
WrapTek SSF is designed to overwrap fresh poultry & meat presented in trays. Unlike conventional stretch 
film, It is stretched over the tray & then shrinks tight to the product on the sealing plate forming a 
hermetic, leak-proof pack with a crystal-clear, wrinkle-free finish. The result is no liquid seepage, lower 
contamination risk, strong shelf appeal & dependable performance at high-speed tray packing speeds. 

KEY FEATURES
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Dual Stretch & Shrink Action: Stretches over the
tray, then shrinks tightly to the product contour on
the hot plate.

Hermetic, Leak-Proof Seals: A totally sealed
longitudinal bottom seal plus a transversal end seal.

High Gloss With Anti-Fog Performance: Keeps the 
film clear over moist, refrigerated product.

Format:  Single-wound film

Core Widths:  76.2mm (3") and 153mm (6")

Thickness:  15µm and 21µm

Roll Length:  up to 2,670m (15µm) / 

                          1,900m (21µm)

*Different printable options available on request.

Superior Thermal Resistance: For easy handling
and stable running at high line speeds.

High Elasticity & Impact Resistance: Protect the
pack and contents during handling.

Broad Machine Compatibility: Suitable for all
standard tray overwrappers.

APPLICATIONS STANDARD PUT-UPS

P R IMA RY  A P P L I C AT I ON

Fresh Poultry in Trays�

A L S O  S U I TA B L E  F O R :

Whole birds and portioned cuts - breast, thigh, 
drumsticks and wings - presented on foam or 
pulp trays.

Fresh meat 
with or without 
bones�

Processed
meat products
& snacks

Fish &
Seafood

Stretch-Shrink Film
SSF



Key Markets

Domestic Sales Office

 Factories 

 Head Office
• New Delhi

• USA  • Canada • Mexico • Germany

• Delhi • Mumbai • Kolkata • Cochin
• Bangalore • Hyderabad • Chennai • Bhopal

• UK • France • Italy • Spain
• Poland • Brazil • Argentina • Australia

• 3 in Mundra, India
• 1 in Kolkata, India
• 1 in Dadri, India 
• 1 in Ciudad del Este, Paraguay
• 1 in Surabaya, Indonesia

TECHNICAL SPECIFICATIONS

*Typical values, given as a guide and not as a limiting specification. Performance may vary with processing conditions; 
confirm suitability for your application. Properties subject to change without notice.

Properties 15µ 21µ

Gloss

Haze

Shrinkage at 93°C

Shrinkage at 120°C

Elongation at break

Seal strength at 130°C

Water vapour transmission rate

O2 permeability

Roll length

Unit

%

%

%

%

%

N/30 mm

g/m²/24h, 38°C, 100% RH

cm³/m²/24h·bar, 23°C, 0% RH

m

115

3.5

25

75

140

30

21

16,000

2,670

115

4

23

70

150

32

17

13,000

1,900

COMPLIANCE, CERTIFICATIONS & TRACEABILITY

Food-Contact Compliance: Complies with applicable ec and usa food-contact regulations. A declaration of compliance, 
with full conditions of use, is available on request.

Traceability: Materials and finished product are fully traceable across every stage raw material, production and shipment 
under Bagla Group's secured quality standards.

Certifications: Manufactured under the BRC/IOP food-safety standard (British Retail Consortium / Institute of Packaging).

KEY BENEFITS

Stronger Shelf Appeal: Bright, glossy, fog-free,
tight-to-product packs raise perceived freshness
and quality.

Cleaner, Safer Retail: Hermetic seals contain
purge and reduce cross-contamination on the shelf.

Higher Line Throughput: Thermal stability and
easy handling support high-speed tray packing.

Hygienic Display: Thin but strong seals keep
shelves and packs clean.

Food-Contact Confidence: Complies with 
applicable EC and USA food-contact regulations.

Less Product Loss: Leak-proof seals and impact
resistance protect pack and product through the
supply chain.


