability to season to taste, and create heart-healthy or indulgent 

recipes 

• Very short cook times: 1–3 minutes vs. 10 minutes in home 

steamer 

• No clean up 

• Fast and simple for any meal including lunches and snacks 



Convenience (Continued) 

season steam serve 



Quality 

The MYLAR® STEAM cooking pouch is designed with 

superior quality in mind.  

 

Innovations: 

• Perfectly steamed and evenly cooked vegetables 

• Never mushy like frozen vegetables 

• Allows consumers to customize degree of doneness as 

desired 

• Ideal cooking method for bi-density vegetables such as 

broccoli 



Quality (Continued) 

• Ability to season vegetables to taste — no artificial ingredients from 

pre-seasonings 

• Packaging is customized for each specific vegetable to extend shelf-

life 

• Excellent clarity and anti-fog properties provide superior shelf appeal 

• Patented zipper and steam vent technology 





Nutrition 
The MYLAR® STEAM cooking pouch is created to support 

consumers’ healthy lifestyles.  

 

Innovations: 

• Gentle steam heating preserves the superior nutritional value of 

fresh vegetables 

• Quick and easy, making it possible to incorporate vegetables into 

any meal or snack 

• Expands consumers’ horizons to a wide variety of vegetables 

• Ability to season to taste, create heart-healthy recipes and 

manage dietary restrictions 

• Provides a delicious option the whole family can enjoy, from 

kids to grandparents 



Online Survey Findings 

DuPont Teijin Films™ launched a 12 question online survey to 

capture nationwide response to the MYLAR® STEAM cooking 

pouch concept. 

 

Top findings from the 2,066 completed responses include:  

• Consumers like the ability to season to taste  

• Consumers believe the cooking pouch would expand the 

variety of vegetables they serve 



Online Survey Findings (Continued)  



Online Survey Findings (Continued) 



Focus Group Findings 
DuPont Teijin Films™ commissioned three focus group sessions to capture consumer 

insight around fresh vegetables and the MYLAR® STEAM cooking pouch.  

 

• Sessions included a discussion and an interactive cooking experience 

• Participants paired up and cooked either broccoli, sweet potatoes, kale or carrots 

• Participants evaluated their vegetable for appearance, taste and texture 

• Focus group highlights are available to view on DVD 

 

 

 

When asked about the likelihood of purchasing the steam pouch: 

27 out of 30 
Answered in the top two boxes: 

• Will definitely buy: 16 of 30 

• Very Likely to Buy: 11 of 30 

Using the scale “will definitely buy, very likely, not likely, will not buy”. 



Partner with Dupont Teijin Films™ for… 

Safety You Can Trust 
Superior Quality, Taste & 

Texture 

Unmatched Convenience 
Support for a Nutritious 

Lifestyle 



Microwave Temperature Study at Virginia Tech 

With the ability to season prior to microwaving in MYLAR® 

STEAM, DTF reached out to Virginia Tech to understand how 

typical seasonings such as oils, butter, sauces and marinades 

behave in the microwave to determine possible safety concerns 

and any necessary seasoning guidelines. 
 

Conducted by Dr. Joseph Marcy at the Food Science and 

Technology Department of Virginia Tech. Study focused on 

temperature profiles exhibited by common oils, sauces, and 

marinades in the microwave. 

(Right) A 1000-watt Kenmore microwave at 2450 MHz with the revolving turntable 

removed was used for all tests.  A LumaSense, Santa Clara, CA,  Model STF fiber optic 

temperature sensor was used with a FISO, Quebec, Universal Multichannel Data 

Recorder.  



Conclusions: 

1. Sauces and marinades through evaporative cooling did not exceed 100o C. 

2. Fats and oils which if separated from other components of the marinade will quickly reach 

their smoke temperature.  Smoke temperatures for common food fats range from 121oC to 

266oC (511oF) 

3. If a sauce with a high sugar content spatters onto the package or is heated for sufficient 

time to remove the evaporative cooling, then it acts as a susceptors and temperatures 

greater than 300oC can be reached. 

 

Microwave Temperature Study at Virginia Tech 



Microwave Temperature Study at Virginia Tech 

After 110 seconds in the microwave soybean oil reached ~160˚C, which 
is within the melt point range of polypropylene (PP). 

After 35 seconds in the microwave teriyaki marinade reached ~90˚C. With 
evaporative cooling the temperature is expected remain under 100˚C. 



