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Extremely precise High power
V=S A V1Y =nhjet
B 2E i EE = X BE

SmartVide sous-vide cookers are equipped with a precision temperature The high power of the SmartVide cookers makes
control system, obtaining highly consistent results and facilitating the them ideal for offering a professional performance.
standardisation of recipes.
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An optional core probe enables evenmore precise control.
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TECHNICAL SPECIFICATIONS
g

Large capacity
HBARES

SmartVide 7/9 cookers are designed to work in containers of
up to 56 litres / 14 gal in capacity.

The SmartVide 5 model works in containers of

up to 30 litres / 8 gal.in capacity.

SmartVide7/9 B RRIEEA56 AH /24 A EM
SmartVdieb ZRREEAI0AFH/IBAFTEM

Model Maximum capacity | Rations of 200 g | Quantity of product
5l EANERE EE 2005% HRES

SmartVide5 301./8qgal 65 13 Kg
SmartVide7 56 1./ 14 gal 120 24 Kg
SmartVide9 56 1./ 14 gal 120 24 Kg
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Permitted containers
EHRASER

In addition to the specially designed insulated tanks for the SmartVide, the SmartVide can also work with Gastronorm containers or any other type of container, as
long as they comply with the maximum capacity requirements (up to 56/30 litres / 8/14 gal, according to the model) and recommended depths (150-200 mm).
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« Insulated tanks with custom lid. Bt &R EEHRRE * Maximum capacity: 56 /30 1.-8 /14 gal AR E56 / 30AF+  + Maximum capacity: 56 /30 1. -8 / 14 gal ZRABRE56 / 30AF+
* Insulation = energy savings. {RR=E18AER + Minimum depth: 150 mm. SRE&/N5A D + Minimum depth: 150 mm. SRE&/INSA D

* With drainage tap. B HE/KAEEE + Maximum recommended depth: 200 mm. SRE&E20A D
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Ability to work for an indefinite time Robust construction
2ot e s
AERAFREETVEE B2 [ i A3
Equipped with an ergonomic and robust handle made from solid
stainless steel (SmartVide 9) or reinforced polyamide (SmartVide7/5),
. o 4 all models have a control panel which is protected against moisture.
Can be set to be used for indefinite time, setting a temperatures
butnot a time. The submersible section is equipped with a stirrer and resistance [ ~
. L guard in stainless steel.
This function is particularly indicated for regeneration. -
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Wide range of accessories
SZixEcFiERE

1

Insulated tank with lid
M ERIRTE

Wide range of accessories
SixEcHERE

2

Core probe and membrane

Rl ERET M RE T

-

The core probe, available for all models, connects to the SmartVide and allows
you to measure the temperature at the centre of the product in real time.
This is recommended when standardising recipes. A membrane protects the
bag from water entry as a consequence of using the probe. Professional
performance Core probe and membrane

The insulated tank with lids, available in GN2/1 (56 litres/8gal) and GN1/1 (28 litres / 14gal), are custom
made for the SmartVide cookers. Manufactured in stainless steel and equipped with a drainage tap, they
provide thermal insulation and energy savings.

& RIS B AIHAEC EASmartVidelE SRV ERE - ATARIRFERRI R PIORE -
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Wide range of accessories
SZixEcHiERE

3

Anti—-steam balls

frimEK

Advanced
features

BERIINEE

The anti-steam balls cover the surface of the bath, creating a layer in order to avoid the evaporation of
liquids during long cooking periods. They keep the vacuum bags submerged, reduce both fumes and the
risk of splashes. The Sammic anti-steam balls can withstand up to 110°C / 230 °F and can be used with
practically any type of liquid.

RRIKBENRRRKERE > XR—EBREE » BRXKOERSETEMBEZRE - I DEETZERER
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TECHNICAL SPECIFICATIONS
Esipsticd

Conectividad Bluetooth HACCP-ready
EEJ;—-_ ?E%,? . SmartVide HACCP ?‘EiﬁHACC PI}JﬁE

