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Tel: +1 800 458 6050
E-mail: info@mfgtray.com
Web: www.mfgtray.com

The Molded Fiber Glass Tray
Company was founded in 1952 in
Linesville, Pennsylvania, and is a
pioneer in the material handling
industry. It manufacture reinforced
composite trays, containers and flats
used in the material handling, indus-
trial, confectionery, bakery, food
service, pharmaceutical and
electronics markets for in-process
handling of goods.
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New level of performance - the
leading name in FRP is MFG!

MFG Tray has been a leading supplier
of starch trays, holding trays, gum trays
and stock boxes for the confectionery
industry for more than 40 years.
Exceptional performance and durability
The inherent strength and dimensional
stability of MFG Tray composite trays
make them exceptionally well suited
for confectionery production. Their
wide operating temperature range of
-60° to 250°F (-51° to 121°C), smooth
surface texture, stain resistance and
easy cleaning are critical performance
factors contributing to their suitability
for confectionery operations.

Variety of sizes and configurations
MFG Tray manufactures ventilated
drying trays, mogul starch trays, gum
trays, holding and work-in-progress
trays in a variety of designs and

sizes to meet the specific needs of
confectionery operations. They are also
interchangeable with wood trays and
may be integrated into production lines
using both materials.

The material matters in material handling
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X-DTect

FOR STARCH TRAYS

THE NEXT “BEST PRACTICE” FOR
CONTAMINANT DETECTION

¢ X-ray detectable composite material
¢ Product recall prevention and protection
* Contaminant detection down to 1 cubic mm
¢ Inherent fiberglass strength and durability
¢ Available in a variety of tray styles
¢ In-use temp range from -60° to 250° F
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The advantages keep stacking up
MFG Tray starch trays readily integrate
with a variety of moguls ensuring
unprecedented durability, cleanability,
and food product safety.

Unlike wood trays, composite trays
will not break in the event of a machine
jam, eliminating the possibility of
wood splinters in the end product.
Several confectionery operations using
MFG Tray starch trays have noted
resulting five to 10 per cent increase in
production efficiency.

All materials used in the construction
of MFG Tray products are listed in NSF
Standard No. 2 and in the USFDA Code
of Federal Regulations, Title 21. MFG
Tray confectionery trays have been
independently tested and certified per
EEC Directives.

MFG Tray Company strongly believes
in helping you find solutions. When you
need that special solution, whether it
is a tray, a container or a custom part,
please see us online at www.mfgtray.
com or contact us at info@mfgtray.com
or +1 800 458 6050.
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