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little machine
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impressive
packaging 
solutions
The patented vQm vacuum system is a simple, but most effective 
method to pack commodities in high barrier liners under vacuum 
condition, in any size you want!

In this way, optimum preservation conditions can be created,  
extending shelf-life and ensuring optimum protection.



Advantages
+ Any size up to 2.000 liter

+ Extended shelf-life

+ Stable moisture content

+ Avoid mold and fungus growth

+ Insect treatment possible

+ No re-infestation of insects

+ Reduced breakage

+ Retains flavors, aroma’s and color

+ Lower storage cost

+ Less investment in warehousing

Safe food
vQm Packaging has been developed for safe 

storage and preservation of food and non-

food products such as nuts, powders, cocoa, 

herbs, spices, rice, cereals, seeds, (green) 

coffee, tobacco and cork.

The valve
The patented vQm valve allows you to create and maintain 

vacuum conditions inside the bag at an amazing speed, 

500 litres to 500 hPa in under 17 seconds! Flushing with 

external gas for Modified Atmosphere Packaging (MAP) is 

also possible. By doing so, insects can be killed in all life 

stages, without using chemicals. Due to it’s filter medium, 

powders can be vacuum packed as well.

Endless Applications
vQm liners can be used in combination with outer protec-

tions like cartons, octobins, big bags, crates and bins. Or 

you can use them to protect exsting small bags for internal 

storage, by placing them in a vQm liner: Bag-in-Bag. Due 

to the high speed and simplicity of the system, it is easy 

to integrate into your existing production process and/or 

logistics.
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