
Advanced & E�cient

Reduce the volume and
extend shelf life of products

STAINLESS-STEEL CONSTRUCTION

CHOICE OF HOT-AIR OR BAND SEALING

PACKAGING VOLUME REDUCER

LOW MAINTENANCE REQUIREMENTS

CUSTOMIZED FOR EACH APPLICATION

AIR EVACUATION
/GAS FLUSH

AIR EVACUATION
/GAS FLUSH

HORIZONTAL
SYSTEM

HORIZONTAL
SYSTEM

This system incorporates a Supersealer SB20 band sealer or Supersealer SS2 hot air sealer 

along with a probe and conveyor capable of gas �ush and/or air evacuation. There is a touch 

screen on the probe section of this system on the �ow control. This enables users to select 

either just air evacuation or air and gas con�gurations. The probe can be put on a timer to 

come down, or can be activate by foot pedal. Air Evacuated/Gas Flushed sealed bags extend 

the shelf life and/or reduce volume for packaging. Our satis�ed customers include producers 

of co�ee, snacks, pre-baked goods, electronics, medical devices, fresh/dried food, produce, 

chicken and meat. OKSEALER.COM

WATCH OUR VIDEOS
& LEARN MORE AT:



OK International Corporation
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S U P E R S E A L E R  S B 2 0 W D
W A S H D O W N  B A N D  S E A L E R

The washdown bag sealer is the 
ideal solution for clean-room 

packaging environments. 
Constructed from stainless steel 

this machine is ready for 
packagers that require strict 

cleaning standards. 

Variable Speed: Minimal utility req. (110v/220v)

Closed Loop PID Temperature
Controls:

Accurate and consistent sealing
temperature.

Easy lift front cover: On-top access to all components 
means faster maintenance.

Motorized pedestal with
locking swivel casters:

Sealer is raised and lowered for easy
bag changeover and system mobility.

Recipes in PLC: Pouch/bag changeover made easy w/
menu to switch saved sealing 
parameters. Holds up to 65 recipes.

F E AT U R E S B E N E F I T S

Operators, managers, and QC 
personnel can view system parameters
of the machine at all times, both set
and actual. 

Touch Panel Monitor:

H O W  T H E  P R O B E  W O R K SH O W  T H E  P R O B E  W O R K S
The operator positions a bag with the probe. The 

foot switch is depressed, or the photo eye 
automatically detects the bag. The probe moves into 

the bag and the air evacuation/gas �ush cycle 
begins. The probe then follows the bag into the 
sealer’s infeed then it retracts from the bag and 

returns to get ready for the next cycle.  
A D D - O N  O P T I O N SA D D - O N  O P T I O N S

Bag Top Trimmers: Rotary blade or stationary blade.

Trim Removers: 3” (76mm), or 5” (127mm). Other sizes upon request.

Conveyors: Conveyors to meet all application requirements.

Bag �llers & loaders: OKI works with scale, augers, robotics, and automatic 
bag loader manufacturers to create a seamless packing line.
Dedusters: Used in dusty environments to remove dust from seal areas.
Washdown/Corrosive Sealer: Match any environment (IP65/IP69K available).

A I R  E V A C .  /  G A S  F L U S H  F O R  S M A L L  B A G S
I P 6 9 K  S U P E R S E A L E R  S Y S T E M

O T H E R  A V A I L A B L E  M O D E L S :

The Air Evacuation and Gas Flush 
Washdown System (Small Bag Version) 
comes in a IP69K Con�gurations for 
heavy-duty washdown environments.

5/16” (8mm), or 3/4” (19mm)Seal width:

Speed:

Machine handling: Right to Left, or Left to Right

Electrical requirements: 110VAC, 1 PH, 60 Hz, 10 AMP or
220VAC, 1 PH, 50 Hz, 7 AMP
CE Marked

Pneumatic requirements: 80-100 psi clean dry air.

T E C H N I C A L  S P E C I F I C AT I O N S :

TBD with application.


