
An all-in-one sous-vide cooker that combines marinating, sous-vide
cooking and sealing in a single device, without the need for water
or bags.
It simplifies the cooking process and protects the shape and
texture of food thanks to its bag-free operation.
A sustainable vacuum cooking solution, designed for a more
efficient and responsible kitchen.

Prec i se  temperature contro l .
Preserves  the shape of  food .
Intu i t ive  contro l  pane l  v ia  an app .
Susta inable  sous -v ide cook ing .
Power :  700W
Tray vo lume :  3  l i t res
Tray d imens ions :  260mm x 180mm x 65mm
Temperature range (manual  and Neov ide mode)
20ºC – 95ºC
Temperature range (sea l ing mode) 150ºC – 210ºC
Mar inat ing :  1  –  10 cyc les ,  5  min/cyc le
Weight :  8 . 1  kg
Apps :  App Store and Google  P lay
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Features

Device d imens ions :  467 x  263 x  208 mm
Weight :  8 . 1  kg
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