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To Meat Packers and All Dripkeeper Users REELEAMLEVEENLEATY)

Please save this instruction manual.

/\ CAUTION

@ Dripkeeper is harmless, it is not edible.

® Never cut, break, or open Dripkeeper.

Not only will absorption be reduced, the absorbent polymer will come into contact with the meat.
If the polymer come into contact with the meat, rinse the meat off with water.

PURPOSE OF USE

® Dripkeeper is a food packaging material that
absorb and retain exudate from vacuum packaged
chilled meat and poultry during storage or
transport.

@ Dripkeeper is intended only as a packaging
material for chilled meat and poultry. Do not use
Dripkeeper for other purpose or other products.

METHOD OF USE

1. Select the most appropriate item of Dripkeeper
referring to [Table of Absorption Capacity].

2. Before use, make sure that Dripkeeper is not wet,
broken or soiled.

3. Place the transparent film side of Dripkeeper
directly on the meat.

4. Put the meat with the Dripkeeper into the bag and
vacuum pack it.

5. Place the Dripkeeper underneath the meat, and
store or transport the packaged meat.

6. Open the vacuum-sealed package and completely
remove the Dripkeeper from the meat.

CAUTION

@ If Dripkeeper is wet, broken or soiled, do not use it.

® Do not cut, open Dripkeeper or remove the
interior material of Dripkeeper. Especially do not
remove the interior absorbent sheet and place it on
the meat. Also do not cut Dripkeeper when
opening vacuum-sealed package. Not only will
absorption be reduced, the absorbent polymer will
come into contact with the meat. If the polymer
come into contact with the meat, rinse the meat off
with water.

@ Place the transparent film side of the Dripkeeper
on the meat. If the meat is placed on the synthetic
paper (Nonwoven) side, contacting area will
become dry and discolored.

@ Do not fold or twist the Dripkeeper inside the
vacuum-sealed package.

Dripkeeper is disposable. Do not reuse the
Dripkeeper.

@ In order to absorb the meat exudate more
efficiently, make sure to place the Dripkeeper
underneath the meat when packaging for chilled
storage or transportation.

STORAGE CONDITIONS

@ Because Dripkeeper uses a super absorbent
polymer, it should not be stored in a humid location
(above 80% relative humidity). Also, do not store
the Dripkeeper carton in direct contact with the
floor.

@ It is recommended that Dripkeeper be stored at
room temperature. However, Dripkeeper can
withstand instantaneous high temperatures of up
to 212°F (100°C) during vacuum packaging, and
low temperatures down to 23°F (-5°C) during
chilled storage.

@ After opening a package of Dripkeeper, use it all up.
If an opened package of Dripkeeper must be stored,
be sure to seal and store in a dry, clean place.

DISPOSAL METHOD

® Materials used in Dripkeeper are burnable and
will emit not toxic fumes.

@ Please follow government approved procedures
for your area when disposing of Dripkeeper.

RECOMMENDATION FOR EXPORT AND IMPORT OF MEAT

® When exporting or importing meat which is packaged with Dripkeeper, some countries or meat packers
may require that specific laws and regulations be followed. For further information, contact Japan Vilene
Co., Ltd. at the address or telephone number listed below.

STRUCTURAL SCHEMATIC DIAGRAM
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TABLE OF ABSORPTION CAPACITY
Per 1 Sheet
Item Absorption quantity of Meat exudate ltem Absorption quantity of Meat exudate
S=1 30g ~ 50g H=1 45g ~ 75g
M=1 65g ~ 110g PS=1 15g ~ 30g
L=1 100g ~ 165g

® The numerical values in the table above are reference values based upon actual measurements taken by
us. Actual volume of meat exudate varies with the portions of meat, the storage conditions, and the
transporting period. Therefore, refer to values only as a guideline of actual use.

@ The lower value of absorption quantity of meat exudate indicates the absorption capacity of Dripkeeper
when a pressure of approx. 550g / cm2 for 10min was applied. The upper value of absorption quantity of
meat exudate indicates the absorption capacity of Dripkeeper without applying any pressure.

ltem Size Quantity Item Size Quantity

S =1 120mm X 185mm 200sheets X 10bags/carton H=1 165mm X 185mm 100sheets X 20bags/carton
M=1 120mm X 365mm 100sheets X 10bags/carton PS=1 100mmXx148mm 100sheets X 30bags/carton
L= 165mm X 365mm 100sheets X 10bags/carton

@ For more information and assistance on Dripkeeper, contact us at the address or telephone number listed below.

Manufacturer

JAPAN VILENE COMPANY, LTD.

MEDICAL MATERIALS DEPT.

HEAD OFFICE /5-6-4 TSUKIJI, CHUO-KU, TOKYO 104-8423, JAPAN
TEL.+81-3-4546-1144 FAX.+81-3-4546-1141




