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PRODUCT
RET0285 I BLACK MEAT SAVER PAPER

Dimensions 1250 x 300 mm (%5)
Substance g/m? 163 (+2)
Colour : Black
Pack Quantity : 2,000 sheets (1,000 X 2)

Meat saver paper is a colour-fast, wet strength paper with blood hold-out properties designed to
extend the shelf-life of meat products. The wet strength sustains the integrity of the sheet, while
the blood hold-out ensures that the meat retains contact with oxygen, maintaining the bright red

appearance.

Food Contact Conformity:

Complies with Regulation (EC) No 1935/2004 on materials and articles intended to come into

contact with food and

Commission Regulation (EC) No 2023/2006 on good manufacturing practice for materials and

articles intended to come into contact with food.
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