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DUNIFORM



DUNIFORM® Machines

Pack it fast.

Make it last.

Vacuum Machines

Remove air, lock in taste and give
ingredients a longer life. A simple way to
preserve quality and reduce waste.
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Tray Sealing Machines

Ready meals and takeaway need to arrive
in the same condition they left the kitchen.
Tray sealing makes that happen.
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- Behind every packed product is a team working to keep
quality high and food waste low. Our machines are built to
support that ambition. Preserving freshness, extending shelf

life and making day-to-day operations run smoothly.

From packaging and preservation to food waste handling, designed to fit
naturally into the way your operation works. Reliable, efficient and built for the
demands of modern food operations. Whatever the scale.

Compost Machines

Not every ingredient ends up on the plate.
Turn unavoidable food waste into a valuable
resource with our compost machines.

[/ Explore

Flowpack Machines

Protection and speed. Flowpacking delivers
both, wrapping products securely as they
move through production.
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Thermoforming Machines

Growing volumes? Create, fill and seal
packaging consistently in one continuous
process with thermoforming.
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DUNIFORM"® Consumables

Save more meals.

Trays (Plastic / Fibre / Cardboard)

The foundation of great food presentation. Customisable, recyclable and
compostable, designed to protect and preserve every meal at its best.
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- The best packaging is the kind you never have to think
about. Ready when you need it, trusted to perform and
made to support the everyday flow of food operations.

From trays and films to vacuum bags, every solution is designed to work hand in
hand with DUNIFORM® Machines. Together, they help maintain food quality and
freshness while delivering the consistency busy food operations depend on.

Sealing Films (Plastic / BIO) Bags

Made to lock in freshness and quality in dependable Keep ingredients and prepared meals fresh for longer. More time
materials. Creating a reliable seal every time. for food to be enjoyed, less risk of it going to waste
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DUNIFORM® Service 4

Something WrOng? — Good support makes a difference long before

something goes wrong. To keep your operation running,
we combine expert knowledge, preventive maintenance
and hands-on support.

From tailored consultation and customised solutions to maintenance, spare
parts and machine training, we help you get the most out of your equipment.
Fast support when issues arise, the right parts when you need them, and the

knowledge to operate with confidence, backed by the Duniform® team.

Consultation Service & Maintenance Spare Parts Training Customisation
Tailored solutions designed around Reliable service that keeps you Fast access to the right parts for Hands-on training that gets your Profile printed products, customized
your workflow and needs. running without interruption. repairs and upgrades. team started. packaging solutions based on your

production needs.
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DUNIFORM"® Accessories

Keep it moving.

Thermo Bags

Designed for food on the move. Our thermo bags help maintain
temperature and quality, making it easier to deliver meals as intended.

- Great food deserves the same care beyond the kitchen.
Our thermo equipment and trolleys are designed to help
teams transport, store and serve food while maintaining
quality every step of the way.

From kitchen to service, every accessory is designed to help food arrive as
intended. Supporting temperature control, smooth transport and efficient
serving throughout the day.
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Thermoboxes Trolleys
When food needs to travel further, temperature matters. Our Built to keep service moving. Our trolleys help transport, organise and
thermoboxes help keep meals hot or cold from kitchen to customer. serve food efficiently, supporting smooth workflows throughout the day.
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DU N I Fo RM® Protect your food.

Protect your business.



