CRYOVAC

BIRAND FOOD PACKACGING

EQUIPMENT PRODUCT INFORMATION
AutoVac 95 Vacuum Chamber System

DESCRIPTION

The CRYOVACE® brand AutoVac 95 Vacuum Chamber System offers vacuum packaging flexibility for a
broad variety of high-profile cuts of fresh red meat, processed meats, poultry and cheese. The single
chamber system accommodates products of various shapes and sizes and the integrated buffer
conveyor enables smooth machine feeding and minimizes the total footprint. This system is ideal for
small and intermediate-sized production facilities and lower volume specialty products.

KEY BENEFITS

/7\ Operational ¢ Increased throughput with speeds up to 3.3 cycles per minute
Rk Efficiency » User friendly touch screen control panel stores factory settings and programmable settings
e The large vacuum chamber allows for the packing of a wide variety of different sized products

Product e Uses CRYOVAC® brand oxygen barrier bags which provide superior oxygen barrier and sealant
Integrity technology to help protect the product from contamination from the outside environment

* Has a hygienic design enabling convenient cleaning mode and fully ‘washdown’ capability
* Removes the oxygen from the package providing product integrity and longer shelf life

é Brand e Provides superior product appearance with CRYOVAC® brand oxygen barrier bags reducing purge,

' Experience preserving flavor and quality, and extending shelf life

e Produces packages with superior gloss and transparency which, when combined with two sided
printed graphic capabilities, showcases the product and brand




CRYOVAC® EQUIPMENT PRODUCT INFORMATION

BIRAND FOOD PACKAGING AutoVac 95 Vacuum Chamber System
|
TECHNICAL DATA iF NO. OF OPERATORS
<——> MACHINE DIMENSIONS 1or 2 operators
—— -
: | SEE MACHINE LAYOUT
LV MAXLENGHTH: 170" (4305 mm) @ SPEED
WIDTH: 50" (1260 mm) WORKING SPEED: 3 - 3.3 cycles/min (depending on product type
HEIGHT: 75" (1890 mm) and pumps used, with belt at maximum speed)
PRODUCT DIMENSIONS UTILITIES
LENGTH/HEIGHT: 8.6"/29.3" ELECTRICAL: 400 V (other voltages available on request)
(225 mm/745 mm) max. NO. PHASES: 3+ earth
FREQUENCY: 50/60 Hz
ENERGY CONSUMPTION
& WEIGHT PER HOUR: 1 kWh without vacuum booster pump
WEIGHT: 7000 bs (3200 kg) approx. 4.2 kWh with vacuum booster pump
AlR: 0.6 MPa (6 bar)
CONSUMPTION: 15 Nm¥/h
@ SEALING BARS
LENGTH/HEIGHT: 59" /1.2" (1500 mm/30 mm) BAG DETAILS
1.2" / 2.5" (30 mm/65 mm) optional WIDTH: To suit product
DISTANCE BETWEEN . LENGTH: To suit product
- 307 (765 mm) BAG TYPE(S): Current range of CRYOVAC® brand shrink bags
(automatic feeding only with OSB™ bags)
|
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SH min. 30
SH max. 65
225
PRODUCT HEIGHT (max.)
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CRYOVAC® s a registered trademark of Sealed Air Corporation or its subsidiaries, in the U.S. and other countries



