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MODIFIED ATMOSPHERE PACKAGING

The VacQPack
solution

Supply chain benefits of bulk-
sized MAP in the food industry




AMIDST THE COMMODITIES LANDSCAPE
[ N J

“When a great deal of care, time and attention is devoted to creating a high-
quality food commaodity, you wouldn't want it to be negatively a ected by
moisture, oxidation or insect infestation during transport and storage,” says
Mark Klopstra, one of the experts at VacQPack.

The company was founded in 2012 and specializes in bulk-sized modified
atmosphere packaging (MAP). This is an organic solution for the treatment and
preservation of high-value food commodities.

Mark continues: “Innovation, partnership and transparency are at the core of
our values. With the increasing demand for a natural and sustainable treatment
method, these principles have led us to develop specialized machinery and
bulk-sized MAP materials. We help safeguard our clients’ dry commodities
such as nuts, beans, grains, seeds, herbs and feed. By using our solutions, we
want to help clients preserve the quality of their product and mitigate losses.”

“In close consultation with the users and through understanding the
characteristics and needs of di erent commodities, we keep optimizing both
the VacQPack system and the packaging materials. As a result, we want our
clients to be working with technically outstanding products,” he concludes.

This brochure introduces the equipment and the liners that will ensure your
food commodities remain under long-lasting, measurable MAP conditions,
protecting them for an extended period while preserving quality.
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AN ORGANIC TREATMENT
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Modified atmosphere packaging (MAP) has been applied in the food industry for over 90 ye
This technology actively modifies the internal atmosphere within the packaging by reduci
oxygen and replacing it with carbon dioxide (CO) or nitrogen (N ). E ective treatment, whethg
preventive or curative, is achieved through the right combination of the parameters time,
oxygen and temperature. VacQPack uses this technique on a bulk-sized scale. This procé
entirely organic which makes it a great alternative for a traditional fumigation.

During transport and storage, your valuable commodities are vulnerable
to the negative e ects that moisture, oxidation or insect infestation
can have on their quality, especially when combined with packaging
methods using kra paper, cardboard sheets, and jute bags. To address
this issue, desiccants are oen used. Unfortunately, these do not
su iciently solve the problem.

By employing MAP in conjunction with specially designed big bags,
your goods are thoroughly shielded against these external factors.
Advantages include:

v A slowdown in the development of microorganisms;

v A moisture halt prevents mold and aflatoxin production;
v A deceleration of the oxidation process;

v The elimination of insects in all life stages.
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MAP AND BULK SIZED PACKAGING
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E ective food supply chain management is critical for
ensuring food safety, minimizing food waste, and delivering
high-quality food products to consumers. VacQPack has a
proven track record of successfully applying MAP technology
to commodities in bulk packaging to help manage this.

Our solution elevates MAP applications to an industrial level,
allowing you to take control of your commodities in bulk-sized
proportions with big bags in almost all sizes and volumes.

Your valuables will be protected from contamination under
long-lasting, measurable MAP conditions in high-quality
packaging materials. Our products ensure that the high
quality you invest in is reflected in the high quality you deliver
to your customers.

v Shelf-life extension v Fast and easy handling
v Optimization of loading % Clean warehouse
v Organic treatment v Postponed demand
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The VacQPack solution is more than a packaging solution;
it is a solution that helps you take control in ensuring quality,
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e iciency, and adaptability in your supply chain.
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THE VACQPACK SOLUTION
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Regardless of your role in the food supply chain, preventing
commodity loss is crucial for running your business
successfully. Whether you're involved in growing, processing,
or wholesale distribution, challenges in maintaining product
quality are ever-present.

This is where VacQPack's MAP technology, particular
when combined with solutions like big bags, becomes 3
game-changer.

By safeguarding the integrity of products at every stage :
VacQPack ensures that end consumers enjoy the highegi® :

quality, such as premium co ee beans right at their peak.

The use of MAP technology provides targeted benefits tailored
to each phase of the supply chain. These include:

v Prevention of post-harvest losses;

v Prevention of unwanted moisture migration;
v Shelf-life extension;

v Food defense.

Grower

Prevent post-harvest losses by storing freshly-
harvested produce under modified atmosphere
in big bags, awaiting further processing.

Logistics

Stabilize fluctuations in relative humidity and
prevent unwanted moisture migration. An
additional benefit: no cross-contamination.

Wholesale

Store your dry commodities for an extended
period without concerns about quality. Buy
when prices are low, sell when prices are high.

Processor / Manufacturer

Safeguard temporarily stored resources within
your facility against intentional adulteration as
part of your food defense strategy.
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SEALING SET
This set consists of a powerful
sealer and a movable frame.
Moving along a rail, guided by
the frame, the sealer always
provides the liners with
a gastight seal.

