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WHAT IS MODIFIED ATMOSPHERE PACKAGING?
Modified Atmosphere Packaging (MAP) is a method of 
extending a product’s shelf life by replacing the composition 
of gases inside the package. The basic principal is to control 
and reduce the amount of oxygen (O2) in the package by using 
a specific gas mixture of atmospheric gases to substitute the 
ambient air. In the MAP packaging process, the gases we use 
to preserve the product are usually a mix of nitrogen (N2) and 
carbon dioxide (CO2).

MASTERING THE GAS MIX IS A CRUCIAL PART 
OF MODIFIED ATMOSPHERE PACKAGING

MASTER YOUR GAS MIX
To succeed with MAP, you must be able to control the 
gas mix. This is achieved by careful preparation, precise 
instrumentation, and constant monitoring.

This paper is meant to be a practical guide to help you 
understand the options and requirement of gas mixing for 
MAP. 



THE CHARACTERISTICS OF PRE-MIXED GAS 
AND ON-SITE MIXED GAS

ON-SITE GAS MIX

Homogeneity/Quality

Flexibility - easy scale up/down to fit packaging 
line speed, package sizes and products requiring 
different gas mixes on same packaging line

Suitable for any production capacity

Lower gas cost

Potential gas savings/optimization

Higher initial investment

Need for continual monitoring (operator)

N2 CO2O2

PRE-MIXED GAS

Limited initial investment (fewer instruments and less infrastructure)

Suitable for limited production (limited product types and
     number of packages)

Suitable for single-gas MAP applications (e.g. 100% N2)

No need for monitoring

Higher gas cost 

Not flexible for packaging of different products

No monitoring = reduced quality control (rely on gas
       supplier for accuracy of mix)

N2

CO2

O2

Talk to a MAP expert about gas mixers

CLICK HERE

The desired mix can be created on site by mixing two 
or more pure gases, or they can be supplied as pre-
mixed products in various containers and cylinders. Both 
methods are widely used ways to supply gas to the MAP 
packaging line. Before you decide on which way is best 

suited for your packaging line, it’s a good idea to take all 
factors into consideration. The comparison chart below 
gives you an overview of the pros and cons of both 
methods.

https://www.ametekmocon.com/contactus/contactusform


REDUCE PRODUCTION COSTS WITHOUT 
COMPROMISING QUALITY

A safe way of reducing human errors is to simply reduce human 
interaction. This is best done by automating the routine functions 
where mistakes are often made. Modern gas mixers and analyzers 
enable the operator to shift focus from routine monitoring to 
proactive tasks. This will improve both the quality of work life as 
well as the and the product quality.

Be critical and make sure the instruments are:
- Easy to learn
- Intuitive to operate
- Have optional gas mix presets
- Provide easy readout and data in real time
- Have automatic notification in case of irregularities

Are your MAP packaging costs higher than they need to be? There are several things 
to pay attention to that can make a big difference over time. But you don't have to 
compromize your quality to cut costs.  In fact, the more precision and control - the more 
confidently you can run your MAP packaging – without unnecessary costs.

Strategies for avoiding downtime are low-hanging fruit. Sometimes a 
single gas mixer will feed multiple production lines. This is a smart way 
to get more benefit out of the gas mixer, but it also makes you more 
vulnerable to breakdowns. On most modern MAP packaging lines,  
the benefits of an additional gas mixer outweigh the cost – by far.

REDUCE
DOWNTIME

REDUCE
HUMAN
ERRORS

What happens if you're unsure about the current gas mix or flow 
rate? It's common practice to overcompensate by adding more N2 
or CO2 than necessary – to be on the safe side. This will, of course, 
cause unnecessary gas consumption and cost, without raising the 
quality. You can solve this issue through precise and continuous 
automated monitoring.

