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FastVac 3500
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VACUUM SEALER

+	�Durable double piston pump with fast and powerful 25 l/min 
performance and a maximum vacuum pressure of -0.9 bar

+	�With innovative patented CASOTEK® Liquid Function – auto
matically vacuums liquids such as soups, sauces, and more at  
the touch of a button, without sucking them in

+	Versatile functions:
	 · Automatic vacuuming and sealing
	 · 2 adjustable sealing times for dry and moist foods
	 · Adjustable vacuum strength for hard and soft foods
	 · Manual sealing
	 · Vacuum container and marinating function
	 · Manual vacuuming – ideal for delicate foods
	 · Stop button
+	�Practical locking handle for very easy use and secure bag 

positioning

+	Multi-cycle: up to 200 continuous cycles possible
+	�Strong 3 mm weld seam for bags up to 35 cm wide
+	Built-in roll compartment with convenient cutter
+	Integrated hose with adapter for vacuum sealing 
	 containers* and bottles
+	High-quality LED display with progress indicator
+	Removable drip tray for collected liquids
+	Electronic temperature monitoring
+	Additional plug for 12 V car connection – ideal for 
	 on-the-go use such as fishing, camping, and more
+	Extensive accessories included:
	 · �Incl. 1 vacuum roll (35×800 cm), 10 assorted vacuum bags  

(5× 20×30 cm, 5× 30×40 cm), and CASO Food Manager stickers

*When registering at www.caso-design.de

Product data

Art. No. 1402

EAN 4038437014020

Measures 
(WxHxD)

450 x 206 x 129 
mm

Weight 3.7 kg

Pump Ca. 25 l/min 

Power 180 W

Voltage 220-240V / 50Hz

Certificates GS

Packing unit 1

VACUUM SEALING

CASO Food 
Manager App

SousVide –
vacuum cooking

36 month of
guarantee*

Multi Cycle
Up to 200 cycles non-stop

Liquid Function
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