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Applications
of the Food & Packaging Market

Matching vacuum solutions for every application

z
- (&)
(3] §' < g
£ g : 3
0© -l
Vacuum Pumps & ] ] g
Size available (m®h) 200 - 650 250/ 630 65/150/300 400 - 1650
Cooling Water Air or Water Air Air
Washdown Yes (-r version) No Yes No
Technology Screw Screw Claw Screw
Lubrication (dry / oil) Dry Dry Dry Qil
Pressure range (mbar) 1000 - 0.1 1000 - 0.1 1000 - 50/140 400 - 10
See pages 6 8 10 12

Food Processing

Food Packaging

ok k
*k

N

Freeze drying *k 2.0, 8.

Tumbling / Marinating / Mixing * kK ok %

Vacuum cooling 0. 2.8 1 2. 0.8

Slaughterhouse applications >k k

Filling / Stuffing ok %

Vacuum cutting / grinding 2. 0. 0.9

Bottling %k k *
Controlled Atmosphere storage

Pasta processing %k k * %
Vacuum cooking / frying 2 0.0 ¢ 2. 8.0 ¢

Vacuum conveying 2.0, 8.9

Vacuum microwave drying * ok ok ok ok

Central vacuum system for processing * kK %k k *k

Belt chamber packaging machines * k k *k
Thermoforming / Rollstock 0. 8.0 ¢ *k * %k
Tray sealing . 8. 0. ¢ * %
Carousel packaging . 8.0 ¢ * %k
Skin packaging ok ok * %
MAP with O, 9.8
Leak testing * %
Metal can sealing (powder milk, coffee...) * %
Table top packaging machines / Clipping
Central vacuum system for packaging *kk
Best in class
Recommended
Suitable, lower capital cost with increased user maintenance

Leybold Vacuum Pumps [Ceybol d
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Dry Compressing Screw Pumps and Systems

DRYVAC

DRYVAC DV 650

Customer Benefits

Rugged, dry compact vacuum
solutions with smart monitoring
and control system for Food and
Packaging applications.

Typical Applications
- Freeze drying

- Thermoforming
- Vacuum baking and cooling

- Modified Atmosphere Packaging
(MAP)

- Vacuum cooling

- Belt chamber packaging machines

Our Solution

Extremely compact design and
water cooling allows installation
directly inside the air-conditioned
process area

ISO-6 certificate for clean rooms

PFPE version available for MAP of
red meat with oxygen

Highest energy efficiency

Flexible modular system for
compact vertical and horizontal
installation

Integrated frequency converter
for optimal process control
Smart monitoring of major
parameters

Direct connection of RUVAC
Roots blower via adapter

Tray sealing machine Trave-350 - With courtesy of company G. Mondini - Italy

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018
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Technical Data DRYVAC

DV 450 DV 650
50/60 Hz 50/60 Hz

Nominal speed " m? x h 450 650
Ultimate pressure” mbar <0.01 <0.01
Maximum permissible
Water vapor capacity kg x h 15 25
Cooling Water Water
Motor power kW 11 15
Protection class EN 60529

with external frequency converter IP 55 IP 55

with internal frequency converter IP 54 IP 54
Lubricant filling | 1.2 1.2
Noise level ? dB(A) 65 65
Connections

Intake side DN 100 ISO-K 100 ISO-K

Pressure side DN 63 ISO-K 63 ISO-K
Weight, approx. kg 620 580
Dimensions (W x H x D) mm 1280 x 420 x 570 1280 x 420 x 570

" To DIN 28 400 ff.
2 Operated at the ultimate pressure without gas ballast, free-field measurement at a distance of 1 m (3.5 ft)

Ordering Information DRYVAC
DV 450 DV 650

DRYVAC DV 450 - 650 Part No. Part No.
380-480 V, 50/60 Hz
with on-board frequency converter
F&P version with epoxy painting
and G4“ flange
380-480 V, 50/60 Hz

with on-board frequency converter
with triple purge

380-480 V, 50/60 Hz
with external frequency converter

- 112065FP18-1

- 112065V17-1

180-260 V, 50/60 Hz - 112065V05-1
with external frequency converter

380-480 V, 50/60 Hz - 112065V19-1
with on-board frequency converter

180-260 V, 50/60 Hz 112045V15-1 112065V15-1

with on-board frequency converter
112045V19-1 -

r. Leybold Vacuum Pumps
\Leybold for the Food Industry, Edition 03/2018



Dry Compressing Screw Pumps and Systems

SCREWLINE

L]
Customer Benefits Our Solution
Extremely robust for harshest Food and - Pumping speed 250 and 630 m%h
Packaging applications, simple on-site - Ultimate pressure < 1 x 102mbar
maintenance. - Designed for demanding processes
- Air cooled
Typical Applications - Monitoring system
- Freeze drying - Easy to disassemble pump chamber
- Tumbling for rapid cleaning

- Direct connection of RUVAC Roots

- SRM and by-products conveying i
pumps via adapter

- Thermoforming

- Modified Atmosphere Packaging

- Vacuum cooling

SCREWLINE pumps enable simple disassembly Twin-piston filling system OPTI serial.
of the pump chamber for on-site cleaning by the With courtesy of Marlen International, USA.
customer

Leybold Vacuum Pumps r.
8 for the Food Industry, Edition 03/2018 vLeybold



Technical Data SCREWLINE

SP 250 SP 630
50 Hz 60 Hz 50 Hz 60 Hz

Nominal speed " m? x h' 270 330 630 630
Ultimate pressure " mbar <0.01 < 0.005 <0.01 <0.01
Maximum permissible
water vapor capacity kg x h”' 10 18 14 14
Cooling Air Air Air Air
Motor power kW 7.5 7.5 15 15
Protection class EN 60529 IP 55 IP 55 IP 55 IP 55
Lubricant filling | 7 7 13 13
Noise level ? dB(A) 67 72 73 75
Connections

Intake side DN 63 ISO-K 63 ISO-K 63 ISO-K 63 ISO-K

Pressure side DN 100 ISO-K 100 ISO-K 100 ISO-K 100 ISO-K
Weight, approx. kg 450 450 530 530
Dimensions (W x H x D) mm 1350 x 880 x 530 1350 x 880 x 530 1630 x 880 x 660 1630 x 880 x 660

" To DIN 28 400 ff.
2 QOperated at the ultimate pressure without gas ballast, free-field measurement at a distance of 1 m (3.5 ft)

Ordering Information SCREWLINE
SP 250 SP 630
50/60 Hz

Part No. Part No.

