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Abstract 

Ready-to-eat (RTE) foods have become an essential component of modern food systems due to urbanization, time constraints, 

emergency situations, and increased mobility. Retort processing enables the production of shelf-stable RTE meals with high 

microbiological safety; however, such products generally require external heating sources prior to consumption. This 

requirement limits their usability in remote, disaster-affected, and energy-deficient environments. A self-heating bento box 

addresses this limitation by integrating an internal chemical heating mechanism that enables on-demand heating without 

electricity or fuel. This research article presents a comprehensive study of a self-heating ready-to-eat bento box that integrates a 

chemical reaction-based heating system with retort-packaged food. The heating mechanism is based on the exothermic reaction 

between calcium oxide and water, while retort packaging ensures commercial sterility and extended shelf life. The article 

discusses the working principle, system design, retort packaging technology, thermal performance, safety considerations, 

environmental and sustainability aspects, economic feasibility, HACCP and FMEA analysis, applications, limitations, and future 

scope. The integrated system offers a safe, portable, and energy-independent solution for next-generation RTE food applications. 
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1. Introduction 

Ready-to-eat (RTE) food products play a critical role in meeting nutritional needs where time, cooking facilities, or energy 

resources are limited [1,3]. Applications include defence services, disaster relief operations, travel catering, outdoor expeditions, 

and urban convenience markets [1]. Retort processing is widely used for RTE foods because it ensures microbial safety and 

allows storage at ambient temperatures for extended periods without refrigeration [2,4]. 

Despite these advantages, conventional retort-processed foods require external heating sources such as microwaves, gas stoves, 

or boiling water prior to consumption [2]. In many practical situations—remote military deployments, disaster-affected regions, 

trekking routes, or long-distance transport—such heating sources may be unavailable [1]. This limitation has driven interest in 

self-heating food systems that can provide hot meals without external energy [10]. 

 https://doi.org/10.55041/ijsmt.v2i5.007 

Cite this Article: Choudhary, C., Kashyap, S. K., Hole, S. & Kumar, R. (2026). Self-Heating Ready-to-Eat Bento Box using a Chemical Reaction Heating 

Mechanism Integrated with Retort Packaging. International Journal of Science, Strategic Management and Technology, 02(05). 

https://doi.org/10.55041/ijsmt.v2i5.007 

License:  This article is published under the Creative Commons Attribution 4.0 International License (CC BY 4.0), permitting use, distribution, 

and reproduction in any medium, provided the original author(s) and source are properly credited. 

    

  

https://ijsmt.org/
mailto:editor@ijsmt.org
mailto:|%20Chaitalee.chaudhary@adypu.edu.in
mailto:Swarnima.k.kashyap@adypu.edu.in
mailto:Soham.hole@adypu.edu.in


International Journal of Science, Strategic Management and Technology 
Volume 02 Issue 05 May-2026 | ISSN: 3108-1762 (Online) | Impact Factor: 3.8 

An International, Peer-Reviewed, Open Access Scholarly Journal Indexed in recognized academic databases 

 
© Author(s). This work is peer-reviewed, openly published, and permanently archived 
This article is openly accessible and reusable with proper attribution.     
https://ijsmt.org/ , Email: editor@ijsmt.org                                                                                                                                                                                             2 

 

Self-heating food packaging systems generate heat internally through controlled physical or chemical processes [5,6]. Among 

these, chemical reaction-based heating systems are preferred due to their simplicity, reliability, long shelf life, and independence 

from electricity or fuel [10]. When integrated with retort packaging in a bento-style container, self-heating systems offer a 

complete, portable, and user-friendly meal solution [2,4]. This article presents a detailed technical and safety-oriented analysis 

of such a system. 

2. Literature Review 

Research on self-heating food systems has explored multiple heating mechanisms, including magnesium–iron oxidation systems, 

calcium oxide hydration systems, and electrically powered heaters [5,6]. Magnesium-based systems provide rapid heating but 

may generate hydrogen gas, requiring careful venting and additional safety controls [10]. Electrical heating systems allow precise 

temperature regulation but depend on batteries or power sources, making them unsuitable for long-term storage and emergency 

use [5]. 

