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Bernad

equipamiento industria alimentaria

EVD-16 DOUBLE CHAMBER VACUUM PACKER

Double chamber vacuum packer

DOUBLE CHAMBER 820 x 825 MM CHAMBERS 150/250 M3/H PUMP VACUUM + GAS (MAP)

DESCRIPTION

The EVD-16 is a manual double chamber vacuum packer with large
820 x 825 mm chambers, for large production runs that need speed,
flexibility and advanced control of vacuum and gas.

Packing programs: vacuum, sealing and vacuum + gas (MAP).
Digital sensor-controlled programmer, 30 programs.

Ideal for cured sausage and fish factories, cheese makers, packing
centres and caterers with medium and large production runs.

CONSTRUCTION AND STANDARD EQUIPMENT

Sealing bars: 2 bars of 655 mm in each chamber.

Sealing types: Single, single + excess trimming and double
(individually adjustable).

Vacuum pump: 150 or 250 m3/h (Busch; 150 m¥/h also Rietschle).
Power supply: 220/380 V - 50/60 Hz - three-phase.

KEY DATA

Chambers 2 x 820 x 825 Bars 2 x 655 mm Pump 150 / 250 m¥h

Power 4/7.5 kW Supply 220/380 V Weight 720 kg

MODELS AND DIMENSIONS

REF. CONFIGURATION DIMENSIONS (MM) SUITABLE FOR
EVD-16 2 chambers 820 x 825 mm On request Medium and large production runs

Manufacturer data (Tecnotrip). Reference: EVD-16.

APPLICATIONS
Cured sausage and fish factories, cheese makers, packing centres and caterers with medium and large production runs.

For information only. Specifications, dimensions and finishes may change without notice due to product improvements. The image is indicative. Please request a quotation
to confirm dimensions, materials and lead times.
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