
              VACUUM FILLER MODEL 4B 

It is the ideal equipment for edible oil producers, cellars, wine-producers and distilleries. 

RELIABLE Through vacuum operated filling, the product is bottled in the most natural way, 

allowing to maintain the product original qualities and features. When placing the bottle under the 

machine, the fluid is drawn by the vacuum created inside the container itself, without any contact 

between product and pumps or mechanical members.

FAST AND PRACTICAL fills about 600 bottles per hour, in perfect hygienic conditions and with no 

product spillage.

The filling level is adjustable: once selected, the machine automatically fills up the bottle to the 

desired level. Also the tank from which the fluid is drawn can be placed even 4 meters below 

SIMPLE to use and clean: a great advantage especially when bottling oil.

Click here to watch the ENOLMASTER filler at work

Several accessories are available in order to use ENOLMASTER also for filling mignon or out-of-

standard bottles.

Should the filling machine be employed for filling products with more than 20% alcohol content the 

pyrex recovery vessel is recommended (as well as the Tandem Professional pyrex filter-holder)

PRECIO NETO 2199 €  PRECIO CON IVA INCLUIDO  2541 €

https://www.youtube.com/watch?v=Hl2n3ST4068
http://www.invia1912.fr/
http://www.tiendainvia.com/index.php?id_category=193&controller=category&id_lang=5


TECH DATA

PRODUCTION

WINE  aprox  600 bottle/hour

OIL: aprox 500 bottle/hour

Should the filling machine be employed for filling 

products with more than 20% alcohol content the pyrex 

recovery vessel is recommended (as well as the Tandem 

Professional pyrex filter-holder)

DIMENSIONS

650 x 460 x 450 mm

POWER

120 W

WEIGHT

25 Kg

RATED VOLTAGE

220 V – 50/60 Hz

100/110 v – 50/60 Hz

BOTTLE NECK DIAMETER

de 16 a 28 mm

BOTTLE HEIGHT

de 250 a 330 mm

ACCESOIRES:

KIT  for filling mignon or out-of-standard bottles.
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