BETTER PLANT, BETTER PRODUCTIVITY, BETTER PROFIT

How the food lndustry is inspiring today’s students
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» llpra Skin packs give a naturally fresh
appearance.

ILPRA's ongoing investment in
Research & Development has enabled
us to achieve new innovation and
quality in several different packaging \
applications. Now available in skin with /
the use of special sealing films giving 1 :
a kind of invisible skin appearance ;
around the contours of the product

, thus keeping its natural fresh
appearance.
The skin application was conceived
to extend product life without need
of conventional modified atmosphere
systems; a typical skin application is usually fresh fish, The ILPRA
thermoforming and tray-sealing packaging lines is the ideal solution;
according to the customer's needs and required output ILPRA
machine models can be designed in skin version.

For more on ILPRA's available options, technologies and
further information, visit www.ilpra.co.uk and contact us
for a comparative quote.
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