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Effects of grating moire fringe on food packaging printing
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Abstract: Combined with grating in food packaging materials, optical
properties and the halftone image and network technology. studied
the anti-counterfeiting grating moire {ringe of printing forming rules.
Explored the new technology of food packaging, and adopt the meth-
od of theoretical calculation of moire fringe formation and distribution
characteristics. And the analysis and calculation are verified by ex-
periments. According to the actual situation of food packaging grat-
ing printing, and the laws of the moire fringe formation, the results
showes that choosing suitable grating and screen printing and net-
work Angle/grating line ratio, can effectively eliminate or weaken
the influence of the moire fringe.

Keywords: food packaging; grating printing; moire fringe; network

perspective

B IR AR DU PR A% 0PI R 22 8] LA E £ B2 R AR R
ETWHMASEBCRT . AR ER R S L T R B
JZ U i 98] 38 L 190 i 80 AR A il 2 AR i 2 e RS
FIRENY) b 0 A Dy i A R A L 4 — s L R R AR AR S
TERE o AR A B A 2 o o B 52 1 PG K AN T S
Gl A S AR AR B

T £ B B R 1] 5 52 B R K o T R T 9 AR 1R 5
ARIEMGIZ U AL T H iR 53 9 5 K 4 % Bl T
SAFR L IEARBTIZ AT O T G B 55 SR A GO B

ESWE AT AL RLIRHA (%5 : SF201437)

ESE B HRF (1957 , 40 MF 1 B 24 B B4,
E-mail;510637689(@qq. com

WeFs B HA:2015—08—02

il PR 52 B AN B 52 ) 7 S5 B B B 2 B A ol A 1 Tl
I 8 P A R ke S I, AEL dy T O B B R A O B O A B
TR G H) B4 A SR S BURORE T A% G B i A A R )
HAKGE o A2 H00 300 0 o B R 4% S0AE S A B il o 7= 2R
P52 R HE AT 43 A7 » DA - 3R A Dl D' Al B AR 5 JR 2% 0800 1
Fik.
IR E & RS TR7S
1.1 #R5EE
1.1.1 #k
At PVC F#1.PVC 2] 5 # - I Cle 38 BA 8 3
B
HA B 6 AR S M ED B 28 41 BR A &
1.1.2  {uge
A3 EIIRAL . CS-660 AU, i M B ERHE A BR 2 A 5
DT A6 TOGIR B AU RS B ORI A ]
. GP-1201 &Y, BN Z g B A PRA ]
Syt AN 528 AU, B A (AR AT PR
VoSG B SWG-LASB-1 &, SR 31| 3 g 7 6 % A
PR 5
B A AL J1L-360 AL, FE R U RHE (RO A BR A F]

1.2 Fik
1.2.1 PkmiH

(1) PAAS ] S B 2 5 R0 ) ok £ B B & 4 o o A% 3
i1 RE M3 SR S SO AR 5

(2) FFH R BEAS ] 19 B8R 4 SO0 £ b B 25 B R LA 1Y
R 5

(3) 345 HR Y SE AN BRI i ) A B2 AR 416 6 A EP R AR
TR A E 1 SR/ PR R AL
1.2.2 5k

(1) BEFEH FHED R 57 2% %8 (40 175,150, 100) , 3 HUAR
I 43 B A6 5

(2) 38 3 W A G M LS 5] A B 8 SO0 55 /R 45 803K
N2 4K

157



1ZE LR

2015 5% 5 4

2 #ik5ie
2.1 ZMERFUMHHER

E B it 6,355 B R PR B b AN 2 B R T A B
LM, HA BT 0 88 R A SR B80T 5 H AR R 1A S IR
T B R T GO B PO B R b R T
25 B0 Rl P VAT 6 & 43 BT S I AR T B ML B O T O e S
S L WA 1 RGE AR
2.1.1 BEIRFZLBNMGMBEIRMAMKFR B 1 R H L
ST 45 LK [l J8E HE B B A 1 T 5 T 7= A 1) 55 R 4% BRI
I, A ] 1 Ca) S 8 1] B3R 2k 80 HL AR T I B e £ 45 /0 i
FEAE T L) Sy b B R S B0, — T & 24 BRE AR [R] A
T AR AL X KSR T W 480 Bl 1Co) 2 2 75 W Bt 5k
FLT A BT AR YN IR BEOR A5 80, (EAF 48 I . 5 T
W 5t 2 £y 26 00 T o AN 23 7 AR SR 4 B0 AR TE B 25 B
AR Al w33k o155 100 650 e S B

2 S M B AC B BB 7 A SR R BUIR L

AN

ML
AR
AR
R
) AR LM LAY
I
m\\l\m“m\\\“m\\\\\\mu
IR A Y
R

\

W NIRRT

(IR
\“s\\\“‘m\\ \

A
A
\W\u\\\;\\\\\\\\\\\\s\\\\m\\

() B SR 2R 2L

WY
A\
Y

(b B BURSLL (o) YhIaBEIR 4L

Bl ERELER
Figure 1 Moire fringe types
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Figure 2 Moire fringes formed
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Figure 3 Different screen angle moire fringe
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Figure 4 Moire grating pitch change
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Figure 6
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