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TECHNICAL DATA SHEET 

 
MEAT RETAINER PAPER 60 gsm  

 
PEACH, GREEN  WHITE & BLACK 

Meat Retainer is a paper grade designed for use by Butchers and Meat Cutting Plants 
as an interleaver between fresh cuts of meat.  The purpose of the paper is to reduce 
colour loss and blackening (spoilage) of meat for a reasonable length of time during 
refrigerated display or short term packing. 
 

MANUFACTURING DATA 
       Target Min  Max 
 
Base weight     60gsm 58gsm 62gsm 
Moisture%      5.00  4.00  6.00 
Wet Mullen (P.S.I.)    9  7  - 
Caliper      0.0036 -  - 
Porosity (Secs/100cc)    95  50  140 
Carson Surface Sizing (Secs)  45  33  - 
Wax%      4.5 
 
The material complies with EEC Directive 76/893 and the ‘Materials and Articles in 
contact with food regulation 1987. 
 
No fluorescent whitening agents  
No noxious substances present 
Total concentration of lead hexavalent chromium, mercury and cadmium does not exceed 100ppm. 
 
The above information is believed to be correct and is offered in good faith; however the values should not be 
taken as a specification without further discussion with Advanced Coated Products Ltd. 
 