REDUCE
GAS

CONSUMPTION
CUT GAS

COST

Single gases are generally cheaper than pre-mixed. Purchasing 
pure gas and mixing it on-site will get you lower gas prices. 
Besides the economic benefit, you will also be able to control and 
change the mix any time. This adds flexibility and control.

SAVE !

€132
Per m3

€49
Per m3

N2 CO2
CO2
N2

Source : www.boconline.co.uk



WHAT KIND OF GAS MIXER  FITS 
YOUR PACKAGING NEED?

ELECTRONICALLY REGULATED GAS MIXERS
Can adapt to present and future needs regardless of conditions

N2 CO2O2

MECHANICALLY REGULATED GAS MIXERS
For a consistent and predictable MAP packaging 

N2

Which gas mixer is the right choice for your production line and 
product? Some considerations are:
- Will it deliver a sufficient flow rate?
- Can it handle sufficient volumes of incoming gases?
- How skilled is your operator? Will they be able to maintain an
  overview overlook and adjust the gas mix and pressure as needed

The buffer tank always ensures 

stable gas flow when feeding mul-

tiple packaging lines, well suited for 

thermopackaging and tray sealers

Reliable

Durable and economical

 Low to medium speed/capacity

Precise and reliable

Fast and accurate adjustments

Flexible (change settings, programs,
     adjust flows and alarms) 

Save pre-set programs for different
      products/package sizes

Continually monitor factors like gas supply
     pressure, gas flow, gas mix

Traceability (data continually saved to unit)

More expensive

Less robust

No flexibility of gas mix

Configuation/settings cannot be changed

Not suitable for higher capacity/speed

No monitoring of fluctuation in supply gases



THE CRUCIAL FACTOR IN QUALITY ASSURANCE:
ANALYZING THE GAS MIX

ADJUST
MIX

ANALYSE
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THE NEVER-ENDING LOOP OF GAS MIX AND GAS ANALYSIS

The gas analyzer automatically samples 
and monitors MAP gas mix in real time.

Based on the gas analysis, the gas 
mixer receives feedback and adjusts 
automatically.

The gas mixer provides a stable 
and accurate gas mix to the 
packaging line.

THE BENEFIT OF CONTINOUS GAS ANALYSIS
Gas mixers are designed to ensure the correct correlation 
between the MAP gases. But a mixer doesn't always give 
you accurate information about the actual gas mix that 
goes into the package headspace. Deviations can arise 
due to oxygen not being sufficently flushed out before 
sealing – or insufficient flow rate. Hence, a gas analyzer 
is often integrated in the process. It continuously and 
precisely monitors the gas mix and if the values are outside 

the specified limits, it can adjust the dosing. If values are 
outside the upper limits, it will notify the operator and stop 
the production line to prevent potential waste and re-
packaging. Gas analyzers provide a proven and safe solution 
which allows high production speed without sacrificing 
quality. Analysis requires only a small amount of gas 
which also means it is suitable for packaging with minimal 
headspace.

Talk to a MAP expert about gas analyasis

CLICK HERE

https://www.ametekmocon.com/contactus/contactusform


CO2 N2

BREAD AND CAKE

FISH AND SEAFOOD

DAIRY PRODUCTS
Since the water activity of bakery products is low, the growth of 
microorganisms other than mold is not typically a problem.
A high standard of hygiene during production and packaging can 
significantly minimise this risk.
Packaging should exclude O2 completely and carbon cioxide (CO2) 
is used to slow down mold growth.
To prevent the packaging from collapsing due to CO2 absorbtion 
by the products, nitrogen N2 can be used as a supporting gas.

		     –	 50%	 50%

O2

Fish and seafood are at high risk of declining quality shortly after 
being caught due to their high water activity and neutral pH 
(where microorganisms thrive). The presence of enzymes quickly 
undermine both taste and smell and the breakdown of proteins by 
microorganisms gives rise to unpleasant odors.
It is essential that the temperature is kept as close to 0°C as 
possible. The right gas mixture alone will not prevent a decline 
in quality, but combined with proper temperature control, the 
shelf life can be extended with a few crucial days - provided the 
refrigiration chain is unbroken.

