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QuenchTek High Barrier PA/EVOH/PE thermoforming films are designed for demanding food 
packaging applications requiring superior oxygen protection and extended shelf life. 
Manufactured using high-quality raw materials and advanced Water-Quench co-extrusion 
technology, the films offer excellent clarity, mechanical strength, and reliable 
thermoforming performance.
The EVOH layer provides outstanding oxygen barrier properties, while PA ensures high 
puncture resistance & PE enables strong, consistent sealing.

QuenchTek HB
Thermoforming Barrier Film

KEY FEATURES

Superior Oxygen Barrier
Advanced EVOH layer provides 
exceptional oxygen protection, 
helping preserve freshness and 
extend shelf life.

Reliable Seal Integrity:
Strong, consistent sealing 
ensures leak-proof packaging 
and enhanced product safety.

Superior Clarity & Gloss:
Excellent transparency 
enhances product visibility 
and creates a premium shelf 
presentation.

High-Speed 
Machine Compatibility:
Optimized for smooth processing 
on modern thermoforming lines, 
supporting efficient, high-volume 
production.

Excellent 
Thermoformability
Delivers outstanding 
deep-draw performance for 
vacuum and MAP packaging 
applications.

High Puncture 
Resistance
The durable PA layer protects 
packs from punctures and 
mechanical damage during 
processing and distribution.



 Factories 

 Head Office
• New Delhi

Domestic Sales Office
• Delhi • Mumbai • Kolkata • Cochin
• Bangalore • Hyderabad • Chennai • Bhopal

Key Markets
• USA  • Canada • Mexico • Germany
• 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
• 1 in AltaMira, Mexico

ADDITIONAL INFO & DISCLAIMER

• Property values stated are based on typical values and should not be construed as product specifications.
• The film complies with applicable regulations for direct contact with foodstuffs, provided the packaging material 
   is used properly. The company packing the product is responsible for checking that the film is suitable for the 
   intended application, for selecting a suitable film thickness, and for using a suitable secondary packaging system.
• The guaranteed storage life of the packaging material is 12 months from the date of manufacture, unless the 
   transport packaging of the pallets is damaged or the terms of transportation and storage are violated.
• Store under a roof that protects the product from direct sunlight, at 15–25°C and 40–60% relative humidity, and 
   at least 1m from heating appliances.
• Traces of colour are permitted in the film if they are not visible in a single film sheet.

PRODUCT APPLICATIONS

Fresh meat 
with or without 

bones�

Processed
meat products

& snacks

Fish &
Seafood

Fruit and 
vegetables

Convenience
products

Pet 
Treats

Bakery Products
& Pasta

Frozen
Products

Cheese and
Dairy

STANDARD PUT-UPS

Thickness: 

Composition: 

Widths Available:

Versions:

Printing:

65μm to 350μm

EVOH: 5%, PA: 30%, PE: 65% 
(Tolerance: ± 5%) 

100mm to 1320mm 
(+1mm, -0mm)

Transparent, Coloured, 
or Printed, Peelable 

HD gravure or flexo print 
(up to 10 colours)


