Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

[lorpy>kHble UMPKYNATOpPbI
SMARTVIDE 9, SMARTVIDE XL

TexHn4Yeckne xapakTepUCTmKm

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: sir@nt-rt.ru || cant: https://sammic.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47



IMMERSION CIRCULATOR SMARTVIDE 9

Maximum capacity: 56 | /14 gal.

Commercial high-precision sous-vide cooker. Reliable,
user-friendly, portable.
Interchangeable between °C and °F.

Bluetooth connectivity.
HACCP-ready.
Optional core probe.
Firmware update.

Programmable: possibility of storing 20 cooking
programs.

Sous-vide cooking, a technique with many advantages

SmartVide guarantees cooking at a precisely controlled tempera-
ture while preserving the quality of the product, enhancing flavor and
texture. Equipped with a highly precise temperature control system
to obtain extremely consistent results.

An optional core probe allows for even more precise control in
recipe standardization.

Allows cooking food in their own juice and using this juice immedia-
tely after cooking to enhance flavors.

Marinates and macerates an ingredient in half the time.

Infuses and flavors oil, fat or other products applying the controlled
temperature technique.

Increases profits due to lack of product shrink.

SmartVide 9: designed for chefs, developed with chefs

The thick stainless steel, robust construction guarantees commercial
performance.

Requires very little hands-on time, allowing the Chef to do other
tasks while the product is being cooked. Just program temperature
and time, SmartVide will do the rest.

4 buttons and a full-color TFT display that offers all the information
at a glance makes operation a child’s play. Moreover, thanks to
Bluetooth connectivity, an exchange of important data is enabled to

enhance the Chef’s performance.

SmartVide5 is portable: thanks to their ergonomic handle, SmartVi-
deb can be taken from a container to another easily. Additionally, the
optional bag allows easy transport - wherever the Chef goes.

HACCP-ready: thanks to Bluetooth connectivity, it is possible to
export or print cooking results at the end of each cycle.

Your appliance, always updated: free firmware update, no matter
where the appliance is.

INCLUDES
Transport bag.
OPTIONAL
Core probe. Floating balls.
Insulated tank. Janby Track (available through
Lid for insulated tank. janby,kitchen).

ACCESSORIES

Needle probe for sous-vide
cookers

Probe foam seal

Floating balls for SmartVide
SmartVide transport bag
Smooth bags for sous-vide

Insulated tank for SmartVide cooking
immersion circulator Tank dividers
Lid for SmartVide tanks

SPECIFICATIONS

Temperature

Display precision: 0.01°C

Range: 5°C - 95°C

Permissible ambient temperature: 5°C - 40°C
Time

Resolution: 1°

Cycle duration: 17-99 h

General features
Maximum recipient capacity: 56 |
Total loading: 2000 W

Submergible part dimensions: 117 mm x 110 mm x 147 mm
External dimensions (W x D x H): 124 mm x 140 mm x 360 mm

Net weight: 4.2 kg

Crated dimensions
440 x 190 x 310 mm
Gross weight: 5.8 kg

AvanaBlE MopELs

1180141 SmartVide 9 230/50-60/1 UK
1180143 SmartVide 9 120/60/1
1180140 SmartVide 9 230/50-60/1
1180144 SmartVide 9 208-240/50-60/1

* Ask for special versions availability
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IMMERSION CIRCULATOR SMARTVIDE XL
Maximum capacity: 1201/ 30 gal.

Commercial high-precision sous-vide cooker. Reliable,
user-friendly, portable.
Interchangeable between °C and °F.

Bluetooth / WIFI connectivity.
HACCP-ready.

Optional core probe and temperature control by core
probe.

Firmware update.
5” colour touch screen.

Sous-vide cooking, a technique with many advantages

SmartVide guarantees cooking at a precisely controlled tempera-
ture while preserving the quality of the product, enhancing flavor and
texture. Equipped with a highly precise temperature control system
to obtain extremely consistent results.

The optional core probe allows for an even more precise control
when standardizing recipes. Recipes can be set and the SmartVide
controlled by the core probe temperature.

Allows cooking food in their own juice and using this juice immedia-
tely after cooking to enhance flavors.

Marinates and macerates an ingredient in half the time.

Infuses and flavors oil, fat or other products applying the controlled
temperature technique.

The possibility of probe activated cycle start is a crucial function for
pasteurization.

Increases profits due to lack of product shrink

The possibility of connecting SmartVide X to an enhanced tank
reduces heating time. This function is specially useful when cooking
or retherming very cold or frozen food.

SmartVide XL: designed for chefs, developed with chefs

The thick stainless steel, robust construction guarantees commercial
performance.

Requires very little hands-on time, allowing the Chef to do other
tasks while the product is being cooked. Just program temperature
and time, SmartVide will do the rest.

The interactive full-color touchscreen offers all information at a
glance and makes operation extremely intuitive. In addition, thanks
to the connectivity, an exchange of important data is allowed to
improve the performance of the Chef.

SmartVide XL offers a complete settings menu, accessible through
its touch screen.

Portable: thanks to their thick, stainless steel, ergonomic handle,
SmartVide can be taken from a container to another easily. Addi-
tionally, the bag supplied with the circulator allows easy transport

- wherever the Chef goes.

HACCP-ready: thanks to Bluetooth connectivity, it is possible to
export or print cooking results at the end of each cycle. Furthermore,
the cooking data be consulted on the interactive touch screen at any
time during the cycle.

Your appliance, always updated: free firmware update, no matter
where the appliance is with no need of additional appliances.

High production retherming and cooking station
SmartVide XL cooker + 120P heated tank

High production: serve up to 200 portions of
200 g per hour.

Designed to help foodservice professionals with productivity,
menu versatility and culinary quality. Serve up to 200 portions
of 200 g per hour while maintaining the same precision as a
typical countertop sous vide tank.

[link:landing:174/]

INCLUDES

Janby Track Mini (must be activated).
OPTIONAL

Core probe. Lids for insulated tanks.

Insulated tanks. Floating balls.

Janby Track (available through
janby,kitchen).

Heated tanks.

ACCESSORIES

Lid for SmartVide tanks
Floating balls for SmartVide
Heated tanks for SmartVide X
Heated tanks for SmartVide XL
Baskets for 120P heated tank

Needle probe for sous-vide
cookers

Probe foam seal

Insulated tank for SmartVide
immersion circulator

SPECIFICATIONS

Temperature

Display precision: 0.01°C

Range: 5°C - 95°C

Permissible ambient temperature: 5°C - 40°C
Time

Resolution: 1°

Cycle duration: 17 - 99 h

General features
Maximum recipient capacity: 1201
Total loading: 2600 W



Submergible part dimensions: 117 mm x 110 mm x 197 mm
External dimensions (W x D x H): 125 mm x 148 mm x 435 mm

Net weight: 4,65 kg

Avaualte Mopets 00000000

1180402 SmartVide XL 208-240/50-60/1
1180400 SmartVide XL 230/50-60/1
1180406 SmartVide XL 230/50-60/1 AUS

* Ask for special versions availability
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Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: sir@nt-rt.ru || cant: https://sammic.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47





