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CPV115G

CeMeiiCcTBO NpPoOAYKTOB BblaBYXKHOM ALWMK

KoMmMmepueckas BbicoTa 15cm

Tvn Bakyymatop

Vitality system [Ja

JcTeTnKa

3creTuka Linea MaTepuan agBepLbl Crekno
UBseTt Neptune Grey JloroTun LLlenkorpadwus
OTpenka Neptune Grey Pacnosio)xeHue sioroTuna BHyTpeHHWI
YnpasJsieHue

Twvn ynpasBneHus Touch Control

MporpaMmMmbl/ pyHKLUMN

Limkn KkoHCcepBaLuum

BakyyMupoBaHME B KOHTeliHepe

®YHKL MU NPUroTOBJIEHUS

] [3' 0| |-

3anauBaHue

TexHUYecKne XxapaKTepucTUKm

=8| [ | [Pre] OF] |8

MexaHun3M oTkpbiBaHMa  Push-pull MpeaoxpaHUTENbHbIN Oa
MaTtepuan ocHoBaHuA HepxxaBetowas cranb 304 3/1IEKTPOMAarHUTHbIN
MaTepuan KpbiLKH 3aKaneHHoe CTeks10 C paMKoi KnanaH c 06paTHLIM

MOTOKOM Macna
OTKpbIBaHME KPbILLKMH 65° +/- 3°

LMkn ocyweHus nomnbl  [1a, aBTOMaTUYECKMiA
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YcTpoiicTtBO Oa AnvHa 3anamBatoLyen 260 MM
crabunusayum npubopa NMJIaHKN BaKyyMaTopa

MakcuManbHbIi BbicTyn 453 +/- 2 MM CbeMHasi BepxXHas Oa

BbIABWKHOIO siLlMKa naHenb

MakcuMmanbHO 15 kr Twun 3ananBaHusa [Byxda3zHoe
AOMNYCTMMBbIiA BEC MpoAOMHKUTENBHOCTD 1'-1'20"
MakcuManbHasa Harpyska 48 Kkr LMKJ1a KOHCEepBaLum

Ha npu6op [OCTWXNMbIN BaKyyM 2-10 mM6ap (99,9%)
O6vem 6,5n [AaTuuk ypoBHsl BakyyMa [la, TO4HOCTb 10 Mbap
MoLWHOCTb NOMNNbI 4 m3/y

Akceccyapbl B

MNakeTbl Ans XxpaHeHus

KOMIJIeKTe LifeBags, Maketbl V-Cook

AN NpUroToBneHns Sous-
Vide

3neKTpuquKoe nogkmaroyeHue

Twvn aneKTpuueckon (F;E) Schuko HanpsixeHue 220-240B

BWJIKKN YacroTta ToKa 50-60 T4

HoMuHanbHaa MowHOCTL 240 BT

Cvna TokKka 1A

Jlorncrnueckas nHgpopmauuma

LUiunpuHa nspnenua (MM) 597 mm BbicoTa npoaykTa (MM) 135 MM

rnyébuHa wsgenusa (MM) 570 MM

585
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Not included accessories

VBAG1 ¢ ; LIFEBOX

MaKeTbl A5 NPUrOTOBNEHMS U XPAHEHWSI Habop 13 3 koHTeNHEPOB ANs
sous-vide, 20x30, 50 wr. —1 BaKyymaTopa

VBAG?2

MNakeTbl AN NPUroTOBNEHMS U XPaHEHUS
sous-vide, 25x35, 50 wrT.
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Symbols glossary (TT)
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OyHKUMA Chef yepegyeT UMKbI OKaTUS U
LEKOMMNPECCUN 1 YCKOPSIET HEKOTOPbIE onepaumu,
TaKue Kak MapuHaz Uan HacToM, KOTopble B
NPOTMBHOM Ciydae noTpeboBany 6bl MHOO
BpEMEHM.

