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FSCV 320

= Professional equipment
e —— = Structured in grade AISI 304 s/steel
= Internal action automatic suction
= Cycle ending electric valve
= Digital display control
= Suitable for smooth and embossed vacuumbags
= Self-lubricated Vacuum pump that won't require routine maintenance
= Electronic process control
» Automatic cut-off microswitch for lowered working cycle
= 220 voltage
» CE approved
» Proudly Made in Italy

b
TECHNICAL SHEET

Power supply (Volt/Hz) 230/50

Power (Kwatt/Hp) 1,10 (1,50)

Barra saldante 320

Dimensione Camera 330x430x200
Vuoto finale 2,0

Net weight (Kg) 40,0

Gross weight (Kg) 50,0

Dimensions (mm) B. 580 D. 565 H. 520

Packaging dimensions (mm) B. 650 D. 560 H. 530
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