Forming, filling and
sealing machine

Following intermediate

storage in a buffer tank,
the end product goes to
a filling machine, which
forms, fills and seals the
packages.

PACKAGING
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Retort

The filled, sealed packages
undergo heat treatment
in the retort.

in-package
heat treatment

i Batch production
U T with retort
§ E Particularly suited for foods traditionally
packaged in cans and jars, such as tomato
U "(_0" products, beans, soups and broths, and more.
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L TetraPak®

PROTECTS WHAT'S GOOD






