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Warranty: 1 Year limited parts* & labor
PRO140

Using the same vacuum-sealing  
technology as larger commercial 

machines, this non-chamber sealer is 
affordably priced and features a pulse 

sealing option, an automatic marinating 
program, double seal wire and a locking lid. 

   # seAl bArs  VAcuum electricAl shipping Dimensions
 AlfA # chAmber size & length pump specs Weight  boxeD

PRO140 N/A  (1) 12"  Dual Piston-Pump 110V - 60Hz 14 lbs. 20" x 7.25" x 14"
VP112A 12" x 11" x 5" (1) 12" Dry Rocker Piston 110V - 60Hz 58 lbs. 26" x 18" x 9"

*Note: Seal bars are not a warranty item, but are considered a "wear" item

SOUS VIDE COOKING SYSTEM
A new tool for sophisticated chefs, the Sous Vide Cooking System allows 

even novice kitchen workers to finish off fantastic meals! The low, consistent tem-
peratures used in sous vide cooking ensure improved food texture, doneness and taste. 
Simply immerse your vacuum-sealed pouch into your cooking receptacle and the Sous 
Vide cooker console heats and circulates the cooking water. You'll get your best results 
when cooking food sealed inside VacMaster’s® Chamber Pouches. Plate your food 
directly from the bag or sear briefly to crisp the exterior.  

 proDuct shipping 
AlfA # Description  Weight

SV1CIRC   Sous Vide Cooker Console 3 lbs.
13752 WB  Sous Vide Receptacle Basin 3 lbs.  
30722 PCH Cooking Pouch 8" x 10" (Box 200) 5 lbs.
40726 PCH Cooking Pouch 10" x 14" (Box 100) 4 lbs.
BAG-30734  Cooking Pouch 14" x 16" (Box 100) 4 lbs.

WArrAnty:  
6 Months

• Easy-to-use digital control panel

• Low water level alarm

• Space saving design

• Stainless steel for easier cleaning

• Quiet, low voltage circulation pump

• Heats up to 30 liters of water
SV1CIRC

VAC 
POUCH 

Many other Cooking Pouch sizes are available. 
Call or email us for a complete list. 

13752 WB

MACHINES FOR HOME USE

VP112A

PRO140

VP112A
The compact VP112A  weighs less than 60 pounds, making it a 
good choice for chefs who need a powerful but portable  
vacuum sealer. The clamp holding down the pouch during the 
vacuum cycle makes for fewer failed seals. The electronic panel 
gives you full control over vacuum power and seal time.  




