GASTRONORM
VACUUM LIDS

VACUUM PACK YOUR EXISTING
GASTRONORM CONTAINERS INTO VACUUM
CONTAINERS AND PROLONG FOODS’
FRESHNESS UP TO 4 TIMES.

Quality for you and your guests.
* Vacuum store to prolong quality of food up
to 4 times.

* Store local products throughout the season.

* Prepare meals in advance or store leftovers
for the next day.

*In5sizes:1/2,1/3,1/4,1/6,1/9.

* Create vacuum with Status gastro vacuum
pump or Status vacuum sealers.
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Save money and environment.

* Buy food in bulk and store for weeks.

* No more spoiled food.

* Durable lids for a lifetime from BPA free
Eastman tritan and silicone.
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freezer safe
dishwasher safe
BPA free

does not absorb colour and smell from foods

OO

STNTUS

innovations



https://www.industrykitchens.com.au/status-vls-gastronorm-lid-system

