% SAaMmMmic

PYC

BaKyYMHbIe ynakKkoBO4YHble MallUHbLI

PYKOBOACTBO MNOJIb3OBATENA




YkasaHusa no mapkuposke CE.

Kaxxgast maluvHa nmeet cneayoLine
naeHTuuKaTopbl:

* HasaHwue v agpec nponssoanTens:
SAMMIC,

S. L. Basarte, 1, Azkoitia Gipuzkoa (SPAIN).
* 3Hak “CE”.

* Mogenb MaluuHbl yKka3aHa B crieqytoLem
pasgene.

* CepuiHbIA HOMEP yKasaH B rapaHTUIMHOM

nncTe 1 B AeKnapaunn o CoOoTBeTCTBUN

MOLOENN

B paHHOM pyKoBOACTBE onvcbiBaeTcs
yCTaHOBKa, 3KCMnyaTaLuus U TEXHUYeckoe
obcnyxuBaHve BakyyMHbIX YNaKoOBLLUKOB,
ynpaBnsieMbIX AaTYUKOM:

* HacTonbHble mogenu: CE-204, CE-208,
CE-308, CE-310, CE-316, CE-410, CE-416,
CE-420, CE-520,

* HanonbHble moaenu: CE-604, CE-606,
CE-806, CE-810.

Ccblfika Ha MOAENb W ee XapaKTepPUCTUKM
yKasaHbl Ha NacrnopTHomn Tabnuyke,
NPUKPENIIEHHON K MaLlWHe.

3T ynakoBOYHbIE MaLLNHbI pa3paboTaHbl 1
U3roTOBMEHbI B COOTBETCTBUM C €BPOMNENCKUMU
ounpextueamm 89 /392 / EEC, 93 / 68 EEC,

73 /23 / EEC v npaBunamu rurmeHbl U rurneHbl

NSF
YCTAHOBKA

[ns obecneveHns onTMansHowm
Npon3BOANTENBHOCTU U ANUTENBHON
COXPaHHOCTM Ballelr MallnHbl BHUMATENbHO
npoynTanTe 1 cnegynTe MHCTPYKLUUAM,
npuBefeHHbIM B JaHHOM PYKOBOACTBE.
MecTononoxeHue

YcTaHoBUTE MaLLUMHY Tak, YTobbl OHa Obina
npaBuIbHO BbipoBHeHa. Bo n3bexaHne nospexaeHui
MallnHa He OO0MKHa onmpaTbCA Ha O4HY CTOPOHY.
HacTonbHble CTaHKv [OMKHbI yCTaHaBNMBATLCA Ha
rnapu(0|7| NOBEPXHOCTHU, TaK KaK NX HOXKN
M3roTOBMEHbl U3 CKOSb3silLero Mmatepuana ans
Nerkoro CHATUA CTaHka ana O4YUCTKu 0I'I0pHOIZ

NOBEPXHOCTU.

SneKTqueCKoe coeguHeHue

1. TexHMYeCKME XapaKTEePUCTUKN MaLLUHbI

-OgHOQa3HbII7I ABuratenb nocrardercd

anga pabotbl Ha 230 B.
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ansi HanpsbkeHns 230B.
- TpexdasHble MallMHbI NOCTaBNATCA Ans
HanpsbkeHns 230 B unu 400 B (nopkntoyeHo k 400
B).
Mepen NoakntoYeHMEM YyNakoBOYHOW MaLUMHbI K
CeTU NpoBepbTE, FOTOBA MU MaLLKHA K TOMY e

Hanpsa>XXeHuto, 4To U K CeTu.

[N UsMeHeHUs HanpsXeHWs (ToNbKo TpexdasHble
MaLLWHBbI):

1. MogakntoynTe TpaHcgopmaTopsb! k
COOTBETCTBYIOLLEMY HaMPSKEHNIO, KaK yKa3aHo Ha
BalLel KNeMMHOW KOMoAKe.

2. MNpun HeobxoaAMMOCTN 3aMEHNUTbL COeaNHEHUS Ha
ABuraTerne, Kak ykasaHo Ha KNeMMHOW Kopobke.

3. Mpy Heo6x0AMMOCTMN OTperynupyiTe Tennosoe

pene, KaK yka3aHo B 3J'IeKTpVI‘-IeCKOl7I cxeme.

