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FSV 32T

= Professional equipment

= Structured in plastic

» Manual external suction

= Needle Vacuum measurer

= Suitable for smooth and embossed vacuum bags

» Self-lubricated Vacuum pump that won'trequire routine maintenance
» Electronic control board

= 220 voltage
» CE approved
» Proudly Made in Italy

T —

Power supply (Volt/Hz) 230/50

Power (Kwatt/Hp) 0,40 (0,55)

Barra saldante 330

Pompa per vuoto 15 - autolubrificata
Struttura ABS

Net weight (Kg) 5,0

Gross weight (Kg) 5.5

Dimensions (mm) B.370D. 300 H. 160

Packaging dimensions (mm) B.390D. 330 H. 190
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