The innovative WEBAmer concept

»Mistral«
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You

Only benefits
for the customer:

» no leaks because the seal is absolutely leakproof
» no unpacking or repacking required for storage
» can be stored in the fridge for up to 24 hrs max.
» suitable for the freezer for longer storage
» residual air in the packaging ensures freshness
and prevents the food from drying out
» odourless, i.e. no irritating smell during transport or in the fridge

...other properties
of the WEBAmer concept:

» preserves the packed fish

» simple and easy to use

= requires little space

® economical energy consumption

» saves additional outer packaging

® promotes your image

» will create more sales at your fish counter

WEBER PACKAGING GMBH

Langwiesenstrasse 22 - 74363 Giiglingen - Germany

customers watch.

WEBAseal »MISTRAL«

BEST FOR COUNTERS WITH 1-2 METRES OF FISH COUNTER

Pull out the required alength o e sea e
length and tear it off and press the handle down firmly - the
sealing bar will seal 3 sides of the packaging.

sealing device and press the handle down again packaging will be available at your counter
briefly. The bag is sealed without any odours... very shortly.
Your customers will be thrilled!

WEBAmer concept Technical data:

» Dimensions of machine (closed)
wxHxp) 340 x 200 x 390 mm

Dimensions of machine (opened)
wxHxDp) 340 x 410 x 410 mm

WEBAseal "Mistral" Dimensions of table (without machine)

An electrically controlled manual seal- (WxtxD) 485 x 485 x 88 mm
ing device with separate roll holder » \Weight 7 kg
suitable for flat or tubular film with » Thermal output 210 W
thermal insulation properties ® Current 220 V
(the table with integrated roll holder
is an optional extra) 4 table legs, height adjustable,
of which

2 table legs with rollers

And when are you going to
test it - without obligation?

Telephone +49 7135 - 930 63 -0 - Telefax +49 7135 - 930 63 -29

info@weber-packaging.de - www.weber-packaging.de
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