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Overview

Plastopil’'s multilayer technology produces highly
versatile films to be used as top and bottom webs for
skin packaging of meat, fish, sausages, cheese and
ready meals to present your product naturally.

In answer to todays’ trends Plastofresh significantly
extends shelf life, lowers total packaging costs and
positively impacts product presence.

Plastofresh is the optimal packaging platform for
food processors, retailers and consumers looking for
premium packaging solutions.

Features & Properties*

e High transparency for maximum sales appeal
» Excellent sealing properties — prevents leakers
» Excellent “second skin” — perfect adhesion to product
» High puncture resistance — guarantees your
package integrity
» Excellent formability keeps the product in place along
the entire supply chain

* Prevents contaminations and extends shelf life

* All characteristics are maintained during deep freezing
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Technology

Produced in a co-extrusion process, Plastofresh is a
multilayer, high quality film.

Plastofresh HB HD films were especially developed to
compliment the Plastofresh family of products intended
for use on a profile higher than 50 mm.

Applications

Designed to work on various types of manual,
semi-automatic and automatic vacuum skin packaging
machines.

» Suitable for a wide range of process temperatures with
excellent forming characteristics.

» Suitable for low and high profile packaging systems.

¢ Uniform sealing strength across the entire
bottom web/tray.

Food Segments

Fresh or frozen:
Beef, Pork, Processed meats, Fish, Cheese, Ready meals
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Good for microwave and oven heating
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Product Range

PRODUCT

Plastofresh
HB LS

Plastofresh
HB EL

Plastofresh
P

Plastofresh
HB HD GP

Plastofresh
HB HD SYS

Multiform
VSP SYS

WEB APPLICATION

VSP top web for shallow
dome, semi automatic
machines,

VSP top web for shallow
dome, manual machines.

Top web for frozen
products, shallow dome
semi automatic or manual
machines.

Top web for products packed
in a high dome machine
(more than 50 mm height
profile).

Suitable to use with most
bottom webs.

Microwave safe.

High dome top web with
enhanced clarity and
improved meat adhesion
tailored to Multiform VSP
by Plastopil.

Microwave safe.

Rigid bottom web - Clear
Rigid bottom web - Black

Microwave safe

SEAL STRENGTH /
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Peelable
Peelable
Peelable
Peelable
Peelable
Locked

Peelable -
with Tamper Evident
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with Tamper Evident
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SEALING LAYER
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Multiform VSP SYS

Multiform VSP

Plastofresh top webs

BARRIER | HICKNESS
Micron (mil)

High Barrier  75-175
(3-7)

High Barrier  100-150
(5-6)

Permeable 75-200
(3-8)

High Barrier  125/150
(5/6)

High Barrier  125/150
(5/6)

High Barrier 260 (10.4)
390 (15.6)

Check Out our New System for High Dome applications:
Plastofresh HB HD SYS top + Multiform VSP SYS bottom webs

€y PLASTOPIL

FLEXIBLE PACKAGING SOLUTIONS
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EUROPE

Plastopil B.V.

De Steiger 46

1351 AC Almere

The Netherlands

T. +31 36 767 1000

F. +31 36 540 4800
sales_eu@plastopil.com

ISRAEL
Plastopil Hazorea
Company Ltd.

Hazorea 3658100
Israel

T. +972 4 959 8800
F. +972 4 989 4250
sales_il@plastopil.com

NORTH AMERICA
Plastopil Inc.

250 Pehle Ave.

Saddle Brook, NJ 07663
U.S.A.

T. +800 659 5785

F. +1201 250 8538
sales_na@plastopil.com