CO2 N2

		      –	 70%	 30%

O2

One hundred percent carbon dioxide (CO2) effectlively reduces 
microbial activity and retains the texture in hard cheeses. But even 
concentrations of as low as 20% strongly inhibit the growth of 
mold fungi.
For soft cheeses, lower levels of CO2 supplemented with higher 
levels of nitrogen (N2) is enough to inhibit bacterial growth and 
rancidity.
CO2 levels of up to 100% are used for hard cheeses. This is usually 
restricted to between 20% and 40% in the case of soft cheeses. 
The reason for this is to prevent the package from collapsing as 
the CO2 is absorbed by the cheese.
Grated cheese is normally packaged in an atmosphere of 70% N2 
and 30% CO2. By limiting CO2 to 30%, manufacturers can avoid 
package collapse.

CO2 N2

Hard cheese		    –	 100%	 –

Soft cheese		     70%	 30%	 –

O2

MAP GAS MIX AND THE MAIN 
FOOD CATEGORIES



CO2 N2

FRUIT AND VEGETABLES
Fruit and vegetables continue "breathing" after the harvest and 
therefore require a level of oxygen in the package to remain fresh. 
Therefore, a controlled permeation of the packaging is desirable, 
e.g. micro-perforations.
Carbon dioxide, nitrogen and low amounts of Oxygen are ideal for 
this product category. The gas composition is individually adapted 
to the individual product.

		     5%	 5%	 90%

O2 CO2 N2

FRESH PASTA

		      –	 50%	 50%

O2

CO2 N2

COFFEE
Coffee containts fatty acids which can oxidize and make the 
product rancid. Subsequently, a complete exclusion of oxygen 
is desired. Pure nitrogen is frequently used in coffee sachets and 
capsules.

		     –	 –	 100%

O2

CO2 N2

SNACKS AND NUTS
The fat content of this food category entails risk of oxidation, 
which can make the products taste rancid. The general rule is to  
minimize the contact with oxygen.
Gas with 100 % nitrogen is frequently used to prevent premature 
spoilage. In certain cases, the MAP gases can also function as a 
"cushion" protecting the product, such as potato chips, against 
damage.

		      –	 –	 100%

O2

The principal spoilage mechanisms affecting fresh pasta are yeast 
and mould growth. A mixture of CO2 and N2 is used to prevent 
microbial growth and oxidative reactions. A ratio of 2:1 is often used. 
For green fresh pasta, pigmented or metalised films are commonly 
used to exclude light. Pasta varieties with lower water activity values 
tend to have long shelf life. Pasta varieties having lower water values 
will tend to have longer shelf life.



Different foods require different gas mixes.
On this page you see examples of common 
MAP gas mixes for packaged food products. 
To get the complete overview of alle food 
categories, click above.

DOWNLOAD THE COMPLETE GUIDE
TO MAP GAS MIXTURES

CLICK HERE!

MAP Gas Mixture Guide
Bulk Retail

Raw Red Meat
Recommended gas mix
Retail: 70% O2, 30% CO2

Exceptions: Venison, wild boar -  
80% O2, 20% CO2

Bulk: 65% O2, 35% CO2

Exceptions: Pork - 80% CO2, 20% N2,  
Venison, wild boar - 80% O2, 20% CO2

Primal: 50% CO2, 50% N2

Exceptions: Pork - 80% CO2, 20% N2

Food items
Beef, goat, hare, horse, lamb, pork, rabbit, veal,  
venison and wild boar

Typical types of package
Retail: Tray sealed and thermoformed 
packages
Bulk and primal: Bag-in-box, master pack

Raw Offal
Recommended gas mix
Retail: 80% O2, 20% CO2

Bulk: 80% O2, 20% CO2

Food items
Feet or trotters, foie gras, giblets, heart, kidney, liver, neck, oxtail, 
sweetbread, tongue and tripe

