Vacuum Processes INC.

100 Masters Avenue * Everett, PA 15537 = (814) 652-6767 » FAX (814) 652-6566
www.vacpro.com ¢ email: johnswat @ vacpro.com
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WE BUILD VACUUM SYSTEMS, REPAIR AND UPGRADE
CONTROLS, LEAK CHECK CHAMBERS, REPAIR PUMPS,

SUPPLY PARTS, OILS, FILTERS

FOR

VACUUM PACKAGING, COOLING & FREEZE DRYING
FOODS

Original equipment manufactures sell only their egument. Most plants

do not have the same pump on every machine
We offer one source for all your vacuum pumps, parservice, supplies, and systems. Our productsfiatd
tested and customer approved. In most cases theytlze exact same item supplied by the OEM suppdiea
substantial savings.




INDUSTRY SEGMENTS WE SERVE

POST HARVEST VACUUM COOLING VACUUM PACKAGING & TUMBLING - FREEZE DRYING
e ' rﬂ‘a | i

VACUUM PUMP REPLACEMENT INLET / EXHAUST VACUW PUMPING
REPAIR PARTS & KITS  VACUUM PUMPS FILTERS AND ELEMENTS SYSTEMS

WE can repair your pumps or system, supply you wathew or rebuilt
unit, ship you the parts to repair it yourself, agdbooster pump even
build you a new system.

If you have a Busch, Kinney, Edwards, Leybold, Stsk Rietschle,
Becker, or any other vacuum pump on your system.

If you are vacuum packing red meat, poultry, pork seafood. Tumbling
or marinating, hydrocooling fruits or vegetables,elhave what you
need, when you need it, at a cost that makes sense.

CALL US FOR ALL YOUR VAUUM NEEDS
814-652-6/67 or 540-629-6671



