MpodeccnoHanbHoe obopynoBaHne Ans NpeanpuaTuin
TOProBan 1 06LLEeCTBEHHOIr0 NUTaHNS
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AnnapaT ans sous-vide FIMAR SV-25 OCHOBHBIE XAPAKTEPUCTUKHU
Kop ToBapa 3815
lMponssoauTenb FIMAR (®umap)
CTpaHa npon3soauTenb NTanusa
FabapuTbl, MM (OxLLIXB) 522x410x360
[apaHTua, mec 12
Ownana3oH TemnepaTyp, °C 85
WNcnonHeHune C BaHHOM
Hanps»keHue, B 220
SHepronoTpebneHue, KBT 2
KpaH cnvBa ecTb
YnpasneHue 3JIeKTPOHHOE
O6bem BoAbl, 3a/IMBAaEMON B BaHHY, 25
n
Bec HeTTO, KI 12
Bec B ynakoBke, Kr 14

(LleHa co cknapa B r.Mocksa) FabapuThl B ynakoeke, Mm (LLUxOxB) 570x450x400
8 1 3 9 2 py6 . YrnakoBka ropokopob
CraTyc B MockBe nop 3akas
Mbl ocyulecTBAsSsieM O0CTaBKy Mo Bcen Poccuun CTOMMOCTS OCTaBKM Mo MoCKBe 200

VIsA NI

MNpuHMMaem onnaTy KapTamu 6e3 kommuccum

OMMNCAHNE
Annapat Sous Vide FIMAR SV-25
ncnosb3lyeTcs Ha npeanpuaTmnax

obLlecTBEHHOr0 NUTaHWs W TOProBaAM Ans
npurotoBneHns 6nw4 no TexHosormm Sous
Vide, npupaBas WM HeXHeNWnin BKYC W
COXpaHAs  BCe  Ba)Hble  MUKPO3JIEMEHTbI
NPOLYKTOB. OcobeHHOCTb [aHHOro
obopynoBaHWs COCTOUT B TOM, 4TO MPOAYKTbI
nepen HeMoCpPeACTBEHHLIM MPUrOTOBIEHMNEM
rnomeLLaloT B YNaKOBKY, U3 KOTOPOM MOJSIHOCTbIO
yhanseTca BO3AyX. 3aTeM BaKyyMHble MaKkeThbl
nomewialoT B BOoAy W roToBAT. Mognenb
OCHalleHa 3JIEKTPOHHOW MaHesblo yrnpasBJieHus
N 3aWmMTOM OT Ccyxoro xoda. Kopnyc u BaHHa
BbIMOJIHEHbI U3 HEpP)KaBewLWen CcTaiu.
OcobeHHOCTM: 5 nporpamMm roToBku Lducnnen
CnuBHOM KpaH TOYHOCTb TemnepaTypHoOW
o6bpaboTku +/- 0,3 °C
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