Food Packaging

VAC-Guard:
Because you can taste, smell

and see the difference.

VAC-Guard adds a new quality dimension to the
ageing process of beef in vacuum packaging.
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VAC-Guard: Helps your
beef score top marks
In the maturity test.

Wet ageing with all the advantages of dry ageing.
VAC-Guard makes it possible.

inside

Studies to improve your safety

VAC-Guard has undergone extensive trials in a maturity study at DIL, the
German Institute of Food Technologies, where it was tested for appearance,
meat structure and sensory characteristics. VAC-Guard scored far better
than conventional vacuum packaging in every respect. Once again, McAirlaid’s
R&D department can claim to have set a new benchmark. The facts speak
for themselves:

+ Flavour: VAC-Guard was tested by DIL for three taste attributes:
“sour”, “metallic” and “meaty/beefy”.
The results left no room for doubt: VAC-Guard performs better than the
rest and offers the most natural flavour.

+ Smell: The acidic odour on opening the packaging was much less noticeable
+ Appearance: The meat no longer “swims” in its own juice - and therefore looks much

more appetising —_—
+ Handling: Since any liquid is absorbed by the pad, no juices leak out when the

packaging is opened - for a visually appealing product and maximum
handling convenience

The result: Delicious-looking quality meat with
the natural smell and flavour of beef - courtesy
of VAC-Guard.
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McAirlaid’s
Vliesstoffe GmbH

Corporate Head Office

Minsterstr. 61-65
D-48565 Steinfurt

Tel.: +49 2552 9334 0
Fax: +49 2552 9334 20

info@mcairlaids.com

Germany

Zum Eichberg 2
D-37339 Berlingerode

Tel.: +49 36071 9009 100
Fax: +49 36071 9009 99

info@mcairlaids.com

USA

McAirlaid’s Inc.
180 Corporate Drive
Rocky Mount VA 24151

Tel.: +1 540 352 5050
Fax: +1 540 352 5053

contact@mcairlaids.com

Estonia

McAirlaid's Nordic OU
Ldanemere tee 74
13914 Tallinn

Tel.: +372 6311 987
Fax +372 6311 553

info.ee@mcairlaids.com
www.mcairlaids.com
www.fishpads.info

www.fruitpad.info
www.meatpads.info

As of July 2018

McAirlaid’s @



