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							VALKO Dealers area

						

						

						From this area you may ask for an offer.
Insert your ID to log in the private area
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				made in italy, since 1995

				sous vide & vacuum packaging technology
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					Your partner of success for more than 25 years

					
VALKO, leader for more than 25 years in the professional vacuum packaging and vacuum cooking equipment Made in Italy, offers a wide range of vacuum sealers and a technologically advanced range of Sous Vide cooking appliances. We also supply reliable assistance to our customers and do provide accessories and disposables for all our machines, such as vacuum bags, packaging trays and films in different types and sizes. We realize that technology, human resources and a continuous research are the keys to our success.
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							Skin-Pack on tray and cardboard

						

						
Skin-Packaging: the perfect recipe to provide a unique combination of longer shelf life and a perfect product presentation. Suggested for high quality meat cuts, fish, shellfish, seafood and cheese. How does Skin-Packaging work? With this process a heated film encloses the product tightly, vacuum is used to draw the film down onto the package, creating a secure and attractive package.

						
							Tray sealers							Food Packaging							OVERSKIN H35						
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									IDROMAX 250 HC: Cook & Chill System

								

								
Innovative technology which, in accordance with HACCP regulations, combines VACUUM COOKING and FOOD PRESERVATION. Thanks to the VACUUM BLAST-CHILLER, which raises the temperature of the food to +5 °C in a very short time after the sous vide cooking step.

								
									VACUUM COOKING EQUIPMENT									IDROMAX 250 HC									
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									LINEA 470 H50

								

								
Pack your products at their best, whether they are fillet, meat on the bone or shellfish, thanks to the maximum OVERSKIN height (on cardboard or tray) of 50 mm! Size, shape and graphics: advertise your brand directly on the Skin packaging and make your communication unforgettable.

								
									Tray sealers									LINEA 470 HC									
								

							

							
												

				



				
					OUR CUSTOMERS
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											Recipe of the month

											
A seasonal recipe every month and many other inspiring ideas to bring tasty and healthy dishes to the table. Put your VALKO equipment to the test, and experience simply perfect cooking.  

											Learn more
										

									

								

								Our aubergine parmigiana
							

						

					

					
				
				
					CERTIFICATIONS
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VALKO, leader for more than 25 years in the professional vacuum packaging and vacuum cooking equipment Made in Italy, offers a wide range of vacuum sealers and a technologically advanced range of Sous Vide cooking appliances. We also supply reliable assistance to our customers and do provide accessories and disposables for all our machines, such as vacuum bags, packaging trays and films in different types and sizes. We realize that technology, human resources and a continuous research are the keys to our success.
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						OUR PARTNERS
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							Subscribe to VALKO newsletter

							Sign up to our newsletter and we’ll keep you up to date with the latest news

						

						
							
							
									
			E-Mail *
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									In compliance with the art. 13 of the Italian Legislative Decree no. 196 dated 2003 and with the art.13 GDPR 679/16 I hereby authorize the use and process of my personal data.
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