






Vacuum pumps

MULTIVAC chamber machines can be equipped with integrated or external vacuum pumps. 
Another option is the supply through a central vacuum system. 

The output capacity of the vacuum pump has an influence on the duration of the evacuation 
process, which in turn affects the cycle output of the chamber machine. Depending on the 
desired cycle output, the machine can be equipped accordingly with vacuum pumps of 
different capacities.

The reliable and durable MULTIVAC MRP vacuum pumps are available in different output 
categories, and they are characterised by their compact construction, reduced noise level 
and high degree of energy efficiency.

MULTIVAC MRP 020 Vacuum pump



35

Accessories

In addition to shrinking units and drying units, other important accessories for your
chamber machine are developed and built by MULTIVAC itself. In this way we can
guarantee first-class quality for each component, while ensuring that the individual
modules fit seamlessly into the overall system.

More ergonomics
So that your packaging procedures can be designed even more ergonomically, we
offer a comprehensive range of accessories for your chamber machine.

 · Meat forks
 · Stainless steel mobile stand
 · Pouch inflating device

 · Roller conveyors
 · Transport conveyors
 · Rotary tables

Meat fork Stainless steel 
Mobile standPouch inflating device
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Turnkey packaging lines
from one source

MULTIVAC develops and manufactures turnkey packaging lines, which include infeed and 
discharge equipment, shrinking and drying units, as well as labelling, marking and quality 
inspection systems.
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Attractive shrink packs
We offer shrinking and drying units with different levels of automation
for the production of shrink packs.

 · Shrinking units as dip tanks
 · Shrinking units as tunnels
 · Drying units as tunnels
 · Draining roller conveyors

Shrinking unit as a dip tank 
Drying unit as a tunnel Shrinking unit as a tunnel

Shrinking and drying
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Label dispenser Checkweigher

Marking

Inspection

MULTIVAC Marking & Inspection, our Center of 
Excellence for labelling, marking and inspection, 
offers a large selection of labelling and printing 
systems for in-line and stand-alone applications.
Our specialists work together with you to develop
the ideal solution for your requirements.

MULTIVAC Marking & Inspection also offers a com-
prehensive range of systems for the quality inspection 
of products and packs. These ensure that your 
products meet the highest quality and safety 
standards.

 · Metal detectors
 · Checkweighers
 · X-ray inspection systems
 · Visual inspection systems
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MULTIVAC chamber machines

MULTIVAC chamber machines are easy to operate, clean and service. They offer the highest 
output on the smallest footprint, as well as giving a powerful performance over their entire 
machine life thanks to their production output and pack quality.

Operation

Cleaning

Service

BETTER PACKAGING
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Simple operation

Machine control of the MC series
The digital MC electronic control is used in all chamber machines of the C series, in the 
B 210 and B 310 chamber belt machines, and in our shrinking and drying units. 

It can be operated simply and intuitively. A membrane keyboard, which is easy to clean, 
is used together with a LCD display. All the process stages are clearly shown on the very 
easy-to-read display. Thanks to the 18 operating languages which can be set, MULTIVAC 
chamber machines can be operated reliably worldwide. 

An automatic program enables even inexperienced operators to produce perfect packaging 
results. When the optimum vacuum has been achieved, the evacuation process is 
automatically ended and the next packaging stage is started. MULTIVAC uses a high-quality 
and very precise sensor for determining the values for vacuum and inert gas. 

In the recipe memory, 29 different programs can be stored for a variety of products and 
called up at the press of a button. Six practical standard programs are preset in the factory. 
These can be changed as required. 
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MC 06 machine control

Full graphic display Program memory
for 29 user recipes

Intuitive operation

Vacuum quick-stop 
function

Precise vacuum measurement 
by vacuum sensor

Auto-stop function with boiling 
point detection

18 languages selectable
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Simple operation

IPC control with HMI 2.0 user interface
The B 510 and B 610 chamber belt machines are equipped with the MULTIVAC IPC 06 
machine control. The graphically displayed HMI 2.0 user interface with a large 12"
touchscreen enables the machine to be operated intuitively and reliably by workers 
with very little training. 

There is a simple and comprehensible visualisation of the individual process stages
during the packaging procedure. This enables the user to continually optimise the
overall procedure.

Individual management of operating rights ensures that operators only have access to the 
parameters, which are relevant to them. This contributes to the reliability of the packaging 
procedure. All settings and important production data are automatically documented. Faults 
in the packaging procedure can therefore be traced back to their cause.

The IPC 06 machine control features
 · A program memory for more than 200 user recipes
 · Over 40 operating languages, with different character sets
 · A wide variety of help functions with numerous graphics
 · Password protected access to the various user levels
 · Easy to keep clean

Logging on with chip card 
Operators can logon and logoff quickly with this option. The registration takes place without 
contact. It is sufficient to hold one's personal RFID chip card briefly to the reader on the 
machine control. 

IPC 06 machine control with HMI 2.0 user interface
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Easy cleaning

MULTIVAC chamber machines are designed for the hygiene requirements of the food 
industry. The high-quality stainless steel construction makes the machines particularly 
resilient, durable and suitable for continuous use by professionals.

Hygienic design and high-quality materials ensure reliable cleaning. The smooth, angled 
external surfaces without recesses, corners or edges are easy to clean.

Tabletop machines and compact free-standing chamber machines
·· Sealing bars, filling plates and sloping inserts can be removed for cleaning without tools
·· The vacuum chamber and chamber lid have a particularly smooth surface and can be 

cleaned easily
Large free-standing machines and double chamber machines
·· The chamber floor is completely even and can be cleaned particularly easily
·· Sealing bars and filling plates can be removed for cleaning without tools

Chamber belt machines
·· The ergonomically designed tilting lid ensures the best accessibility as well as  

fast and easy cleaning
·· The belts can easily be slackened for cleaning and service work

The MULTIVAC benefits
·· Testing by the German Social Accident Insurance 

(Deutsche Gesetzliche Unfallversicherung/DGUV)
·· All chamber machines carry the GS seal of approval
·· Shorter cleaning and servicing times, therefore less downtime
·· Economical use of water and cleansers
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More service

Service from MULTIVAC covers the entire life cycle of a packaging solution. Over 900 
specialists worldwide support you with consultancy, training and technical service. 

Professional consultancy and machine installation
The packaging specialists from MULTIVAC analyse existing packaging concepts and 
highlight potential for improvement. They develop new packaging and suitable machine 
concepts with you. They also ensure that your new packaging solution is put into service 
without a hitch and that it is integrated in your production process. 

Tests of packaging solutions in the MULTIVAC Innovation Centers
We provide capacity in our Innovation Centers for you to perform packaging tests. 
Here you have the opportunity of testing new packaging concepts, as well as producing 
prototypes and small-scale series of packs. Shelf life tests and technical food analysis 
can also be performed.

Needs-based training courses
We offer user training courses worldwide for our customers' operators and service 
personnel. Training may be conducted on site at the customer locations, at the premises of 
our daughter companies or at the MULTIVAC Training & Innovation Center. We are flexible in 
matching the content of our training courses to each customer‘s specific requirements. 

Machine maintenance
Thanks to the benefits of reliable machine technology, our technical service always ensures 
that the maximum availability of your equipment is maintained. The simple and quick supply 
of spare parts makes a significant contribution to this. The expertise of our specialists make 
this the perfect service.
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BETTER PACKAGING

MULTIVAC offers integrated solutions for packaging. We serve customers worldwide with 
our wide range of machines and services. Our decentralized organisation is the basis for our 
individual customer care.
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