INSIDE LINER
The VacQBag combines the
advantages of a big bag and a
high-barrier multi-layer film.
All of our liners can be
tailor-made to meet your
specific needs.

OUTSIDE LINER
The VacQLiner is
a high-barrier multi-layer film
to be mounted over a big bag.
It protects against moisture,
oxygen and insect
infestation.

VQPRO
The enhanced VQPro is our
turn-key movable system which
allows for modified atmosphere
packaging (MAP) at your
desired location.



Patented gas exchange valve

ATMOSPHERE MODIFIER
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The VacQPack solution is a result of years of experience in bio
treatments for various packaging solutions, coupled with a
proven track record in manufacturing liner bags.

At the core of the VacQPack solution is the VQPro, an easy-to-
operate, movable system that enables modified atmosphere
packaging (MAP) at any desired location.

Equipped with specially designed so ware, the VQPro allows
you to manually or automatically configure the optimal
combination for your specific commodity of the parameters
time, low oxygen, and temperature for e ective treatment,

whether preventive or curative.

Paired with a gas exchange valve, the VQPro modifies the
internal atmosphere. It replaces oxygen with carbon dioxide
(CO) or nitrogen (N ) in less than five minutes!

For a successful bio treatment, the inert gases are introduced into the packaging through our patented gas exchange valve.
Additionally, the valve allows for the restoration of a modified atmosphere a er sampling. The probe can be inserted as many

times as desired to measure the remaining oxygen percentage (% O ) without causing damage to the packaging.
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LINERS
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The VacQPack solution would not be where it is today without the VacQPack big bags suitable for packaging valuable

bulk commodities under long-lasting and measurable M

liners - the VacQBag - and outside liners, all of which are available in di erent sizes and feature the gas exchange valve.

Outside liner | VacQLiner
The VacQLiner is an outside liner ideal for bio treatme
of already packaged commodities. VacQLiners come
di erent sizes, flexible to suit your bulk needs

AP conditions. To cater to di erent needs, we o er both inside

Inside liner | VacQBag

The VacQBag is an FIBC including a multi-layer high-barrier
inner liner for a strong gas barrier. In addition, it o ers the
advantage of a traditional big bag..

SEALER + FRAME
[ N J

The preservation of quality depends on the quality of the seal.
If the seal is not gas-tight, it could compromise the quality.

The VacQPack solution comes with a sealing set consisting of
a powerful continuous sealer and a frame. Whether an inside

or outside liner, the sealer consistently provides a gastight

seal. The frame is movable and adjustable.
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CUSTOMER CARE Head o ice
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We not only deliver our quality equipment and packaging materials to wherever you may need them, but also
ensure that the VacQPack solution brings the envisioned benefits to your business. Our research experts have
in-depth knowledge of the characteristics and needs of various commodities and can provide tailored solutions for

your quality preservation challenges in the supply chain. Service hub

The VacQPack solution 'as a service' On-site demo
If you are not ready for the investment (yet), Experience firsthand how our solutions transform
we gladly perform the treatment 'as a service' at your operations with on-site demonstrations,
almost any location around the world. ensuring you witness the benefits in real time.

Staff training 24/7 support Research & development Global coverage
We give your team personalized training to improve We provide 24/7 support to minimize downtime, Our research experts have a proven track record as We provide global coverage, ensuring optimal
understanding of processes and products, making keeping your operations running smoothly and product specialists and, as consultants, they help conditions throughout the supply chain, worldwide.
your operations more excellent and e icient. giving you peace of mind around the clock. find a solution tailored to suit your needs. Meeting your specific needs.
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A SUSTAINABLE FOOD FUTURE
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Sustainability has come to play an essential role in our world in general
and in business more specifically. Even more so in the food supply chain,
where the Farm to Fork strategy is at the heart of global cooperation.

“The Farm to Fork strategy aims at accelerating the transition to a
sustainable food system that should ensure food security, nutrition and
public health, while at the same time making sure that everyone has
access to su icient, safe, nutritious and sustainable food.”

We do what we can within our power to contribute to a sustainable food
future. On a day-to-day basis, to reduce our carbon footprint, 'reduce,
reuse, recycle' is common practice at the workplace.

On a broader scale, we believe that our participation in the food supply
chain and the provision of our products inherently help to prevent food

loss and waste. While our individual contribution may seem modest, we
are driven by the hope that it can initiate a positive ripple e ect.

Ultimately, our goal is to contribute to a system where local farmers
receive fair economic returns, reinforcing the sustainable cycle from
farm to fork.
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Get in touch

For more information, to discuss your specific

needs, or to get started, please reach out to us:

+31 183 70 01 37
info@vacgpack.com
www.vacgpack.com

VacQPack

Head o ice

Tol 14

4251 PX Werkendam
The Netherlands

Postal address

P.O. box 22

4254 7G Sleeuwijk
The Netherlands



