SMOOTH BAGS FOR VACUUM PACKING

FOOD PRESERVATION AND SOUS-VIDE

SatesDeEscripTION 0000000

Designed for vacuum packing and sous-vide cooking

Ideal for vacuum packing machines with chamber. To preser-
ve and cook.

v~ With four different sizes, our three-side-seal vacuum pou-
ches will cover all your packing needs: meats, cheeses, fruits,
liquids and more.

v Suitable for freezing or heating.
v~ Made of 9-layer CO-EX film.
v Perfect for your sous-vide needs!

AvanaBlE MopELs 000

5140130 6 x 10”, 4 mil. flat pouch - Box of 1,000
5140131 8 x 127, 4 mil. flat pouch - Box of 1,000
5140132 10 x 12”7, 4 mil. flat pouch - Box of 1,000

5140133 12 x 147, 4 mil. flat pouch - Box of 500
* Ask for special versions availability
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