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OPEN VACUUM / GAS FLUSHING
SEALER - 900 HVPN

| Modification of head space atmosphere help perishables
to increase the shelf stabillity | Vacuum packing is igeal for
compacting, Increase stackapllity, arrests product
movement within | Prevents oxidation, keep aroma,
prevents moisture entry - helps to remain fresh | [deal for
dry fruits, perishable food stuff, pharma products,
chemical powders, metal powders etc.

/|

sepatic | www.sepackin | sepack@sepack.in | +91-0484-2727500, +91 96459 48556

yond Packaging



