
Bags 
MAP, Long-hold, 
Short-hold

Rollstock 
Options for VFFS
or HFFS Equipment

Customization
Moisture
Moisture barrier protects food
from spoiling, losing crispness
or freezer burn

Strength
Tear and puncture resistance 
to protect product appearance
and integrity

Oxygen 
Oxygen barrier protects 
against spoilage from
dehydration or oxidation  
and preserves color and 
freshness

Toughness
Toughness to withstand 
high filling speeds

Aroma 
Odor barrier preserves taste 
and flavor

Colors 
White, Clear, Blue. Contact
your sales representative to 
inquire about custom color 
MOQ.

Gauges 
1.0 – 10.0 milFilm Widths

Up to 80” layflat

Bag Sizes

Sealant
Formulations to seal through wrinkles 
or contamination, for multiple use 
conditions and wide range of seal 
strengths

CONSTRUCTED WITH EVOH OR NYLON BARRIER LAYERS. AVAILABLE 
IN ROLLSTOCK OR BAGS, CUSTOM CONVERTED TO MEET MULTIPLE                
APPLICATION NEEDS.

SAFEFLEX BARRIER FILMS®



Winning with Transcendia
Uncompromised Service

• Dedicated technical sales/product        	
	 manager with on-site application 
   expertise

• In-house lab capabilities with ability to 	
	 quickly turn around test rolls
   based on performance requirements

• Flexibility to run smaller minimum 
	 order quantities (10–20K lb. orders) 
	 vs. competitors

• Excellent customer service

Quality systems vary by location

Experts with Answers

• Application Development

• Customer Service

• Manufacturing

• Marketing

• Quality

• R & D

• Regulatory

• Sales

• Sourcing

Leading with Safety 

• ISO 9001: 2015 Certified
	 Quality Systems

• SQF Certification

• Regulatory Support

• Lot Traceability

• In-House Testing

• Employee PPE
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To speak with a packaging film specialist call 800-745-5802 (US), 800-268-4108 (CAN) 
or visit transcendia.com/contact-us

Contact us

SAFEFLEX  Barrier Films
Applications
• Fresh or frozen meat, poultry and seafood

• Short- and long-hold bulk cheese

• Dry pasta, rice, grains

• Liquid condiments, icing

• HFFS or VFFS

• Vacuum packaging

• Modified Atmosphere Packaging

®

Use Conditions
• Regular or high-speed filling lines

• Hot fill heat resistance

• Refrigerated re-therm

• Flash quench

• Microwaveable

SAFEFLEX BARRIER FILMS®


