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Especialmente indicado para proteger de cambios de

temperatura a aquellos productos sensibles a esos tipos de

cambios (vinos, zumos, cosméticos, productos químicos,

etc.)

Specially recommended to protect products that are

sensitive to temperature changes (e.g wine, juice, cosmetics,

chemical products)
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• Foil aluminizado.

• Tramado en Poliester.

• Kits para 20’, 40’ DV/HC.

• Con y sin suelo.

• Colocación rápida

•• Aluminium foil.

• Polyester texture.

• 20’, 40’ DV/HC Kits.

• With and without bottom

• Fast collocation
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Para el transporte de productos como:

• Farmacéuticos

• Cosméticos

• Vinos y licores

• Zumos

• Alimentación

• Industria química

For transporting products such as:

•Pharmaceutical

•Cosmetics

•Wines and spirits

•Juices

•Food

•ChemicalIndustria química Chemical
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Internal liner for 20’ and 40’ totally closed of air, built on a triple layer of aluminium that acts as a radiant barrier against the outside temperature, and controlling the temperature and humidity and

protecting sensitive loads of odor The Progeco Liner is placed inside the container, using adjustable bars that are placed in cells of the container, so that covers the entire internal surface, preventing the

penetration of hot air. Reduces sudden temperature changes that occur on the changes from day to night during shipping, changes affecting the quality of the PH factor or Brix, alcohol graduation, stability,

color, taste or appearance products.

• Avoids fast temperature fluctuations.

• Reduces heat transfer to the load up to 90%.

• Converts standard container in a container of class for food material.

• Reflects the radiant heat from the wall, cells and floor of container.

• Eliminates the condensation on the container

• Maximum container fill rate.

•100% recyclable and environmentaly friend.