SCREWLINE
with manual gas ballast and SPGuard
400V, 50Hz / 200V, 50Hz / 460V, 115 001 -
60Hz / 210V, 60Hz

SCREWLINE
with manual gas ballast and SPGuard
190V-210V / 380V-420V, 50Hz - 117007
190V-210V / 380V-420V, +5%, 60Hz - 117008

SCREWLINE Oxygen version
with electromagnetic gas ballast
and SPGuard

190V-210V / 380V-420V, +5%, 50Hz - 117039
190V-210V / 380V-420V, +5%, 60Hz - 117040
N Leybold V: P
;Leybold eybold Vacuum Pumps
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Dry Compressing Claw Pumps

CLAWVAC CP 150

The CLAWVAC operates smoothly with
a pair of wearfree rotating claw rotors.
The CLAWVAC differentiates itself from
conventional claw pumps mainly
through its material selection.

Stainless steel rotors as well as the
corrosion-resistant coated vacuum
chamber deliver stable operation even
under very harsh process conditions.

The systems offer great advantages for
a wide range of rough vacuum applica-
tions.

The pump design offers extreme

robustness, especially for challenging
applications which include handling of
particle or vapor contaminated gases.

10

Customer Benefits

- Qil-free vacuum generation
- Low noise level
- Safe operation

- No oil migration into process, no ail
contamination to the environment

- Extremely efficient air cooling, low
heat emission

- Compact design, small space
requirements

- Corrosion resistant stainless steel
claws

Robust and maintenance-friendly
design

- Low maintenance requirements

- Simple and complete on-site
cleaning of all surfaces wetted
by media

- Low operating costs

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018

Typical Applications

Food processing

Bottling
Dairy products (e.g. milking)

Vacuum conveying
(e.g. slaughterhouse)

Beverage production
Tumbling / Marinating
Mixing / Cutting

Food packaging

Thermoforming of foil containers
Tray sealing
MAP (Modified Oxygen Packaging)

Corrosion resistant stainless steel claws

[I:eybold



(Leybold

Technical Data

Pumping speed " 50 Hz
60 Hz

Ultimate vacuum
Continuous operation rage

Permissible ambient temperature range

Connections Inlet
Outlet

Motor size 50 Hz
60 Hz

Operation range
Noise level (50/60 Hz)
Weight

Motor protection class

" To DIN 28 400 ff.

Ordering Information

CLAWVAC dry vacuum pump with 3 phase motor
230V, 50 Hz

380V, 60 Hz
400V, 50 Hz
575V, 60 Hz
200V, 60 Hz
460V, 60 Hz
230/460 V, 60 Hz
200V, 50 Hz
230V, 60 Hz
500V, 50 Hz

m?d x h'
m? x h'
mbar
mbar

°C

kW
kW

Hz
dB(A)
kg

CP 65

65
79

50
50-1000
0-40
G 11/4“ or NPT
G 11/4“ or NPT

1.8
2.2

20 - 60
66 /77
120
55

CP 65

Part No.

178065V01
178065V02
178065V03
178065V04
178065V05
178065V06
178065V07
178065V08
178065V09
178065V10

Leybold Vacuum Pumps

for the Food Industry, Edition 03/2018

CLAWVAC
CP 150

150
184

50
50-1000
0- 40
G 1 1/4“ or NPT
G 1 1/4“ or NPT

4.0
3.7

20 - 60
75/ 80
160
55

CLAWVAC
CP 150

Part No.

178150V01
178150V02
178150V03
178150V04
178150V05
178150V06
178150V07
178150V08
178150V09
178150V10

CP 300

300
347

140
140-1000
0-40
G 2“ or NPT

G 11/4“ or NPT

6.2
7.5

20 - 60
77/ 84
252
55

CP 300

Part No.

178300V01
178300V02
178300V03
178300V04
178300V05
178300V06
178300V07
178300V08
178300V09
178300V10

11



Oil-sealed Screw Vacuum Pumps and Systems

VACUBE

VACUBE 800 iCH

The VACUBE range is a new genera-
tion of intelligent, single-stage, oil-
sealed screw vacuum pumps with
variable speed drive (VSD) technology.

VACUBE generates vacuum on
demand. The pump is controlled and
maintained by an internal controller.
The system offers superior perfor-
mance for a wide range of rough
vacuum applications.

Vacuum demand

B Actual vacuum demand
B Power consumption fixed speed pump
[l Power consumption VACUBE

Customer Benefits Typical Applications
Plug and pump system set up - Central vacuum systems for
Highly efficient oil-sealed rotary packaging and processing
screw technology - Meat packaging under modified
Pumping speed 420 to 1,620 m3/h atmosphere (no O,)
Ultimate pressure < 0.35 mbar - Chamber packaging

- Integrated frequency inverter for - Canning
load depending speed control - Food freeze drying

- Sustainable power saving due to
on-demand vacuum generation

- Controller with intuitive menu
navigation for configuration and
control

- Small footprint
- Programmable operation modes
- Long maintenance intervals

Power
consumption Costs

Potential
Savings

Energy demand

Time Invest.

Fixed Speed VACUBE
Vacuum Pump

Energy optimised operation with VACUBE: The power consumption changes proportional to the real vacuum demand, often allowing energy savings
up to 50% compared to other vacuum pump technologies

12
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Technical Data VACUBE
VQ 400 vVvQ 550 vVQ 700 VQ 800 VQ 1250 VvVQ 1500 vQ 1650

Pumping speed, max. eff. " m? x h” 420 530 700 790 1250 1490 1620
Ultimate pressure mbar 0.35 0.35 0.35 0.35 0.35 0.35 0.35
Motorshaft power kW 5.5 7.5 11 15 22 30 37
Noise level dB(A) 51-65 51 -65 51-73 51-76 65 - 75 65-75 65 - 80
Ambient temperature °C 0-46 0-46 0-46 0-46 0-46 0-46 0-46
Weight kg 500 500 510 520 1058 1058 1073
Protection class IP 54 54 54 54 54 54 54
Supply voltages* 380 - 460 V, 3 phase, 50/60 Hz

" To DIN 28 400 ff.
*  Other voltages available on request

Ordering Information VACUBE

i Models iH Models iC Models iCH Models

Part No. Part No. Part No. Part No.
VACUBE VQ 400 177040V01 177040V10 - -
VACUBE VQ 550 177055V01 177055V10 177055V05 177055V15
VACUBE VQ 700 177070V01 177070V10 177070V05 177070V15
VACUBE VQ 800 177080V01 177080V10 177080V05 177080V15
VACUBE VQ 1250 177125V01 177125V10 - -
VACUBE VQ 1500 177150V01 177150V10 177150V05 177150V15
VACUBE VQ 1650 i 177165V01 177165V10 177165V05 177165V15

[I:eybold for the ii%bdoziﬁsiygd?omnpgwo1 8 13



Roots Vacuum Blowers with Air-Cooled Flange-Mounted Motors

RUVAC WAU FP

RUVAC WAU 2001 FP Roots vacuum pump

Customer Benefits Typical Applications Optional Equipment

- The use of RUVAC Roots blowers - Largel capacity chamber packaging - Wash-down duty motors
features: machines . . - Base frame with hose barb
- increased pumping speed - Vacuum cooling of fruits and connections
- improved ultimate pressure vegetables
- shortened cycle times - Freeze drying

- Air-cooled line WAU FP with four
blower sizes

- Reliable and trouble-free operation

- Easy installation, direct coupling
without a support frame for
SOGEVAC SV 100 FP or larger

- Available with special motors if
required

- Integrated pressure equalization line
for protection against overloading at
high pressures

- Conversion from vertical to horizon-
tal flow

- Maintenance-friendly

- Mineral oil LVO 100 is used as
standard. The required lubricant
filling is included with the delivery

- Gasket in the intake flange with dirt
sieve

14 Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018
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Technical Data

Nominal speed "
at 50 Hz
at 60 Hz

m? x h'
m?3 x h' (cfm)

Ultimate pressure for combination

with SOGEVAC ... FP mbar (Torr)
Motor power kW (hp)
Noise level dB(A)
Oil capacity I (qt)
Connecting flanges DN

" To DIN 28 400 ff.

