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T E C H N I C A L  I N F O R M A T I O N

V A C U U M  S E A L E R S

VH529
VACUUM SEALER

PRODUCT DESCRIPTION

Keep your food fresher for longer with the VH529 vacuum sealer. Built to last with a sturdy stainless steel 
design ideal for home or low level commercial use. The user-friendly sealer helps preserve the quality, 
appearance, texture and taste of your food 3-5 times longer than conventional food packing methods, 
reducing food waste. The adjustable sealing time allows packing of a variety of products requiring different 
sealing conditions. The vacuum sealer also comes with a starter pack of Venus Channelled Vacuum Bags 
and a hose adapter for vacuum sealing of canisters.

• Can only be used with Venus Vacuum Channelled Bags  
• Adjustable sealing time 
• Easily store vacuum bags within the storage compartment of the sealer itself 
• Comes with 1 x roll of Channelled Vacuum Bags (280mm x 3m)
• Twin seal for reliable bag sealing 2 x 3mm (only on high seal setting)
• Comes with hose adapter to enable vacuum sealing of canisters

PRODUCT FEATURES

MACHINE SPECIFICATIONS

Machine Size 				   424mm (L) x 288mm (W) x 158mm (H) 
Machine Weight 			   4.85kg
Material Enclosure			   Stainless steel and ABS
Seal Length				    300mm
Wattage	  			   180 
Maximum vacuum pressure	 Up to 0.95bar 
Volts  					     240


