
Dedicated applications

• "Flat look" specifically developed for smoked and

processed meat and cheese slices.

• Flat support and shrinkable top film gives backstore-

wrapped freshness appeal plus excellent product 

visibility

• Strategically positioned near the traditional deli-

counter, Cryovac Slicepak™ displays appeal to 

customers who have no time but want the freshness

associated with over-the-counter deli sales.

• Complements and multiplies conventional retail 

shelf and deli-counter sales.

Enhanced freshness integrity with display versatility

• High technical MAP and barrier foam support 

performance ensures shelf-life integrity as well 

as the freshness positioning. 

• Packs can be presented both vertically and flat 

horizontally in the chill cabinet with the rigid support

and shrinkable film holding slices securely in place.

• Various support dimensions are available to suit

product requirements.

Patented "total system"

• Cryovac® BFS rigid flat foam base with barrier liner.

• Anti-fog, 25-micron Cryovac® SPF shrink film.

• Process-specific lidding vacuum and gas flushing

machines.

CRYOVAC SLICEPAK
™

The innovative new attraction in retail deli sales

where the product sells itself.



Cryovac® anti-fog, 25-micron SPF25 shrink film
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™SlicePak is a trademark of Cryovac, Inc., a subsidiary of Sealed Air Corporation.  
®Cryovac is a registered trademark of Cryovac, Inc., a subsidiary of Sealed Air Corporation. 

We hope the information given here will be helpful. It is based on data and knowledge considered to be true and accurate and is offered for the user’s consideration, investigation and verification, but since the conditions of
use are beyond our control we do not warrant the results to be obtained. Please read all statements, recommendations or suggestions in conjunction with our conditions of sale including those limiting warranties 
and remedies which apply to all goods supplied by us. No statement, recommendation or suggestion is intended for any use which would violate or infringe statutory obligations or any rights belonging to a third party.

Internet Address: www.sealedair-emea.com

CRYOVAC SLICEPAK™ - TECHNICAL INFORMATION

High technical MAP system

for enhanced freshness integrity with display versatility

Film 

Cryovac® anti-fog, 25-micron SPF25 shrink film.

Base support/tray

Cryovac® BFS rigid, flat foam base with barrier liner.

Gas and shelf life

With a 50/50 CO2/N2 gas mixture, 
the following shelf life can be obtained:
• 21 days for cooked processed meat products
• 25 days for dried and smoked processed meat products
• 60 days for hard and semi-hard sliced cheeses

Your local CRYOVAC representative will gladly give you full information.
Belgique/België

Cryovac Europe, Sealed Air (Belgium) N.V.
B-2018 Antwerpen
Tel.: +32 3 237 10 10
Telefax: +32 3 237 92 00
E-mail: Cryovac.fbhmkt@sealedair.com

España

Cryovac Europe, Sealed Air S.L.
E-08830 Barcelona
Tel.: +34 93 635 20 00
Telefax: +34 93 635 21 11
E-mail: Cryovac.spamkt@sealedair.com

France

Cryovac Europe, Sealed Air S.A.S.
F-28234 Epernon Cedex
Tel.: +33 2 37 18 91 00
Telefax: +33 2 37 18 91 91
E-mail: Cryovac.fbhmkt@sealedair.com

Italia

Cryovac Europe, Sealed Air, S.r.l.
I-20017 Passirana di Rho, (Milano)
Tel.: +39 02 9332 1
Telefax: +39 02 9332 382
E-mail: Cryovac.itmkt@sealedair.com

Nederland

Cryovac Europe, Sealed Air B.V.
NL-6500 AG Nijmegen
Tel.: +31 24 371 01 90
Telefax: +31 24 371 01 04
E-mail: Cryovac.fbhmkt@sealedair.com

South Africa/Zuidafrika

Cryovac Europe, Sealed Air Africa (PTY) Ltd.
ZA-Kempton Park 1620
Tel.: +27 11 923 4600
Telefax: +27 11 394 1186
E-mail: Cryovac.ukmkt@sealedair.com

United Kingdom

Cryovac Europe, Sealed Air Ltd.
GB-Cambridgeshire PE19 2HN
Tel.: +44 1480 22 40 00
Telefax: +44 1480 22 40 66
E-mail: Cryovac.ukmkt@sealedair.com

50/50 CO2/N2 gas mixture Cryovac® BFS rigid, flat foam base with barrier liner


