3) User must expel out air inside

: . .
1) Place the Life Pack® MA bag gently into a box. the bag as much as possible.

2) Place your products carefully into MA bags.

4) Twist the upper side of your 6) Close the folded- upper side of bag with
bags in order to prevent air entry. rubber or clips supplied by manufacturer.
5) Fold the upper side of the bag. 7) The bag is ready for storage.

LEGAL DISCLAIMER

Aypek Ambalaj End. Kim. Tar. Gida San. Tic. Ltd. sti. with its partners and agencies have no liability (direct or indirect) for the product which is placed in the bags,
since they have no control over the preharvest farming, harvest and post-harvest practices and conditions under which any agricultural product may have been
produced, packed and transported, and declares that all risks related with the quality of produce belongs to the user of package and do not guarantee anything.

Faypek



USER INSTRUCTIONS GENERAL

The postharvest quality and life of fresh produce depends some factors from preharvest growing
period till to the table of consumer. Produce must me precooled with water or air as quick as possible

and sorted according export standards.

1) Fruit or vegetable must be cooled to optimum storage temperature before being placed into
Life Pack=MA bag. .

2) Life Pack*Ma bags must be placed into good ventilated fiberboard boxes.
3) Fruits or vegetables must be placed into Life PacksMA bag.
4) User must expel out air inside the bag as much as possible.

5) User must close the bag with rubber or closure clips and must be sure that the bag was
airtight.

6) Cold chain must be protected during storage and shipment.

7) Bags must be opened on removal from cold chain.



