
Ecosheets™

New generation  
packaging of sausage /  
delicatessen products

A nature-inspired foil as a gentle and innovative packing solution
for fatty foods

Features and benefits of the material

+ greaseproof
+ waterproof
+ in contact with sausage does not affect its taste  
   like polyethylene (slimy)
+ ham lasts longer
+ cost-effective per piece for the customer
+ environmentally friendly
+ certified for contact with food

Use

The foil cut is designed for easy packaging of 
sausage, delicatessen, cakes and pastries. With 
Ecosheets® the packaging is simpler, also thanks 
to its low weight, lightness, flexibility and possible 
application on both sides. The foil can be described 
with a pen and is weldable, the sheets do not 
adhere to each other and also retain their curved 
shape. It is much wider - foil cut in crates / boxes  
(under pizza, pastries, rolls, cakes), bags. 

The Ecosheets® foil cut is designed to be a complete substitute for the traditional high-volume paper, 
paper with laminated polyethylene film, parchment, wax paper, or other commonly used packaging  
of fresh food.

What is Ecosheets® manufactured from?

The main component is largely natural material - top quality calcium and other binders. The foil cut  
is completely recyclable.



Paper with polyethylene layer

Food contact certificate No. 472115822-01, issued on 12/12/2022. Testing in accordance with Decree of the Ministry of Health of the Czech Republic No. 38/2001 Coll.,
on hygiene requirements for products intended for contact with food and dishes as amended and Regulation of the EU Commission No. 10/2011 of 14 January 2011  
on materials and plastic articles intended for contact with food as amended.

Paper with polyethylene layer

Unpacked by the customer after 5 hours** Unpacked by the customer after 1 day**

Comparison of user results

Through long-term development, we have created a unique packaging for the market. By virtue of its 
properties, it completely replaces the current, commonly used, absorbent paper sheets with a layer  
of polyethylene. 

Ecosheets® keep meat cut product fresh longer without changing taste and smell characteristics.  
An important value of Ecosheets® is its environmental friendliness.

Application: food packaging with a pH higher than 4.5. Minimum one-time order of products with individual printing: 300 cartons.

Technical information

Ecosheets® - the best freshness-preserving packaging for sausages compared to paper with a polyethylene layer/printed paper with a polyethylene layer.  
Certified by the Independent Packaging Laboratory of VSCHT. Test report no.: XEN 01/16

Dimensions Color
Number of pieces 

per 1kg
 Paper with a PE 
layer per 1 kg*

Content  
in carton

Pallet
Weight  

per carton

25 x 35 cm 23 g/m2 (1,97 g/pc) white 508 pcs 200 pcs 5 000 pcs 50 10 kg

35 x 50 cm 23 g/m2 (3,94 g/pc) white 254 pcs 100 pcs 2 500 pcs 50 10 kg

35 x 50 cm 35 g/m2 (7,97 g/pc) brown 125 pcs 2 500 pcs 60 20 kg

* From an economic point of view, we recommend comparing the price for 1 piece of blank.