Ordering Information

RUVAC WAU ... FP

3 phase motor

200-240 V / 380-400 V, 50 Hz
200-240 V / 380-480 V, 60 Hz

(Leybold

WAU 251 FP

253
304 (179)

6.7 x 10?2 (5 x 10?9
1.1(1.5)
< 64
0.7 (0.74)
63 ISO-K

WAU 251 FP

Part No.

117 21 FP

RUVAC
WAU 501 FP WAU 1001 FP WAU 2001 FP

505 1000 2050
607 (357) 1200 (707) 2462 (1449)
6.7 x 10?2 (5 x 10?) 6.7 x10? (6x 10?) 6.7x 10?2 (5 x 109
2.2 (3.0) 4.0 (5.4) 7.5 (10.0)
<67 <75 <80
1.2 (1.9 1.8(1.9) 1.8 (1.9
63 ISO-K 100 ISO-K 160 ISO-K

RUVAC
WAU 501 FP WAU 1001 FP WAU 2001 FP
Part No. Part No. Part No.
117 31 FP 117 41 FP 117 51 FP

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018 15



Oil-sealed Rotary Vane Vacuum Pumps

SOGEVAC SV FP

e ah?s

SOGEVAC FP range

Customer Benefits Typical Applications

- High pumping speed / footprint ratic - Based on proven SOGEVAC design - Thermoformers / Rollstock
by compact design with manual gas ballast and oil filter machines

- Lowest cost of ownership by easy - Delivery with food grade oil NSF H1 - Chamber packaging machines
maintenance and minimized after (LEYBONOL LVO 140 or LVO 150) - Modified Atmosphere Packaging
sales costs (except with O,)

- Maximum tightness and low com- - Rotary chamber packaging
plexity thanks to integrated functions - Blenders
and no external pipes

- Stuffers

- Lowest noise level on the market
- Vacuum cutters
- Wide range of motors available for

all pump sizes - Freeze drying

- Complete pump range from - Vacuum cooling

10 m3%h to 300 m%h

CETRAVAC system for vacuum baking

Leybold Vacuum Pumps r.
16 for the Food Industry, Edition 03/2018 LLeybold



Technical Data

Nominal speed "
Pumping speed "

Ultimate partial pressure
without gas ballast "

Ultimate total pressure
with gas ballast "

Maximum permissible
Water vapor capacity

Motor power
Noise level ?
Oil capacity
Connections ¥

Intake side ¥
Pressure side

m?3 x h' (cfm)

m?3 x h (cfm)

mbar (Torr)

mbar (Torr)

kg x h' (gt/hr)
kW (hp)
dB(A)

I (at)

G or NPT
G or NPT

SOGEVAC SV 10 FP

50 Hz 60 Hz
11 (6.5) 13.0(7.7)
9.5 (5.6) 11.5(6.8)
<15(1.1) <1.5(<1.1)
<25(<1.9) <25(<1.9)
0.02 (0.02) 0.08 (0.03)
0.55 (0.75) 0.75 (1.02)

60 64

0.5 (0.53) 0.5 (0.59)

3/4" + 1/2" 3/4" +1/2"

SOGEVAC SV 16 FP

50 Hz 60 Hz

16.0 (9.4) 19.0 (11.2)

15.0 (8.8) 17.0 (10.0)
<1.0(<£0.8) <1.0(<0.8)
<2.0(<1.5) <20(<1.5)
0.08 (0.03) 0.05 (0.05)
0.55 (0.75) 0.75 (1.02)

60 64

0.5 (0.53) 0.5 (0.53)

3/4" +1/2" 3/4" +1/2"

Remark: The SV 10 FP and SV 16 FP cannot work continuously above 150 mbar. Please consult Leybold for this application

Technical Data

Nominal speed "
Pumping speed "

Ultimate partial pressure
without gas ballast

Ultimate total pressure
with gas ballast "

Maximum permissible
water vapor capacity

Motor power
Noise level ?
Oil capacity

Connections 2
Intake side ¥
Pressure side

m? x h' (cfm)

m?3 x h' (cfm)

mbar (Torr)

mbar (Torr)

kg x h* (gt/hr)
kW (hp)
dB(A)

I (at)

G or NPT
G or NPT

" To DIN 28 400 and following numbers

2 Qperated at the ultimate pressure without gas ballast, free-field measurement at a distance of 1 m (3.5 ft)

9 1/2“ adapter supplied. Basic port is 3/4“
4 Single-phase motors do not have plugs, cords or ON/OFF switches

(Leybold

SOGEVAC SV 25 FP

50 Hz 60 Hz
26.0 (15.3) 31.0 (18.3)
22.5(13.3) 25.0 (14.7)
<0.5(<0.4) <0.5(<0.4)
<0.8(<0.6) <0.8(<0.6)
0.085 (0.09) 0.1 (0.11)

0.9(1.2 1.1(1.5)

64 67

0.5 (0.53) 0.5 (0.59)

3/4" +1/2" 3/4" +1/2"
3/4" 3/4"

Leybold Vacuum Pumps

for the Food Industry, Edition 03/2018

SOGEVAC SV 45 FP

50 Hz 60 Hz
44.0 (25.9) 53.0 (31.2)
38.5 (22.7) 47.0 (27.7)
<0.5(<0.4) <0.5(<0.4)
<1.5(1.1) <1.5(<1.1)
0.76 (0.81) 0.9 (0.95)

1.1(1.5) 1.5 (2.0)

58 60
1.0 (1.05) 1.0 (1.05)
11/4" 11/4"
11/4" 11/4"

17



SOGEVAC SV FP

Technical Data

Nominal speed "
Pumping speed "

Ultimate partial pressure
without gas ballast "

Ultimate total pressure
with gas ballast "

Maximum permissible
Water vapor capacity

Motor power
Noise level ?
Oil capacity

Connections
Intake side
Pressure side

Technical Data

Nominal speed "
Pumping speed "

Ultimate partial pressure
without gas ballast "

Ultimate total pressure
with gas ballast "