®YHKUMS BaKyyMUPOBAHWSI B NaKeTe rapaHTupyeT
CO3/aHue BaKyyMa Ha BbI6Op U3 TPEX YPOBHEVA.
TaKxe MOXHO YCTaHOBUTb YPOBEHb O, UTOGbI
3arneyarartb MelokK 6e3 co3aaHust BakyyMa.

MakeTbl ANS NPUroTOB/IEHMS Sous-vide. DTW NaKeThbI
BblAEPXXUBAOT MaKcMMarbHYyto TeMnepatypy 85°C (B
TeueHue 75 yacos), 100°C (B TeueHune 4 4yacos) Uimn
121°C (B TeueHne 30 MUHYT). MNoaxoaat ans
XpaHeHus B KNafoBOW U XONOAMSBbHUKE, UX HENb3S
XPaHWUTb B MOPO3U/TbHON KaMepe.

IMpwu YCTAHOBKE CaMOTr0 BbICOKOI0 YPOBHS BakyyMa B
nakeTe/ KOHTeHepe, LOCTMraeTCsl YPOBEHb BaKyyMa
99,9%.

Mpn60p MOXXHO HACTPOUTb Ha TPY Pa3HbIX YPOBHS
3anavBaHus. YCTaHOBKa MaKCMMasIbHOMO YPOBHSI
Mo3BOJISIET 3anasTb H60/bLIE NAKETOB OHOBPEMEHHO
C NMOMOLLbK YHUKA/IbHOMO LMKNa.

E[xz

MakeTbl 415 BaKYYMHOIO XpaHeHUs. OTU NaKeTbl
BblAEPXXUBAIOT TeMnepatypsbl oT -25°C go 70°C (B
TeyeHue 2 yacos) unm 100°C (B TedeHne 15 MUHYT).
MoaxoasT Anst XpaHeHWs B KNaAoBOW, XONOANIbHUKE
1 MOPO3WbHOMN KaMepe, UX HeMb3s UCMO0JIb30BaTb
ANA NPUrOTOB/IEHUSA B BaKyyMe.

CTabunuampyroLlee yCTpOCTBO NoAAEP)KUBAET
BbIABM>XHOM ALLMK OTKPbITHIM MPY UCMOSIb30BaHNH,
npeaoTBpaLlas ero clyyanHoe 3aKpblBaHME.

DYHKLUMS BaKYYMUPOBAHUS B KOHTEHEPE
rapaHTUPYeT Co3AaHne BakyyMa B CTEKNSHHbIX UN
NIACTUKOBLIX KOHTEMHEPAX Ha TPEX PasnnyHbIX
YPOBHSIX. Cnonb3yiTe ToNbKO cepTUDULMPOBAHHbIE
KOHTENHEepbI, NOAXOAsILLME ANs BaKyyMa U
CNocobHble NPOTUBOCTOATL BakyyMy 99,9%.

[JaTuuK BaKyyMa rapaHTMpYyeT LOCTUMXEHNE
MaKC1ManbHOro BaKyyMa, CBA3aHHOO C 3a4aHHbIM
ypoBHeM. Ecnu 3HaueHne He LOCTUIHYTO, NaKeT He
3anevarbiBaerca.

BakyyMaTop BbINOJSIHSIET ABYX(]asHyto CBapKY, YTO
rapaHTUpyeT repMeTUYHOCTb TAKXKE 3ar pS3HEHHBIX U
3aMac/IEHHbIX MAKETOB.
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Benefit (TT)

Push-pull door opening
With a simple push, the drawer opens and then closes again by pushing it back.
Vitality System

The combined use of the steam oven, blast chiller and vacuum drawer allows the preservation of product
characteristics and maximum flavour enhancement

Preservation cycle

3 preservation cycles (delicate, preservation, sous vide)
Vacuum in container cycle

3 vacuum levels (delicate, medium, strong)

Chef function

Perfect marinades and infusions thanks to Chef mode
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