2. TexHMYECKMe XapaKTepUCTUKN
cunoBoro kabens

YnakoBo4Hble MawmHel SAMMIC
NOCTaBMSOTCS C 3NEKTPUYEcKkMM kabenem
anvHon 1,5 M ¢ TepMONIacTUKOBLIM
MOKpbITUEM.

OBA3ATE/NbHA CBA3b C

3EMJIA. MNMpoBoa 3a3eMneHnst MallnHbI
o603Ha4veH. Kpome Toro, maumHa cHabxeHa
BHELUHUM BVMHTOM [Msi MOAKIOYEHUS K

3KBUNOTEHUMANbI } 3a3eMneHus.

- TpexdpasHble MalMHbI: NoAroToBbTE HACTEHHYIO
PO3eTKy C MarHUTHOW 1 anddepeHumanbHom
sawumton 3P+N + T 20a n BogoHenpoHuLaemyo
BWUIKY A5 NOAKMIOYEHUS K LUHYPY NUTaHWS
yNakoBOYHOW MaLUVHbI.

- OpHodasHble MaLLKHbI: [oAroTOBUTE HACTEHHYIO
pO3eTKy C MarHUTOTEPMUYECKON U
anddepeHumansHon 3awmTon 2P + T 20 A.
Pa3bem, KOTOpbIN SABNSETCS YacTbio LHYpa

nUTaHuA, OOJMKEeH ObITb AocTyneH

3. U3ameHeHune HanpaBneHus BpalweHus
BaKyyMHOro Hacoca (ToNbKo B TpexdasHbIX
MaluMHax)

Ecnu npu 3anycke malumHbl B ABuUratene
BaKyyMHOro Hacoca BO3HUKaeT HEHOPMasbHbIV
LLYM, 9TO NPOVCXOANT M3-3a TOrO, YTO OH
BpaLlaeTcs B 06paTHOM Hanpasnenuun. B atom
cnyyae HeMefIeHHO OCTaHOBUTE MaLLUWHY U

3aMeHuTe aBe Cba3bl B UCTOYHUKE NUTaHUA

3anpaBka macrnom
B mogensx SE-410, SE-416, SE-420, SE-520,

SE-600 n SE-800 Hacoc yxe coaepxut Macrio.
B mopensx SE-204, SE-208, SE-308 u SE-
310 HanonHsaMTe HacoC Macnom Yyepes
BMYCKHOE OTBEPCTUE A0 TEX Mop, Moka OHO He
[oCTUrHeT % unavkatopa. Heobxoammo
1cnonb3oBaTb Macro, He Coaepxallee
MOIOLLMX CPEeaCTB:

--Macno SAE 10 (6e3 motoLLero cpeacTea) ons
HaCcoCOB NPOU3BOANTENBHOCTbLIO A0 20 M3/4.
-Macno SAE30 (6e3 motoLero cpeactsa) Ans
HacoCcoB €O ckopocTbio HGornee 20 M3/uy.

Mbl pekomeHayeMm ncrnonb3oBaThb

napacuHoBble Macna.

3anyck

Kak TOnbKO rnaBHbIi BbIKMtoYaTENb BKIHOYEH,

ana Harpesa Macna n OOCTUXEeHUA

npaBuUnbHOTO Bakyyma HeobxoanmMo
BbINOMHUTL HECKOMbKO MocrefoBaTenbHOCTEN

6e3 Harpysku nepep ynakoBkoW B NepBbIil pas.

KHOIIKA BK/IIOUEHV S / BBIK/IFOYEHIA:
Bkuirouaer ABa MHAVIKATOpPA:

« KpacHblil B pexxniMe 0XXMaHus1, KOTga
YCTPOJCTBO MMOJKIIOYEHO K ceTyt. ManHa
BBIK/IIOY€EHA B mooxkeHuu “BBIKJL.”.

o [lcruelt BK/IIOYAETCs TP Ha)KaTyM: MalliHA
BK/IIOYeHa, “BKJL.”.

Ecnu yeTpoiicTBO He UCIIONb3YeTC s B TeYeHe
OIIpe/ieNIeHHOTO MEePUOfa BpeMeH I, OHO
ABTOMATMYECKN [IEPEXONUT B PEXKUM OXXULAHNUS B
BBIK/IIOYEHHOM PeXIMe.

onepauus:
« ins BbiGOpa NapamMeTpoB LKA HaXMUTE:

VAC D>

- BAKYYM: BbIGepuTe npoue

iBaKyyma: oT 1%
00 99%. 3aropaetca namna

BAKYYM +: 1 ¢ - 15 ¢; paboTtaeT Tonbko

ecnu Bbl Belbpanu 99% Bakyym.3aropaeTcsa namna.
O6bIYHO AOCTATOYHO MATU CEKYHA.

