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Vacuum chamber machines

Compact. High performance. Efficient.
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Swiss quality

For over fifty years,
VC999® has stood for innovation, precision and reliabi-
lity. We have been developing, designing and manufac-
turing high-quality packaging machines for more than 
five decades – directly in our family-run company. We 
operate worldwide as a manufacturer of vacuum packa-
ging machines and tailor-made packaging solutions. 

Uriel Inauen 
Chairman of the Board

Company vision

Your product packaged professionally 
Our aim is to give each customer the best possible 
advice, and to find and implement the ideal optimum 
solution together with the customer. We will help you 
to achieve your goals in the most effective and efficient 
way. VC999® is regarded as a high-quality, reliable and 
credible partner at eye-level. We accompany you with 
first-class packaging materials and individual support, 
even after delivery. Reliable vacuum solutions. Precise. 
Tailor-made.
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Company

Performance commitment
Impressive packaging solutions

Flawless performance in top form. Impressive Swiss quality in a design optimized for cleaning. 
Vacuuming – we are experts in that. 

A strong brand

The VC999® brand 
stands for "Vacuum Capacity 99.9%". That is the maxi-
mum vacuum value that can be achieved when packa-
ging foodstuffs under optimum conditions. VC999® is 
your guarantor of high performance, quality and durabili-
ty in vacuum packaging – worldwide!

We have the  
packaging solution 
for your product.

Areas of application

Cheese and 
dairy products

Alternative 
proteins

Fruit and 
vegetables

Catering and 
hotel industry

Industrial and 
consumer goods

Medical 
prodcuts

Ready-cooked 
meals

Meat

Sausages/cold 
cuts

Fish

Bakery products 

Electronics
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The table-top machines – 
our little stars

Table-top machines

These two handy vacuum chamber machines 
– the K2 and K3 – are especially suitable for 
vacuuming and packaging in food retail bus-
inesses, in restaurants or in canteen kitchens, 
and space can be found for them in every 
professional business.

Benefits

•	 Hygienic design
•	 Wireless, click-in welding strips
•	 Welding and detachable seam
•	 Also available with modified atmosphere packaging
•	 Evaporation point recognition
•	 Viewing window in the lid
•	 Raised suction socket in the chamber floor
•	 GreenVac connection
•	 Automatic cycle start on manually closing the lid
•	 6 freely selectable program memories
•	 Direct connection to the domestic socket

Chamber machines

Chamber machines
Table-top, single-chamber and  
double-chamber machines
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Chamber machines

Chamber machines
Table-top, single-chamber and  
double-chamber machines

* Width x depth x height
Subject to technical changes

T a b l e - t o p  m a c h i n e

Usable chamber size
External dimensions
Welding strip length
Weight with pump
Vacuum pump

T a b l e - t o p  m a c h i n e

Usable chamber size
External dimensions
Welding strip length
Weight with pump
Vacuum pump

Application film

Application film

380 mm
470 mm

K2
325 x 330 x 130 mm *
375 x 560 x 350 mm *

325 mm
50 kg

8 m3 / h

K3
470 x 380 x 150 mm *
520 x 590 x 372 mm *

470 mm
72 kg

20 m3 / h

Usable product area

330 mm
325 mm

Usable product area
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The largest of our  
little ones

The smallest floor-standing vacuum  
chamber machine

The K4 pays off for businesses that fluctuate 
between artisan and commercial production 
volumes. Like the table-top models, the K4 
is specially designed for vacuuming and 
packaging in the food retail business, in 
restaurants or in canteen kitchens.

Benefits

•	 Hygienic design
•	 Wireless, click-in welding strips
•	 Welding and detachable seam
•	 Also available with modified atmosphere packaging
•	 Evaporation point recognition
•	 Viewing window in the lid
•	 Raised suction socket in the chamber floor
•	 GreenVac connection
•	 Automatic cycle start on manually closing the lid
•	 6 freely selectable program memories

* Width x depth x height
Subject to technical changes

F l o o r - s t a n d i n g 
m a c h i n e

Usable chamber size
External dimensions
Welding strip length
Weight with pump
Vacuum pump

Application film

530 mm

470 mm

K4

470 x 530 x 180 mm *
520 x 802 x 1036 mm *

470 mm
135 kg

60 m3 / h

Usable product area
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The somewhat larger 
chamber machines

Vacuum chamber machines with  
one or two chambers

Cost-effective, easy to operate, space-saving 
and designed overall for hygiene. The K5S, 
K6S and K12S vacuum chamber machines 
have been operating reliably for years and 
package the most diverse products in bags. 
Compact performance for efficient packa-
ging. 

