
Professional sousvide for gastrobars, bars and restaurants. With this bain-marie you can cook sous vide without losing the organoleptic or nutri-
tional properties of the food. 
Made of stainless steel, robust and compact.
More tender and tasty products, without loss of weight or humidity.
Simple and intuitive operation.
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Dimensions

(WxDxH)
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(L)
Temperature

Power
(KW)

Electrical

MYCSVCS0001  345x285x270 9  45 - 100 ºC. 0.4 230 V /

+27 87 688 1100
+27 11 701 2200

The images shown are for illustration purposes only and may 
not be an exact  representation of the product
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