AV
.

SAMEYATbLIBAHWNE: Bpems
3anevatbiBaHusa Meluka: 0 cekyHp,
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- HEMPEPLIBHAA ATMOC®EPA: pabotaet
npu BKIMOYEHHON namne. Bosayx noctynaet B

Kamepy nmnynbcamu.

M OnyCKaHI/Ie KPbILLKKX 3anycKkaeT LUKI.

:- BAKYYMHAA MAY3A

Ecnn HaxaTtb knaBuwy BO BpemMs dasbl
paspexeHnsi, HaCoC OCTaHABMMUBAETCS, O YeMm
CBMAETENbCTBYET CYMBON Ha - aucnnee,
npyv 3TOM paspexeHue OCTaeTCs aKTUBHBIM.

HaxmunTe knasuLy ele pas, 4Tobbl 3anycTuTb

BaKyyMVpPOBaHUsI.

n NpPoOAOIIKUTDb npouecc

OueHb nomneseH  gns

npouecca MapuHOBaHuA, HacTanBaHUA.

[MocnepoBaTenbHOE HaxaTue KaBULLK

OCTaHaBNMBaeT TekyLlyto a3y nporpammbl 1

nepexoauT K crieaytoLlen.

A

CYLWKA MACNA: Tlossonsiet

noaaepXuBath

Macfo B XOpPOLEeM COCTOSIHAWM, YyMeHbluas
3a[epXKy Brnarm 1 Mo3BOMsAs Hacocy AoCTuratb
MakcumManbHoro Bakyyma.llocne 3anycka MaLlvHbl
HaXMUTE B TEYEHWE TPEeX CEeKyHO W OonycTute
KpbILWKy. Hacoc paboTaeT HenpepbIBHO B TeYeHWe
15 MuHyT. Kaxgble [Be MUHYTbl BKMOYaeTcs
KnanaH Brycka BOo3fyxa 6e3 OCTaHOBKM Hacoca.
Ha pucnnee 6GynmeT oTobpaxaTbCs KONMYecTBO
BPEMEHM B MUHyTax, OCTaBlueecs [0 KoHua
Lmkna.

®YHKLUUA VAC-HOPMA

The VAC-NORM function enables vacuuming in
special Gastronorm vacuuming trays. In order to
use this function, you need to purchase the VAC-
NORM kit that includes a hose and connector to
the chamber of the vacuum packing machine.

- Before activating the VAC-NORM function,

place the connector and hose in the machine
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- BcacblBaHue.
- MomecTnTe ApYroi KoHeL, WwaHra B NoALOH.

- Mpu HaxaTum KnaBWLLK 3anycKkaeTcs Hacoc,
KOTOpbIN paboTaeT fo TexX Nop, Nnoka Bakyym
He [JOCTUrHeT 3anporpaMMnpoOBaHHOIO
3aJaHHOTO 3HAYEHWSI; 3aTeM OH OCTaHOBUTCS
N aKTMBUPYET AEKOMMPECCHIO, YTOObI
ocBoboanTb TpyoKy. OyHkuust MAY3bl Takke
paboTaeT BO Bpemsi 3TON Nporpammbl.

BKINOYEHUE n HACTPOMKA
HOMEPA MOJOENMU:

1. BkntounTe ero, Haxas

2. B TeyeHue nepBbIX TPEX CEKYHA Ha aucnnee
oToBpaxaeTcs YMCo, KOTOPOE NP YMHOXEHWUN Ha
10 yka3bIBaeT Ha Yacbl paboTbl Hacoca ¢ MOMeHTa
nocnegHen 3ameHbl Macna. Yepesa 3 cekyHabl OH
BbIKITIOYNTCS.

3. HaxxmuTe KHOMKy Ha 3nMeKTPOHHON nevyaTHon

nnaTte: Ha gucnnee 0T06pa3MTCﬂ HOMep Mmoaenun.

