


THE REVOLUTION 
HAS A NEW 

NAME



PROFESSIONAL
PROGRAM

NEW

User experience Professional programs

For a better user experience:

Interactive 4.3” 

Touch screen

Display 
Scratch-resistant and waterproof display.
Robust display for intense and long-lasting use

Maximum safety 
with a maintenance countdown 

Professional PROGRAMS 

Food
vegetables, meats, 
fishes, desserts

Functions
liquid packaging, air bubbles 
removal, marination, and 
MAP packaging

Packaging up to 
99% vacuum 

Possibility of 
extra vacuum packaging 
(up to 9 seconds)

Up to 
99 storable  
programs



Full optional Full optional

ELECTRONIC SOFT-AIR FUNCTION 
An automatic system that guarante-
es the perfect return of air inside the 
chamber. A gradual process that total-
ly eliminates all the potential problems 
that can be encountered during the va-
cuum packaging of: crumbly products, 
cold cuts, or foods that have sharp 
corners capable of compromising the 
integrity of the bag.  A manual soft-air 
function is also available that guaran-
tees full control and maximum delicacy 
for the return of air into the bag.

DEHUMIDIFICATION
Oil preheating cycle, which, in cold pe-
riods or humid environments, allows the 
elimination of all impurities capable of 
compromising the efficiency and spe-
ed of the vacuum pump. A feature that 
guarantees optimal, uniform results.

FULL VACUUM SENSOR  
A feature that uses a very high preci-
sion sensor to achieve just the right 
vacuum set by the end user. A featu-
re that, being free from pre-set times, 
automatically takes into account va-
riables such as the size of the product, 
the state of the vacuum pump, and 
altitude and air pressure. Indeed, by 
detecting the atmospheric pressure 
in millibars, the sensor can adapt the 
packaging cycle. This feature signifi-
cantly optimizes packaging times.

SOFT-AIR DEHUM. VACUUM



The marination and the air bubbles removal The marination and the air bubbles removal 

THE MARI-
NATION

AIR BUBBLES 
REMOVAL 

Special program to enhance the flavour of 
products. A simple cycle is enough to let the 
marinade penetrate and obtain an optimal 
result, which with a traditional method 
would only be obtainable with very long 
marinating times. Works with both bag and 
container marinating.

Allows the removal of air from the compo-
sition and surface of food. This allows you 
to make doughs and fillings more compact 
and homogeneous. Perfect for mixing fillin-
gs (e.g. stuffing for cannelloni) and minced 
meat (e.g. hamburgers). 

Meat & Fish - marination
Ideal for creating, with only a mi-
nimum amount of marination, nu-
merous combinations of aromas, 
textures and flavours. Indeed, the 
sous vide process guarantees 
rapid infusion, without any loss.
It also allows salt to be dissolved 
by cold boiling of the liquid com-
ponent. This allows it to penetrate 
inside the food, enhancing its fla-
vour. Ideal for carpaccios, tartares 
and on-the-bone meats.

Meat & Fish - air bubbles removal 
Ideal for removing air trapped in in-
tramuscular spaces or bones. 

Vegetables - air bubbles removal
Ideal for removing the residual air 
trapped inside pores. The number of 
air bubbles removal cycles needed 
is proportional to the fibrousness, 
quantity of trapped air, and 
thickness of the vegetables. Ideal 
for vegetables with a high degree of 
porosity (e.g. eggplant/aubergine).

Creams and fillings - air bubbles 
removal
Ideal for removing air trapped 
during processing. For reaching full 
vacuum and preventing molecules 
trapped in the mixture from 
activating oxidative phenomena. 

Pastry bases 
Special program for optimizing the 
packaging of ice-cream bases. 
Whether simple, such as cream 
bases, or more complex ones, such 
as those with pistachio, hazelnut or 
chopped dried fruit. 

Molluscs - air bubbles removal
Cleaning of mussels and clams
Special program for eliminating 
sand and residues from molluscs. 
To do this, simply immerse the 
product in a solution of water and 
salt and activate the vacuum. 
What’s more, the automatic Soft-Air 
function guarantees the protection 
of the shells.

Infusions - air bubbles removal
Allows the transfer of the aroma of 
a solid ingredient (spice or fruit) to 
a liquid one (e.g. alcohol). The sous 
vide process extracts the aroma 
in its purest form, and preserves 
the organoleptic qualities of the 
infusion intact. Finally, it allows the 
creation of cold extractions and 
infusions (e.g. tea, coffee).



MAP and liquid packaging MAP and liquid packaging

PRESERVE THE MOST DELICATE FOODS 
in a modified atmosphere 
Customizable programs for packaging:

Fresh pasta
Prevents the crushing and brea-
kage of fresh pasta, and signifi-
cantly prolongs its shelf life. The 
natural gas introduced into the 
bag creates a protective buffer 
that guarantees the integrity and 
freshness of the food. 

Bread
Ideal for packaging bakery pro-
ducts that are crunchy on the out-
side and soft on the inside. The 
natural gas introduced into the 
bag prevents the food from being 
crushed and significantly prolon-
gs its shelf life.

Dry desserts  
Ideal for the packaging of con-
fectionery products (e.g. cannon-
cini, biscuits, cream puffs). The 
natural gas introduced into the bag 
prevents the food from being cru-
shed and significantly prolongs its 
shelf life.

LIQUIDS  

Sauces and liquid sauces
Special program that performs a dual 
function: to reduce the formation of 
foam, and to prevent sauces, gravies 
and liquid products from leaking out of 
the bag. 

Thick sauces  
Special program for packaging milk and 
egg-based creams and sauces. Pro-
ducts that tend to foam quickly, and 
which, thanks to the vacuum, are more 
homogeneous and bright. 



Technical features

Cod. 1410V347 Cod. 1410V348 

Width

Chamber

322 mm

365 mm

160 mm

315 mm

20 m³/h

230V~

900 W

Kg 47

Depth

Height

Sealing bar

Vacuum pump

Voltage

Power

Weight

Width

412 mm

516 mm

449 mm

Depth

Height

Width

512 mm

654 mm

517 mm

Depth

Height

Width

Chamber

422 mm

503 mm

220 mm

415 mm

25 m³/h

230V~

1100 W

Kg 72

Depth

Height

Sealing bar

Vacuum pump

Voltage

Power

Weight
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