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SPECIFICATIONS 
Seal width 0.2” (6mm) 
Seal bar lengths  (2) 39.4” (1000mm) 
Distance between bars  35” (889mm) 
Machine dimensions Height: 82” (2086 mm), Width: 116” (2950 mm), Depth: 78.5” (1991 mm) 
Speed Up to 4 cycles/minute depending on products, vacuum levels and pump. 
Lid dimensions 44.9” x 44.9” X 12” 

1140 mm x 1140 mm x 305 mm 
Seal bar heights 
(manual lever) 

0.75” , 2” or 3”  
19 mm, 51 mm, 76 mm  

Optional Seal bar heights 
(electronic controlled) 

0.6” , 1.9”, 3.1” (or flush with optional kit) 
16 mm, 48 mm, 79 mm (or flush with optional kit) 

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

Ask us about our other quality products! 

Authorized Dealer 

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. 

STANDARD FEATURES 
 12” chamber 
 Stainless-steel construction 
 Microprocessor controls  
 Single or dual operator mode 
 Bi-active spring tension seal bars 
 3 position seal bar height 
 Pneumatic bag guides 
 AC drive white smooth top conveyor belt 
 Automatic belt release for easy cleaning 
 Stainless-steel Legs ( two adjustable ) 

  
 

OPTIONAL FEATURES 
 6” chamber 
 Twin 255m3/hr  (10 Hp) pumps 
 Twin 305m3/hr  (12 Hp) pumps 
 Pump 630m3/hr  (25 Hp) 
 Booster 1000m3/hr (5 hp)   
 Water cooled seal bars 
 Electronically controlled seal bar height
 Electronic sealing power adjustment 
 Mechanical Bag Cut 
 Flush to table Seal Bar 
 Bag waste suction unit 
 Remote Diagnostic Controls 


