
The Alternative Way
to Pack Fresh FILM PEX
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PEX is poly-ole n based stretch or as ca ultilayer containing styrene and polyethylen s, ideal for use in 
packaging of fresh foods, including products with a high fat content.  It shows its highest potential with auto atic wrapping 

hines, especially fro  the Elixa® series produced by Gruppo Fabbri. The underlying technology of the latter allows for the 
sation of the cons ption of aterial, using its stretching quality. The use of red unts aterial than standard 

results in reduced environ nta pact, as well as reduced packaging costs.

Main characteristics Glossy quality of the material  rov nt in product freshness. 

Preservation of organoleptic properties   Safety and better food preservation. 

Greater permeability    The PE ws for greater product “respiration”,  the  
   f ation of bacterial agents. 

Longer Shelf life    W  that ve  than that  
   , PEX allows for better food preservation and longer shelf life. 

Flexibility of use   Can be used both in industrial wr reels fr  
 300 rd Elix reels fr   
   .  

Reduced material consumption    ation of aterial cons ption due to its stretching quality. 

Packaging without tray   Ability to use reel applied to Elix s for   
   packaging without tray. 

Wide range of solutions The food of Gruppo Fabbri has different fo ations and thickness  
   depending on the product it is to be used for. 
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Gruppo Fabbri Vignola S.p.A.
Via per Sassuolo, 63 – 05  Vignola (MO) – Italy
Tel.: +39 059 76  – Fax: +39 059 76  6  – E- ail: info@gruppofabbri.co  – www.gruppofabbri.co

Gruppo Fabbri Vignola guarantees quick, ef nt and widespread technical assistance, thanks to a tea q d ulti-lingual professionals, always at the disposal of cus s. 

DISCLAIMER 

The data refers to standard production, our sales staff are always at your disposal for non-standard requests. 

 
 

  
  
  
  


