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Reshaping food and wellbeing.
For many, for long.




Expertise
& excellence

Discover Viscofan's innovative range of
shrink bags! A disruptive new generation

that uses less plastic, has greater durability
and exceptional appearance to meet the new
needs of European consumers who are facing
uncertain and distressing times.

Our state-of-the-art extrusion technology

allows us to use less plastic while retaining

the strength and puncture properties, making a
more sustainable product. Take advantage of
the extra shrink for a high-quality vacuum shrink
bag with minimal folds & wrinkles.

Your products deserve the best. Whether you
are packaging bone or boneless (in meats,
poultry, or deli items) Viscofan has the most
appropriate shrink bag to meet your specific
requirements. Exhibit an utmost appearance
with high gloss, superior clarity and a smooth
shrink finish while benefitting from all the
efficiency standards of our solutions. Our new
product range offers the ideal combination of
shelf life, look, performance and sustainability
for retail and foodservice. Bring yourinnovations
to a whole new level with Viscofan!
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Extra barrier

for superior oxygen-barrier
that ensures protection.

Extra transparent
casing that enhances
the visual impact of your
products.

Extra sealing
for outstanding end and side
seals for all sizes.

Extra thin

resistant to high speed
sealing in all types of
machines.

Extra long life
Extend your product’s shelf life
maintaining an optimal look.

Extra clarity

Available in plain or
printer up to 8 colors

(&

Higher shrink capabilities

Straight bottom, round
bottom or side seals

Higher gloss and
smoother finish



shrink bags

SEALEX EXTRA:

VHA: ultra resistant

\)’-Bag

N-A: extended shelf life

- LOOSE

stunning look The Beast The Inmortal
The Universal i
e Universa Bone in Boneless
Boneless Fresh and proces‘sed meat Fresh meat
Fresh and processed Top Puncture resistant Long shelf life
meat High Abuse
EVOH
Super clarity
High Shrinkage
V1HGB/V44 B-ES
The Cook The Versatile
Boneless Application:
Cook in Sausage products, fresh
Wide range of shapes il
with Advantages:
or without mold Excellent sealability
: High clarity >,
Very fast Shrinkage 4
Oxygen and water >
barrier é
AVAILABLE
SHRINK-BAG APPLICATIONS COLOURS LAY FLAT LENGTH CONVERTING MoQ
B I f h t - STRAIGHT BOTTOM
3 ‘ oneless fresh mea Upiion e - ROUND BOTTOM
ealex Extra Boneless processed meat . 100-500mm Up to 1,5m - SIDE SEALS 5.000 pcs.
- Cheese printed colours . TAPPED
- LOOSE
- STRAIGHT BOTTOM
- Boneless fresh meat Up to 8 plain or - ROUND BOTTOM
B-ES - Boneless processed meat . 150-700mm Up to 1,5m - SIDE SEALS 5.000 pcs.
printed colours .
- Cheese TAPPED
- LOOSE
- STRAIGHT BOTTOM
- Boneless fresh meat Up to 8 plain o - ROUND BOTTOM
N-A/N-B - Boneless processed meat inted col 180-650mm Upto1,5m - SIDESEALS 5.000 pcs.
. Cheese printed colours IAPPEn
- LOOSE
- STRAIGHT BOTTOM
) r Up to 8 p|a|n or - ROUND BOTTOM
VHA Bone-in printed colours 165-410mm Up to 1,5m :$L[:’EPSEEALS 5.000 pcs.
- LOOSE
- STRAIGHT BOTTOM
V1-HGB Upto8plainor  150-450mm - ROUND BOTTOM
. | - SIDE SEALS
Va4 Cookein printed colours ~ 160-500mm Upto1,5m Sapreg 5.000 pes.
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