LAICA

Benefits:

The best way to keep unchanged the freshness and
flavor of your food

Features:
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Vacuum packaging is a modern packaging
technology for food products

Extracts air from food products and hermetically
seals them

Vacuum packaging increases the life of foodstuffs
by 3 to 4 times

Completely automatic

Compressor 12 L/min

Vacuum level at compressor -800 mbar
Adjustable vacuum pressure: NORMAL or GENTLE
Adjustable sealing time based on the food to be
packaged: DRY or MOIST food

Equipped with: 10 bags (20x30 cm) and 1 roll
(20x200 cm)

Mains powered

Product in compliance with European Regulation
for safety

Packed in a 4-color display box

Guaranteed for 2 years
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TECHNOLOGY

Vacuum machine

KITCHEN style

V13117

VACUUM
MACHINE

series

Technical data:

Code VT31170

Product dimensions :L=35.5,W=14.6, D=7.6 cm
Weight :1.42 kg

Colour - black and gray

Barcode : 8033224603810

Master carton units -4 pcs

Master carton dimensions :L=42.5, W=25.4, D= 43 cm
Master carton weight :8.32 kg

www.laica.com
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LAICA S.p.A. Viale del Lavoro, 10 - Fraz. Ponte — 36021 Barbarano Vicentino (VI) - Italy - Tel. 0444.795314 - 795321 - Fax 0444.795324



