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Pi-Vac

Elaste System?®

This technology has been demonstrated in the framework of the
ProSafeBeef project (FOOD-CT-2006-36241, Integrated Project
in FP6 ) on 18t June 2008 at Nortura, Rudshogda, Norway .

The following information was provided by Pi-Patente, the Pi-Vac
Hasto Pack® manufacturer, and Nortura, a company which
has implemented this process.




Meat piece
introduction

Packaging chambers

Air removal
inside the
packaging

Pack-Man-System
Description
Packaging machine 1 2,0 - 2,5 - 3,0
Packaging machine 11 25-3,5-T
Automatic in feed belt for meat
Clipping machine
Complete packaging system

Pack-Man-System indicative prices (2007)

Shrinking bags

Price for 1 m? without 1.43 €
quatity discount

Price for 1 m? with 0.99 €
quatity discount

Price per kg packed 0.10 €
meat
Pi-Vac Elasto Pack indicative prices (2007)

Price

38.517,00 €
32.922,00 €
6.413,00 €

3.969,00 €
81.821,00 €

Pi-Vac Elasto
Pack®
2.70 €

1.86 €

0.075 €