Calcium oxide-based heating systems have been widely studied and implemented in commercial self-heating containers and 

military flameless ration heaters [10]. The hydration of calcium oxide releases a large amount of heat without producing toxic 

or flammable gases, making it suitable for food applications when properly isolated [10]. These systems are known for their 

robustness, low cost, and chemical stability during storage [10]. 

Retort packaging literature emphasizes the importance of multilayer barrier materials, thermal resistance, and seal integrity in 

ensuring food safety and shelf stability [2,4]. Polyester–aluminium–polypropylene laminates are commonly used due to their 

excellent barrier and mechanical properties [2]. However, limited literature provides an integrated system-level analysis 

combining chemical self-heating mechanisms with retort-packaged food, particularly with detailed safety, HACCP, and FMEA 

considerations. This research addresses that gap. 

3. Objectives of the Study 

The objectives of this study are: 

1. To explain the working principle of a chemical reaction-based self-heating mechanism [10]. 

2. To study the integration of chemical heating with retort-packaged food in a bento-style container [2,4]. 

3. To analyze thermal performance, safety, environmental, and economic aspects of the system [1,3]. 

4. To evaluate food safety using HACCP and system reliability using FMEA [7,8]. 

5. To identify limitations and future research directions for commercialization. 

4. Materials and Methodology 

4.1 Chemical Reaction Heating Mechanism 

The self-heating system is based on the exothermic hydration of calcium oxide (CaO), commonly known as quicklime [10]. 

When calcium oxide reacts with water, it forms calcium hydroxide and releases a significant amount of heat according to the 

reaction [10]: 

CaO (s) + H₂O (l) → Ca(OH)₂ (s) + Heat 
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This reaction generates sufficient thermal energy to raise the temperature of the food to serving levels within a short time [10]. 

Calcium oxide is selected due to its high heat output per unit mass, chemical stability during storage, low cost, and absence of 

toxic or flammable gas generation [10]. 

Table 1: Properties of Calcium Oxide for Self-Heating Applications 

Property Description 

Chemical formula CaO 

Reaction type Strongly exothermic 

Heat output High 

Gas generation None 

Storage stability High 

Suitability for food systems Yes (with isolation) 

4.2 Bento Box Structural Design 

The self-heating bento box is designed with multiple physically isolated compartments to ensure safety and efficiency [10]: 

Figure 1: Self-Heating Ready-to-Eat Bento Box - Figure 1 shows the internal arrangement of the food compartment, chemical 

heating chamber, heat transfer plate, and insulation used for safe and efficient self-heating. 

• Food compartment: Contains retort-packaged food and remains completely isolated from the heating chemicals [2]. 

• Heating chamber: Contains calcium oxide and is constructed from heat-resistant, corrosion-resistant materials [10]. 

• Water activation chamber: Supplies a measured quantity of water to initiate the reaction [10]. 

Thermal insulation layers surround the heating chamber to minimize heat loss and protect the user from excessive external 

temperatures [5]. 

 

 

5. Retort Packaging Technology 
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Retort packaging is a thermal preservation technique in which food is sealed in heat-resistant containers and subjected to high-

temperature sterilization, typically above 121 °C [4]. This process destroys pathogenic microorganisms and bacterial spores, 

ensuring commercial sterility and extended shelf life without refrigeration [2,4]. 

5.1 Retort Packaging Materials 

Multilayer retort packaging materials such as polyester–aluminium–polypropylene laminates provide mechanical strength, 

oxygen and moisture barrier properties, and food contact safety [2]. 

Table 2: Typical Retort Packaging Structure 

Layer Material Function 

Outer layer Polyester (PET) Mechanical strength, printability 

Middle layer Aluminium foil Oxygen and moisture barrier 

Inner layer Polypropylene (PP) Food contact and heat sealing 

These materials are compatible with both retort sterilization and the additional heating experienced during self-heating. 

