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Product Specification

w "Food

Product Title OVEN COOK BAGS 35 X 43CM 1000/CASE
Product Code TSP0253543
Structure: . .
consists of 2 PET (untreated) side-weld webs, thermally bonded.
Thickness: MNominal film thickness; 12um.
Mechanical: Tensile strength at break MD: 1900 Kglcm? TD: 1900 Kglcm?®
ASTM D-882 (min)
Elongation at break (min) MD: 80% TD: BO%
Optical: Haze (max) 4%
ASTM D-1003 Transmittance {max) 85%
Dimensions: 350mm x 430mm +/-3mm

Heat Resistance: 1y, fjim used is suitable for use at temperatures from -20°C up to 220°C (for 90 minutes).
However best cooking performance is achieved by the use of temperatures below 200°C where possible. It is
recommended that trials are carried out to determine the suitability of Sira-Cook bags for each application.

Packaging: Packed 100 bags per inner box, 10 block of 10 ties block of 5 ties per box. 10 inner
boxes per carton.

Palletising: Shippers shrink-wrapped on standard 1200mm x 1000mm pallet. Max pallet height 1.1
meters.

Labelling: Individual box label includes product description, dimensions, colour, traceability code,

customer specified product code, order number, box quantity and box number.

Pallet label includes customer name, delivery address, product description,
dimensions, colour, traceability code, customer specified product code, box quantity,
pallet quantity and shipping date. Additional details are available on request

Safety Information: Do not exceed 200°C / 400°F/ Gas mark 6. Film must not come into contact with a
naked flame, oven walls, racks or heating elements. Mot suitable for use in microwave ovens, or on

grills or barbecues.

Usage Information: The product is suitable for use with all types of foods and beverages (other than foods and
beverages containing more than 50% Alcohol) in conventional ovens, and also for use in
deep freeze conditions, from 0°C down to -20°C.

Disclaimer: This specification is intended as a general guide only. It is recommended that full trials are carried

out to ensure the suitability of Bags for food cooking applications.

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent

of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk



m :"v\v/nélue

Product Specification

w Food

Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this
specification. All specifications issued will be deemed to be accepted if no communication to the contrary is
received after 10 working days.

Signature:

Print name:

Position:

Date:

Issued by Scobie & Junor (Estd. 1919) Ltd. Certified accurate on 01/08/2022 17:18:01

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.
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