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Torpedo Chub Film Offers Better Barrier Protection
In trials, Torpedo demonstrates nearly 2 times the barrier of the competitive control film!

Break On Through With Torpedo
Accelerate your business with next-generation
chub film performance
• Clear or white, plain or printed in high-impact
   10-color graphics
•  Ideal for any chub size: ½-, 1-, 3-, 5- and 10-pound 
   case-ready chubs and 10- and 20-pound institutional 
   packages
•  Outstanding high-barrier properties
•  Superior cold temperature properties
•  Tough, puncture-resistant film withstands production, 
   shipping and handling abuse and reduces leakers
•  Wide seal temperature tolerances yield flat seals 
   and maximize packing speeds
•  Cost-effective, multilayer coextruded structure
•  Unparalleled technical service to optimize KartridgPak
   machine productivity

 

 Beef & Poultry Pork

Gauge, mil 2.20 2.50

Seal Strength >2,250 grams >4.5 pounds
 (220°F/50 psi/sec) (350°F/40 psi/1.0 second)

O2TR <2 <4.0
 (cc/m2/24 hours (cc/m2/24 hours
 @ 73°F, 0% RH) @ 73°F, 0% RH)

WVTR <10 <6.2
 (g/m2/24 hours (g/m2/24 hours
 @ 100°F, 90% RH) @ 100°F, 90% RH)

Specifications M-0804 Clear/Plain DM-5396 White/Print
 M-0920 Clear/Print DM-5308 Non-Barrier
 M-0829 White/Plain White/Print
 M-0978 White/Print 

Per M2 Per 100 In2

3.93 0.254

3.80 0.245

7.10 0.458

7.59 0.490

OXYGEN TRANSMISSION RATE COMPARISON OF PORK CHUB FILM
90% RH in; 50% Out; 73°F/CC Per 24 Hours

TORPEDO

COMPETITOR
FDA/USDA STATUS: These products comply with the 
requirements for a food contact material under the Food Additive 
Regulations.  Alcan Packaging, Inc. has statements on file from suppliers
of all materials used in this film, assuring that the items used are in 
compliance with the appropriate Food Additive Regulations.


