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COMMERCIAL VACUUM PACKAGING EQUIPMENT

Warranty: 1 year 
limited parts* & labor

VP215

VP320

Alfa will help you determine 
which of our machines best 

serves your foodservice needs.

To extend shelf life and reduce or eliminate freezer burn, 
these machines are an essential component in any 

successful commercial operation.

# Seal Bars Vacuum	E lectrical	S hipping Dimensions
Alfa #	C hamber Size	 & Length	P ump	S pecs Weight 	B oxed
VP120	 11.75" x 11.5" x 4"	 (1) 11.5" 1.5 HP?	 110V - 60Hz / 6A -630W	 58 lbs.	 19.25" x 16.75" x 9.5"
VP210	 11.25" x 15.25" x 5" (1) 10.25" Dry Rocker Piston	 110V - 60Hz / 4.2A - 462W	 83 lbs.	 24.5" x 19" x 19"

VP215	 11.25" x 15.25" x 5" (1) 10.25" 1/4 HP (Rotary Oil)	 110V - 60Hz / 4.2A - 462W	 95 lbs.	 24.5" x 19" x 19"
VP320	 16.75" x 18" x 7" (1) 16" 1.5 HP	 110V - 60Hz / 13A - 1300W	 248 lbs.	 24.5" x 26.25" x 26"
VP321	 16.75" x 18" x 7" (2) 16" 1.5 HP	 110V - 60Hz / 13A - 1300W	 248 lbs.	 24.5" x 26.25" x 26"
VP540	 21.25" x 20.75" x 7" (2) 20" 1.5 HP	 110V - 60Hz / 13A -1300W	 350 lbs.	 29.25" x 30.5" x 46"
VP545*	 21.25" x 20.75" x 7" (2) 20" 1.5 HP	 110V - 60Hz / 13A -1300W	 350 lbs.	 29.25" x 30.5" x 46"

* The VP545 is equipped with a "gas flush" gas-replacement system.

*Note: Seal bars are not a 
warranty item, but are 
considered a "wear" item

VP540

 Need more 
information? 

Individual 
tearsheets 
for each 
machine 

are just an 
email or 

fax away.   

ALFA offers a complete range of 
vacuum packaging equipment for 
commercial use, utilizing vacuum 
and chamber technology. Our 
products are distinctly superior to 
non-chamber, external bag sealers 
on the market and solve the age-old 
problem of how to vacuum-package 
liquids and liquid-rich foods 
successfully. Ideal for sous-vide 
cooking when used with VacMas-
ters's inexpensive cook-in pouches.

Other VacMaster models not shown are available for 
purchase - call for pricing and individual tearsheets

VP120