Maximum permissible
Water vapor capacity

Motor power
Noise level ?
Oil capacity

Connections
Intake side
Pressure side

SOGEVAC SV 70 FP

50 Hz 60 Hz
m?3 x h™' (cfm) 59.0 (34.8) 71.0 (41.8)
m? x h (cfm) 54.0 (31.8) 64.0 (37.7)
mbar (Torr) <0.5(<0.4) <0.5(<0.4)
mbar (Torr) <1.5(1.1) <15(K1.1)
kg x h* (qt/hr) 1.0(1.1) 1.25 (1.33)
kW (hp) 1.5(2.0) 1.8 (2.4)
dB(A) 60 64
I (qt) 2.0 (2.1) 2.0 (2.1)
G or NPT 11/4" 11/4"
G or NPT 11/4" 11/4"
SOGEVAC SV 200 FP
50 Hz 60 Hz
m3 x h™ (cfm) 180 (106) 220 (130)
m? x h' (cfm) 170 (100) 200 (118)
mbar (Torr) <0.08 (< 0.06) < 0.08 (< 0.06)
mbar (Torr) <0.7 (0. <0.7(0.9)
kg x h* (qt/hr) 3.4 (3.6) 5.4 (5.7)
KW (hp) 4.0 (5.4) 4.6 (6.2)
dB(A) 69 73
I (qt) 9.0 (9.5) 9.0 (9.5)
G or NPT 2" 2"
G or NPT 2" 2"

" To DIN 28 400 and following numbers

2 QOperated at the ultimate pressure without gas ballast, free-field measurement at a distance of 1 m (3.5 ft)

9 1/2“ adapter supplied. Basic port is 3/4“
4 Single-phase motors do not have plugs, cords or ON/OFF switches

18
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SOGEVAC SV 105 FP

50 Hz
97.5 (57.4)
87.5 (51.5)

<05 (<0.4)

1.6(1.7)

2.2 (3.0)
61

2.0 2.1)

11/4"
11/4"

60 Hz
117.0 (68.9)
105.0 (61.8)

<0.5(<0.4)

1.7 (1.8)
3.5 (4.7)
64
2.0 2.1)

11/4"
11/4"

SOGEVAC SV 300 FP

50 Hz
280 (165)
240 (141)

<0.08 (< 0.06)

1.3 (1.4)
5.5 (7.4)
72
11.5 (12.2)

o
o

60 Hz
340 (200)
290 (171)

< 0.08 (< 0.06)

1.8(1.9)
6.3 (8.4)
76
11.5 (12.2)

on

(Leybold



Ordering Information SOGEVAC

SV 10 FP SV 16 FP SV 25 FP
Part No. Part No. Part No.
SOGEVAC SV 10 - 25FP

Three-phase world motor 960 100 FP 960 160 FP 960 251 FP

Single-phase world motor
230V, 50/60 Hz; G 960 105 FP 960 165 FP 960 256 FP
230V, 50/60 Hz; NPT - - 960 257 FP
110-120V, 60 Hz 960 110 FP 960 170 FP 960 261 FP
Other voltages/frequencies " On request On request On request

For accessories, see pumps SOGEVAC SV 10 B, SV 16 B and SV 25 B

U Variants with wide range motor, NEMA motors and NPT flanges are available

Ordering Information SOGEVAC
SV45FP SV70FP SV 105 FP SV 200 FP SV 300 FP

Part No. Part No. Part No. Part No. Part No.

SOGEVAC SV 45 - 300 FP
Three-phase Europe motor
230V /400 V, 50 Hz and 460 V, 60 Hz 960 307 FP 960 407 FP 960 507 FP 109 27 FP 960 702 FP

Three-phase USA motor”
230V /460 V, 60 Hz and 400 V, 50 Hz
UL/CSA with terminal board 960 314 FP 960 414 FP 960 514 FP 950 27 FP 960 707 FP

Three-phase world motor
230V / 400V, 50 + 60 Hz / 460 V, 60 Hz 960 324 FP 960 424 FP 960 524 FP A 109 2791 FP 960 717 FP

For accessories, see pumps SOGEVAC SV 40 B, SV 65 B, SV 100 B, SV 200 and SV 300 B

" Pumps with USA motors have NPT inlet and outlet flanges

Oil for SOGEVAC pumps o o c
B T @ N
© g 8 g B
e 0 ~ : 0
~ ~
o o o o & i @ @ - > e
s ®© ® o 8 8 g 8 & & 3%
- N < ~ - (Y] 5 © - o I
SOGEVAC models 2 2 2 2 2 2 2 2 2 S 3
LEYBONOL Oils
LVO 120 (Standard Mineral Oil) | | [ |
LVO 130 (Standard Mineral Oil) [ | | | | | | | |
LVO 140 (Food Grade Oil) ([ [
LVO 150 (Food Grade Oil) () [ ) () o o ([ ([ [ ([
LVO 400 (PFPE Oil) ]

B = Standard
® = Possible, please contact Leybold

The table only lists general applications. Your specific requirements might be subject to deeper analysis. For further questions, please contact our technical
sales support. For information on oil specifications please refer to our general catalogue.

r. Leybold Vacuum Pumps
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SOGEVAC SV B

SOGEVAC SV 570 B with air cooling (SV 470 B similar)

Customer Benefits

20

Very low rotational speed increases
the lifetime of the pump and leads to
noise level reduction

Extremely low noise level in any
working conditions

Low operational costs

Long lifetime of oil and exhaust
filters

Simplified maintenance thanks to an
easy access to all key components

Small footprint

Air or water-cooling and many
motors and options available

Adaptors for direct mounting of
Roots blowers

Typical Applications

Big thermoforming and chamber
packaging machines

Freeze drying
Vacuum cooling

Central vacuum systems for
packaging and processing

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018
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Technical Data

Nominal speed "
Pumping speed "

Ultimate partial pressure
without gas ballast "

Ultimate total pressure
with gas ballast "

Water vapor tolerance "

Maximum permissible

m?3 x h”' (cfm)

m? x h”' (cfm)

mbar (Torr)

mbar (Torr)

mbar (Torr)

SV 750 B
50 Hz

840 (494)
755 (444)

< 0.08 (< 0.06)

<0.7 (£0.5)
50.0 (37.5)

24.0 (25.4)
18.5 (24.8)
75
23.0 (24.3)

Water vapor capacity kg x h* (qt/hr)
Motor power kW (hp)
Noise level ? dB(A)
Oil capacity I (qt)
Connections
Intake side G or NPT
Pressure side G or NPT

SOGEVAC
SV 470 B SV 570 B SV 630 B
50 Hz 50 Hz 50 Hz
470 (277) 570 (366) 700 (412)
400 (236) 470 (277) 640 (377)
<0.08 (< 0.06) <0.08 (< 0.06) <0.08 (< 0.06)
< 0.7 (£0.5) <0.7 (£0.5) <0.7 (£0.5)
15.0 (11.3) 20.0 (15.0) 40.0 (30.0)
5.0 (6.3) 7.5 (8.0) 17.0 (18.0)
9.2 (12.3) 11.0 (14.8) 15.0 (20.1)
72 75 72
20.0 (21.1) 20.0 (21.1) 23.0 (24.3)
3" 3» 100 PN /100 ISO-K
3" 3»

