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TECHNICAL	CARD

power	supply Monofase
Volts V	230/1

frequency	(Hz) 50
motor	power	capacity	(Kw) 1,5

net	weight	(Kg) 1,9
gross	weight	(Kg) 2,2

breadth	(mm) 71
depth	(mm) 146
height	(mm) 340

PROFESSIONAL	DESCRIPTION

RONER	SOFTCOOKER	for	LOW	TEMPERATURE	VACUUM	COOKING	(SOUS-VIDE)	:
.
AISI	304	stainless	steel	structure	:
capacity	to	heat	between	20	and	30	litres	of	water	;
temperature	sensor;
adjustable	temperature	from	5	to	90°	;
processing	accuracy	+/-	0.1°C;
timer	from	5	minutes	to	99	hours.

CE	MARK

CODE DESCRIPTION PRICE/DELIVERY

FM-SV130 Roner	 Softcooker	 for	 LOW	 TEMPERATURE	 immersion
cooking	 (sous-vide),	 max	 capacity	 20/30	 lt,	 V.230/1,
Kw.1.5,	Weight	1.9	Kg,	dim.mm.71x146x340h


