
The VACMASTER® VP210 Chamber Machine is 
considered the crossover in vacuum packaging. It 
bridges the gap between home use and commercial 
use, offering a strong, powerful machine that 
outperforms the standard home unit. This machine 
is perfect for a small catering business, independent 
chefs or anyone looking for a serious machine. The 
VP210 is a reliable, maintenance-free machine that 
will take  the vacuum packaging experience to a 
new level.   

FEATURES
•	 Stainless steel body
•	 10” seal bar with double seal wire 
•	 Easy-to-use digital control panel
•	 Easy-to-read pressure indicator
•	 Heavy duty, transparent lid
•	 Maintenance-free, 2-cylinder piston pump

IDEAL FOR
•	 Home kitchen
•	 Small restaurants and delis
•	 Culinary institutions
•	 Recreational hunters and fishermen

The Professional Way to Prep, C ook, Package!The Professional Way to Prep, C ook, Package!



ACCESSORIES (not included)
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Heavy Duty
Transparent Lid

Control Panel
Seal Time Buttons
Digital Time Display
Pressure Indicator
Seal Button
Start Button

Lid Lock

•	Chamber Pouches 
	 Premium design for optimal vacuum packaging

•	Storage Canisters  
	 Available in two stackable sizes

•	VacMaster® Bone Guard 
	 Prevent punctures when vacuum packaging

•	VacMaster® Multi-Ring Bag Stand 
	 Holds and supports bags for easy filling

INCLUDES
•	 Assorted Chamber Pouches
•	 Filler Plates
•	 User’s Guide


