
 

Vacuum Sealing Machine YGQT 
 

 
 
The machine uses the latest MAP packing principle, use PLC and touch screen operation panel, 
mechanical electric and pneumatic controlled automatically. Fill mixed gas and seal the 
containers in a airtight space, to extend the shelf life of the package products. It’s widely used in 
meat, fish, seafood, fruit and vegetables, cooked food, fast food, pastries, and etc areas.  
 
Technical Data: 
 

Model  YGQT   Vacuum  Sealing  Machine  

Capacity  1000-1200 pcs/h 

Accuracy  < +-1.5mm 

Power Supply  Three Phase 380V 50Hz / 220V 60Hz 

Air Supply  0.5-0.7MPa 

Sealing Temperature 0-300 ℃ 

Air Consumption  500L/Min  

Nitrogen Content  99.95% 

Power  5.5 KW 

Machine Weight  860kg 

 


