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B O BETEREI
SPECIFICATIONS

ARTICLE

Designation : Vacuum bag cooking
Code bobet :

24575 : 200X300

24576 : 250X350

24578 : 300X400

24579 : 400X600

Selling Unit: Thousand

Non-contractual pictures

Caractéristiques Valeur Unité de mesure Méthode
. Méthod:
Epaisseur totale 75 Wgsis. 0 | I oo
N Méthod:
rammage
74 g/m2 interne
Charge de rupture DM : > 230 ASTM
TD : > 230 N/mm2 D 882
Allongement a la rupture MD :> 100 % ASTM
DT:>115 D 882
Perméabilité a
s <35 ASTM D 3985
YaEne cm3/m2*24h et 1 atm 25° 0% HR
Perméabilité & la vapeur ASTM F 1249
d'eau =10 g/m2*24h et 1 atm 38° 90% HR

Vacuum bags for cooking and sterilization
NOT RETRACTABLE

Material: Polyamide 15u / Polypropylene 60u
microwaveable

Soldering temperature: 120-150°C

Absence of the following substances: Bisphenol A, Allergens, Mineral Oils (MOSH and MOAH)

DESCRIPTION :

Temperature : -30°C to 120°C ( sterilized )
RECOMMENDED STORAGE / APPLICATION :

Storage between 15 and 20°C
Air humidity max. 40%
Shelf life 36 months

PACKAGING :
Quantity per box: 1000 bags, bag of 100

STANDARDS :

Complies with food contact according to Regulation 1935/2004, 2023/2006
Regulation 10/2011 on food contact for plastic and its amendments
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