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KEEP FOOD FRESH FOR LONGER 
WITH OMCAN’S VACUUM SEALER

VACUUM SEALER
Items: 47045 | Model: VP-CN-5100



 
 OMCAN INC.

Telephone: 1-800-465-0234
Fax: (905) 607-0234
Email: sales@omcan.com
Website: www.omcan.com

OMCAN INC. Follow us to keep up to date with the 
latest news and offers

2017E&OE

FOOD EQUIPMENT 
VACUUM SEALER

*measurements in diagrams are in mm

TECHNICAL SPECIFICATIONS 

TECHNICAL DRAWINGS & DIMENSIONS FEATURES:
•	“Pulse”	button	to	control	vacuum	time	and	degree	
•	Optional	motor	speed	(high/low)		
•	Separate	vacuum	mode	for	dry	or	moist	foods	
•	One	sealing	line	up	to	3	mm,	to	help	preveny	air	leakage	
•	Seal	only	function	abd	marinate	function	
•	Sealng	length:	12”	(30	cm)	max.	
•	Has	two	pumps	
•	Equipped	with	cooling	system	for	heating	line	and	sealing	silicone

Item 47045
Model VP-CN-5100

Power 140	W

Seal Bar 12”	|	300	mm
Number of Pumps 2

Cycle Control 200	vacuum	&	seal	cycles	
Vacuum Pressure -0.6	to	-0.8	bar

Electrical 110	-	120V	/	60Hz	/	1Ph
Net Weight 3.1	lbs	|	1.42	kg

Gross Weight 3.9	lbs	|	1.75	kg

Dimensions (WDH) 14.7”	x	6.1”	x	3.1”	
375	x	155	x	80	mm

Gross Dimensions 16.4”	x	4.6”	x	7.6”	
416	x	118	x	194	mm
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