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P-PLUS® LINERS

MORE SUSTAINABLE &
HIGH-PERFORMANCE BULK
SOLUTION FOR CHERRIES

Designed to preserve harvest-fresh o Slowed Ripening & Maintained Freshness

quallty a.nd eXt_end storage life by up « Delays ripening and significantly slows

to four times higher than fruit coloration.

conventional carton and crate « Reduces softening during storage and
. transport.

paCkagmg methods. « Maintains glossy skin and fresh, green,

flexible stalks.

KEY BENEFITS

Reduction in Waste and Loss Extended Shelf Life & Market Reach
Minimal weight loss (<1%) and
dehydration, eliminating the need for
overpacking.

« Extends shelf life under chilled conditions
(dependent on product quality and
storage).

« Enables longer shipment and distribution
times without compromising quality.

Preservation of Quality & Appearance . Supports season extension and expanded
« Maintains original raw material market reach.
quality throughout transport and « Allows harvesting closer to full maturity,
distribution. improving color and sugar levels.

« Ensures superior produce quality at
the point of sale.

« Minimizes rots and fungal growth. P-Plus® technology can also

be applied together with

Amcor lidding solutions,

laveraging the same benefits

Increased Profitability & Operational

Efficiency of freshness, protection, and
« Enhances overall profitability \ long shelf-life to consumer-
through reduced losses and ready formats.

improved product value.

A team of dedicated food scientists crafting ';°' more i”f°':a|t|‘?"' please contact:
o . ra n . m .com
custom P-Plus® Liners to suit your specific needs. rancesco.Teliccla@amcor.co

www.amcor.com

¢ Know more about
P-Plus®Liners
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