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(Hand Operated, Stainless Steel Impulse Heat Sealer) – Part No. 29502051 

The HM 2950 SS (Stainless Steel) – Standard Impulse Heat Sealer 

The HM 2950 SS has been specifically designed for food, medical & laboratory applications - 

where hygiene, health & safety criteria require an easily cleaned, moisture resistant and non-

corrosive sealer.  

This machine has a Dual Timer with a pre-set cooling time.  

Constructed from Food Grade 316 Stainless Steel, with a low voltage safety operation and IP 

rated components.  

This machine is used in many hospitals for packing medical samples, & also can be found in 

many supermarkets in the fresh fish & bakery sections.  

The machine comes with a spare Heater Bar Assembly attached to the back of it, to allow 

continuous production.  

It is simple to maintain with consumable spares being easy to fit & available from stock. 

Maximum Sealing Length 310mm (12.5") 

Seal Width 3mm (Standard) 

Film Thickness 2 x 1000 gauge (2 x 250 micron) 

Voltage 240V, 110V (Conversion) 

Power Consumption (Watts) 300W (per seal) 

Fuse Rating T 3.15 amp 

Footprint 347mm (L) x 161mm (W) x 190mm (H) 

Weight 7.8 Kg 

Operation Hand Operated 

Body Construction 316 Stainless Steel 

Mounting Bench Mounted 



Pricing on any 
accessories shown 
can be found by 
keying the part 
number into the 
search box on 
our website.

The specifications listed in this 
brochure are subject to 
change by the manufacturer 
and therefore cannot be 
guaranteed to be correct. 
If there are aspects of the 
specification that must be 
guaranteed, please provide 
these to our sales team so that 
details can be confirmed.

Please contact us if this literature doesn't answer all your questions.

www.wolflabs.co.uk

Tel : 01759 301142

Fax : 01759 301143

sales@wolflabs.co.uk