 

Figure 2: Retort Packaging Materials Structure - Figure 2 shows the multilayer structure of retort packaging materials, 

consisting of an outer polyester (PET) layer for strength, a middle aluminium foil layer for oxygen and moisture barrier, and an 

inner polypropylene (PP) layer for food contact and heat sealing. 

5.2 Process Flow & Retort 

Process: raw materials → pre-processing → cooking → hot fill → sealing → retort → cooling → storage. 

The production of retort-packaged food for the self-heating ready-to-eat bento box follows a controlled and validated thermal 

processing sequence to ensure product safety and shelf stability. The process begins with the selection and handling of raw 

materials, followed by pre-processing steps such as cleaning, sorting, cutting, and formulation. The prepared ingredients are then 

cooked to reduce microbial load and to achieve the desired product characteristics. 
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After cooking, the food is hot-filled into retort-compatible containers or pouches, which minimizes post-processing 

contamination. The packages are immediately sealed to maintain hygienic conditions and prevent ingress of microorganisms. 

Sealed packages are subjected to retort processing, where they are exposed to high temperature and pressure to achieve 

commercial sterility. An indicative retort cycle includes a come-up time of approximately 18 minutes to reach 121 °C, followed 

by a holding period of around 20 minutes at the target temperature to ensure sufficient microbial lethality. 

After completion of the thermal hold, controlled cooling is carried out to prevent package deformation and to maintain seal 

integrity. The processed products are then dried, inspected, and transferred to ambient storage. Validation of the retort process 

is performed using core temperature probes, process charts, and lethality (F₀) calculations to confirm that the required level of 

microbial destruction has been consistently achieved. 

 

Figure 3: Retort Processing Temperature–Time Profile - Figure 3 illustrates a typical retort temperature–time profile, showing 

the come-up phase to 121 °C, the holding period at sterilization temperature to achieve required lethality, and the controlled 

cooling phase to maintain package integrity and product safety. 

Indicative retort: come-up ~18 min to 121°C, hold ~20 min, controlled cooling. Validate with core probes, lethality estimates. 

6. System Operation and Thermal Performance 

To activate the self-heating bento box, the user adds water through a designated activation port. The water reacts with calcium 

oxide in the heating chamber, generating heat that is transferred to the food compartment through conduction and convection. 

 

 

 

Table 3: Typical Thermal Performance Parameters 
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Parameter Typical Value 

Heating time 5–10 minutes 

Peak food temperature 65–75 °C 

Heat retention time 20–30 minutes 

External surface temperature < 45 °C 

Pressure-relief vents are incorporated to safely release steam generated during the reaction [10]. 

 

7. Safety Considerations 

Safety is critical due to the involvement of reactive chemicals, high temperatures, and consumer handling[5]. 

7.1 Chemical Safety 

Calcium oxide is corrosive and must be completely isolated from food and user contact. The heating chamber is hermetically 

sealed and designed to prevent leakage[5]. 

7.2 Thermal and Mechanical Safety 

Multilayer insulation, heat-diffusion plates, and pressure-relief vents ensure safe operation and prevent burns or rupture. 

Table 4: Safety Hazard Identification and Control Measures 

Hazard Potential Risk Control Measure 

Chemical exposure Burns Sealed heater chamber 

High temperature Skin burns Insulation and heat shields 

Pressure buildup Rupture Venting system 

User misuse Injury Clear IFU and labeling 

 

8. Environmental and Sustainability Analysis 

The environmental impact of the self-heating ready-to-eat bento box is influenced by the materials used in packaging, the 

chemical heating mechanism, and disposal practices. The chemical reaction between calcium oxide and water produces calcium 

hydroxide (Ca(OH)₂) as a by-product, which is non-toxic, non-volatile, and environmentally benign when safely contained 

within the heating chamber. This by-product poses minimal environmental risk and can be disposed of along with solid waste 

when proper guidelines are followed[1,3]. 

