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Do More  
with Less



PELid 22 is the new mono-oriented co-extruded high barrier, PE or PP sealing lay , the thinnest currently available on the 
market for packaging products in a protective atmosphere, such as red meat, white meat, sausage, h, cheese, fresh pasta, ready 
meals, fruits and vegetables. Glossy, anti-condensation, resistant, highly workable: this is PELid 22.

Main characteristics Reduced thickness   Only 25 microns of thickness. Environmental impact reduced to  
  a minimum. 

Barrier property     PELid 22 is suitable for the packaging of fresh products in a   
   protective atmosphere, thanks to the presence of the EVOH layer. 

Two sealing types    PELid 22 is available in a version with PE sealing and with PP   
   sealing, ideal for packaging rigid and polystyrene trays. Both   
   versions allow for a tight seal and excellent sealing of trays. 

Ideal for packaging fresh 
and very fresh products

 Red meat, white meat, , cheese, baked goods, fresh pasta, ready  
   meals, fruits and vegetables. 

Excellent shine, transparency, anti-   Guarantee of optimal presentation of the packaged product   
condensation properties    throughout its shelf-life.  

Mechanical strength    The manufacturing process makes the product particularly resistant to   
   handling and perforation. 

Manageability    The production characteristics of PELid 22 allow for machine   
   performance to be maximised a performance to be optimised. 

The ideal combination is with automatic  Ideal use is with Gruppo Fabbri tray-sealing machines from the XPEED 
and TopLid families present in industrial lines of food industry 
processors. Use is also possible with a wide range of packaging 
machines available on the market.

tray-sealing machines produced 
by Gruppo Fabbri

  
    
   

Wide range of solutions    The material is also available with 45 and 60 microns of thickness,   
   without EVOH and with widths ranging from 150 to 600 mm.

 

 
 

Min width 210 mm.Inner reel core 76 mm.Thickness  25 μm.

Minimum length 
of 1200 m, ideal 
for retail.

Max width 550 mm.

Max length of
1600 m, ideal for 
industrial use.
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Gruppo Fabbri Vignola S.p.A.
Via per Sassuolo, 1863 – 41058 Vignola (MO) – Italy
Tel.: +39 059 768 411 – Fax: +39 059 762 864 – E-mail: info@gruppofabbri.com – www.gruppofabbri.com
Società unipersonale – Società sottoposta a direzione e coordinamento di Fabbri Vignola S.p.A.

The data refers to standard production, our sales staff are always at your disposal for non-standard requests. 
Gruppo Fabbri Vignola guarantees quick, ef nt and widespread technical assistance, thanks to a team of q d 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.

  
  
  
  

 
 

  
  
  
  


