VAC

ATV | VACUUM BAGS

ATMOVAC ATV series vacuum bags are constructed of a
seven-layer coextruded film with a minimum of 20% nylon.
Made for use in commerical foodservice/production oper-
ations, they come in both smooth and channeled styles
and can be used for:

storing * extending shelf life * portion control
sous-vide cooking ¢ rapid freezing ¢ rethermalizing

SMOOTH
Chamber vacuum machines

CHANNELED
External & Chamber vacuum machines

TOTAL THICKNESS
3.5 mil / 90 ym

HEAT SEAL STRENGTH
2.04 kg/cm (11.42 Ibs/in)

O | OXYGEN TRANSMISSION RATE
2 | 2.00 ¢c/100 in 2/24 hrs

H,O | MOISTURE TRANSMISSION RATE
2 0.129 g/100 in 2/24 hrs

TEMPERATURE RANGE
-20 to 221°F
-30 to 105°C
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Premium coextrusion
New technology ensuring balanced
breathability & moisture retention

Greater oxygen barrier
than regular 3 mil bags
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MADE IN PR.C

The information and suggestions contained herein represent the best information available and we believe them to be reliable. They should not,
however, be construed as controlling and are presented without guarantee of performance either express or implied. We urge purchasers to
conduct confirmatory tests to determine final suitability for their specific end uses. No statement with respect to use is intended as a positive
recommendation for such use and no warranty with respect to infringement of patents held by others is made or intended.
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