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Certified to UL Standard 963 and NSF Standard 169
Certified to CSA Standard C22.2

Vacuum-pack machines 
Sous-vide cookers

Optional:
Reinforced gastronorm containers and lids
External vacuum hose, to be used with gastronorm containers and lids
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Kw mc/h inch. inch. inch. inch. inch. inch. inch. inch. inch. inch. lbs. inch. lbs.

EASYVAC 25                  0,1 120 V / 7.2 A 4 1015/64” 105/8” x 1325/32” x 261/64” 1219/32” 223/64” 2631/32” 101/8” 1325/64” 1023/64” 1025/64” 277/8” 66 2563/64” x 1617/32” x 1213/64” 70
EASYVAC 30 0,1 120 V / 7.2 A 4 1213/64” 1315/64” x 147/8” x 261/64” 1563/64” 2553/64” 2631/32” 1213/32” 133/16” 911/16” 1315/64” 2825/32” 81 2563/64” x 299/64” x 241/64” 101

Reinforced Gastronorm Containers and s/steel Lids

Reinforced Gastronorm Containers and Lids

External Vacuum Hose

EASYVAC 25 DX

EASYVAC 30 DX

- Compact, simple to use, for small portions 
- Option to use with our Softcooker series
- Simple vacuum and seal time controls
- Easily removable seal bar
- Built-in cycle counter with oil change reminder
- Pump pre-heating and oil cleaning cycle
- External vacuum capability

EASYVAC 25 DX - 30 DX
Vacuum pack machines
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