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Creating a Positive Impact on
Food with Total Sanitation
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Protecting food from outside:
Oxygen absorber and Ethanol emitter

We hav ed a technology to contro eep the taste and safety of food. Our Oxygen

coeen . The ethanol
emitter ETPA

re , e: ck r . PACK® s ay h forms o

conventional paper and P xdhesion and having high oil resistance

and high performance in eliminating mi

production environment



RELRREBETS-DICIF . BEITIVRIZDMLRAICHCIDOEELATAIRTT .
I/ IZHACCPOBEXEPIFS-A/B*EAIEHEMENXIEY —E R,
WEPRESATLIZLIIREEEBEBENYITY T LETHE/ INIZEDHIAAL
WEBY—ERLERLTEY  HERBOFBELRLOMRBE LA EICE#HLE T,

MIFS-A/B: —IREFEABRREZLET AT LAY MERH % EETIRROZLEBORY 4% R 258G

RRMEEROY K-t
BEMRESZAT L

110ddns om MO

BERODTEICR D> TRALIREZR
BIOWRSREZIRELET,

For the production of safe foodstuff, it is essential to analyze potential risks and

REBRNOWEDRELTAEE

ntive management r provide port tablishing

tified, backing up quality me ment tasks

AMEZILS EIFZARNPAFREZEH

hygiene levels in food production facilities

SRERBEA = 21— 2 KETRE
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Group company UENO FINE CHEMICALS INDUSTRY (THAILAND), Ltd. Bangpoo Factory Tnaiand
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