Tabletop
Vacuum Sealers

350-350D

The tabletop vacuum sealer is the perfect solution
to seal small foods. Whether you are a start-up or
an established business, this model is well-suited for
small production volumes. Compact and easy to use,
it can be placed on a table or counter, maximizing
space in your kitchen.

Intertek

Basic Features
« Stainless steel construction, grade 304 « Lid lock
« Twin seal element ¢ Vacuum sensor in %

e Transparent lid « Silencer for end-of-cycle aeration

Reliable
Made of robust 304 grade high-quality stainless steel, our machines have a lifespan of over 25 years.

High Performance
Equipped with Busch pumps, our machines are designed to operate for hours of continuous production,
offering the best performance in the industry.

Features

Spacious
Our tabletop models have one of the largest chambers in their category with regard to height and width.
You get more space for your products compared to other machines on the market.

Technical
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Tabletop Vacuum Sealers

Available

Options

Electric cut off
Sealing system with round element; the top wire pre-cuts the excess

part of the bag.

For improved visual presentation.

Air regulator (compressor not included)
Regulates the air pressure under the seal bars to ensure a tight seal

(for MAP use only).

Soft air

This function allows to control the speed at which the air re-enters the
machine after the bag has been sealed, thus preventing products from
being crushed.

Stainless steel
tilted insert

Gas injection (MAP)
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Stainless steel cart

Gas injection (MAP) (except for model 250)
The ambient air in the pouch is modified by adding a food-grade gas
to extend the shelf life of your food and optimize its appearance.

Stainless steel tilted insert
Prevents liquid products from spilling inside the machine. Ideal to pack
pickled foods, soups and sauces.

Adjustable plate height.
Stainless steel cart

Ideal when the vacuum sealer needs to be moved frequently
and for an ergonomic working height.

Other voltage options



