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The increasing popularity of single serve beverage 
systems for coffee and tea raise the question of how 
best to avoid used capsules ending up in landfills. The 
conventional plastics in use today make it impractical 
to compost the organic material in each spent 
capsule. Similarly, the damp organics, small size, and 
multicomponent structure of the typical capsule means 
that recycling is not straightforward.

Circular Economy frameworks like the New Plastics 
Economy from the Ellen MacArthur Foundation are 
explicitly prioritizing the scale-up of compostable 
packaging for coffee capsules to help recover the 
nutrients from the brewed coffee grounds. 

Designing with Ingeo™ biomaterials 
for the optimal beverage experience 
while enabling organics recovery with 
industrially compostable packaging.

Compostable 
Coffee Capsules 
and Pods

of a brewed pod 
is coffee, valuable 
organics mostly 
lost to landfills due 
to complicated 
recycling process from 
packaging. Let’s bring 
the coffee to compost...

90% 

1.28 billion 
 lbs of coffee
was consumed via 
capsules by the 3 largest 
consuming regions (USA, 
EU, AUS) in 2016.



Ingeo components create compostable, performance  
capsules & pods compatible across machines and systems 

LID 
Multilayer structures designed for excellent 
sealability and high oxygen barrier. Suitable  
for multiple machines lines without any  
impact on the established filling line speeds. 

FILTER
Wet-laid, non-woven filters provide superior 
sealing performance, with no effect on taste 
profile or granule capture. Ingeo filters amenable 
to multiple assembly and filling machines. 

CAPSULE / POD
Several designs that are all compatible across 
numerous brewing platforms. High barrier  
option available with an oxygen transmission 
rate matching incumbent PP/ EVOH/PP 
capsule structures, and no secondary package 
required. No odor or taste impact on the 
brewed coffee. 

INGEO-BASED  
COMPONENTS AND  
CAPSULES ARE CERTIFIED

Desiging a compostable 
Ingeo solution to meet 
market needs 

TASTE
EXPERIENCE

Balanced impact 
strength for  
needle puncture
Tailoring impact  
modification to deliver 
ideal coffee foam

Resistance to 
deformation 
at high temp. 
& pressure

Barrier properties  
to achieve 
desired shelf-life
Excellent coffee 
cupping

FOOD SAFETY

FOOD SAFE
Eliminate use of other polymers which bring  
associated migration concerns

TASTE EXPERIENCE
Guaranteed functionality and shelf stability -  
no aging effect when using existing Ingeo  
high-heat grades
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Designing a compostable Ingeo solution to meet market needs

Optimizing taste & aroma through  
consistent, accurate extraction and shelf life

“Constant color of the cream and therefore 
good in its visual presentation as well as  
the texture of the cream and persistence. 
Good olfactory intensity as well as the  
toasted that has remained constant. In 
terms of taste, the density of the body has 
slightly decreased but not significantly.  
Acid and bitter are balanced and constant. 
Mild and non-significant astringency.  
Rancid not significant”

No Aging after 12 months in 
sensory profile panel test

Panel performed on high-barrier GEA coffee capsules provided by Flo SpA for A Modo Mio systems.
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Consistent brewing experiences are  
essential for producing coffee that is  
acurately extracted for the perfect taste  
and excellent crema.

Using our proprietary data aquisition system, we can model exactly what  
pressures are needed to make the best tasting coffee or espresso. That  
model allows us to design packaging that will ensure that consumers make  
the perfect cup of coffee each and every time.  
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ABOUT NATUREWORKS

Driven by curiosity and obsessed with science, NatureWorks meets the
challenges of our partners and a changing world creating more 
responsible high performance materials for a more sustainable future.

NatureWorks’ headquarters and R&D is in Minnetonka, MN, and has
a 150,000 MT/yr production facility in Blair, NE and a dedicated Ingeo
Applications Development Facility in Savage, MN.

NatureWorks is jointly owned by PTT Global Chemical and Cargill.

Ingeo and the Ingeo logo are trademarks or registered trademarks of NatureWorks LLC in the USA and other countries.  
© 2020 NatureWorks LLC. All rights reserved.

natureworksllc.com   |   inquiry@natureworksllc.com   |    @natureworks

To learn more about Ingeo for 
compostable coffee capsules and 
pods, please contact a member of 
our Performance Packaging team.

VIVIANA CONTI
APPLICATIONS DEVELOPMENT ENGINEER

viviana_conti@natureworkspla.com

FLAVIO DI MARCOTULLIO
GLOBAL INDUSTRY MANAGER 

flavio_dimarcotullio@natureworkspla.com

HOW CAN WE 
HELP YOU?


