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VACUUM 
DOUBLE CHAMBER
Models  │  420A  │  600A  │  620A  │  650A  

WHY SHOULD YOU 
VACUUM PACK ?

To reduce spoilage by removing air from the package 
resulting in much longer shelf life;
 
To prevent dehydration; 

For ease of handling; 

To slow down oxidation;

To protect against external contamination.
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HEAVY-DUTY
This high-quality, user-friendly, and easy to clean 
machine integrates heavy-duty parts, thereby 
providing great reliability.

HIGH PERFORMANCE
Productivity is increased twofold due to the
double chambers that eliminate waiting times.

EFFICIENCY
This model is designed to package large volumes
of oversized products. The modified atmosphere
packaging (MAP) option increases the product’s
shelf life, provides extra protection, prevents
colouring. A variety of pumps are available.

MODEL 420A

SEAL BARS
Length A 19.1” (485 mm)
Qty 4
Distance between B 18” (457 mm)

CHAMBER DIMENSIONS Height 8” (203 mm) 

BUSCH PUMP Std. 40 m3/h

MACHINE DIMENSIONS 
Width E 55.75” (1,416 mm)  
Depth F 31” (787 mm)
Height G 43” (1,092 mm) 

POWER SUPPLY 208-220 V / 3 pH / 60 Hz 
MICROPROCESSOR MC-40