Date: 14-07-2015 09:47 Batch Number: 374
Machine Name: Sv_173C User: Peter
SET duration: 0' SET temperature: 74.8°F (Core Probe)
Duration: 22' Consumption: 0.0 kwh
Bluetooth connectivity, which is available in all models, combined with the 80° Thanks to Bluetooth connectivity, the SmartVide makes HACCP control
free App which is available for both |0S and Android, gives the SmartVide extremely simple, enabling you to export or print the results of the cooking
advanced features, such as a recipe memory, HACCP traceability, deferred 77° at the end of each cycle.
start or firmware updating. Also, the SmartVide 5/7/9 are compatible with the 74°
new customised tracking system for cooking times, SmartVideTrack. 710
680 SmartVideEE TFEARINAE » (FEHACCPEE RERRR T » FAEIMUER
650 EBRZTETHR » $E RS HETIENZRER -
PR BUSRISIRMHEL SHE AR INAE » fElC % B THEIOSHIAndroidEFIAPP » i8I/ 620
AEIRM T SmartVide B SEBINEE « I : AIUGTE RS - HACCPR R S 5 b 6 & & & A&
B > TEAIIAETIRITEIREER - EFFSmartVide5/7/oth AR E R E oo v

SHIFREME Z 4 SmartVideTracktBA

Time Current / SET # Time Current / SET 2
o 748/748% " 67.11748°
T 7451748 12 67.5/748°
z 66.4/748% 15 67.8/748°
;' ¥ 65.1/748% 16 68.2/748¢
“ 658/748% 17 68.5/74.8%
B 66.6/748° 18 68.9/748°
& 66.0/748% 19 69.8/748%
¥ 66.4/748% 20 74.1/748°
¥ 66.7 /748 21" 748/748%

67.1/748" 2 752/748*%
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Recipe memory SmartVideTrack-ready
FENE L & SmartVideTrackIh&E

It is possible to save recipes by their name in both the appliance memory and
the App. Simply select the recipe instead of entering the temperature and
time, guaranteeing consistent results in every cycle.

All models are ready for use with SmartVideTrack, the new customised
tracking system for cooking times.

AU Bk B B R BRI ISIEPEEAPP - REHENRNERRE
2H > BARRNRENGRE > MAERESKTEEREE—1X -

FRA BYSRI9 B SmartVideTrackIfaE - B EFTEH T RRERI AL -
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Firmware update |

-~
FREE

The best user
experience

IE SRR

Thanks to the Bluetooth connectivity and the Bootloader function, the
software that controls your SmartVide will be updated at all times. This is

useful for adding functions or correcting, remotely, any error in the operation
of your device.

SmartVide T EF I EIR R MINAER - RAE BIREAISmartVidelE(R
MESRISTERRAARA

BERET P AIBINERIBERESINAE » SIS IE R BIERBEAEFRERE
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iR

Easy to use
RERE

Simply programme the temperature and the time: SmartVide will do the rest. 4 buttons and a full-colour TFT display that offers all the
information at a glance make it simple and intuitive to operate.

N ERERTE BB - SmartVideFi 2 RIEEE -
EENTFTEEMNEEAMERERT > FIE SN HIRER—Z ! - BEERBTERE -
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« Temperature set (2 TEIRE « Temperature set :RTEIRE + Cycle summary (temperature-time) BB 2808 E &EFE AR E
* Time set 3R ERFRE - Time set 3% ERFME + Information on energy consumed BEJEIHIEN S
- Current temperature BEDRE - Current temperature BEDRE
- Estimated time to reach desired temperature « Time remaining &R = 3B AFE
FAER R E REREEE
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Degrees in °C / °F

No|

/m

The SmartVide cookers work in either °C or °F. Changing from one system to the other is very easy.

SmartVide{&

R P AR P B 4732 °C 5 °F
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Water temperature probe

AoBIRE
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Complete warning system
ZiRSERIFREE R

Low water level Power cut
B 7K AiL EhE

Stirrer motor Heater element Device overheating
BHEE il BgHEE
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Portable: ergonomic handles
HEARIZIEF

All models are equipped with ergonomic and robust handles so that
the SmartVide can easily be moved from one container to another.

FiASmMartVideZLSRRVIEF T ENEARTE » A IAEERRAVRES]
HERERER -
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Portable: Transport bag
QE;E 125

r Quality
assurance

o B (Rag

The transport bag, as standard with SmartVide 9 and
optional in SmartVide 5/7 allows the SmartVide to be
transported easily and safely.

FIRLEEASmartVideIZXERCL 1 » SmartVide5/ 7RI LAUERL »
{REESmartVide T Mith 2 ENAFAZ 18 -
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ReAfrrang

100% tested
100 % & Bl

All SmartVide cookers are tested one by one before they are sold,
guaranteeing the best performance in a professional kitchen.