Please refer to our general catalogue for the 60 Hz versions specifications

" To DIN 28 400 and following numbers

2 Operated at the ultimate pressure without gas ballast, free-field measurement at a distance of 1 m (3.5 ft)

Ordering Information

SOGEVAC SV 470-570B
Three-phase Europe motor
230V /400 V, 50 Hz and 460 V, 60 Hz

Three-phase USA motor
230V / 460V, 60 Hz and 400 V, 50 Hz
UL/CSA with terminal board

Three-phase world motor
230V / 400V, 50 + 60 Hz / 460 V, 60 Hz

Ordering Information

SOGEVAC SV 630 - 750 B
Three-phase Europe motor
230V /400 V, 50 Hz and 460 V, 60 Hz

Three-phase USA motor
230V / 460V, 60 Hz and 400 V, 50 Hz
UL/CSA with terminal board

Three-phase world motor
230V / 400V, 50 + 60 Hz / 460 V, 60 Hz

(Leybold

SOGEVAC SV 470 B

Part No.

960 753V

960 754V

SOGEVAC SV 630 B

Part No.

960 863

960 865

960 863 V3021

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018

100 PN /100 ISO-K
Option Option

SOGEVAC SV 570 B

Part No.

960 765V

960 755V

960 766V

SOGEVAC SV 750 B

Part No.

960 875

960 875 V2091

21



SOGEVAC Hydro

for applications with large water vapor load

SOGEVAC SV Hydro

SOGEVAC SV 40 B Hydro

In some of the food processing
applications, water vapor and
moistures are present in high quantity.
Tumbling process or slaughterhouse
applications (like carcasses cleaning)
are some examples.

For this purpose, Leybold is offering the
SOGEVAC range with improved water
vapor capacity.

Customer Benefits

Big gas ballast or two gas ballasts
to increase pump water vapor
tolerance

- No oil filter or oil filter by-pass to
avoid early clogging

- Stronger motor (on some sizes) to
handle high working pressure

Automatic belt rotary packaging machine — with courtesy of Seal Eight, Japan

22
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SOGEVAC SV Hydro

Technical Data 50 Hz

Nominal speed

Pumping speed

m? x h' (cfm)

m? x h' (cfm)

Ultimate partial pressure

without gas ballast " mbar (Torr)
Ultimate total pressure

with gas ballast mbar (Torr)
Water vapor tolerance mbar (Torr)

Permissible water vapor capacity
kg x h' (qt/hr)

Motor power

Technical Data 50 Hz

Nominal speed

Pumping speed

kW (hp)

m? x h™' (cfm)

m? x h' (cfm)

Ultimate partial pressure

without gas ballast " mbar (Torr)
Ultimate total pressure

with gas ballast mbar (Torr)
Water vapor tolerance mbar (Torr)

Permissible water vapor capacity

kg x h* (gt/hr)
Motor power kW (hp)

The other specifications correspond
to the standard range

" To DIN 28 400 ff.

Ordering Information 50 Hz

SOGEVAC SV 25-100B

Ordering Information 50 Hz

SOGEVAC SV 200 - 1200
with big gas ballast
with two big gas ballasts and
stronger motor

(Leybold

SV 25 B
26.0 (15.3)
225 (13.3)

<0.5(<0.4)

<10.0(£7.5)
20.0 (15.0)

0.15 (0.16)
0.9(1.2)

SV 200
180 (106)
170 (100)

<0.08 (< 0.06)

<4.0(<3.0)

50.0/80.0 (37.5/60.0)

5.7/9.0 (6.0/9.5)
4.0/5.5 (5.4/7.4)

SV 25B

Part No.
960251V3003

SV 200

Part No.

1092740
1092614

SOGEVAC
SV40B Sv65B
44.0 (25.9) 59.5 (35.0)
38.5 (22.7) 54.0 (31.8)
<0.5(<0.4) <0.5(<0.4)
<4.0(<3.0) <4.0(<3.0)
60.0 (45.0) 60.0 (45.0)
1.5(1.6) 2.0 (2.1)
1.1(1.5 1.5 (2.0)
SOGEVAC
SV 300 B SV 630 B
280 (165) 700 (412)
240 (141) 640 (377)
< 0.08 (< 0.06) < 0.08 (< 0.06)
<4.0(<3.0) <2.0(<1.5)
60.0 (45.0) 60.0 (45.0)
9.0 (9.5) 26.0 (27.6)
5.5(7.4) 15.0 (20.1)
SOGEVAC
SV40B SvVv65B
Part No. Part No.
960305V2040 960405V0040
SOGEVAC
SV 300 B SV 630 B
Part No. Part No.
960703 960863V3008

Leybold Vacuum Pumps

for the Food Industry, Edition 03/2018

SV 100 B
97.5 (57.4)
87.5 (51.5)

<0.5(<04)

<4.0(<3.0)
60.0 (45.0)

3.0(3.2)
2.2 (3.0)

SV 1200
1150 (677)
1070 (630)

<0.1(<0.08)

<20(<1.5)
40.0 (30.0)

25.0 (26.5)
22.0 (29.5)

SV 100 B

Part No.
960505V2040

SV 1200

Part No.

10970

23



SOGEVAC Oxygen

for applications with Oxygen enriched gases (> 21 Vol.%)

SOGEVAC SV Oxygen

SOGEVAC SV 100 B

As soon as oxygen is pumped at
concentrations exceeding 21%
(atmospheric air) the SOGEVAC pump
needs to be prepared especially for
such operation.

This is typically the case in red meat
Modified Atmosphere Packaging
processes (MAP).

Safety Precautions

As standard, the pumps are equipped
with FPM (FKM) seals and an oil filter
bypass. Before assembly, all parts are
degreased and the pumps are tested
with PFPE lubricant.

Thereafter the pumps are emptied and
delivered without PFPE lubricant.

The pumps are supplied with special
Operating Instructions (GA) and Spare
Parts List (ET).

This special information must be
observed.

24

Due to the use of PFPE lubricant

(LVO 400) and grease the maintenance
schedule has also been changed
accordingly.

Only degreased accessories (filters and
valves) and original spare parts from
Leybold must be used.

Product Selection

SOGEVAC Oxygen version pumps are
available in the following sizes:

SV 25B,SV65B, SV 100 B,

SV 200, SV 300 B, SV 470 B,

SV 630 B (F) and SV 750 B.

Local safety regulations (handling of
O, and PFPE (LVO 400) must be
observed!

