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FreshPax®  

•	 Extend shelf life
•	 Prevents growth of 	 	
	 aerobic pathogens 	 	
	 and spoilage 	 	 	
	 organisms, including 	 	
	 molds
•	 Eliminates the need 	 	
	 for additives such as 	 	
	 BHA, BHT, sulfur 	 	
	 dioxide, sorbates, 	 	
	 benzoates, etc.
•	 Use with gas flushing/ 	
	 vacuum packaging 	 	
	 to absorb virtually 	 	
	 all oxygen and absorb 	
	 any oxygen that may 	 	
	 permeate the package

•	 Breads, cookies, cakes, 	
	 pastries
•	 Nuts and snacks
•	 Candies and 	 	 	
	 confectioneries
•	 Coffee, tea
•	 Whole fat dry foods
•	 Processed, smoked 	 	
	 and cured meats
•	 Cheeses and dairy 	 	
	 products
•	 Dried fruits and 	 	
	 vegetables
•	 Spices and seasonings
•	 Flour and grain items
•	 Fresh and pre-cooked 		
	 pasta and noodles
•	 Pharmaceuticals and 	 	
	 vitamins
•	 Medical diagnostic kits 	
	 and devices
•	 Birdseed and pet food
•	 Artwork preservation

Applications

FreshPax® Oxygen 
Absorbing Packets	
and Strips
FreshPax® is a patented oxygen absorber 
pioneered by Multisorb Technologies to protect 
packaged foods and other products against 
spoilage, mold growth, color change, rancidity, loss 
of nutritive values, insect damage and losses of 
quality. Produced in packet form using food grade 
ingredients, FreshPax irreversibly absorbs oxygen 
inside sealed packaging to less then 0.01% and 
maintains this level.

Studies show FreshPax is effective 
in protecting foods and extending 
shelf life

A study conducted by the Department of Food 
Science at Cornell University concluded that 
FreshPax is effective in extending the shelf life 
of oxygen-sensitive foods and other products. 
Even under extreme testing conditions, the use of 
FreshPax resulted in a decrease in mold and mold 
spoilage of commercial cheese and bread, and 
considerable extension of shelf life.
 
The studies showed FreshPax also reduced 
the formation of n-hexanal and other volatile 
compounds in high-fat snack foods susceptible to 
oxidative rancidity.

Hexanal Content (u/kg) in Sunflower 
Seeds- Stored at 65˚C

Examples of FreshPax Benefits

Significantly improves keeping qualities of 
polyunsaturated fats and oils
Helps retain fresh- roasted flavor of coffee and 
nuts
Prevents oxidation of spice oleoresins, in spices 
themselves and in seasoned foods
Prevents oxidation of vitamins A, C, and E and 
extends life of pharmaceuticals
Inhibits mold in natural cheeses and other 
fermented dairy products
Delays non-enzymatic browning of fruits and 
some vegetables
Inhibits oxidation and condensation of red pigment 
of most berries and sauces
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IMPORTANT NOTICE: Manufacturer/Seller (collectively “Seller”) disclaims any war-
ranty for the product sample (“Sample”) which Sample is provided “AS IS” without 
warranty of any kind, either express or implied, including without limitation, the 
implied warranties of merchantability, fitness for a particular purpose or non-infringe-
ment.  Seller does not guarantee the accuracy or completeness of any statements 
made regarding the Sample.  User assumes all risk and liability in using the Sample.  
SELLER SHALL NOT BE LIABLE IN TORT OR CONTRACT FOR ANY LOSS OR 
DAMAGE, DIRECT, INCIDENTAL, OR CONSEQUENTIAL, ARISING OUT OF THE 
USE OF OR INABILITY TO USE THE SAMPLE.  USER agrees to defend and indem-
nify Seller from all claims, liabilities, and costs (including attorneys’ fees) related to 
User’s use of the Sample. User is prohibited from re-selling Sample. 
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FreshPax Oxygen Absorbers vs. Ordinary 
Technologies 

FreshPax packets are designed to be used in combination with 
your current packaging methods including gas flushing and 
vacuum packaging. Unlike gas flushing and vacuum packaging, 
which merely serve to dilute oxygen, FreshPax modifies package 
atmospheres by creating very low residual oxygen not normally 
achievable by these methods

In the Americas and Asia contact:
Multisorb Technologies
325 Harlem Road 
Buffalo, New York 14224  USA
+1 716.824.8900			 
info@multisorb.com

In Europe and Africa contact:
Multisorb Technologies
Stafford Park 6
Telford
Shropshire 
TF3 3AT 
United Kingdom
+44 (0) 1952.236.300
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Package Requirements for successful use of 
FreshPax 

FreshPax has been found to be effective when used with many 
kinds of packaging materials including EVOH and PVDC. Some 
important considerations to keep in mind regarding certain types of 
packaging include:
•	 Adequate barrier should be used – Plastic film must be   
	 checked for its oxygen permeability. A good target is  
	 to use a barrier material transmitting <15 cc of oxygen/ 
	 M2/24 hours or less.
•	 Hermetic seals are essential – Non-hermetic seals  
	 reduce shelf life by using up oxygen absorber capacity  
	 prematurely.
•	 Package geometry – The package must be designed so as  
	 to allow free circulation of air around the product.
 
It is recommended that application tests with actual materials and 
equipment be conducted before using and specifying FreshPax. This 
includes determining the water activity of the product as nearly as 
possible, the packaging and distribution environment conditions, and 
specifications of the packaging film.

*Mold has been shown to grow in 20 days at 25°C at 0.2% residual oxygen (From 
“Techniques for the Preservation of Food by Employment of an Oxygen Absorber,” 
Nakamura and Hoshino, 1983)


