VACUUM SEALING

Multi Cycle CASO Food SousVide — 36 month of
p to 150 cycles non-stop Manager App vacuum cooking guarantee*
W

150x 2

TEST WINNER
Haus & Garten Test

very good
(1,2)

Caso VRH 700 advanced Pro
identical to VRH 690 advanced
Test: 4 Vacuum sealers of the upper class
(3 very good, 1 god)
www.haus-garten-test.de - Issue 4/2020

Product data

Art. No. 1524
= EAN 4038437015249
lq 5 5 L]
< Measures
\% % "f.&% g & ) 400 x 120 x 195 mm
. i
% = ] 1 | )
% 2 E B ¢ Weight 2.8kg
i s 58 » \ Pump Ca. 20 L /min
% e B
\%% 2 B g Power 130 W
ﬁé Te | B Voltage 220V - 240 V, 50Hz
% ; B Certification  GS, CE

-

Packing unit 1

VACUUM SEALER

3
VRH 700 advanced Pro
+ Multi-cycle: Up to 150 cycles non-stop possible - Includes 2 reusable VacuBoxxes for vacuum sealing %
+ Durable double piston pump with up to 20 I/min and a particularly pressure-sensitive and I~
maximum negative pressure of -0.9 bar liquid foods §
+ Different functions: - Includes 2 aroma sealers for airtight sealing of your fine =
- Automatic vacuuming and sealing wines, oils, etc. o
- 3 adjustable welding times for dry and moist foods + Practical progress display §
- Adjustable vacuum strength for hard and soft foods + Removable drip tray for any accumulated liquid a
- Manual welding + Electronic temperature monitoring g
- Vacuum container and marinating function +Incl. 1 vacuum roll 20 x 300 cm, 1 roll 28 x 300 cm, S
- Manually adjustable, infinitely variable vacuum 1x VacuBoxx Eco S, 1x VacuBoxx Eco M, 2x aroma seal s
strength: ideal for sensitive foods WineLock, 1x hose and adapter, CASO Food Manager *
+ Double weld seam with max. 30 cm width at any bag stickers
length

+ Integrated foil box with practical cutter

+ Convenient one-hand operation by foldable locking handle

+ With hose connection, hose and adapter vacuum sealing
of vacuum containers and bottles
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