Compared to conventional heating methods such as gas stoves or microwave ovens, chemical self-heating systems eliminate the 

need for fossil fuels or electricity during use, thereby reducing direct energy consumption and associated greenhouse gas 
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emissions at the point of consumption. This feature makes the system particularly suitable for remote and emergency applications 

where energy resources are scarce[2]. 

However, sustainability challenges remain due to the use of single-use heating cartridges and multilayer retort packaging, which 

can contribute to solid waste generation. Future sustainability improvements may focus on recyclable or reusable heating 

components, optimization of chemical dosage to minimize waste, and the adoption of environmentally friendly packaging 

materials. Conducting life-cycle assessment (LCA) studies can further help quantify environmental impacts and guide 

sustainable design improvements[3]. 

Table 5: Environmental Impact Comparison 

Heating Method External Energy Emissions 

Gas stove Required CO₂ 

Microwave Required Indirect CO₂ 

Chemical self-heating Not required None 

9. Applications 

Self-heating RTE bento boxes are suitable for[1,10]: 

• Defence and military ration systems 

• Disaster relief and emergency feeding 

• Travel and transportation catering 

• Outdoor activities such as trekking and camping 

• Premium convenience food markets 

Table 6: Application Areas and Benefits 

Sector Key Benefit 

Defence Energy independence 

Disaster relief Long shelf life 

Travel Convenience 

Outdoor activities Portability 

 

10. Economic Considerations 

The economic feasibility of a self-heating ready-to-eat bento box depends on the balance between production cost and the value 

delivered to the end user. Although the initial cost of a self-heating bento box is higher than that of conventional ready-to-eat 

(RTE) foods, the added benefits of on-demand heating, energy independence, and enhanced portability justify its adoption in 

specialized and high-value applications such as defence, disaster relief, travel catering, and outdoor activities[1,3]. 
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The primary cost contributors include the multilayer retort packaging, chemical heating materials, insulation components, and 

quality control measures required to ensure safety and reliability. Retort packaging represents a significant portion of the cost 

due to its high barrier properties and thermal resistance. Heating chemicals and safety-related design features further add to the 

overall cost. However, large-scale manufacturing, process optimization, and material standardization can reduce unit costs over 

time, improving commercial viability[2,10]. 

Table 7: Indicative Cost Distribution 

Component Cost Share (%) 

Retort packaging 30–35 

Heating chemicals 20–25 

Insulation and casing 15–20 

Assembly and QC 10–15 

Labeling and logistics 5–10 

 

11. HACCP Analysis 

Hazard Analysis and Critical Control Point (HACCP) ensures food safety across processing, storage, and consumption. 

Process Flow: 

Raw material → Preparation → Cooking → Filling → Sealing → Retort → Cooling → Storage → Self-heating → Consumption 

Table 8: HACCP Plan 

Process Step Hazard CCP Critical Limit Monitoring Corrective Action 

Cooking Pathogens Yes Core ≥85 °C Thermometer Re-cook 

Retort Spores Yes Validated F₀ Retort chart Re-process 

Sealing Contamination Yes Seal integrity Burst test Reseal 

Heater assembly Chemical Yes No contact Visual SOP Reject 

Labeling User error Yes Clear IFU Inspection Re-label 

 

Hazard Analysis and Critical Control Point (HACCP) is a systematic and preventive approach used to identify, evaluate, and 

control food safety hazards throughout the processing, storage, and consumption of ready-to-eat foods. In the self-heating ready-
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to-eat bento box system, HACCP plays a crucial role due to the involvement of thermal processing, extended ambient storage, 

and secondary heating at the point of use[1]. 

The HACCP analysis focuses on identifying potential biological hazards such as pathogenic microorganisms and spores, 

chemical hazards including packaging migration or accidental contact with heating chemicals, and physical hazards such as 

seal failure or foreign matter. Critical Control Points (CCPs) are established at key stages including cooking, sealing, retort 

processing, heater assembly, and labeling. Monitoring of time–temperature parameters, seal integrity, and process hygiene 

ensures that identified hazards are effectively controlled[1,10]. 