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018

Customer Benefits

- Suitable for packaging under
modified atmosphere (MAP)

- Hydrocarbon-free pump parts and
inert PFPE oail filling for use in oxygen
applications, respective when gas
mixtures are pumped with O,
concentrations exceeding 21%

- Air or water cooled

- Available in many different variants,
motor voltages, ports etc.

[I:eybold



SOGEVAC SV Oxygen

Pumps Ultimate pressure (mbar (Torr))
without gas ballast with gas ballast
Part No.

SV25B 960211V2016

960215V2016 1.0 (0.75) 1.5(1.13)
SVes5B 960401V2016

960412V2016 1.0 (0.75) 2.5 (1.88)
SV 100 B 960505V2016

960512V2016 1.0 (0.75) 2.5(1.88)
SV 200 1092716, 9502716 0.5 (0.375) 1.5(1.13)
SV 300 B 960702V2016, 960707V2016,

960717V2016 0.5(0.38) 1.5 (1.13)
SV 470B 960753V2016 1.0 (0.75) 1.5(1.13)
SV 630 B(F) 960863V3011 1.0 (0.75) 1.5(1.13)
SV 750 B(F) 960877V3001 1.0 (0.75) 1.5(1.13)

In-line tray sealer OPP2000, 100% electrical and connected.

With courtesy of company GUELT, Quimperlé, France.

[I:eybold
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Liquid Separator, see-through

See-through liquid separator with insert for the
collection of large particles

Operating principle

Liquids and larger particles are
separated by the integrated baffle
and accumulate in a transparent
polycarbonate container.

A float ball in the separator rises with

the liquid level. At maximum filling level,

it interrupts the gas flow on the outlet
side to protect the pump.

Technical Data

Dimensional drawing of the liquid separators.
For the dimensions please refer to the technical data

Customer Benefits

- Protects vacuum valves and pumps
from particles and deposits

- Quick visual inspection through
transparent collection container
Simple installation, minimal connec-
tion costs due to T-shaped design
Compact filter, space-saving - ideal
for tight installation situations

Technical features
- High impact, shatter resistant,
polycarbonate bucket

- Corrosion resistant cast aluminum
head with integrated knockout baffle

- Stainless steel float ball for
emergency shut off

- 1/2” drain
- 1/4” differential gauge ports 2” to 4”

Liquid separator

Inlet / Outlet flange BSP
Rated for flow m?/h
Dimensions mm

A

B

C

D
Suggested service height E mm
Weight kg
Ordering Information Part No.

26

171/4 FP 2” FP
G171/4 G2”
102 297
340 413
303 362
178 229
264 318
228 228
1.6 3.7

95140FP 95144FP

Leybold Vacuum Pumps

for the Food Industry, Edition 03/2018

3” FP 4” FP
G3” G4”
510 850
502 502
432 432
343 343
356 356
228 228
5.7 5.7

95146FP 95147FP

(Leybold



Dust Filter, see-through

See-through dust filter with insert for the collecti
of large particles

Operating principle

Inlet vacuum filter with exchangeable
polyester cartridge (efficiency on
5 microns particles > 99%)

Technical Data

ion

Inlet / Outlet BSP
Rated for flow m?/h
Dimensions mm

A

B

C

D
Suggested service height E mm
Weight kg
Ordering Information Part No.

(Leybold

Dimensional drawing of the dust filters.

For the dimensions please refer to the technical data

Customer Benefits

Protects vacuum valves and pumps
from particles and deposits

Quick visual inspection through
transparent collection container

Simple installation, minimal connec-
tion costs due to T-shaped design
Compact filter, space-saving - ideal
for tight installation situations
Simple cleaning and fast filter insert
exchange

Technical features

See-through bucket made from
polycarbonate material with high
tensile strength for dimensional
stability

Cast, corrosion resistant aluminum
top with machined connections with
integrated baffle design

Operating temperature range:

- Dust filter: max. 104°C (220°F)

- Bucket: max. 125°C (257°F)

Inlet / Outlet:

G171/4 to G4” — depending on the
size

G¥a” differential gauge ports

Dust filter
1”’1/4 FP 2” FP 3” FP 4” FP

G171/4 G2” G3” G4”
102 298 510 884
340 413 502 502
303 362 432 432
178 229 343 343
264 318 356 356
228 228 228 228
4.7 7.2 13 11

95354FP 95356FP 95358FP 95360FP

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018
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Dust Filter (Intake side)

Dust filter F 630 and F 200-300

Type g A @B C D oE F Weight
The filters consist of a steel housing (kg)
and a lid with three quick locking clips. F16-25  mm G/ G172 54 104 100 70 !
in. G1/2" G 1/2" 213 4.09 394 276 22
F 40 mm G11/4" G11/4" 74 115 135 75 15
in. G11/4" G11/4" 291 453 531 295 331
Customer Benefits F65-100 mm G11/4" G11/4" 98 172 172 130 2
in. G11/4" G11/4" 386 677 677 512 44
- Same housing for different F 200-300 mm Go G2 118 287 200 230 45
cartridges in. G2 G2 465 113 7.87 9.06 9.9
. . , F 630 mm | DN100PN10 DN100PN10 220 358 340 250 33
- High separation capacity in. | DNTOOPN10 DN100PN10 866 1409 1339 984 728
- Quickly exchangeable cartridge F 1200 mm | DN125PN10 DN 125PN10 225 498 340 250 44
in. | DN125PN10 DN 125PN10 886 19.61 1339 984 1.73

Dimensional drawing for the dust filters F 16-25 to F 1200

Operating principle Technical Notes
Polyester Filter Cartridge We recommend installing the filters
- Separation of particles down to horizontally on a 90° bend. This will
5 um (moist process: dust, prevent separated particles from falling
powders, chips etc.) into the intake line when disassemb-
ling the filter.

Metal Filter Cartridge

- 0.08 mm (0.008 in.) mesh

- Collects solid particles down to
0.08 mm (0.003 in.), like plastics,
paper, packaging materials, food-
stuffs

Leybold Vacuum Pumps ro
28 for the Food Industry, Edition 03/2018 \Leybold



Technical Data

Dust Filter

Pumping speed reduction
through a clean filter

Efficiency for 5 ym particles

Ordering Information

Dust Filter

F 16-25 for pumps from
10 to 25 m%h (G 1/2")

Spare cartridge for F 16-25
F 40 for SV 40 B (G 1 1/4")

Spare cartridge for F 40

F 65-100 for SV 65 B, SV 100 B (G 1 1/4")

Spare cartridge for F 65-100

F 200-300 for SV 200, SV 300 B (G 2")
Spare cartridge for F 200-300 (G 2")

F470-570 for SV470-570B (G3“)

Spare cartridge for F470-570

F 630 for SV 630 (B/F), SV 750 (B/F)

(DN 100 PN 10)

Spare cartridge for F 630 (DN 100 PN 10)
F 1200 for SV 1200 (DN 125 PN 10)

Spare cartridge for F 1200 (2 x required)

(Leybold

Polyester Filter Cartridge

2%
98%

Part No.

