FRUIT PAD

MOISTURE PAD FOR FRESH PRODUCE

Axorbia Fruit Pad is developed for delicate fresh produce. Its

advanced core absorbs the moisture that builds up inside the —

pack and keeps the fruit resting on a dry surface, so berries £ ._k\ :

and soft fruit stay firmer for longer. & 3352
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KEY FEATURES

High absorbency

Advanced absorbent core technology
Designed for fruit and fresh produce
Reduces moisture build-up in the pack

Clean, presentable pack

Helps extend shelf life

HOW THE PAD IS BUILT, AND HOW IT WORKS

PAD STRUCTURE HOW IT WORKS
Three layers, each with one job Excess liquid never sits against the product

Held in the core

Top layer
Lets liquid thro ne direction only Excess liquid
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is packed e CC
i and moved through the chair perforc
>roduced under 1SO 9001 and BRCGS food safety systems

° Liquid is released o The pad takes it up o It stays thei
as the throug > one-way hy re.
foF sealed by the bof

re

uRills

5158 Williamsport Pike, Martinsburg, WV 25404

(681) 283-2401 - info@axorbia.com - www.axorbia.com Page 1 of 2




FRUIT PAD

TECHNICAL SPECIFICATIONS

ABSORBENCY 500, 800, 1,500 and 2,000 ml/m?

STANDARD SIZES 80x120, 80x150, 100x120, 100150, 120x120, 120x190, 300x400 mm
CONSTRUCTION Open on four sides

CORE Pure cellulose, or cellulose with SAF

ODOUR Neutralising

COLOURS White, black, red

SUPPLY FORM Individually cut and packed, or on the roll

CERTIFICATION ISO 9001 and BRCGS food safety systems

APPLICATIONS Strawberries, blackberries and similar soft fruit in trays

MADE TO ORDER

Sizes, absorbency capacities and print are produced to specification.

Contact us at info@axorbia.com or (681) 283-2401 to discuss your line.
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