LINE PACK VB PLUS
Heat sealing machine
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LINE PACK VB PLUS

Advantages Use Dimensions
In-line heat sealer for vacuum or — Supermarkets
modified atmosphere pouches — Hypermarkets

Products: suitable for packaging deli
meats and cheeses

Frame in AlSI 304 stainless steel and
anodized aluminium with thermoformed
guards

Different packaging types: sealing; heat
sealing with vacuum, or heat sealing with
modified atmosphere

Four-side seal pouches

Film unwinding with automatic
registration

Reduced handling of products
Optimization of packaging times and
costs

Easier workforce organization

Higher margins

Fast return on investment

Full accessibility and ease of cleaning
Compact dimensions

Automatically controlled packaging cycle
Protection type:

— IPX5 -slicer

— IPX3 - heat sealer

Quadruple photocell product detection
system

Synchronization between slicer and
packaging machine for coordinated
stopping and control over production
times

Easy-opening tab

Gas injection system included

Separate sharpener

Meat processing plants
Small salami factories
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The Bizerba LINE PACK VB PLUS heat sealer is the optimal solution
for slicing and packaging meats and cheeses.

Electrical Power Supply
Product size
(width x length)

Slice thickness

Qil-free dry compressed air
pressure

Standard mould and die
(width x length)

Cut pack dimensions
(width x length, maximum mould option)

Cut pack dimensions
(width x length, special moulds option)

Reel dimensions

Effective pack dimensions
(width x length, internal)

Pack height
(width x length)

Outlet chute height
(Height measurements may vary by +/- 80 mm)

Overall dimensions length x width x height
(Height measurements may vary by +/- 80 mm)

Three phase 3P x 400V + N + E / 50 Hz 4 kW

0.5-12mm

Min 6 bar
Max 10 bar

Max 6 bar

Max 282 x 212 mm
Max 282 x 182 mm

Max width 320 mm
Max external dia. 220 mm
Internal shaft dia. 76 mm

The automatic heat sealer allows modified atmosphere or vacuum
packaging for longer shelf life of the sliced products while maintaining
a "hand-crafted” appearance of the packaging. The unit was
developed using the latest technological advances in order to reduce
maintenance requirements and maximize ease of use.

Hardware Operating steps
— VSIT 1. Place the product on the slicer
— Line Pack VB Plus 2.  Retrieve the article code (PLU)

3. Startthe packaging cycle
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