


TV 46
TV 46 is a professional countertop chamber vacuum sealer designed for businesses that rely on vacuum packaging every day and require high 
performance even during intensive production cycles. It combines the practicality of a countertop machine with features typically found on 
industrial models.

The 45 cm sealing bar with double seal ensures reliable sealing even when using heavy-duty vacuum bags, while the large vacuum chamber, 
the powerful 25 m³/h vacuum pump and the option to install a second sealing bar increase productivity, reduce processing times and allow 
multiple products to be packaged in every cycle.

 

MORE SPEED, MORE PRODUCTIVITY

The 25 m³/h oil-lubricated vacuum pump delivers fast cycles and consistent performance even during prolonged operation. The large vacuum 
chamber allows bulky products or multiple bags to be packaged simultaneously, improving efficiency throughout daily production.

The option to install a second sealing bar further increases the machine's production capacity, making TV 46 particularly suitable for businesses 
that need to handle high production volumes.

An optional bag trimming system is also available, allowing professionally finished packages while reducing the time required for post-packaging 
operations.

 

20 PROGRAMS TO STANDARDIZE YOUR WORKFLOW

The digital control panel allows up to 20 customised programs to be stored.

Every parameter can be adjusted according to the product being packaged, ensuring consistent and repeatable results over time. This is 
particularly valuable in professional environments where multiple operators use the machine and maintaining high quality standards without 
depending on the experience of individual users is essential.

 

MAP, SOFT AIR AND TECLA CHEF ASSISTANT PRO

TV 46 can be equipped with an optional package including inert gas flushing for Modified Atmosphere Packaging (MAP), Soft Air and Tecla Chef 
Assistant Pro. Each function can be activated or deactivated independently, allowing operators to configure the machine according to their 
production requirements.

The inert gas function enables packaging in a modified atmosphere, making it particularly suitable for delicate or easily deformable products.

The Soft Air function provides a gradual and controlled reintroduction of air into the vacuum chamber, helping preserve product integrity during 
the final stage of the packaging cycle.

Tecla Chef Assistant Pro introduces dedicated functions for rapid marinating, cream degassing and shellfish cleaning, expanding the machine's 
capabilities for professional kitchens and food processing businesses.

 

BUILT TO LAST

Like every professional Tecla machine, TV 46 is entirely manufactured in Italy using AISI 304 stainless steel and premium-quality components to 
ensure long-lasting reliability and durability.

The removable sealing bar simplifies routine cleaning and maintenance, while easy access to the internal components makes servicing faster 
and more convenient whenever required.

TV 46 is designed for continuous daily operation, delivering high performance while keeping operating costs under control.

 

WHEN TO CHOOSE TV 46

TV 46 is the ideal solution for restaurants, food processing laboratories, delicatessens, catering companies, butcher shops, dairies and 
businesses where vacuum packaging is an integral part of daily operations.

Thanks to its high performance, large operating capacity and extensive configuration options, it is the ideal choice for professionals looking for 
the productivity of a higher-category machine while retaining the convenience of a countertop model.

 

SEE ALSO

TV 41 Turbo - countertop chamber vacuum sealer with a 20 m³/h vacuum pump and Tecla Chef Assistant Pro, ideal for increasing speed and 
productivity.

TV 52 Industrial - floor-standing chamber vacuum sealer with a standard double sealing bar, designed to provide greater convenience and 
higher productivity in daily operations.

TV 62 Industrial - industrial chamber vacuum sealer with a 60 m³/h vacuum pump and a large vacuum chamber, designed for intensive 
production environments.

Technical Specifications
Model TV 46



Sealing bar
1 × 45 cm with double seal (standard)
2 × 45 cm with double seal (double sealing bar)

Max. external dimensions 61,2 x 70,0 x 50,0 (h) cm

Weight 95 kg

Inert gas flushing for MAP
Optional, 2 nozzles (standard)
2 + 2 nozzles (double sealing bar)

Vacuum pump 25 m³/h

Second sealing bar Optional

Number of programs 20

Tecla Chef Assistant Pro Optional (marinating, shellfish cleaning and degassing assistant)

Vacuum in jars Yes

Bag trimming system Optional

Soft air Optional

Automatic oil dehumidification Yes

Max. vacuum chamber dimensions 55,1 x 48,7 x 17,5 (h) cm

Voltage 220-240 V / 50-60 Hz

Maximum power consumption 1200 W

Certification CE

EAN 8055954800505
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