Mastering Made-In-Store
The Tray Sealing Process

Made-in-Store, Packed like a Pro

Does your store sell made-in-store items? Customers love the idea of freshly-made items, and they
are often really profitable lines, but unless they are packed well, their shelf life and shelf appeal rarely
match those of professionally packaged products.
Luckily, the secret to high-quality presentation is really not all that hard. All you need is the right kit.

PREPARE
Place your
ingredients or
prepared meal
into a suitable
tray.

PACKAGE
Use a tray sealer to
seal your product.

Trays
Start with
choosing the
right tray for
your product.

That’s it!
Your product is
ready to sell.

Bagasse

Ideal for fresh meats, or items that can
be cooked from frozen in the tray.

Great for fast-turnaround
products, like hot deli meals.

Fully Kerbside Reyclcable.

100% HOME Compostable

Clear presentation of your
product is your primary goal.

Choose a clear lidding film that can
showcase your product

Seal
Visualise how
you want to
present your
product to
select the right
lidding ﬁlm.

Tray Sealer
PRESENT

CPET

Choose a tray
sealer to meet your
sales targets,
production goals
and keep your
costs to a
minimum.

If you are just starting out
or produce small volumes

Choose a manual tray sealer

If your production volume
is larger, or you plan to
grow production

Choose a semi-automated tray sealer

Find out more about machines options

Mastering Made-in-Store
Benefits of Tray Sealing
for made-in-store

Types of tray sealers
Manual
Low setup cost
Seals 1 unit at a time

Keeps produce
fresh
Longer shelf-life
Leak-proof
Recyclable
Microwave safe
(optional)

Great presentation
Convenient for
customers

High-quality seal and
trimming

Semi-Automatic
Moderate start-up cost
Seals multiple units at time
Uses staff more efficiently
High quality seal and
trimming

Why Contour International?
Tailor Made Solutions
We think out of the box – we don’t just deliver out of it.
With 15 years’ experience, we have the knowledge & engineering pedigree
to tailor solutions that help our clients deliver whether they are starting out,
scaling up or sustaining your legacy.

Consumables
Performance & presentation. These are the key criteria of the consumables
we deliver clients.
That’s why we only supply consumables that have been food safety
approved and proven to seal impeccably – and which elevate the
presentation of your products.

Expertise & Service
We partner with our clients; ensuring the solutions we provide are
delivering.
We inject further dependability through on-going servicing options and
offering a single point of contact for managing your production systems.

Let's Talk
Naomi Moxham
Packaging Consultant
support@contoursales.co.nz
0800 576 997
www.contoursales.co.nz

