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Ensuring Cheese Quality: Optimized Certified
MAP Tray Sealing Solutions for Food

WENZHOU, ZHEJAING, CHINA, May 19,
2026 /EINPresswire.com/ -- The Gold '/ p e
Standard for Freshness Preservation: i -1_;;&;‘_&1&1.}?%
How Certified MAP Sealing Technology i
Redefines Cheese Quality

The global appetite for cheese has
transcended its traditional European
roots, evolving into a worldwide
culinary phenomenon. From the
artisanal aged cheddars favored in
North America to the burgeoning
demand for premium mozzarella and
processed slices across Asia’s fast-food
and bakery sectors, cheese has
become a cornerstone of the modern
diet. However, this dairy gold is
notoriously delicate. Its biological
complexity—defined by living cultures, high fat content, and specific moisture levels—presents a
significant challenge for producers: how to maintain "farm-fresh" texture and flavor through
long-distance supply chains. As retailers and consumers demand longer shelf lives without the
use of heavy preservatives, the industry is turning toward sophisticated technology. Specifically,
the use of a Certified MAP Tray Sealer for Cheese has emerged as the definitive solution for
balancing logistical efficiency with uncompromised food quality.

Understanding the Vulnerability of Cheese: Why Specialized Packaging Matters

Cheese is a living product. Once it leaves the aging room, its greatest enemies are oxidation,
dehydration, and microbial spoilage. Unlike dry goods, cheese requires a controlled environment
to prevent the growth of aerobic molds while ensuring the fats do not turn rancid. Standard
vacuum packaging, while effective for some meats, can often be too aggressive for soft or
porous cheeses, crushing their delicate structure or stripping away essential moisture.

The necessity for specialized preservation machinery stems from three critical market

pressures:

1.Extension of Sensory Life: Consumers expect cheese to retain its specific "mouthfeel" and
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aromatic profile weeks after purchase. Standard sealing often leads to "sweating" or hardening,
which diminishes the premium value of the product.

2.Reduction of Food Waste: With global sustainability goals in focus, reducing spoilage at the
retail level is a priority. Optimized packaging ensures that products remain viable on the shelf for
significantly longer periods, reducing the environmental and financial impact of discarded
inventory.

3.Clean Label Trends: There is a massive shift away from chemical preservatives. Modified
Atmosphere Packaging (MAP) allows producers to use natural gases to inhibit spoilage, meeting
the consumer demand for "natural" and "pure" dairy products.

Technological Innovation in MAP Tray Sealing

To address these needs, Wenzhou Dajiang Vacuum Packaging Machinery Co., Ltd. (DJPACK) has
developed a suite of optimized tray sealing solutions that integrate precision engineering with
food science. Established in 1995, the company has spent over three decades refining the
mechanics of Modified Atmosphere Preservation. Their approach goes beyond simple sealing; it
involves a sophisticated gas flush system that replaces the oxygen inside a tray with a precisely
calibrated mixture of Carbon Dioxide (CO_2) and Nitrogen (N_2).

The core of their technical innovation lies in the stability of the machine structure. By optimizing
the vacuum pump integration and the gas displacement timing, these systems achieve a lower
residual oxygen level than industry averages. This is particularly vital for cheese, where even a
1% deviation in oxygen levels can lead to visible mold growth within days. Furthermore, the
equipment is designed for high-output environments, ensuring that the increase in packaging
quality does not come at the cost of production speed or excessive energy consumption.

Engineering Excellence and Global Compliance

For food producers, the reliability of a tray sealer is measured not just by its speed, but by its
compliance with rigorous international safety and quality standards. This is where the distinction
of "Certified" equipment becomes paramount. DJPACK's machinery has successfully passed the
stringent evaluation processes for CE, MET, and TUV certifications. These are not merely badges
of honor; they represent a commitment to electrical safety, mechanical durability, and hygienic
design.

OCE Certification: Ensures the equipment meets European health, safety, and environmental
protection standards, a prerequisite for the high-standard dairy markets in the EU.

OMET and TUV Certification: These marks provide assurance to North American and global
partners that the machinery has been tested by independent laboratories for operational safety
and consistent performance under industrial stress.

The integration of these certifications into the manufacturing process means that a dairy facility
in Canada or Australia can implement these machines with total confidence in their regulatory

alignment and long-term operational stability.

Customization: Addressing the Diversity of Dairy
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The cheese market is incredibly diverse, ranging from hard Parmesan blocks to soft Brie and
shredded blends. A "one size fits all" machine is rarely sufficient. Recognizing this, the
engineering philosophy at DJPACK centers on customization. Through years of experience at
their production hubs in Wenzhou and Nanjing, the company has mastered the ability to adjust
tray dimensions, sealing pressures, and gas ratios based on the specific density and moisture
content of the cheese being packaged.

For instance, the DJL series of MAP tray sealers features an intuitive interface that allows
operators to switch between different "recipes" for various products. This flexibility ensures that
the machine structure remains reasonable and the performance stable, even when transitioning
from a high-moisture fresh mozzarella line to a firm cheddar line. This adaptability is what has
allowed the "DJVac" and "DJPACK" brands to take root across Europe, the Americas, and
Southeast Asia.

The Strategic Value of Professional Packaging Services

Beyond the hardware, the shift toward optimized tray sealing represents a strategic business
move. By helping customers achieve higher packaging output with lower energy consumption,
the technology directly impacts the bottom line. Professional technology and a robust service
system ensure that the transition to MAP technology is seamless for food processors.

Wenzhou Dajiang Vacuum Packaging Machinery Co., Ltd. continues to build on its philosophy of
"quality first, integrity-based." By maintaining a work attitude of continuous learning and
innovation, they have evolved from a local manufacturer into a global collaborator. Their focus
remains on helping clients maximize profits through superior technology and a sincere spirit of
cooperation. As the global cheese market continues to expand, the synergy between traditional
cheesemaking and modern packaging technology will be the key to winning market recognition
and ensuring that the final consumer enjoys a perfect product every time.

For more information on optimized food packaging solutions, visit: https://www.djvacpack.com/
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