
STORAGE & HANDLING
Needs to be stored in a warehouse below 35°C (95°F) and should not be exposed to direct sunlight, bright light sources, or high humidity. If the material is stored in the recommended 
conditions this material is suitable for use within 270 days from the date of shipment.

FOOD CONTACT 
Complies with EU and FDA regulations on plastic materials used for food-grade applications. Specific documents and SDS are available on request.

DISCLAIMER
Product Performance & Suitability: All the descriptive information and recommendations should be used only as a guide. Furnishing information and recommendations shall in no event 
constitute a warranty of any kind. All purchasers shall independently determine the sustainability of the material for the purpose for which it is purchased. Seller’s and manufacturer’s only 
obligation shall be to replace such quality of the product proved to be defective. Neither the seller nor manufacturer shall be liable either in tort or in contract for any loss or damage, direct, 
incidental or consequential (including loss of profits or revenue) arising out of the use of or the inability to use the product. No statement or recommendation not contained herein shall have any 
force or effect unless in agreement signed by officers of seller and manufacturer. 
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