Typical types of package
Retail: Tray sealed and thermoformed 
packages
Bulk and primal: Bag-in-box, master pack

Raw Poultry and Game
Recommended gas mix
Retail: 30% CO2, 70% N2  
or 20% CO2, 80% O2

Bulk: 100% CO2

Food items
Capon, chicken, duck, goose, grouse, guinea hen,  
partridge, pheasant, pigeon, poussin/cornish hen,  
quail and turkey

Typical types of package
Retail: Tray sealed and thermoformed 
packages
Bulk: Bag-in-box, master pack

Poultry, Dark Portions and Cuts
Recommended gas mix
Retail: 70% O2,  30% CO2 

Bulk: 70% O2,  30% CO2

Food items
Dark poultry mince, other skin-off poultry, skin-off chicken,  
skin-off turkey, sliced dark poultry, turkey mince

Typical types of package
Retail: Tray sealed and thermoformed 
packages
Bulk: Bag-in-box, master pack

Raw Low Fat White Fish and Seafood
Recommended gas mix
Retail: 30% O2, 40% CO2, 30% N2

Bulk: 70% CO2, 30% N2

Food items
Bream, brill, catfish, cod, coley, croaker, dab, dover and lemon sole, 
flounder, grouper, haddock, hake, halibut, hoki, huss, jackfish, john 
dory, mullet, monkfish, pike, plaice, pollack, red snapper, sea bass, 
shark, skate, turbot, whiting

Typical types of package
Retail: Tray sealed and thermoformed  
packages
Bulk: Bag-in-box, master pack

Raw High Fat Oily Fish and Seafood
Recommended gas mix
Retail: 40% CO2, 60% N2

Bulk: 70% CO2, 30% N2

Food items
Bluefish, carp, eel, greenland halibut, herring, mackerel,  
pilchard, rock salmon, salmon, sardines, shad, sprat,  
swordfish, trout, tuna, whitebait

Typical types of package
Retail: Tray sealed and thermoformed  
packages
Bulk: Bag-in-box, master pack

Shellfish, Crustaceans and Molluscs
Recommended gas mix
Retail: 30% O2, 40% CO2, 30% N2

Bulk: 70% CO2, 30% N2

Food items
Abalone, clams, cockles, conch, crab, crayfish, cuttlefish, 
lobster, mussels, octopus, oysters, prawns, scallops, sea urchins, 
shrimp, squid, whelks, winkles

Typical types of package
Retail: Tray sealed and thermoformed  
packages
Bulk: Bag-in-box, master pack

Cooked, Cured and Processed Meat Products
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 50% CO2, 50% N2

Food items
Bacons, beefburgers, black pudding, charcuterie, chopped pork 
and ham, cooking sausages, corned beef, frankfurters, haggis, 
hams, luncheon meats, meat jerky, meat slices, ox tongue,  
pastrami, pâtés, pepperoni, potted meats, rillettes, roast meats,  
salami, smoked reindeer, smoked venison, 
terrines, wurst sausages

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box, master pack

Cooked, Cured and Processed Fish and Seafood Products
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 70% CO2, 30% N2

Food items
Bloaters, bombay duck, buckling, cod’s roe, cold smoked fish, fish 
galantine, fish rillettes, fish terrines, hot smoked fish, kippers, potted 
fish, potted shellfish, salt cod, salted anchovies, salted caviar, salted fish 
roes, salted jellyfish, seafood pâtés, smoked haddock, smoked halibut, 
smoked mackarel, smoked salmon, smoked trout, taramasalata

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box, master pack

Cooked, Cured and Processed Poultry and Game Bird Products
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 70% CO2, 30% N2