Implementation of HACCP, supported by proper documentation, verification, and corrective actions, ensures consistent food 

safety and regulatory compliance throughout the product life cycle—from production to final consumption[7,9]. 

12. Failure Mode and Effects Analysis (FMEA) 

FMEA evaluates potential system failures and prioritizes risk reduction[8]. 

Table 9: FMEA for Self-Heating RTE Bento Box 

Component Failure Mode Effect S O D RPN Action 

Heating chamber Leakage Burns 9 3 4 108 Improve sealing 

Heating reaction Excess heat Deformation 8 4 4 128 Metered water 

Retort pouch Seal failure Contamination 9 3 3 81 Seal testing 

Activation port User error No heating 6 5 5 150 Clear IFU 

Vent system Blockage Rupture 9 2 4 72 Vent redundancy 

13. Limitations 

Despite offering significant advantages in terms of convenience and energy independence, the self-heating ready-to-eat bento 

box has several limitations that must be considered. The chemical heating mechanism is typically designed for single-use 

operation, which increases solid waste generation and limits reusability of the system. Disposal of the spent heating material, 

although non-toxic, requires clear user guidance to avoid improper handling. 

Temperature control in chemical self-heating systems is inherently less precise than electrically controlled heating methods. 

Variations in the amount of calcium oxide, water dosage, and ambient conditions can lead to differences in heating rate and final 

food temperature, potentially affecting sensory quality. Additionally, once activated, the heating reaction cannot be easily 

stopped or adjusted. 

The use of multilayer retort packaging combined with insulation materials, safety features, and the chemical heating unit results 

in a higher packaging and production cost compared to conventional RTE foods. This can limit widespread adoption in price-
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sensitive markets and requires economies of scale for cost reduction. Furthermore, regulatory approvals related to food contact 

materials, chemical heaters, and waste disposal may add to development time and compliance costs[2,10]. 

• Single-use heating mechanism 

• Limited precision in temperature control 

• Higher packaging cost compared to conventional RTE foods 

14. Future Scope 

Future research and development efforts can significantly enhance the performance, sustainability, and commercial viability of 

self-heating ready-to-eat bento box systems. One important area of improvement is the development of reusable or recyclable 

heating cartridges, which would reduce solid waste generation and improve environmental sustainability. The integration of 

smart temperature indicators, such as thermochromic labels or time–temperature indicators, can provide users with visual 

confirmation of heating completion and food readiness. 

Advancements in insulation materials, including lightweight high-performance or aerogel-based insulators, can improve thermal 

efficiency while reducing overall system size and weight. The use of sustainable and biodegradable packaging materials can 

further minimize environmental impact and align the product with global sustainability goals. Additionally, comprehensive life-

cycle assessment (LCA) studies can be conducted to evaluate the environmental footprint of the system from raw material 

sourcing to disposal, enabling data-driven optimization. Future work may also explore large-scale manufacturing, regulatory 

harmonization, and adaptation of the system for diverse food types and international markets[1,3]. 

15. Conclusion 

The self-heating ready-to-eat bento box using a chemical reaction heating mechanism integrated with retort packaging represents 

a robust and innovative solution for providing hot meals without reliance on external energy sources. The integration of retort 

processing ensures microbiological safety and extended shelf life, while the calcium oxide–based chemical heating system 

enables rapid and efficient on-demand heating. The bento-style design enhances portability and ease of use, making the system 

suitable for a wide range of applications[1,6]. 

Comprehensive safety assessment through Hazard Analysis and Critical Control Point (HACCP) and Failure Mode and Effects 

Analysis (FMEA) frameworks further strengthens the reliability and consumer safety of the system[2,4,10]. Although challenges 

related to single-use heating components, cost, and temperature control remain, ongoing optimization and sustainability-focused 

innovations have the potential to address these limitations. Overall, the technology demonstrates strong potential for large-scale 

adoption in defence, disaster relief, travel catering, and premium ready-to-eat food markets[1,10]. 
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