
 
 

 
 
 
 
 
 
 
 
 
 
 I  

 
 

 
 
 
 

 
 
 
 
 

 
2021  



 
 
 
 
 
 
 

 -     
 .   

 -     
 

 
 

  
    

    
 . ,  

     
  ,  
    
   

 ,    , 
 :    

 
 
 
 
 
 
 
 
 
 

 
 

 .  103  
 
 
 

07.07.2021 16 
 

 
 
 

  
©  2021 
 

. , 

,

,

©



 

 29 

3 
 

 

   

3



 

 34 

3. Classification of vacuum packages [Electronic resource] 
//https://kozakplus.ua/articles/vacuum-packing/bags-assortment 

 
 

 

   
 

-  
 

 

 

 

 

 

 

 

-

- -  
 

- 
 

- 
 

-  

]

- -

-

-

-



 

 35 

 
 

-  

 
 

 
 

  

  
 

 -
 

-

 
1.  40 40 40 0 
2.  59,9 58 62 0,46 
3.  5,75 5 8 3,64 
4.  60,55 57 65 0,99 
5.  29,4 28 30 0,61 
6. 

 
135 135 135 0 

7.  35 35 35 0 
8.  58,25 54 64 1,08 
9.  29,6 28 30 0,89 
10.  18,85 18 20 1,22 

  472,3 458 489 8,89 
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