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SOUS VIDE - Trend aus der Sterneküche: 

 

Fleisch, Fisch oder Gemüse lassen sich im 
Vakuumbeutel kochen. Der Vorteil: Die Lebensmittel 
garen im eigenen Saft und werden besonders zart und 
schmackhaft. 
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VC 12  
Vacuum set with ZIP Adapter   

 
  

Art. no.  1341 

EAN 40 38437 01341 2 

Dimensions (BxHxT) 360 x 90 x 155 mm 

Weight  1,3 kg 

Voltage 230 V/50 Hz 
 Power 110 Watt 

Vacuum pump Ca. 9 Ltr. /min. 

Certificates  CE 

Case packaging  2 

Product features  VC 12 
 

 Fully automatic vacuum system, usable with 
vacuum bags and vacuum rolls 

 NEW ZIP-Adapter with hose for vacuuming with  
reusable ZIP-bags  --- ideal for meat, fish, 
vegetables and fruit. 

 Incusive 10x  Zip bag (20 x 23 cm) 

 Inclusive 10x Zip bag (27 x 35 cm) 
 Inclusive 10x vacuum bag (20 x 30 cm) 
 By using universal lid, bowls can be vacuumed, 

too.  
 

 natural storage without  preserving agents  
 longer enjoying freshness  

 more healthy food - vitamins and  minerals  stay  
 

2 in 1  
 
You have a choice between classic 
vacuuming & welding or vacuuming your 
food in reusable  ZIP bags 

http://www.caso-germany.de/

