GASTRONOMA®

KITCHEN COOKING

Sous vide

FEATURES:

- Working capacity:7.6L - total capacity is 9L
Brushed stainless steel housing
LED display in white
Magnetic driven water circulation system
Sensor touch control buttons
Heating time and temperature adjustable
Degree celsius and Fahrenheit for choice
Large transparent glass window
Immersed sensor for precisely temperature control +/-0.3 centegrade
Professional stainless steel sous vide Rack
Effect: 700W

SPECIFICATIONS:
- Adexi item no.: 18310011
- Type No.: LS-SVO3D
- Cord and plug color: black
- Cord length: 80 cm

- Type of plug: 2 pin

- Product size (Height x Width x Depth): 23x35.6x28

- Giftbox dimension (Height x Width x Depth): 27.6x41.5x33.5
- Exportcarton dim. (Height x Width x Depth): 30x43x35
- Netweight/pcs.: 3.9

- Logo.: Gastronoma

- Gross weight/pcs.: 4.6

- Color.: Brushed SS & black

- Voltage: 220-240V

- Power: 700W

- Battery:

- Capacity: 9L (working capacity 7.6L)

- Qty per export carton: 1

- Qty per euro pallet:

- Qty per container 20: 609

+ Qty per container 40: 1260

- Qty per container 40 HC: 1440

- Tarifno.: 8516797090

- EAN:

- Gross Weight Exp. Crt (kg): 5.1

 WORKING CAPACITY:7.6L - TOTAL
CAPACITY IS 9L
* MAGNETIC DRIVEN WATER CIRCULATION SYSTEM
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