Stretch
Fresh!

NEUTRAL STRETCH FILM
EN

The stretch film manufactured by Gruppo Fabbri can be found in a variety of formulations and formats, allowing food companies,
supermarkets, hypermarkets and specific production centres to package in full safety and with the maximum quality guarantee,
fresh food products such as fruit and vegetables, red and white meat, fish, cheese, fresh pasta, gastronomy. The characteristic
“skin effect” and the special anti-condensation properties protect food effectively and naturally, keeping all its organoleptic and
nutritional properties intact, while the particular “memory effect” of the film keeps the package in its original appearance even
after it has been handled several times. The innovative formulation of the material, the extreme ease of use and an excellent
quality-price ratio make Gruppo Fabbri the top stretch film manufacturer in the world, which still today is the material most often
used in food packaging.
Main characteristics

2
210

2 different formulations:
1 and 8.

Min width: 210 mm.

Superior elasticity

By way of the extreme elasticity of the material, Gruppo Fabbri
stretch film can be used in smaller quantities with respect to
standard film, considerably saving time and money. The special
"memory effect" and the high resistance to tearing provide the
packaged food with the best protection possible and keep its
original appearance during the entire product shelf-life, even with
irregular or sharp surfaces.

Anti-fog breathability

The particular formulation of Gruppo Fabbri's film, constantly
being improved thanks to huge investments in research and
development, generates a very thin, highly transparent material,
with an ideal anti-condensation effect; features which are
essential to guarantee excellent and prolonged preservation of the
packaged product.

Transparency and shine

The features of brightness and shine, together with the typical
“skin effect” and the excellent anti-condensation properties give
the packaged product immediate and clear visibility on the shelf,
enhancing its freshness and quality.

Consistent thickness and qualitative
characteristics

Gruppo Fabbri manufacturers the film in a completely automated
way and with an extrusion method which is at the forefront of the
industry. This makes it possible to obtain a double-layer stretch
film, characterised by even thickness and constant quality,
essential to provide high performance with all types of packaging
machines, from retail to high-speed industrial machines.

The ideal combination is with automatic
stretch machines manufactured
by Gruppo Fabbri

Gruppo Fabbri is the only company on the market which
manufactures foodstuff film and automatic packaging machines:
the synergy between these two types of product guarantees those
working in the food packaging industry to attain the maximum
result with the minimum investment.
Gruppo Fabbri film achieves excellent performance even on many
other packaging machines present on the market.

Wide range of solutions

The food film manufactured by Gruppo Fabbri has a variety of
formulations and thicknesses and can be chosen according to the
machinery and products it is intended for.

8
650

Min thickness: 8 µm.

30
800

Max thickness: 30 µm.

Max width: 650 mm.

Min film length:
800 m.

111
2400

Inner reel core: 111 mm
(optional: 76 mm).

Max film length:
2400 m.

The data refer to standard production. Our sales staff are always at your disposal for non-standard requests. Gruppo Fabbri Vignola guarantees quick, efficient and widespread technical
assistance, thanks to a team of qualified and multi-lingual professionals, always at the disposal of customers.

DISCLAIMER The content and information provided in this brochure are intended for general marketing purposes, therefore no subject (person or company) must consider them exact or

complete. Gruppo Fabbri Vignola, its company organisations, managers, officials, employees, agents and consultants will not be held liable (including liability resulting from error or negligence,
without any limitation) for any direct or indirect loss, damage, cost or obligation which could have been suffered resulting from the use or reliance on that contained or omitted in this
brochure. Gruppo Fabbri Vignola reserves the right to modify the specifics of its products without any prior notice. For further technical or economical information, please contact the Gruppo
Fabbri Vignola Sales Department.
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