
 

 
 
 

Product Information 
 
CRYOVAC®  
BK3550 BAG  
 
CRYOVAC BK3550 is a high-sealable, multilayer, coex-
truded shrink bag with controlled permeability for cheese 
packaging. 
 
 

Key Benefits 
 
• SPECIALLY DESIGNED FOR CURE-IN-

THE BAG CHEESE APPLICATIONS  
- Maintains cheese humidity at ideal 

levels 
- Seals out oxygen while allowing 

carbon dioxide to escape 
 
• BETTER RIGIDITY AND MODULUS 

FOR BETTER MACHINABILITY  
 
• EXCELLENT OPTICS AND SKIN-TIGHT 

SHRINK FINISH TO ENHANCE 
PRODUCT APPEAL  

 

 
• EXCEPTIONAL SEALABILITY 

THROUGH PLEATS AND FOLDS   
- Safer pack integrity and reduced 

leaker rate  
- Easier packaging process, no 

need to flatten the bag on the 
packaging equipment 

 
• REDUCED THICKNESS ALLOWING 

LONGER RUNS WITH LESS 
MACHINE DOWNTIME AND 
REDUCED STORAGE NEED 

 

 
 
 

 
 
UK/Eire 
Sealed Air Ltd., GB-St Neots, PE19 2HN 
Tel: +44 1480 22 40 00, Telefax: +44 1480 22 40 66 
cryovac.ukmkt@sealedair.com
 

 
 
Scandinavia/Baltic States 
Sealed Air Denmark A/S, DK-2730 Herlev 
Tel: +45 44 85 37 00, Telefax: +45 44 85 37 37 
cryovac.scanmkt@sealedair.com

 
 
Hungary/Poland/Czech/Romania 
Sealed Air Magyarorszag Kft., H-2367 Ujhartyan 
Tel: +36 29 573 300, Telefax +36 2957 3355 
cryovac.cemkt@sealedair.com

  France/Benelux 
Sealed Air S.A.S, F-28234 Epernon Cedex 
Tel: +33 2 37 18 91 00, Telefax: + 33 2 37 18 91 91 
cryovac.fbhmkt@sealedair.com

Italia/SEE & ME 
Sealed Air S.r.l., I-20017 Passirana di Rho 
Tel: +39 02 9332 1, Telefax: + 39 02 9332 382 
cryovac.itmkt@sealedair.com
 

C.I.S./Ukraine 
Sealed Air LLC, 125445 Moscow 
Tel: +7 501 795 0101, Telefax: +7 501 795 0100 
cryovac.cismkt@sealedair.com
 

Germany/Austria/Switzerland 
Sealed Air GmbH, D-22844 Norderstedt 
Tel: +49 40 526 01-0, Telefax: +49 40 526 01-510 
cryovac.northmkt@sealedair.com

Spain/Portugal 
Sealed Air S.L., E-08830 Sant Boi de Llobregat 
Tel: +34 93 635 20 00, Telefax: +34 93 635 21 11
cryovac.spamkt@sealedair.com 
 

South Africa 
Sealed Air Africa (Pty) Ltd., 1620 Kempton Park 
Tel: +27 11 9234600, Telefax: +27 11 3941205 
cryovac.sthafricamkt@sealedair.com

                                                               www.sealedair-emea.com
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CRYOVAC® BK3550 BAG     

 Unit ES Bags TS Bags Test Method 

BAG DATA     

DIMENSIONS     
Length mm 250 -1150 150 - 475 CRYOVAC 
Width mm 150 - 500   90 - 350 CRYOVAC 
Thickness µm 52 52 COV-E-201 
Seal configuration 
 

 Round or 
square  

Straight or 
bevelled  

 

PROPERTIES  (Typical values)     

SHRINK PROPERTIES     
Temperature °C  85  85  
Rates 
Tension 

% 
kg/cm² 

*L 35    *T 40 
 L 14     T 17 

L 40   T 35 
L 17   T 14 

CRYOVAC 
CRYOVAC 

PHYSICAL PROPERTIES           L                       T   
Tensile strength kg/cm² (nominal)      700                 730  COV-E-211 
Elongation % (nominal)   210                    220  COV-E-211 
Modulus kg/cm² (nominal)      3000                 2800  COV-E-211 

HAZE % 5 COV-E-340 
GLOSS gloss unit 120 COV-E-341 
PERMEABILITY     
-  O2 at 23°C, 0% RH cm3/m², 24 h, bar  175 COV-E-342 
-  CO2 at 23°C, 0% RH cm3/m², 24 h, bar   750  ASTMD-1434 
MVTR at 38°C, 90% RH g/24 h, m²  15  ASTMD-E-96/E
CONDITIONS OF USE Clip or heat seal 

Shrink at 85-88°C for 1-2 seconds 
STORAGE CONDITIONS Recommended maximum temperature for long-term storage: 

25°C up to one year 
FOOD LAW APPROVAL In compliance with food contact legislation: EU Food Contact Approval 

QUALITY All Cryovac manufacturing operations in Europe have received ISO 9001:2000 
Quality Certification or its local equivalent 

AVAILABILITY BK bags are available in end seal, side seal, or easy opening formats and as taped, 
plain, or printed. Standard colours are clear, red, yellow and dark yellow. 

* L = Longitudinal Direction      T = Transverse Direction     09/2005 
     
 

*CRYOVAC is a  registered trademark of Cryovac Inc., a subsidiary of Sealed Air Corporation 
 
All statements or recommendations are based on data and knowledge considered to be true and accurate at the time 
of printing but should be verified by the user.  Since the conditions of use are beyond our control we do not warrant 
the completeness or suitability for any intended purpose of any statement or recommendation, or the results to be 
obtained. Please read all statements or recommendations in conjunction with our conditions of sale including those 
limiting warranties and remedies which apply to all goods and services supplied by us. National or local legal 
requirements relating to health & safety at work and the protection of the environment shall be applicable in all cases. 
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