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Vacuum system on
manual corker Rapid

The vacuum system we mount on our corkers is a very compact venturi
system which performs very well for this application.

A compressor must supply the vacuum system with a minimum flow rate of
70Lts/min and 4 bar pressure.

The vacuum operation is triggered by the corker lever via a vertical rod on

the side of the machine. The vacuum starts once the cork is compressed in
the machine jaws and lasts until the cork enters the bottle neck. Therefore
the vacuum level depends on the speed at which the operator handles the
machine.

Vertical rod vacuum valve release
Vacuum release valve

The venturi system will create a vacuum inside the machine's mouthpiece.
For proper suction, an O-ring must be positioned inside the mouthpiece to
ensure a seal around the larger ring of the bottle neck to be corked.

Mouthpiece
Compressor connection

Série O- | To @ the biggest
Different mouthpiece g part of the ring
. vacuu,
models are available
depending on the & of the Série 1 28.5432.7 mm
compression jaws: &J16-18- " R
20-22-24-27-29 and the Sere2 | 320a36.2mm
largest @ of the bottle neck Série 3 35.5439.7 mm
rng. Série 4 39.0 443.2 mm
Série 5 42.5 a46.7 mm
Position O-Ring cylinder seal Série 6 46.0 450.2 mm
Sériel 7 49.5 a 53.7 mm
Série 8 53.0 2 57.2 mm
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