Fat Quality °F °C 

Avocado Oil Refined 520°F 271°C 

Butter   250–300°F 121–149°C 

Canola Oil High Oleic 475°F 246°C 

Canola Oil Refined 400°F 204°C 

Coconut Oil Virgin (Unrefined) 350°F 177°C 

Flax seed Oil Unrefined 225°F 107°C 

Lard   390°F 192°C 

Olive Oil Extra virgin 405°F 207°C 

Olive Oil Virgin 391°F 199°C 

Palm Oil Difractionated 455°F 235°C 

Peanut Oil Unrefined 320°F 160°C 

Peanut Oil Refined 450°F 232°C 

Safflower Oil Refined 510°F 266°C 

Sesame Oil Unrefined 350°F 177°C 

Soybean Oil Refined 460°F 238°C 

Sunflower Oil Unrefined 320°F 160°C 

Sunflower Oil Refined 440°F 227°C 

Tallow (Beef)   420°F 215°C 

Vegetable shortening   360°F 182°C 

Polymer °F oC 

Polyethylene Terephthalate (PET) 518 270 

Nylon 6,6 509 265 

Polystyrene (PS) 464 240 

Nylon 6 437 225 

Polypropylene (PP) 311-347 155-175 

Polyethylene (HDPE) 257-284 125-140 

Polyethylene (MDPE) 228-232 109-111 

Polyethylene (LLDPE) 212-257 100-125 

Polyethylene (LDPE) 219-239 104-115 

Microwave Temperature Study at Virginia Tech 

Allcock, F.W.  “Lampe.” Contemporary Polymer Chemistry. 1981 

SMOKE POINT OF COMMON  FATS MELT POINT OF COMMON  POLYMERS 

If fats and oils are separated from other components of a 
marinade, they will quickly reach their smoke temperature. 

Smoke temperatures for common food fats can reach 
temperatures equivalent to the melt point of common 

polymers in food packaging. 



Suggested Formulation modifications to reduce risk of burn 

through during microwaving* 
• Dilute sauce/glaze with water 

– Will provide more evaporative cooling 

• Reduce sugar  
– By reducing amount added 

– Or by replacing sugar with another type 
• Some sugars are sweeter than others, replace current sugar with one that has a higher sweetness level, so less can be used 

• For example: 
– Fructose > Honey > Sucrose/Maple Syrup > Glucose/Dextrose > Galactose/Maltose > Lactose 

– Note: the types of sugars available or applicable are not limited to those listed above 

• Emulsify sauce/glaze  
– An emulsion (oil in water) will suspend the fat/oil within the water phase and help keep it from separating out and 

reaching its smoke point 

– Preparation of the sauce will need to include an emulsifier/surfactant (ie. lecithin, mustard etc) and energy (ie. 
shearing, shaking, mixing) to reduce the droplet size of the fat and disperse it within the water base 

*DuPont Teijin Films (DTF) is engaged in the business of providing polyester film solutions for a range of packaging, lidding and other applications.  DTF is not in 

the business of food production or food processing, however, its products support customers in the food service business.  In that regard, DTF engages in limited 

research and development in support of its food service customers.  DTF shares information derived from its research and development with customers without any 

representation or warranty.  The information is subject to revision as additional knowledge and experience is gained. DTF makes no guarantee of any results and 

assumes no obligation or liability whatsoever in connection with the use of this information. By accepting such information, the user accepts the limitations described 

above and agrees to perform its own analysis before any commercial implementation of any ideas, suggestions or information provided by DTF. 



Competitive Analysis 



Save Time with MYLAR® STEAM 

Vegetable 
Weight or 
Quantity 

MYLAR® STEAM Traditional Stove Top Steamer 

Cook Time in  
Microwave 

Total Time  
(Season to Clean Up) 

Cook Time in  
Stove Top Steamer 

Total Time  
(Prep to Clean Up) 

Broccoli Crowns 4 oz 1 min 4 min 6 min 12–14 min 

Baby Carrots 4 oz 1 min 30 s 5 min 8–10 min 20 min 

Green Beans 4 oz 1 min 15 s 4 min 6–8 min 15–18 min 

Snow Peas 4 oz 1 min 4 min 5 min 18–20 min 

Corn on the Cob  
          (cut in half) 

4 pieces 3 min 6 min 12 min 24–26 min 

Collard Greens 
          (cut into 1″ pieces) 

4 oz 2 min 5 min 5 min 22–25 min 

Sweet Potatoes 
          (peeled & 1″ cubed) 

4 oz 4 min 7 min 9–11 min 25–30 min 

Notes: MYLAR® STEAM samples were prepared using a 1200W microwave. After cooking, 
samples were rested in the microwave for 30 seconds, then removed and served.  



ITEM QTY UNIT
Broccoli, florets 4 oz.

Kosher Salt 1/4 tsp.

Black Pepper, ground 1/8 tsp.

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Open bag and add in the properly measured ingredients to the vegetable, shake to mix well.

2) Properly seal the bag "zipper". Make sure it is tightly closed.

3) Place the filled bag in the microwave oven, standing upright.

