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STANDARD FEATURES 
 

 8” chamber 
 Stainless-steel construction 
 MC-40 computerized controls  
 Twin seal (impulse) 
 Filler plates 
 Casters 
 Electronic Vacuum level control

 

OPTIONAL FEATURES 
 

 12” chamber 
 Top and Bottom Sealing 
 Electric Cut-off 
 Gas Flush 
 Pump 255m3/hr  (10 Hp) 
 Soft  Air release 
 Air pressure Sealing 

 

Ask us about our other quality products! 

Authorized Dealer 

SPECIFICATIONS 

Machine size (WxDxH) 45.25" x 46.5" x 43.75” ( 1153mm x 1183mm x 1113mm) 

Chamber size 42.5" x 37.5" x 8" ( 1078mm x 954mm x 203mm) 

Seal bars 2x 33.5" ( 851mm) 

Distance between bars 36.75" ( 933 mm) 

Vacuum pump Busch 165m3/hr  ( 7.5 Hp) 

Electricity 208V / 3ph / 60Hz (other voltages are available) 
            *Sipromac reserves the right to make technical changes without notification 

For over 20 years, Sipromac has been manufacturing food processing equipment for the 
meat, poultry, seafood and dairy industries. Our full range of high quality stainless steel 

equipment includes vacuum chambers (single, double, automatic, and conveyor belt 
machines), shrink tunnels, injector, tumblers and massagers, smokehouses and steam boxes, 

smoke generators, and our latest line of (M.A.P.) tray sealers. 


