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E# 4. Time-temperature, oxygen

! carbon dioxide indicators ©f

A2 4 A = 7} 4 F 03
Lifelines Tech. Inc. USA Fresh-Check
Time-temperature indicators Trigon Smartpak Ltd. UK Smarpak
3M Packaging Systems Div. USA MonitorMark
I-Point Ab Sweden I-Point
Mitsubishi Gas Chemical Co. Ltd. Japan Ageless-Eye
Oxygen indicators Toppan Printing Co. Ltd. Japan -
Toagosei Chemi. Ind. Co. Ltd. Japan -
Finetec Co. Ltd. Japan -
Carbon dioxide Sealed Air Ltd UK Tuffles GS

indicators
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