Polyester Filter Cartridge

711 27 094
712 61 288
711 27 104
712 61 298
711 27 114
712 61 308
711 27 124
712 61 318
95170PP
EK95172PP

711 27 164

712 61 508
711 27 144

712 61 508

Leybold Vacuum Pumps

Dust filter

Metal Cartridge

1%

Dust filter

Part No.

Metal Cartridge

711 27 093
E 710 65 813
711 27 103
710 49 083
711 27 113
E 712 13 324
711 27 123
712 13 334
95170MA
EK95172MA

711 27 163

E 710 37 734
711 27 143

E 710 37 734

for the Food Industry, Edition 03/2018
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Vacuum pressure gauges
for rough and fine vacuum

£,
PR 534 )%

Vacuum Pressure Gauges $EISNGS

DIAVAC DV 1000

The DIAVAC DV 1000 is a rugged
mechanical diaphragm vacuum gauge
with high measurement accuracy for
pressure measurements in the rough
vacuum range from 1000 to 1 mbar.

PIEZOVAC PV 101

[97E™

s

Digital Piezo gauge with data logger

Typical Applications
- Food and packaging industry

- Vacuum process quality assurance

Ordering Information

Customer Benefits

- Wide measurement range from
1000 to 1 mbar with high resolution
in the 100 to 1 mbar range

- Stainless steel diaphragm for
excellent media compatibility

- Easy measurement chamber
cleaning due to the removable
measurement flange

Customer Benefits

The temperature compensated
handheld gauge PIEZOVAC PV 101 is
equipped with an internal piezoresistive
silicone sensor and offers gas type
independent measurement in the range
of 1200 to 0.1 mbar.

The PIEZOVAC PV 101 measurement
gauges are universal to use - as a
mobile handheld instrument or fixed to
a vacuum installation. Operates even
under full vacuum conditions.

For example: These gauges can be
enclosed to the packaging during the
packing process to monitor the real
pressure in the inner packaging.

Part No.

DIAVAC DV 1000, complete with sintered filter, mbar readout / Torr readout
PIEZOVAC PV 101, DN 16 ISO-KF incl. AIMn block battery, 9V 6LR61

VacuGraph Windows software accessory set, including USB interface cable (2 m),
12V AC adapter (100-260V, 50/60 Hz), protection case

For detailed information please refer to our General Catalog or contact us.
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Technical features

Vacuum connection: DN 40 ISO-KF
Individual scale calibration
Absolute pressure gauge

Readout is independent of gas type
and changes in atmospheric
pressure

Dimensions (W x H x D):
180 x 166 x 100 mm

Technical features

Measurement range 1200 to
0.1 mbar

Usage possible directly in a vacuum

Data logging via USB interface and
internal memory for up to 2000
measured values

Online measurement via USB
possible; measuring data exportable

Cordless power supply with standard
9V battery or 15 V DC adapter

Pressure unit selectable amongst
mbar, Torr and Pascal

Windows software VacuGraph for
measuring data storage and PC
analysis (optional)

Vacuum pressure gauges

160 67 / 896 06
230 080 Vo1

230 082 Vo1

(Leybold
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Customer testimonials

Dry running fore-vacuum pump
DRYVAC DV 650 for the
food processing industry

Pioneering dry vacuum

technology keeps Food Packaging and
Processing lines running at all times!

Rovagnati S.p.A. trust in Leybold vacuum solutions
for their production processes

Over 1000 employees, six production
plants, and one swine breeding facility,
typical for northern Italy, Rovagnati is
strongly one of the first Italian com-
panies in cured meats. Rovagnati is
the biggest producer in the Parma
region and one of the biggest in Italy,
with four branches in Belgium, France,
United States, and Germany granting
full control on raw material and pro-
duction knowhow. They are market
leader with the Gran Biscotto brand for
quality cooked ham, and today some
of its products such as the Snello
Gusto e Benessere lines are amongst
the most appreciated ones in ltaly.

Born in the 1940’s, Paolo Rovagnati
saw the need for food goods producers
arise in the 60’s and started the pro-
duction of cured meats, specializing a
few years later in cooked ham. In the
80’s, he established the Gran Biscotto
brand which is characterized by the
fire mark on the rind, which today
represents the Flagship product. Today
the excellence of the products pro-
duced by Rovagnati is well known to
many consumers. Since the beginning,
High quality and tasty products prepared
in a healthy way are the passion of

this company. Rovagnati engages in
the production, taking care of all steps

from the selection of meats, all raw
materials, as well as packaging and
regional distribution. The Rovagnati
brand stands for the commitment of
the company towards the consumers.
Since 2014, the company has started
a project of diversification, acquiring
many historical brands such as Berkel
and recently Pineider and finally during
last November opened a new small
and cozy bistrot in the center of milano‘s
heart right in front of the charming
church of S.Simpliciano, in the famous
Via Garibaldi in Brera district of fashion
and design, taking the famous brand
into direct customer contact.

Leybold Vacuum Pumps
for the Food Industry, Edition 03/2018
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Raffaello Ghislotti, Head of Leybold Italy (left) with Sergio Citterio, Plant Manager at
Rovagnati S.p.A. (right)

Leybold Interview to Rovagnati

How did the collaboration between
Rovagnati and Leybold start?

The collaboration started in the early
90’s, Rovagnati has always been very
careful with the choice of its partners
and Leybold had been chosen as
historical company for vacuum tech-
nology in foods and its notoriety and
quality of the products.

Which are the essential require-
ments for the pumps and the
vacuum systems used in the food
processing?

The pumps need to grant a vacuum
value needed for the processes of
packaging and tumbling of the cured
meats and need to grant repeatable
values and maintain them during the
production process.

(Leybold

Leybold GmbH
Bonner Str. 498 - D-50968 Kdin

T +49 (0) 221-347-0
F +49 (0) 221-347-1250
info@leybold.com

www.leybold.com

How is a typical vacuum pumping
system composed in food processing
and why does Rovagnati buy the
dry screw pumps DRYVAC?

The system is composed by the piping,
the vacuum trap, and the pump. In the
packaging process, by the booster
pump and the traditional pump.
Rovagnati buys the DRYVAC for its
high performance in vacuum, repeatable
during time, low maintenance costs
and in some applications a considerable
energy saving.

Has Rovagnati had a production
increase thanks to the system
conceived by Leybold?

Did Rovagnati achieve savings
thanks to this new system?

In some applications we have had a
decrease of the time to reach the right
vacuum level of approximately 20%,
improving the total packaging time.
The first system has been installed

4 years ago and until now we have
never had a production stop due to
breakdowns or problems.

Leybold ltalia S.r.l.
Via Filippo Brunelleschi 2,
20098 - Cologno Monzese (M) ltaly

T +39 02 2722 31
F +39 02 2720 9641

sales.mi@leybold.com

Rovagnati dedicates maximal
attention to the quality of its
products. How do you grant it and
safeguard it? The use of dry vacuum
pumps helps avoiding contamination
of the packed product?

