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Im Test: Vakuumierer
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VACUUM SEALER

*When registering at www.caso-design.de

VACUUM SEALING

CASO Food 
Manager App

SousVide –
vacuum cooking

36 month of
guarantee*

up
to longer

+	 **Stiftung Warentest testwinner: GUT („GOOD“) (2,0), 
	 issue 01/2018
+	 Fully automatic vacuuming and welding
+	 Ideal for storing and maintaining the freshness of fish, 
	 meat, vegetables and fruit
+	 Variable vacuum strength thanks to the vacuum stop 
	 button: Particularly suitable for pressure-sensitive 
	 foods
+	 Practical, separate welding function
+	 Simple weld seam up to 30 cm wide (any bag length) 
+	 Electronic temperature monitoring
+	 Compact design, low weight

+	 Incl. 50 professional bags (16 x 23 cm) + 1 vacuum roll 
	 (20 x 600 cm), 1 vacuum roll (30 x 600 cm), 4 sheets of 
	 Food Manager Stickers, 1 vacuum hose for vacuum 
	 containers (containers not included)

 	 Natural storage without preservatives
 	 Food stays fresh up to 8 times longer
 	 Eat healthier - vitamins and minerals are retained 

Extra free accessoriesExtra free accessories
worth ca. worth ca. 25,- €25,- €

50 vacuum bags 16 x 23 cm
1 vacuum roll 20 x 600 cm
1 vacuum roll 30 x 600 cm
4 sheets of Food Manager stickers
1 vacuum hose

Product data

Art. No. 1344

EAN 4038437013443

Measures 
(WxHxD)

360 x 90 x 150 mm

Weight 1,4 kg

Pump Ca. 9 Ltr. /min. 

Power 110 Watt

Voltage 230 V/50 Hz

Certificates GS, CE

Packing unit 2

VC 10 Testwinner** Set


