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TimeFresh™ controlled
atmosphere packaging
allows for custom-tailored
permeability rates

Plastics Limited

There is a need for controlled atmosphere packaging that is scientifically
engineered to maintain the appearance, texture, and flavour of fruits and
vegetables without the use of preservatives.

Tempo Plastics’s TimeFresh™ controlled atmosphere packaging addresses
the above need where each package breathes at a controlled rate

based on each product’s natural respiration
requirements. Invisible laser perforations help
protect the package's integrity and limit the risk
of contamination for consumer safety. Ethylene
gas absorption and anti-fog functionality are two
more attributes that can be incorporated into the
packaging.

Extended shelf life and reduced food waste: The packaging increases the
shelf life of certain products by 7 to 14 days.
Improved food safety: It provides freshness without preservatives.

www.tempoplastics.com

Tempo Plastics Ltd.

Mail: 2237 Industrial Park Road, Innisfil, ON LgS 3Vg Canada
Tel: 1-888-436-4444

Email: Leonardo Giglio, Vice President, Marketing and Product
Development LGiglio@tempoplastics.com