A

4. HaxxmuTe KnaBuLLmn mnm
, YTOObI HACTPOUTbL HOMEP MOAEN B
COOTBETCTBUM CO CrieyoLum:

a. No. “0”: Free-standing machines, continuous
operation: SE-600, SE-800. The pump starts
operating from the moment the main switch
is pressed. This configuration is intended
for machines installed in cold rooms or
refrigerating chambers.

b. No. “1”: Free-standing machines, intermittent
operation: SE-600, SE-800. The pump is in
operation during the vacuuming and sealing
stage.

c. No. “2”: Bench top machines, intermittent
operation: SE-200, SE-300, SE-400, SE-

500. The pump is only in operation during the

vacuuming stage.

5. Switch the machine on and off by pushing:

CBPOC YACOB HACOCA:
Mocne 3anycka MalnHbl HaXMUTE

B T€YEHNEe TPeX CeKyHA
Ha Aaucnnee otobpasutca "Macno" u uucno,
KoTopoe, yMHOXeHHoe Ha 10, ykasbiBaeT
Konm4ecTBo 4acoB paboTbl Hacoca ¢ MOMeHTa

nocrnegHew 3amMmeHbl Macra.

HaxaTue B TeYeHMe Tpex cekyHa
yCTaHaBMnM1BAET YNCIIO Ha HOMb.

PE3KA MELLKOB

MpyTKK, B COCTaB KOTOPbIX BXOAUT NMPOBOJIOKa
LSl pe3ku MELLIKOB, NMOCTaBMAITCS B BUAE
KOMIMJIEKTOB.

YCTaHOBUTE €70, 3aMEHMB YNIOTHUTENBHYHO
NMaHKy Ha MnaHKy, coaepXKallyo pexyLLmii
npoBof, N U3MEHNB MNOAKMOYEeHNe 0QHOro N3
kabenen Ha ynnoTHUTENbLHOM TpaHcdopmaTope
Ha HanpsbkeHue, ykasaHHOe Ha cxeme
NOAKITHYEHUS:

YUTo6bl paspesaTb NakeT, NPOCTO YCTAHOBUTE
npaBuibHOE BpPeMsl repMeT13aLmmn Ha NnaHenm
ynpaBrneHus 1 nocne repmeTnsauum
nepetaLLmTe nakeT BPY4YHYH MO JIMHUN,

OTMEYEHHOW NIMHNEN pa3pesa.

OPERATION AND MAINTENANCE
Very important: Never pack products if they
are still hot, since the steam generated by them
damages the vacuum pump.

Packaging liquids:

To package liquids, use the accessory that
keeps the bag at an angle to avoid spilling the
liquid. If bubbles appear during packaging, the
saturation point has been reached and you
must press the STOP button, to prevent the
liquid spoiling the oil. The saturation point is
similar to the evaporation or boiling point that
occurs at different temperatures depending on
the pressure.

The saturation point is reached sooner the

higher the temperature of the liquid during the



vacuum process. |t is recommended to cool the

liquid before packaging to obtain an optimum
vacuum for the product.

The table indicates the saturation point for water
with the relationship between temperature and
pressure. This table approximately outlines the

MAXIMUM VACUUM that can be obtained for
each given product temperature.
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When the pump has been operating during the
hours indicated, when switching on the machine
the display will show “oil” and will flash for 10
seconds to warn that the oil must be changed.

The oil must also be changed if it has formed
an emulsion. The number of working hours
accumulated can be checked when switching

the machine on or by pressing the

Vacuum
pressure
(mbar)

1000 100 50 31,4

7 20 10

6,09 5 2

Vacuum

0 90,1 95
pressure (%)

96,8

7 98 99

99,4 99,5 99,8

Temp.
Evaporation
(°C)

100 45 33 25

18 7 0 -2 -13

- It is important to clean the inside and edges of
the chamber and gasket seal every day.

-The outside of the machine must NEVER be
cleaned with a direct jet of water. Use a damp
cloth and mild detergent for cleaning. Never
clean the cover with alcohol, solvents or
window cleaning products as they can affect

the mechanical properties of the material

and cause it to break. If a crack is observed
on the cover, do not continue working with
the machine and inform the authorised repair
service, as there is a risk of breaking the cover.

-If the power cable is damaged and a new one
must be installed, only a SAMMIC authorised
technical service may replace it.

- Before undertaking any cleaning, inspection or
repair work on the machine, the machine must
be unplugged from the mains.

- Machine noise level, while running, at a height
of 1.6 m and a distance of 1 m, is 75 dB(A).
Background noise: 32 dB (A).

Oil change

The oil level must be checked weekly, which
should cover 3/4 of the spy hole. Fill it if
necessary.

