


Cryovac is a customer-driven company: your needs, your goals shape

all our efforts. They are at the heart of every product, every machine

or system we create. Your quality expectations, too, explain the exceptional quality of Cryovac people – our specialists in

research and development, the experts in marketing and sales, the technicians who ensure installation support and

maintenance. Some 10,500 people across the world, dedicated to your satisfaction. They guarantee the service and

dependability, the close partnership you must have to meet today’s growing challenges.

Your local CRYOVAC representative will gladly give you full information.
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®Cryovac, CRYOVAC BDF, Darfresh and SmartPak are registered trademarks 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.sealedaircorp.com

Ceská republika / Slovenska republika

Cryovac Europe, Sealed Air s r.o.
CZ-160 00 Praha 6-Bubenec
Tel.: +420 2 24 32 31 60
Telefax: +420 2 311 82 09
E-mail: Cryovac.northmkt@sealedair.com

C.I.S.

Cryovac Europe, Sealed Air LLC
125445 Moscow, Russian Federation
Tel.: +7 501 795 0101
Telefax: +7 501 795 0100
E-mail: Cryovac.northmkt@sealedair.com

Denmark

Cryovac Europe, Sealed Air Denmark A/S
DK-2730 Herlev
Tel.: +45 44 85 37 00
Telefax: +45 44 85 37 37
E-mail: Cryovac.northmkt@sealedair.com

Deutschland und Österreich

Cryovac Europe, Cryovac Verpackungen GmbH
D-22844 Norderstedt
Tel.: +49 40 526 01-0
Telefax: +49 40 526 01-510
E-mail: Cryovac.northmkt@sealedair.com

Eire

Cryovac Europe, Sealed Air Ltd.
IRL-Dublin 12
Tel.: +353 1 456 53 03
Telefax: +353 1 450 62 08
E-mail: Cryovac.ukmkt@sealedair.com

Magyarország

Cryovac Europe, Sealed Air Hungary Kft.
H-1146 Budapest
Tel.: +36 1 343 51 87
Telefax: +36 1 343 64 16
E-mail: Cryovac.northmkt@sealedair.com

Norge

Cryovac Europe, Cryovac Norway A/S
N-0667 Oslo
Tel.: +47 22 07 11 50
Telefax: +47 22 07 11 51
E-mail: Cryovac.northmkt@sealedair.com

Polska

Cryovac Europe, Cryovac Poland Sp. z o.o.
PL-02-737 Warszawa
Tel.: +48 22 843 50 52
Telefax: +48 22 853 46 50
E-mail: Cryovac.northmkt@sealedair.com

Schweiz/Suisse/Svizzera

Cryovac Europe, Sealed Air AG
CH-6010 Kriens
Tel.: +41 41 349 47 00
Telefax: +41 41 349 47 10
E-mail: Cryovac.northmkt@sealedair.com

Suomi

Cryovac Europe, Sealed Air Oy
FIN-00580 Helsinki
Tel.: +358 9 7257 44 11
Telefax +358 9 7257 44 30
E-mail: Cryovac.northmkt@sealedair.com

Sverige

Cryovac Europe, Cryovac Sweden AB
SE-251 06 Helsingborg
Tel.: +46 42 37 12 50
Telefax: +46 42 26 00 51
E-mail: Cryovac.northmkt@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
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Benelux
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 Sant Boi de Llobregat (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.
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.p.A.
I-20017 Passirana di Rho (Milano)
Tel.: +39 029332 1
Telefax: +39 029332 382
E-mail: Cryovac.itmkt@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

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

Internet Address: www.sealedaircorp.com



The Smart way to more Appetite Appeal.



SmartPak: an innovative approach
Cryovac has the answer to your needs – in fact, many answers. All

different, but all based on Cryovac’s innovative SmartPak system.

