
Cutting edge technology from the leader 

in modified atmosphere packaging since  Phone: 630 852 1190 

Fax: 630 852 1386 

E-mail: 

sales@cvpsystems.com 

2518 Wisconsin Avenue 

Downers Grove, IL 

60515 

USA 

 

19721972  

A-300 PLC  

Features and Benefits  

 

Design 

 Stainless steel construction 

 CE Approved 

 PLC Controlled 

 Clean- in - place system  

 External wipe down capability 

 

Consistent Results 

 32-inch or 42-inch manifold with 

positive gas seal control with       

optional bag-stretchers 

 

Flexibility 

 Multiple cycle selection allows seal 

only, vacuum only, vacuum/gas 

flush and double cycle 

 Rapid changeover optional shelves 

for ease of product handling and 

placement 

 Impulse wire sealing system seals 

through most material thicknesses 

 Venturi or electric vacuum pumps 

available to match product            

requirements 

 Ease of setup and installation allows 

quick startup 

 

 

  

For more information  

Contact: 

Chris van Wandelen  

630-874-0394 

cvanwandelen@cvpsystems.com 

or 

sales@cvpsystems.com 

 

and 

visit our website at  

WWW.CVPSYSTEMS.COM 

For Demo Videos 
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Presents 

The “All New”, “All Stainless” 

 CVP A-300 PLC Fresh Vac® 

Modified Atmosphere 

Packaging Machine 



 
CVP ®  A-300 FRESH VAC ®  

MODIFIED ATMOSPHERE PACKAGING MACHINE 

 
OPTIMUM ECONOMY WITH MAXUIMUM CAPABILITY 

 

    Compact, portable and easy 
 

 to use, the A-300 serves a  
 
 wide range of applications.   

 
    Available as a tabletop unit or  

 
 supported by an optional,  
  
 adjustable stand,  the A-300 
 
  can be configured to fit  
 
 virtually any laboratory  
 
 or packaging environment.   

 
    Although small in size, this  

 
 reliable model has all the  
 
 performance features  
 
 necessary to meet today’s  
 
 demanding production needs. 
 

 

SOLUTIONS IN 

   

Modified Atmosphere Packaging 
 All stainless steel construction 

 CE Certification 

 PLC Controls   

 

 

 

 

 

 
 Red Meat: Case ready mother 

bags, sausage, deli meats,            

individual cuts  

 

 Produce: Pre-cut fruits and    

vegetables, cherry micro           

perforated bags  

 Fish: Case ready mother bags  

 Cheese: Shredded cheese bags  

 Nuts and snack foods: Bag in box    

 Coffee packs  

 

 

Dimensions 

 Fully portable A-300 Head                  
32 “ Manifold                                     
36” H x 34” W x 14” D                                                 
914 mm x 867 x 356 mm                          
42” Manifold                                      
36” H x 44” W x 14” D                                                                     
914 mm x 1118 mm x 356 mm  

 A-300 vertical stand                          

47” H x 29.5” W x 36” D                                

1180 mm x 749 mm x 914 mm 

 

Power requirements  

 Venturi Pump,120/220 Volts AC,          

1 Phase 

 Electric Pump, 230/440 Volts AC,             

3 Phase 

Air Consumption  

 With air operated pump - 2 CFM @   

87 psi/cycle (63 liters/min @ 6 bar) 

 With electric vacuum pump -1 CFM 

@ 80 psi/cycle (58 liters/min@ 5.5 

bar)  

 

 