Food items
Capon galantine, chicken ballotine, chicken roll, cured game birds, 
cured poultry, duck ballotine, duck pâté, duck galantine, pheas-
ant galantine, pigeon galantine, smoked chicken, smoked duck, 
smoked poussin, smoked turkey, turkey bacon, turkey ballotine, 
turkey galantine, turkey roll

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box, master pack

Ready Meals
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 50% CO2, 50% N2

Food items
Casseroles, ready meals containing fish, ready meals containing 
game bird, goulash, ready meals containing meat, ready meals con-
taining offal, ready meals containing pasta, ready meals containing 
poultry, sauces, ready meals containing seafood, soups, ready meals 
containing vegetables

Typical types of package
Retail: Tray sealed and thermoformed  
packages
Bulk: Bag-in-box, master pack

Convenience Food Products
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 50% CO2, 50% N2

Food items
Battered: fish, seafood, meats and poultry;  
Bouchée/breaded: fish, seafood, meats and poultry;
Burritos, enchiladas, falafels, filled crêpes, pancakes and rolls,  
kebabs, omelettes, pasties, pâtés en croûtes, pizzas, pasta and  
pies containing meat, poultry, fish and seafood, quiche, roule au 
fromage, sandwiches, satays, sausage rolls, soufflés, spring rolls, 
stuffed pitta bread, tacos, tostadas, vol au vents

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box, master pack

Fresh Pasta Products
Recommended gas mix
Retail: 50% CO2, 50% N2

Bulk: 50% CO2, 50% N2

Food items
Capelli, fettucine, funghini, fusilli, linguine, macaroni, pasta shells, 
spaghetti, tagliarini, tagliatelle, trenette, tubetti, 
vermicelli, zitioni

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box

Bakery Products
Recommended gas mix
Retail: 50% CO2, 50% N2

Bulk: 70% CO2, 30% N2

Food items
Bagels, bread puddings, breads, buns, cheesecakes, crépes, crois-
sants, crumpets, danish pastries, fruit breads, fruit cakes, fruit pies, 
fruit strudels, fruit tarts, meringue cakes, muffins, nan bread, nut 
breads, pancakes, par-baked breads, pitta bread, pizza bases, pret-
zels, sponge layer cakes, swiss rolls, taco shells, tortillas, vegetable 
breads, waffles

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box

Hard Cheeses
Recommended gas mix
Hard cheese ex. mould-ripened cheeses:
Retail: 100% CO2 
Bulk: 100% CO2

Other dairy products:
Retail: 100% N2 
Bulk: 100% N2

Exceptions: Aerosol Creams: Nitrous oxide (N2O)

Food items
Aerosol creams, butter, cream cakes, creams, custards, fresh  
cheeses, hard cheeses, margarine, semi-hard cheeses, sliced 
cheeses, yoghurts

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box tubs and pots are  
commonly used for yoghurts, soft cheeses, 
margarine, creams, custards, and butter

Grated and Soft Cheeses
Recommended gas mix
Grated and soft cheeses ex. mould-ripened 
cheeses:
Retail: 30% CO2, 70% N2 
Bulk: 30% CO2, 70% N2

Other dairy products:
Retail: 100% N2 
Bulk: 100% N2

Exceptions: Aerosol Creams: Nitrous oxide (N 2O)

Food items
Aerosol creams, butter, cream cakes, creams, custards, fresh 
cheeses, grated cheeses, margarine, sliced cheeses, soft cheeses, 
yoghurts

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box
Tubs and pots are commonly used for yoghurts, 
soft cheeses, margarine, creams, custards, and 
butter

Dried Food Products (Coffee, Milkpowder, etc.)
Recommended gas mix
Retail: 100% N2 

or 30% CO2, 70% O2

Bulk: 100% N2

Food items
Cocoa powders, coffees, dehydrated milk, dried and salted fish, 
dried and salted seafood, dried beans, dried cereals, dried color-
ings, dried flavourings, dried fruits, dried herbs, dried lentils, dried 
mushrooms, dried pasta, dried snack food, dried spices, dried 
vegetables, flours, nuts, potato crisps, teas

