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'THE'ABSORBING PAD FOR FOOD
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The special top layer grants perfect drainage of

the fluids released by the food. It maintains the [ ABSORBING LAYER
freshness of packaged food.

Thanks to the flexibility of the manufacturing UP TO FILM (optional ]

process, the range of Meat Pads is very large:
Meat Pads are available in several absorption 3 LAYERS
capacities (from 800 up to 12000 gsm) and with

different top films, in order to satisfy all
packaging requests.

Meat Pas is available in various sizes, both cut
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The benefits Y.

PACKAGING
CEATIFICATED

- Large range of absorptions both with superabsorbent fibers and cellulose based.
- The conical shaped apertures guarantee fast fluid drainage, multi-faceted distribution and minimal return; the liquid flows
down through the cones and is distributed in all directions in order to improve the product appearance and shelf-life.

- Thanks to the special absorbing structure and our production technologies, our products guarantee very low fibres release
also in saturation conditions.

- Meat Pad is a winning product for the low environmental impact thanks to the short incidence on the weight of the total
packaging; Meat Pads comply with the European regulations of suitability for food contact.
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