Benefits

•	 Hygienic design
•	 Wireless, click-in welding strips 
•	 Separately controllable welding and detachable seams
•	 Also available with modified atmosphere packaging
•	 Evaporation point recognition
•	 Staged vacuuming for sensitive products
•	 Intermediate ventilation, pre-ventilation
•	 Password protection for stored recipes (programs)
•	 Multilingual user interface
•	 Raised suction socket in the chamber lid
•	 Automatic cycle start on manually closing the lid
•	 No compressed air required to operate the machine – 

only K5S

* Width x depth x height
Subject to technical changes

C h a m b e r  m a c h i n e

Usable chamber size
Ext. dimensions without panel
Welding strip lengths
Weight with pump
Vacuum pump

Application film

695 mm

48
0 

m
m

K5S
695 x 480 x 205 mm *

939 x 969 x 1074 mm *
695 mm / 480 mm

348 kg
106 m3 / h

Usable product area
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D o u b l e - c h a m b e r
m a c h i n e

Usable chamber size
Ext. dimensions without panel
Welding strip lengths
Weight with pump
Vacuum pump

C h a m b e r  m a c h i n e

Usable chamber size
Ext. dimensions without panel
Welding strip lengths
Weight with pump
Vacuum pump

* Width x depth x height
Subject to technical changes

Application film

Application film

K6S
920 x 480 x 214 mm *

1189 x 969 x 1084 mm *
920 mm / 480 mm 

496 kg
205 m3 / h

K12S
2x(920 x 480 x 214 mm *)
2312 x 969 x 1084 mm *
2x 920 mm / 4x 480 mm

800 kg
205 m3 / h

Usable product area

Usable product area

920 mm

48
0 

m
m

920 mm

48
0 

m
m

48
0 

m
m

48
0 

m
m

48
0 

m
m

920 mm
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C h a m b e r  m a c h i n e

Usable chamber size
External dimensions
Welding strip lengths
Weight with pump
Vacuum pump
Version with high lid

The line-friendly chamber machine with  
automatic unloading

The 07S is ideal for companies with potential 
for growth and is suitable for products with 
different shapes and volumes. Its vacuum 
chamber has a large capacity and is even 
available ex works with a higher lid. It can 
be extended to form an industrial production 
line.

The flexible, high-perfor-
mance chamber machine

Benefits

•	 Height-programmable roller conveyor
•	 Automatic unloading of the machine 
•	 Also available with modified atmosphere packaging
•	 Automatic lid
•	 Sack intake help
•	 Welding strips are built into the lid
•	 Separately controllable welding and detachable seams
•	 Evaporation point recognition
•	 Staged vacuuming for sensitive products
•	 Intermediate ventilation, pre-ventilation
•	 Password protection for stored recipes (programs
•	 Raised suction socket

* Width x depth x height
Subject to technical changesFind out more

950 mm

45
0 

m
m

07S
950 x 450 x 160 mm *

1320 x 860 x 1030 mm *
950 mm / 450 mm

610 kg
205 m3 / h

230 mm

Usable product area



i-Series 

p-Series R-Series

M-Series C-Series
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Portfolio

Portfolio
Rollstock thermoformers, chamber 
belt machines, shrink systems,  
tray sealing machines

R o l l s t o c k  t h e r m o f o r m e r s

Our rollstock thermoformers unite modern 
technology with top-class hygiene and 
user-friendly design. The series are desig-
ned for a long service life and meet the 
requirements of modern production and 
packaging processes. The precise control, 
combined with optimized technology, 
ensures reliable high-speed production 
processes. An ideal system for companies 
that attach importance to quality and 
want to make a sustainable and future-
oriented investment.

Find out more



K7S K9S

TS200S TS500
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Shrink tunnel ST2

C h a m b e r  b e l t  m a c h i n e s

S h r i n k  s y s t e m s

Shrink tank ST3

The flexible, high-performance packaging 
machines seal the most diverse products 
securely in trays and can make the entry into 
professional fresh food sector. Versatile range 
of uses in the smallest space: retail busines-
ses, butcher›s shops, catering, restaurants, 
cheesemakers, laboratories and many others.

Our two chamber belt machines are user-
friendly, operationally safe and comply with 
the highest hygiene regulations. The high-
performance machines deliver reliable results 
with large production volumes as well as 
complex orders and are ideal for the industri-
al production of food and non-food products.

The ideal addition for a comprehensive 
packaging line. Our user-friendly, robust and 
high-performance shrinking and drying sys-
tems process all kinds of shrink bags and are 
suitable for the most diverse foodstuffs.

Shrink tank 85.47i Dryer TR2S

T r a y  s e a l i n g  m a c h i n e s

Find out more

Find out more

Find out more
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Packaging materials
For a long shelf life, protection and an attractive appearance

VC999® offers solutions for every requirement in vacuum packaging. From bags, films 
and trays to packaging aids, as well as packaging materials for pharmaceutical and 
medical products.

Sales and after-sales service
Comprehensive service for the entire life cycle of your packaging machine.  
Contact us.

Immediate standby 
service

Support,  
maintenance, repair

Training courses 
Professional expertise

+41 71 353 59 89 +41 71 353 59 00

vc999.ch

Find out more