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages, cans
Bulk: Bag-in-box

Cooked and Dressed Vegetable Products
Recommended gas mix
Retail: 30% CO2, 70% N2

Bulk: 50% CO2, 50% N2

Food items
Bean chillies, bhajis, broccoli in cheese, bubble and squeak,  
cauliflower cheese, coleslaw, cooked beans and potatoes, corn 
fritters, garlic mushrooms, lentil cutlets, other dressed salads, 
pakoras, pasta and potato salads, pilafs, quorn dishes, rice salads, 
rissoles, stuffed peppers and tomatoes, vegetable bakes, casseroles 
containing vegetables, vegetable pastas and crumbles, vegetable 
curries and dosas, vegetable flans, vegetable pilau, vegetable pie, 
vegetarian burgers

Typical types of packages
Retail: Tray sealed and thermoformed  
packages
Bulk: Bag-in-box

Liquid Food and Beverage Products
Recommended gas mix
Retail: 100% N2

Bulk: 100% N2

Food items
Cordials, fruit juices, liqueurs, liquid yoghurt, milk,  
mineral waters, oils, spirits, vegetable juices, wines

Typical types of package
Retail: Cartonboard gable-top containers, glass  
and plastic bottles, aluminium and steel cans
Bulk: Kegs, stainless steel tanks, barrels, etc.

Carbonated Soft Drinks
Recommended gas mix
Retail: 100% CO2

Bulk: 100% CO2

Food items
Beers, ciders, carbonated soft drinks, lagers

Typical types of package
Retail: Cartonboard gable-top containers, glass  
and plastic bottles, aluminium and steel cans
Bulk: Kegs, stainless steel tanks, barrels, etc.

Fresh Whole and Prepared Fruit and Vegetable Products (EMAP - Laser Perforated Foil)
Recommended gas mix
Retail: 5% O2, 5% CO2, 90% N2

Bulk: 5% O2, 5% CO2, 90% N2

Food items
Apples, apricots, artichoke, asparagus, aubergine, avocado, ba-
nanas, bean sprouts, beetroot, beans, broccoli, cabbages, carrots, 
celery, cherries, cucumber, cumquats, fennel, garlic, citrus fruits, 
grapes, guava, kiwi fruit, leek, lettuces, lychees, mango, marrow, 
melons, fruit and vegetable salads, okra, onions, other sprouts, 
papayas, parsnips, passionfruit, peaches, pears, peas, peppers, 
pineapple, plums, potatoes, radish, rhubarb, spinach, star apples, 
strawberries, other berries, sweetcorn, tomatoes

Typical types of package
Retail: Tray sealed and thermoformed  
packages, flow packages
Bulk: Bag-in-box

 Oxygen (O2) Carbon Dioxide (CO2) Nitrogen (N2)

MAP with confidence

https://www.ametekmocon.com/landingpages/guide-to-map-gas-mixtures-for-of-o2-co2-and-n2-different-food-types


Dansensor® MAP Mix 9001+Dansensor® MAP Mix Provectus® Dansensor® MAP Mix Focus

DANSENSOR GAS MIXER OVERVIEW

For the medium outlet 
flow capacity 750 L/min

For the smaller outlet flow 
capacity 20-250 L/min

For the highest outlet 
flow capacity 1500 L/min

High stability - low 
pressure drop

High stability - low 
pressure drop

Good stability - medium 
pressure drop

2 or 3 gas mix2 or 3 gas mix  2 gas mix

 3 pre-configured mixes
to select during operation, 
setting via touchscreen 

10 pre-configured mixes
to select during operation
Digital gas setting via 
touchscreen

