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Expert Series
Sous Vide Immersion

The First & Only Sous

[
CerUIator Vide Immersion Circulator

Made in Turkey

What is Sous Vide?

Even though Sous Vide means in French
as Under Vacuum, Precise Temperature
Cooking will better describe this cooking
technique.

The food is placed in vacuum bags that
suitable for the sous vide cooking process
and vacuumed then cooked in a water
bath at desired temperature.

The vacuuming process ensures that the food remains completely intact and
allows to cook evenly in every aspect, and not to lose its nutritional value.

Benefits of Sous Vide

Cooking Technique

¢ Minimizes moisture loss and shrinkage
when cooking animal proteins.

® Prevents loss of nutritional value.

* Requires less aromatic flavor.

¢ Allows you to capture the same result and
quality and hence the standard in every
cooking process.

¢ Eliminates problems such as over-cooking,
under-cooking and / or burning.

¢ “Set up and leave it.” allows you to do other
works in the kitchen after you put the foods
in the water bath.

e Secondary cut of meats can be cooked as
soft as primary cut meats.

e |t is easy to learn and apply.

* Excellent storage and portion control.
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Special Features

* Easy to understand and user friendly
control panel BRI PR

*Visual and audio error warning

* Temperature calibration

* Automatic restart when sudden electrical
loss or power cut

* Forward or backward timer

» Carry handle to prevent possible dropping
damage and for easy carrying

» All stainless steel body and parts.

* Double safety protection (floating switch and
manual reset thermostat)

e Splash proof operating keypad.
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Technical Specifications

e—
Heater: 2.0 KW
Voltage Operations: 220-240V 50-60Hz
Temperture Stability: " 0,1°C
Temperature Control: PID
Temperture adjustment:  Digital
Safety: Floating Switch

Manual Reset Thermostat
Heater Protection Grid

Capasity: up to 50It.
Weight: 3,7kg

External Dimentions: 120x145x340 mm
Timer

Key Lock

Temperature display in °C and °F
Temperature Calibration

Maslak Mahallesi 100. Yil Sanayi Sitesi G-51 Sk. info@elektrola.com
No:24 Maslak - Sariyer Istanbul - Turkey www.elektrola.com

Phone: +90212 346 4016 - 17
Fax: +90212 346 4018




	Page 1
	Page 2

