Sustainable Liquid Interleaving
Innovative. Efficient. Sustainable.

Cheese, dry-cured ham and
vegan products
Now you can slice and pack sustainably
Show consumers a good slice of environmental awareness. With
MULTIVAC Sustainable Liquid Interleaving - an innovative
solution, which makes plastic or paper interleaves between slices
superfluous.
The functioning principle is quite ingenious and perfectly tailored
to the particular product characteristics: a liquid food release
spray is applied evenly via atomising nozzles to the underside of
the slices, so that their adhesion is reduced.
Even where the sliced product has strong adhesion, such as in
the case of thin cheese slices, raw ham or vegan products, the
individual slices can be removed easily and without damage by
the consumer. And this also applies to extremely delicate
products as well as wafer-thin cut portions, where a classic
interleaver is not suitable.
If food release sprays are used, which are neutral in taste and
also available in a bio grade, the product's taste, smell and colour
do not change perceptibly. It is also possible to use aromatised
food release sprays, which add additional aromas in a highly
targeted way.
And best of all: the MULTIVAC Sustainable Liquid Interleaver can
be easily integrated into existing slicer lines as well as new
equipment, and it has been proven in practical use since 2018.
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Less is more.
You benefit across the board.
There are twin benefits in deciding on this route: firstly, MULTIVAC
Sustainable Liquid Interleaving allows plastic consumption during packaging to
be systematically reduced. And secondly, you also save a lot of working time
and cost!

Less waste
By dispensing with plastic
or paper interleaves, you
reduce the material
consumption during
packaging, as well as increasing the
satisfaction of the consumer. This is
because consumers feel better, when they
are consciously consuming more
sustainably.

Over 95 percent
time saving in
refilling
In the case of our
reference application*,
there was a time-saving
of more than 95 percent between
replenishing/threading approx.
35 interleaver rolls and refilling the
interleaving liquid twice. Refilling can also
take place very flexibly during the times, in
which there is no production, e.g. breaks.

No microplastics
Due to the inherent
process of cutting the
interleaves, this gives
off microparticles that
can be deposited on the
unpacked slices or portions. Not so with
MULTIVAC Sustainable Liquid Interleaving.

More than
85 percent cost
benefits over
interleaf material
In the case of our
reference application*,
typical interleaves made of polystyrene
(PS) generate costs of € 3,800 per day
(2020 prices). For the interleaving liquid on
the other hand, there are daily costs of
approx. € 425. Saving: Over 85 percent or
€ 3,375 per day and every day.

*Reference application: Page 7
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Our sustainable spray system can be integrated into all MULTIVAC slicers, and
it is therefore suitable for retrofitting to existing machines and lines. We would
be very happy to demonstrate to you the practical benefits of our solution.

Food release sprays
are also available in
bio grade
Liquid food release sprays
can be used in full
compliance with your bio requirements
and sustainability standards.

Less storage area
required
The interleaving liquid is
very space-saving and
hygienic when being
stored and transported.

Successfully in use
since 2018
The MULTIVAC
Sustainable Liquid
Interleaver has been
proven in daily
production use with customers since
2018.

Longer service life
of slicer blades
The cutting of
polystyrene or paper
interleaves puts an
additional strain on any
slicer blade. MULTIVAC Sustainable Liquid
Interleaving therefore makes a major
contribution to the longer service life of
blades.
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Don't wait, start right away.
The best idea is to have a free trial
now without obligation.
We will be happy to prove to you in practice the superiority of our
solution: MULTIVAC Sustainable Liquid Interleaving offers unique
benefits in terms of cost-effectiveness and sustainability - and it has
no effect on the appearance, smell or taste of the product. Be
convinced yourself!

Scan the QR code and get more information!

Our offer to you:
· Test MULTIVAC Sustainable Liquid Interleaving with your actual
products and portion shapes in one of our Application Centers.
· We will demonstrate to you "live" our innovative solution under the
ideal hygienic production conditions.
· We will provide you with pack samples, so that you can even
check and compare your packaged products after 1/2/5/10 weeks.
· If you are not able to visit us, we will conduct the tests with
products that are as similar to yours as possible - and you can
follow the tests virtually in live streaming.
Make sure of your free live demonstration and sample production
now!
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The atomising in real-life operation is so
fine, that it would not be visible on the
photos. The quantity of liquid was
overdosed in the photos for the
purposes of illustration.

Reference application for
cost-effectiveness calculations:
·

Slicing of cheese in Euroblocks
measuring 100 x 100 mm, 8 slices
per portion/pack

·

Polystyrene interleaves,
100 x 100 mm, on roll of 1,000 m

·

MULTIVAC Sustainable Liquid
Interleaver with 20 litre tank and
liquid application of 0.035 g per slice

·

Thermoforming packaging machine
with an output of 196 packs
per minute (4 x 4 format;
12 cycles/minute) in two-shift
operation
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MULTIVAC is part of the R-Cycle initiative across all its
companies. The common objective is to drive the loop
system for plastic packs forward, based on an open
and globally applicable tracing standard.

MULTIVAC supports the BLUE COMPETENCE Initiative of
the Association of German Machinery and Equipment
Manufacturers (VDMA)

www.multivac.com
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