B—GaSmartVidelfiR = RHETE L MR - 9B RIEBRE R -
EREEBEEEEEHARERFETERR -
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Approvals and certificates
=R FEREE

All SmartVide cookers are approved by NSF: guaranteed safety and hygiene and have
the required certificates for sale in the most demanding markets.

R SmartVidefE R E I BYENSF R | REHREERE - TESHBHEHISHR
B e TR -
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RS Designed and developed with chefs, for chefs
HEETERTHRBENER

Sammic:
a leader's guarantee

E DI:IH 1%—7\2

Sammic's R&D+I team has been working closely with our corporate Chef Enrique Fleischmann and
Fleischmann’s Cooking Group with the aim of developing the cooker that best suits their needs.

£ Also, all SmartVide models have been tested by Sammic Ambassador Chefs all over the world
before their launch.

oV SammicHIF 25 BB B3 P2 SR EBIEnrique FleischmannZ & 1E » FleischmannZ 2 EEHE
gt BB EARZEERESEHMGERKNZEE

65k - FRBRISmartVideBUSR7EE H 2 Al - 194EBE IKSammic K{EEERITZTE R -
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Part of a complete solution All about Sous-Vide Cooking
FTREBRAEN—IR BN IR = aR

[=]
[=]

www.sous-vide.cooking

&0

SMARTVIDE O vwves - Q [EEER

by Sammic

SOUS VIDE RECIPES PRODUCTS SMARTVIDE BY SAMMIC

Sammic has been manufacturing professional vacuum packing machines
since 1990, and now offers a complete solution for sousvide cooking.

Sammic has a website dedicated to sous-vide cooking and low temperature
where users can find recipes, cooking guides, technigues, equipment and

Sammic B1990FMInRIERFMNAT BEM » IREHHEIR TR >
RIMEFNNZRBRTE -

much more.
All about Sous-Vide Cooking u s iIcHE R AR = s T B = EE AN - FHE TR
Technique, Recipes, Equipment and more for Sous-Vide cooking ammic S vy |1EV/m, X\ ald BXna L\/m, %\ flg =AY ’ R :t,“t Y
It is clean and profitable technique that allows to obtain surprising s 7 3t =53 = E9n \ =
Sous-Vide Cooking or Vacuum Cooking is a culinary technigue that goes beyond R j R A I = N = N = 9 H = o
fashion. Sous-vide (from French “under vacuum, pronounced suvid) is a culinary ~ FeSults for any professional user: And we will show it to you on this ﬁz :tJ ﬁ LEINRES DE j:EI Eﬁ DX{E *ﬁﬁ% Lj{& - \'ﬂi" *E Bﬁ ﬁ n:H'
technique that keeps the integrity of food, by cooking it in hermetic sealed plastic website. Welcome!

bags and immersed in water at precisely controlled and low temperature for a long

time. The temperature and cooking time varies according to the product requirements. &
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Technical
specifications
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HE2R

0.01°C/0.1°F

—
_ SmartVide 9 SmartVide 7 SmartVide 5
0.01°C/0.1°F 0.01°C/0.1°F
5°C-95 °C / 41°F - 203 °F 5°C-95 °C / 41°F - 203 °F
1"-99h / 1 EI99fF 1'-99h / 15 ZI99kE
301/ 8 gal. (AF/IN%)

Temperature accuracy JaEIE%ERE
Temperature range ;RE &5 E 5°C-95°C / 41°F - 203 °F
Duration of cycle(s) FFREIERE 1-99h / 1 & 99k
Electrical supply &7 230V /50-60Hz /1~ /120V /60 Hz /1
Maximum capacity RARIES 561/ 14 gal. (AF/I0#) 561/ 14 gal. (AF/1N%)
Total power (230V) 4BIHER (230V) 2000 W 2000 W 1600 W
124 x 140 x 360 mm 124 x 140 x 360 mm 116 x 128 x 330 mm
42Kg/9lbs. 3.6Kg/79Ilbs 3.1Kg/6.8Ibs.

External dimensions 4MEBR.~f

Net weight J$&
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| smarwigeo Smartvide 7 Smartvide 5

Bluetooth connectivity B=LFiE4%

HACCP-Ready & HACCPIfAE Yes

Yes Yes
SmartVide Track-Ready #&&SmartVideTrackIf&E Yes Yes Yes
Recipe memory ZEX B Yes Yes Yes
Core probe #Z/NREZRAIET Optional Optional Optional
Firmware update ZJFEEFT Yes Yes Yes

Transport bag FIREE Yes Optional Optional



