VACUUM PACKAGING

STORAGECANISTER

By VACMASTER’

VACMASTER® Storage Canisters are perfect for
food storage, keeping foods fresh up to five times
longer. By sealing out moisture and air, they are
able to extend the life of food. The durable design
and transparent base make them both functional
and easy to use. The graduated measuring marks
are perfect for portion control and the Vacuum and
Lock features provide a secure and dependable
seal. Our vacuum canisters come in two sizes -

2 Quart Storage Canister or 2% Quart Marinator.
VACMASTER® Storage Canisters can be used
with all PRO Series machines, as well as our
VP112 model.

FEATURES

e Stackable for easy storage

e Perfect for marinating or storing soups
and stews

e |deal for fragile and crushable items

e Graduated measuring marks for better
portion control

e Microwave and dishwasher safe (canister
base only)

e BPAfree

IDEAL FOR

e Storing

¢ Marinating

¢ Refrigerating

e Portion Control
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VACUUM PACKAGING

STORAGECANISTER

By VACMASTER'

22 Quart Canister

12 Quart Canister

Close Canister Lid Insert Hose & Vacuum Twist & Lock

Specifications 2 Quart 2% Quart
Units Per Case 12 8

Case Weight 13 Ibs 22 Ibs

ltem # 87651 87653

Pair our superior VacMaster® Storage Canisters with our commercial-quality VacMaster®
Pro Series systems or our VP112 for the best in total freshness!

e

PRO110 PRO260

* Vacuum packaging is not a substitute for canning. Canister lids must be hand washed.
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