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End of the Ice Age?
Stepac says its Xtend packaging can help
eliminate the need for ice when
transporting vegetables like broccoli
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According to Stepac, the shift to iceless
packaging is already gaining momentum
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Iceless packaging allows 33 per cent more
broccoli to be packed in the same container
space, yet results in a 30 per cent reduction
in gross weight. This translates into 40 per
cent lower logistical costs as well as a
reduction in carbon footprint," the group
added.
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