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DURAPAK PRESENTS DURAWRAP 
CLING FILMS

FEATURES

-	 Non-toxic-durawrap	meets	 the	nontoxic	 requirements	of	 fda	and	 jhp	and	 is	 applicable	 to	 food	
wrapping

-	 Gloss	 and	 clarity	 durawrap	wrap	bringsneatness	 tocommodity,	 enhances	 its	 value	 and	 triggers	
consumer’s	purchasing	desire.

-	 Freshness	durawrap	has	high	rate	o2	and	co2	transmission	and	excellent	moisture	retention,	thus	
helping	food	stay	fresh.

-	 Anti-fog	General	film	will	become	hazy	and	gatheriny	water	drops	on	surface	when	used	to	wrap	
moist	food.	But	durawrap	is	fog-repellent	and	breaks	up	water	drops	to	maintain	good	clarity.

	-	Cold	 resistance	 durawrap	 has	 excellent	 coldresistance	 and	 can	 keep	 softness	 even	 under	
refrigeration

-	 Wrapping	 applicability	 durawrap	 is	 suitable	 for	 both	 hand	 and	mechanic	wrappings	 due	 to	 its	
adequate	adhesiveness	and	elongation.

DuraWrap is a registered brand of Durapak

DuraWrap	is	food	grade	cling	film	manufactured	
using	selected	high	quality	resins	from	10	micron	
onwards.	 Consistent	 cling	 properties	 with	
crystal	clear	optics.	Total	protection	of	anything	
wrapped	in	it	from	insects,	dust,	moisture	and	
fungus.	

-	 Tray	wrapping	&	over	wrapping	food	items	like	garden	fresh	vegetables,	fresh	fruits,	cut	
fruits.

-	 Used	in	hotels,	restaurants,	hospitals,	air	flight	&	other	catering	services.
-	 Protective	wrapping	of	electronics	items,	woolens,	leather	goods	&	consumer	products.

PRESERVES FRESHNESS AND KEEP TASTE OF FRESH FOOD

-	 Film	acts	like	a	second	skin	which	prolongs	the	shelf	–	life	of	fresh	foods,
-	 It	maintains	moisture	content,	fresh	taste	and	color	as	well	as	the	nutrution.
-	 So	fresh	foods	can	be	kept	longer.
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ATTRACTIVE PRESENTATION HELPS BOOST SALES IN STORE

-	 High	transparency	and	glossy	appearance	enhance	the	visual
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ODORLESS, CLEAN AND HYGIENIC

-	 Film	will	absorb	food	smells,
-	 No	fish	smell	in	drinking	water.
-	 No	spillage	in	microwave	ovens	and	refrigerators.

PRVENTS WEIGHT LOSS OF FRESH PRODUCE

-	 Proper	gas	and	water	vapour	transmission
-	 Ratio	will	slow	clown	breathing	of	fruits	and	Vegetables.
-	 Thus	preventing	dehydration.

CONVENIENT AND EASY TO USE

-	 Film	easy	cling	to	itself	and	to	the	plate,	glass	or	Ceramic	ware.
-	 Good	elasticity	of	film	makes	it	easily	Stretched	and	sealed	to	any	shape	of	food	containers.