The oil must be changed after the first 100
hours of operation. Then change the oil:

* Desktop models; Model number 2: 150 hours

* Free-standing models; Intermittent pump
operation, Model number 1: 300 hours
* Free-standing models; continuous pump

operation, Model number 0: 300 hours

B EN

key for 3 seconds. To
make the change, unfasten the drainage cap
and let the used oil drain out. For the filling follow
the instructions given in the relevant section.

In pumps of 40m?h or larger, the oil filter must
be changed at the same time. This filter is
the type used in cars, according to reference
number: AWS2, thread 3/4.

The exhaust filter must be replaced every four
oil changes or when oil leaks or oil mist are

observed in the exhaust.

COMMENTS

If, when the machine is in the vacuum cycle,
the sensor detects that the vacuum pressure
does not reach the programmed setpoint, after
a waiting time the cycle is stopped and changed
to the decompression process.

If, upon initiating the decompression process, the
lid does not open, after a time the decompression
electrovalve disconnects to prevent damage to

the valve or to the electronic board.

Other important information:

- Appliance for commercial use only

- WARNING: Disconnect the electric power
before servicing.

- This machine is not designed for use by people

(including children) with reduced physical,
sensory or mental capabilities or lacking the
necessary experience or knowledge, unless
they have received supervision or instructions
from someone responsible for their safety.

- Children must be supervised to ensure that they
do not play with the device.

- Cover cleaning:

Warning !

Never use alcohol, solvents or glass-cleaning
products to clean the cover, because they may
affect the mechanical properties of the material,
eventually resulting in damage to the cover.
Instead, wash the cover with water and soap.
If you ever observe any crack in the cover, stop
operating the machine and call the authorised
assistance service to come and repair the
cover, as there is a risk for the cover to break.

-Vacuum Pump oil:

Warning
Vacuum pump contaisn oil, do not tilt the
machine.

Caution!

- Oil filter: Hot surface. Avoid Contact

- The models cited in the manual have been
designed for use in hotels, restaurants,
catering and commercial applications.

- The manufacturer is not responsible when
the product is used incorrectly or differently
than the use mentioned above. Such as,
sanitary use, chemical use, use in explosive

atmospheres, etc.
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THE BASICS OF VAUUM-PACKING TECHNOLOGY

Vacuum is a method of natural food preservation
that consists in removing air from the pack,
eliminating oxygen, the principal food spoilage

agent.

Advantages of vacuum-packing

1- Maximum reduction of product wastage.

2- Maximum return from labour hours by making
good use of any idle times occurring within
the week in order to speed up work and to

quicken the process flow in the kitchen.

3- Rational storage of products in cold rooms:
- Odors will not mix up.
- Products can be labelled, which facilitates
the turnover of raw materials.
- Improvement of inventory control, since
anything to be purchased at a given time can

be determined with greater accuracy.

4- Exploitation of the best-to-buy days:
- Shopping can be made when prices are
lower.

- Less travels are needed.

5- Less washing-up.

Packing of cured products (sausages, hams,

etc.)

These per se durable products can see their
shelf-life at least doubled when vacuum-
packed. Vacuum-packing also prevents them
from drying up or losing weight, which would
entail an economic loss. Except for some that
are fragile in texture, these products require no

gas injection.

Packing of cooked food

This concerns such food as roast meats, stews,
cannelloni, etc. Once cooked, these products
must be cooled down to the core from +65°C to
+10°C in less than two hours, in order to prevent
microorganisms from developing.

Vacuum-packing is perhaps the most practical

method of maintaining traditional cooking with

these advantages:

- Easy food processing, without risk of product
spoilage.

- Longer product life.

Cooking of vacuum-packed food

Put food into a tight and heat-resistant
container. Remove any air from the inside, seal
the container and heat it to cook the food inside.
Cooking is done at low temperatures (65°C to
100°C), producing a pasteurising effect. This
process has many advantages. Indeed, among

others:

- it maintains the nutritional values.

- Itsafeguards hygiene, as there is less handling.

-1t reduces weight loss, by preventing
evaporation and drying.

-It allows rational work planning. Food

processing and cooking outside service hours;

preparation of banquets in advance, etc.

- It increases the storage time.

Food must be cooled down immediately after
cooking, in order to stop the cooking process
and to prevent the growth of microorganisms.

Cooling is achieved with a temperature reducer.

