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SOPs for the implementation of 
TTIs in different pilot chains
(draft)

www.chill-on.com
University of Bonn (UB)
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Contents of theSOPs

1 The charger: GLP 2401. The charger: GLP 240
The Xright : EyeOne

2. Approach for the implementation of TTIs in pilot studies

2.1 General aspects before starting the labeling process

2.2 Measuring approach
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1. The charger GLP 240
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TTR

TTI
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1. The charger GLP 240

TTI

TTR
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1. The Xright : EyeOne

25/11/2008 5
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2.1 General aspects before starting 
the labeling process

Since the environmental temperature is influencing the activation process 
and also the lamination process of the filter (TTR), following points should be 
taken into account:

- Charging should be conducted at a constant temperature below 15°C  and above 2°C

- Temperature shifts and huge air circulation during charging must be avoided.
In- or decrease of temperature during the charging will influence the start values

- the environmental temperature and the temperature of the charger has to be 
the same. That means if you will start a charging process at low temperature, 
the charger has to be stored at low temperature for 1-2 h before the 
experiment will start (important for the pilot studies in the companies!!!) 

25/11/2008 6

- The ventilator has to be switched on during the experiment

- If the charging will be conducted at low temperature the EyeOne has to be stored 1-2 
hours before the investigation start, otherwise condensate can be generated
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2.1 General aspects before 
starting the labeling process

1. To compare data between the samples the same measuring equipment 
should be used: Xright: Eye one

- appropriate measurement settings: illumination D65, observation angle 2°

25/11/2008 7
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2.2 Measuring approach

1. Program the right activation time for 
the start value which is needed for the 
experimentexperiment

2. Set the saturation level:

• Temperature is influencing the 
lamination of the filter (TTF), that 
means for different temperature, 
different saturations have to be use.

• if the saturation is to high: you will see 
small blisters on your label, 

25/11/2008 8

• if the saturation is to small, the UV 
filter will not be transferred completely 
to the label which leads to a 
recharging.
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2.2 Measuring approach

TTR transfer temperature

to low good to high
t h d & d d d

25/11/2008 9

area not sharp edges&area edges smudged
completly covered completly covered

setting with the lowest TTR transfer temperature which shows good transfer 
has to be found

The print speed should be set on 120mm/s

www.chill-on.com

4. If the saturation level had been changed, the start value and its range has to be 
checked again. It might be that the activation time has been adapted. 
The first 3 labels has to be threw away!!!

2.2 Measuring approach

5. To get a reproducible measuring process it is recommended to measure nearly 
30 labels with the set parameters before starting the final experiment. 

6. To measure the label it is important to have a homogenous background. 
This can be reached by putting two layers of white paper behind the TTIs. 

25/11/2008 10

White paper
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7. The background of the package material has to be straight, concavities are 
influencing the measuring process

2.2 Measuring approach

8. The measuring adapter of the Eye one has to kept in the same direction for all  
meas rements

25/11/2008 11

measurements

www.chill-on.com

9. Before starting the final experiment the mean value and the standard deviation of 
the 30 label has to be checked. The standard deviation should be lower as 0.2. 
If it is higher please control

2.2 Measuring approach

If it is higher, please control:
- the saturation level 
- the print head 
- if the ventilator is switched on
- if there is air circulation or huge temperature fluctuation
- if you use the EyeOne in a correct way (as described) 

25/11/2008 12

10. During the experiment the start values and  the lamination of the filter should be 
controlled from time to time if it is still in range.
It is advisable to check the lamination of the filter by bringing UV light on the  
laminated labels. There should be not recharging and no visible dark spots on 
the labels.
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11. During the experiment the environmental temperature and the temperature 
inside the GLP should be controlled by data logger.

2.2 Measuring approach

12. Please throw always away the first 1-2 m from a new role of TTIs

13. Please document always the batch number of the TTIs and the TTR you used.
Example for complete documentation for each measurement: 

X174 cinetics: 
stored in dark at 4°C

25/11/2008 13

stored in dark at 4°C
3 labels each charged with GLP
B1+080409
20 labels/min
with and without TTR transfer: 70QC 
51423 -45%

www.chill-on.com

Thanks for your 
attention
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