Manual gas settings

Dansensor® MAP Mix FocusDansensor® MAP Mix Provectus® Dansensor® MAP Mix 9001+

Acoustic gas inlet presure 
alarm with visual indication 

Visual indication alarm and 
automatic mixer stop

Acoustic gas inlet presure 
alarm with visual indication 

Mechanical gas mixer, durable 
and econimical for low to 
medium capacity

Digital gas mixer, precise and 
reliable for medium to high 
capacity

Digital gas mixer, highly adaptable 
and precise for high capacity

Operator mode for flow  
or buffer tank applications

Operator mode for flow  
or buffer tank applications

Operator mode for flow  or 
buffer tank applications



Dansensor® ISM-3Dansensor® MAP Check 3

DANSENSOR GAS ANALYZER OVERVIEW

The industrial process analyzer ISM-3 is 
a digitally controlled analyzer capable of 
measuring inert gases and CO2.

 Great reliability (better than ± 1% of reading)

Low demand for maintenance

Large measuring range: 1 ppm – 100 %

  Self-diagnostics system

Dansensor® MAP Check 3 continuous gas 
analyzer is designed to precisely monitor 
gas content on vertical and horizontal flow 
packaging machines.

 Major gas savings with optional GasSave 
function when paired with Dansensor® MAP 
Mix Provectus® gas mixer

 On-line Quality Assurance of every package 
– more efficiently and with reduced labor and 
waste costs compared to manual testing

  Logging and displaying of actual gas 
consumption with the GasSave function  
for easy traceability

 Automatic stopping of the packaging 
machine if preset limits are exceeded, helping 
to avoid recalls and repackin

  Reduced CO2 levels in the work area to 
protect employees

Dansensor® ISM-3Dansensor® MAP Check 3



Find more information about MAP, quality control of MAP and
in-depth MAP Guides for specific food applications here.

ADDITIONAL RESOURCES 
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https://www.ametekmocon.com/landingpages/en-masteryourgasmixguide
https://www.ametekmocon.com/landingpages/dansensor-map-basic-guide
https://www.ametekmocon.com/landingpages/map-eguide-for-coffee
https://www.ametekmocon.com/landingpages/5-point-eguide-leak-detection
https://www.ametekmocon.com/landingpages/headspace-guide
https://www.ametekmocon.com/landingpages/coffee-flow-pack-guide
https://www.ametekmocon.com/landingpages/map-eguide-for-bread-and-bakery
https://www.ametekmocon.com/landingpages/map-eguide-for-dairy
https://www.ametekmocon.com/landingpages/map-eguide-for-meat


CLICK HERE!
Get in touch with a MAP expert

LET’S MIX TOGETHER

Let's look at the big picture together
There is no one-size-fits-all-method that can be applied to 
your product and give you all the benefits.  Every product 
and its associated circumstances are different. Experimenting 
and research are the ways to find out what set-up and 
instruments are ideal for your MAP packaging; however, 
there is a wealth of experience and knowledge on which to 
base your research.
We have experience and are here to help you. You don’t have 
to interrupt your production to determine what works best 
for you. Don't make your own mistakes by trial and error. We 
can work with your situation and product to determine what 
gas mix, materials and instruments best fit your needs.

You can discover more about our instruments on our 
website here: www.ametekmocon.com/products

MOCON Europe A/S
Rønnedevej 18

4100 Ringsted, Denmark
Tel +45 57 66 00 88 

sales.dk.mocon@ametek.com 
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MOCON, Inc. USA
7500 Mendelssohn Avenue North

Brooklyn Park, MN 55428, USA
Tel: +1 763 493 6370

info.mocon@ametek.com 
www.ametekmocon.com

G
ui

de
_M

as
te

r Y
ou

r G
as

 M
ix

_E
N

-6

https://www.ametekmocon.com/contactus/contactusform
https://www.ametekmocon.com/products
mailto:sales.dk.mocon%40ametek.com?subject=
https://www.ametekmocon.com
mailto:info.mocon%40ametek.com?subject=
https://www.ametekmocon.com

