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When it comes to delivering consistently superior flavor, texture, and quality the revolutionary Cryovac® Flavour Mark™ food-

service pouch raises the bar. For starters, food endures less heat abuse during the retort process in our pouches because their

low profile enables the food to heat throughout faster. With no jagged edges, flexible Flavour Mark pouches are safer and easier

to open than any can. Plus, the clear pouches make product identification easy, and the contents can even be re-heated right in

the pouch. So see how Cryovac Flavour Mark Retort pouches can perform for you.

Benefits of Flavour Mark™ Packaging

Longer shelf life and shelf stability enable global
expansion opportunities
Lower handling costs for distribution and storage

No thawing and faster preparation time for quicker

customer response
Ideal for locations with limited freezer/refrigeration
space such as catering and kiosk facilities
Provides the opportunity to develop exciting
new menu items that previously

weren’t available or possible
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Cryovac Food Packaging Systems

PO Box 464, 100 Rogers Bridge Road

Duncan, SC 29334

800-845-3456 Fax: 864-433-2134

Cryovac.mkt@sealedair.com Corporate Office: Sealed Air Corporation,

WWW.cryovac.com 200 Riverfront. Boulevard, Elmwood Park, NJ 07407
www.sealedair.com
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