The high quality of the products for
Rovagnati is a vocation, a precise
choice for which we apply a real and
sustainable culture of precision, which
is implemented in all the productions
processes.

Dry pumps vs lubricated pumps:
what are the relative advantages
for you?

The first one grant low maintenance
costs, energy saving and vacuum
repeatability.

Why is the vacuum produced

by Leybold essential in terms

of higher quality?

Leybold pumps help maintain the high
quality standard for our products which
translates into quality for our consumers.

How are projects handled? How
does Leybold take care of the
vacuum packaging systems of
Rovagnati during their lifecycle?

Rovagnati has an internal maintenance
department which handles the ordinary
service for the pumps. For the

new systems, Leybold provides to
Rovagnati all the construction data

for piping and performances.

Service impact: is it quick and up
to your expectations?

Until now we never needed it.

ROVAGNATI S.p.A.
Piazza Paolo Rovagnati, 1
20853 Biassono (MB) ltaly

T +39 039 27.52.000
F +39 039 27.52.022

info@rovagnati.it

[I:eybold
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Customer testimonials

SOGEVAC
in maple sap ..
collection

Everyone knows about maple syrup and its delicious and sweet taste once spread
on fluffy pancakes... But have you ever thought that your maple syrup might have
been collected with vacuum?

The use of vacuum can increase the
production yields of about two third
compared to normal collection by
gravity and have proven to have no
impact on the quality of a syrup neit-
her on taste nor texture. From 200 to
20,000 taps on the maple trees can
be connected to the same vacuum
systems. Vacuum also helps to solve
typical problems of collection by gravity
when the maple trees are not of the
same height, or at the same elevation.

But this is not an easy process for
the pumps, and Chris Pfeil, owner
of the Maple Guys, being in the

sap production and sap equipment
reselling for more than 17 years, can
tell you a lot about it!

One of the biggest challenges in this
application is linked to the seasonal
activity. Indeed the harvesting period
only lasts 6 to 8 weeks every year and
generally takes place between January

to March or April. Most of the time,
the producers have not used their
pump in between.

“Reliability is key!” says Chris, “l need
to know my pump will start when |
need it and that it will not let me down
during all the days the harvesting
period lasts”.

“I got my first SOGEVAC SV40B more
than four years ago and know | can

The tubing in the maple orchard
brings the sap to the sugarhouse
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SOGEVAC works great because the oil
acts as a protection film and in case
of sugar accumulation in the pump,

it stays in the oil and can easily be
removed by a simple oil drain.

“This pump is rated for 29 CFM, its
motor has 2 hp, 3-phase and | have a
drive running it which is really the best
way to go for power efficiency and you
can ramp up and down”.

A view into the pump house shows a typical maple sap vacuum pump installation. Vacuum pump, moisture “Maintenance work simply requires jUSt
trap, sap vacuum extractor, that connects to the tubing in the woods. And the maple sap tank in which the a single oil change during the season
extractor dumps maple sap. X

or subsequent changes in case of
having passed large amounts of sugar.
At the end of every season or at the

trust it. It once got completely filled application, whether they are dry beginning of the new season, all you

with sap due to mistake on the carbon vanes or claws type, is that, h to do is ch 'I,f'It

collection line but it could be drained, due to high temperature of the ave 1o do '% change your oil fitter,

cleaned and re-started without any mechanical parts, the sugar has a really simple” Chris says.

problem.” tendency to caramelize and once “SOGEVAC is a modern rotary vane
the pump has been stopped, it is vacuum pump, efficient, quiet and with

The cold ambient temperature can completely stuck and can’t be re-started.  minimum loss of oil, not like these noisy

sometime be an issue in this application,  In consequence, the pump must be fresh oil pumps we had 25 years ago.

but this can easily be solved by using removed, given a thorough check and SOGEVAC is a really nice product.”

low viscosity oil allowing cold starts. many parts need to be exchanged. concludes Chris.

On top of that, that oil has the food
grade NSF H1 certification which
guarantees a high level of food safety.

“SOGEVAC also have a very
good tolerance to water and
sugar vapor”, in this pro-
cess, this avoids having any
condensation in the oil and
therefore too frequently oil
exchanges.

Also very important is the noise level.
Sap producers are spending a significant
amount of time working in their sugar
house, sometimes also with visitors.
So any production equipment needs
to be as quiet as possible to minimize
the disturbance and prevent from
wearing of uncomfortable ear protection.

“I' have tried other technologies of
vacuum pumps” says Chris “in particular
dry ones, but they simply did not work.”
The challenges for dry pumps in this

Chris Pfeil, owner of the Maple Guys, being in the sap production and sap equipment reselling in USA and
Canada for more than 17 years
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Leybold Services - all from a single source
Fast, competent and reliable.

Our Global Support for You

Your local contact

Belgium
Phone: +32 2 711 00 83
sales.zv@leybold.com

Brasil
Phone: +55 11 2152 0499
sales.ju@leybold.com

China
Phone: +86 22 2697 0808
sales.tj@leybold.com

France
Phone: +33 1 69 82 48 00
info.ctb@leybold.com

Germany
Phone: + 49 221 347 1112
sales.kn@leybold.com

India
Phone: +91 80 278 3992
sales.pu@leybold.com

Italy
Phone: +39 02 27 22 31
sales.mi@leybold.com

Japan
Phone: +81 45 471 3330
sales.yh@leybold.com
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Leybold GmbH
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T +49 (0) 221-347-0
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In addition to high-quality products,
Leybold offers you comprehensive
services worldwide in accordance
with our internationally unified quality
standards.

Korea
Phone: +82 31 785 1367
sales.bd@leybold.com

Netherlands
Phone: +31 30 242 6330
sales.ut@leybold.com

Singapore

Phone: +65 6303 7030
sales.sg@leybold.com
Spain

Phone: +34 93 666 4311
sales.ba@leybold.com

Switzerland
Phone: + 41 44 3 08 40 50
sales.zh@leybold.com

Taiwan
Phone: +886 3 500 1688
info.hc@leybold.com

UK
Phone: +44 13 7273 7300
sales.In@leybold.com

USA
Phone: +1 800 764 5369
info.ex@leybold.com

Our fully-trained and certified engineers

are experts in repairing and servicing
your vacuum equipment.

Benefit from the densest service net-
work in the entire vacuum industry!

No matter whether you use our pro-
ducts directly or integrate them into
your plants - we are always close to
youl!

Our Performance

- Global Sales and Service network

- Factory overhaul of your vacuum
components in one of our local
service centers

- Preventive maintenance

- On-site service by our field service
- Tailor-made service contracts

- Extended warranty programs

- Exchange and back-up pool

- Remote maintenance

- Calibration of your measuring
systems

- Installation and operator trainings

- Expertise and application consulting
in all matters of vacuum technology

- Multi brand repairs on request
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