4) Cook on high for 1 minute.

5) Allow product to rest for 30 seconds before opening zipper.

6) Carefully open bag and using tongs place vegetables on plate.

7) Carefully pour any remaining seasonings and or liquid over the plated vegetables and serve.
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Broccoli, Olive Oil and Herbs

category: Healthy

utensils: measuring cups, 

measuring spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013



ITEM QTY UNIT
Carrots, Baby, cut in half 4 oz.

Light Brown Sugar 2 Tbsp.

Butter 2 Tbsp.

Ginger, powdered 1/2 tsp.

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Open bag and add in the properly measured ingredients to the vegetable, shake to mix well.

2) Properly seal the bag "zipper". Make sure it is tightly closed

3) Place the filled bag in the microwave oven, standing upright

4) Cook on high for 90 seconds

5) Allow product to rest for 30 seconds before opening zipper

6) Carefully open bag and using tongs place vegetables on plate

7) Carefully pour any remaining seasonings and or liquid over the plated vegetables and serve.
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Carrots, Ginger, Brown Sugar

category: Indulgent

utensils: measuring cups, 

measuring spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013



ITEM QTY UNIT
Collard Greens, washed cut in 1" 

pieces

4 oz.

Kosher Salt 1/4 tsp.

Black Pepper, ground 1/8 tsp.

Water 2 Tbsp.

Apple Cider Vinegar 1 Tbsp.

Southwest Seasoning 1/2 tsp.

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Open bag and add in the properly measured ingredients to the vegetable, shake to mix well.

2) Properly seal the bag "zipper". Make sure it is tightly closed

3) Place the filled bag in the microwave oven, standing upright

4) Cook on high for 2 minutes

5) Allow product to rest for 30 seconds before opening zipper

6) Carefully open bag and using tongs place vegetables on plate

7) Carefully pour any remaining seasonings and or liquid over the plated vegetables and serve.
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Collards, Southwest Seasoning

category: Healthy

utensils: measuring cups, 

measuring spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013



ITEM QTY UNIT
Corn on Cob, cut in half 4 ea.

Chili Flakes 1/4 tsp.

Kosher Salt 1 tsp.

Black Pepper, ground 1/4 tsp.

Garlic, minced 2 tsp.

Water 4 Tbsp.
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Corn on the Cob, Garlic & Chili

category: Healthy

utensils: measuring cups, 

measuring spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Open bag and add in the properly measured ingredients (except the cheese) to the vegetable, shake to mix well.

2) Properly seal the bag "zipper". Make sure it is tightly closed.

3) Place the filled bag in the microwave oven, standing upright.

4) Cook on high for 3 minutes.

5) Allow product to rest for 30 seconds before opening zipper.

6) Carefully open bag and using tongs place vegetables on plate.

7) Carefully pour any remaining seasonings and or liquid over the plated vegetables, and serve.



ITEM QTY UNIT
Snow Peas, trimmed 4 oz.

Fresh Ginger 1/2 tsp.

Kosher Salt 1/4 tsp.

Black Pepper, ground 1/8 tsp.

Granulated Garlic 1/2 tsp.

Olive Oil 1 tsp.

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Open bag and add in the properly measured ingredients (except the cheese) to the vegetable, shake to mix well.

2) Properly seal the bag "zipper". Make sure it is tightly closed.

3) Place the filled bag in the microwave oven, standing upright.

4) Cook on high for 1 minute.

5) Allow product to rest for 30 seconds before opening zipper.

6) Carefully open bag and using tongs place vegetables on plate.

7) Carefully pour any remaining seasonings and or liquid over the plated vegetables, top with the cheese and serve.
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Snow Peas, Ginger Garlic

category: Healthy

utensils: measuring cups, 

measuring spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013



ITEM QTY UNIT

Sweet Potato, whole 1 ea.

PROCEDURE

PRESENTATION - Prep PRESENTATION - Finished Product

1) Properly seal the bag "zipper". Make sure it is tightly closed.

2) Place the filled bag in the microwave oven, standing upright.

3) Cook on high for 8 minutes.

4) Allow product to rest for 30 seconds before opening zipper.

5) Carefully open bag and using tongs place potatoes on plate.
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Sweet Potato, Whole

category: N/A

utensils: measuring cups, measuring 

spoons, tongs, gloves

yield: N/A

shelf life: N/A

revision date: 6/2013



disclaimer 

• The information provided herein is offered as a possible helpful suggestion 

in experimentation you may care to undertake along these lines. It is 

subject to revision as additional knowledge and experience is gained. 

DuPont Teijin Films makes no guarantee of results and assumes no 

obligation or liability whatsoever in connection with this information. 

 

• Mylar® is a registered trademark of DuPont Teijin Films U.S. Limited 

Partnership. 