SmartPak is the new generation of convenience packaging solutions

by Cryovac. We provide cheesemakers and retailers with not

just one, but all the elements

they need to produce consumer

units with unique Appetite

Appeal. This includes crystal-

clear Cryovac films, bags and

laminates, high quality trays,

attractive designs, advanced

equipment, long-term techni-

cal support. And each element

is part of a perfectly matched

system, designed for extended

shelf-life, superior hygiene

and traceability.

The Changers For

nearly half a century, Cryovac

has led the sweeping changes in cheese processing and packaging,

for both Industrial and Consumer Units. Such Cryovac breakthroughs

as in-the-bag curing, easy-opening shrink bags, thin shrink films for

surface-moulded soft cheeses, cure-in/ship-in bags, have revolu-

tionized the way cheeses are made, distributed and marketed

throughout the world. These innovations were created in

our laboratories, but the inspiration has come from our partners

in the field – from the dairies, factories and retail stores where changes

in the cheese industry are born. Cryovac keeps a close watch on

consumer trends and customer needs, often anticipating, always

responding. As a global

operation that “thinks local”

we stay abreast of geographi-

cal differences in consumer

preferences and distribution

patterns. Among them: new

local uses for cheese, ( in top-

pings and pizzas, for example),

the move away from home

meals, a growing preference

for “natural foods”, retail

changes such as the spread

of deli-counters self-service

offer. Major shifts such as

these, in the many markets we

serve, guide our endeavours.

Over the years, this hands-on approach has created a steady

stream of innovative packaging systems, providing optimal

protection and cost effectiveness. Grouped under the Cryovac 

SmartPak systems “umbrella”, they ensure maximum Appetite

Appeal and profitability for every type or shape of cheese.

1. Barrier shrink bag with easy opening

2. Shrink film with easy opening

3. Printed lidding system

4. Printed non-shrinkable barrier laminate

1. 2.

3. 4.





Cryovac SmartPak systems
Cryovac provides the industry’s widest array of advanced cheese

packaging systems. This unmatched choice, backed by the Cryovac

name, is your assurance that any system we recommend will fit

your needs exactly. 

Short-to-medium shelf-life 
CJ55 system: HFFS equipment for shrink packaging of all types of

freshly cut cheese chunks, wedges or slices for the deli-counter

and/or premium shelf-service offer.

CRYOVAC BDF ® 400, thin multilayer barrier polyolefin shrink film

in an MAP environment that assures superior product presentation

and preservation, plus high Appetite Appeal. 

Cryovac FMD, thin multilayer polyolefin film.

Medium shelf-life
Ross Cryovac lidding vacuum and MAP full system for slices, soft

cheeses and cheeses in brine. Provides optimal preservation, back-

store type presentation, brand identification.

Cryovac barrier foam tray and Cryovac LID 1050 barrier, anti-fog

shrink film with high consumer appeal.

Hayssen Cryovac full system: latest generation of FFS MAP equipment

and laminates. HC10 HFFS MAP machine for hard, semi-hard and 

Cryovac CJ55 system

processed chunks, wedges and slices. HC40, HC50 VFFS MAP

machines for grated and shredded cheese or cubes.

Flow-packing systems offering differentiation, excellent product

preservation, easy opening and closing convenience, eye-catching

presentation.

Cryovac EOM and Cryovac POM non-shrinkable barrier laminates.

Long shelf-life
Cryovac bag lines for vacuum packaging of chunks in shrink bags.

Benefits include in-bag curing, excellent presentation, branding

possibilities, high abuse resistance, easy-open convenience. 

BBxxx, O2 barrier, chlorine-free, soft shrink bags.

BkxL, CO2 permeable, chlorine-free, soft shrink bags.

Darfresh® vacuum skin packaging system with semi-rigid bottom

and vacuum lidding producing a striking second-skin effect for non-

gassing chunks and slices. Ideal for differentiation of premium

cheese products. Strong eye appeal, optimal product preservation.

Cryovac TC, TL, TS, TH flexible top webs assure excellent barrier,

transparency, superior security and seal integrity.


