
Liner Types  ● 3 in 1 Technology

Vented Liners Non-vented Liners 

● Ethylene absorption ● Anti-microbial ● Anti-fungal 

SAMPLE SIZES AVAILABLE
• 25” x 17”SG x 28” 1 mil
• 17” x 13”SG x 25” 1 mil

INTERNATIONALY PATENTED

IMPORTANT: PLEASE KEEP IN SEALED PACKAGE UNTIL READY FOR SAMPLING USE.

100% ALL-NATURAL MATERIALS  

SAMPLE SIZES AVAILABLE
• 25” x 17”SG x 28” 1 mil
• 17” x 13”SG x 25” 1 mil



How to pack with KIF Liners

Non-vented Liners / Stone Fruits

1) Place chilled produce in 
KIF lined tray.

* Produce should be chilled or cooled prior to packing.

2) Roll or twist KIF liner top 
as shown.

3) Secure twisted KIF liner 
top as shown.



How to pack with KIF Liners

Vented Liners / Soft Fruits & Berries

* Produce should be chilled or cooled prior to packing.

1) Place KIF liner in tray. 2) Place chilled produce in 
KIF lined tray.

3) Roll or twist KIF liner 
top as shown.

4) Fold over KIF liner as 
shown.



RECOMMENDATIONS 

Fruit Types Bag Type to Use

VENTED NON-VENTED

Apricots X

Peaches and 
Nectarines

X

Rambutan X

Lemons & 
Limes

X

Persimmon X

Strawberries X

Peppers X

Papaya X

Lychees X

Cherries X

Watermelon X

Mango X

Grapes X

Bananas X

Pears X

Kiwi Fruit X

Plums X

Berries X

Cherry X

Vegetable Types Bag Type to Use

VENTED NON-VENTED

Tomatoes X

Green Onions X

Mesclun X

Parsley & Herbs X

Sweet Corn X

Cauliflower X

Mushrooms X

Peas X

Spinach X

Brussel Sprouts X

Broccoli X

Squash X

Zucchini X

Cucumbers X

Turnips X

Cabbage X

Beans X

Celery X

Okra X

Peppers X

FRUITS VEGETABLES

Disclaimer Please Read:
1. All Keep it Fresh (KIF)usage product recommendations are given in good faith and based on our experience.
2. Environmental conditions i.e. storage temperatures and humidity levels, transit and destination conditions and Packaging methods are 

likely factors to affect the performance of KIF products and no liability for indirect or consequential damage can be accepted.
3. We recommend that you trial KIF products in your local environment before deploying in a large-scale commercial application.
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___________________ ____________________               _______________

Prepared by Checked by Checked by

CUSTOMER TRIAL DOCUMENT 

KIF PACKAGING CURRENT PACKAGING

Sr 
No

Produce Color Tenderness Moisture Color Tenderness Color

1 Apples

2 Cherries

3 Berries

4 Strawberry

5 Grapes

6 Banana

7 Tomato

8

9

Rate between 1-10 (10 being highest)

Customer Name Start Date

Location End Date



●●

Berry Testing

Suggested Packing