Refrigerated foods: Temperature at the core of
the product must descend from +65°C to +10°C
in less than 2 hours.

Frozen foods: Temperature at the core of the
product must descend from +65°C to -18°C in

less than 4.5 hours..

Thereafter, food is to be kept at a temperature
of 0°C to 3°C as for refrigerated dishes and of
-18°C if frozen.

When so-packed food is to be prepared to be
savoured, the reconstitution process must
start immediately after taking the pack out of
the fridge or freezer. Basically, there are three
reconstitution

techniques: the low-pressure

steam oven, a bain-marie, and a microwave

oven. In the first two cases, food can be
reconstituted within their packing, while the bag
must be perforated or removed for reconstitution
in a microwave oven, so that steam can escape

without the bag bursting.

Any reconstituted product that is not consumed
may not be stored again and must be disposed

of.

Refrigerated food should not be stored for more

than 6-21 days.
Freezing of vacuum-packed food

Conventional freezing techniques allow keeping
the product, but not all of its qualities. Freezing
vacuum-packed food has many advantages:

- No external frostbiting

- No surface frosting

- No loss of taste or aroma

- No drying

- No oxidation of fats

ENE
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MODEL: SENSOR MODELS: TABLETOP

SENSOR: "SE" SE-204 SE-208 SE-308 SE-310 SE-316 SE-410 SE-416 SE-420 SE-520

Vacuum Pump (m3/h) (1) 4 8 8 10 16 10 16 20 20

Vacuum Pump USA (m3/h) (1) 4,8 9,6 9,6 12 19,2 12 19,2 24 24

Sealing Type 2x2,5mm 2x2,5mm 2x2,5mm 2x2,5mm 2x2,5mm 2x4,3mm 2x4,3mm 2x4,3mm 2x4,3mm

Sealing strip usable length (mm) 280 280 320 320 320 420 420 420 420 + 420

Electrical supply 230V/50-60Hz/1

Electrical supply USA 120V/60Hz/1

Pump loading (kW) 0,1 0,37 0,37 0,37 0,55 0,37 0,55 0,75 0,75

Maxumum vacuum pressure 2 hPa 2 hPa 2 hPa 2 hPa 2 hPa 2 hPa 2 hPa 2 hPa 2 hPa

(mbar) (mbar) (mbar) (mbar) (mbar) (mbar) (mbar) (mbar) (mbar)

CHAMBER DIMENSIONS

Width (mm) 288 288 330 330 330 430 430 430 560

Depth (mm) 333 333 360 360 360 415 415 415 430

Height (mm) 110 110 155 155 155 145 180 180 183

EXTERNAL DIMENSIONS

Width (mm) 337 337 384 384 384 484 484 484 625

Depth (mm) 431 431 465 465 465 529 529 529 537

Height (mm) 306 331 403 403 403 413 448 448 513

NET WEIGHT (kg) 24 26 34 34 35 64 65 70 80
(1) BUSCH PUMPS

MODEL: SENSOR MODELS: FREE-STANDING

SENSOR: “SE” SE-604 / 606 SE-604 CC / 606 CC SE-806 /810 SE-806 CC /810 CC SE-806 LL /810 LL

Vacuum Pump (m3/h) (1) 40/63 40/63 63 /100 63 /100 63 /100

Vacuum Pump USA (m3/h) (1) 48 /75 48/75 75/120 75/120 75/120

Sealing Type 2x4,3mm 2x4,3mm 2x4,3mm 2x4,3mm 2x4,3mm

Sealing strip usable length (mm) 413+656 465+465 530+848 581+581 848+848

Electrical supply 230-400V/50Hz/3N

Electrical supply 208-240V/60Hz/3

Pump loading (kW) 1,1/1,5 1,1/1,5 1,5/22 15/22 15/22

Maxumum vacuum pressure

0,5 hPa (mbar)

0,5 hPa (mbar)

0,5 hPa (mbar)

0,5 hPa (mbar)

0,5 hPa (mbar)

CHAMBER DIMENSIONS

Width (mm) 672 672 864 864 864
Depth (mm) 481 481 603 603 603
Height (mm) 200 200 215 215 215
EXTERNAL DIMENSIONS

Width (mm) 740 740 960 960 960
Depth (mm) 566 566 757 757 757
Height (mm) 997 997 998 998 998
NET WEIGHT (kg) 145/ 159 145/ 159 232/ 250 232/250 232/250

(1) BUSCH PUMPS
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