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Master Chefs

Cooking Exclusively for You

Invented by the food-loving French, “Sous Vide' which literally
means “under vacuum” in French, is a precise cooking culinary
technique exemplifying art and science. By vacuuming fresh
ingredients in a zipper bag and immersing it in at consistent water
temperate for a preset temperature, the natural flavour of food is
retained, offering exquisite taste and texture to your meal.

Now, with the help of SOUS VIDE PRO, you can also effortlessly
prepare delicate cuisine, serve up selected private recipes from
five-star chefs with a simple tap on the app. Precisely oversee
the cooking status anytime anywhere without even being in the
kitchen. Let top chefs cook Michelin level Sous Vide cuisines
exclusively for you.
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Cooking, Has Never Been So Easy
ANB RRANLLEE

Now, just simply open the SOUS VIDE PRO App, choose a recipe that you
like, and just like that the machine dials accordingly to the preset. Just wait
until it is done without even overseeing the process, leave all the hard
work to SOUS VIDE PRO. Cooking has never been easier.
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OneTap Away From Deliciousness
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Smart precise controls save you the hassle and complication, simply choose the
recipe of choice and tap to start. Even rookies can transform into masters.
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Selected French Chef Recipes
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Routinely updated recipes,
bringing you the most popular
sous vide dishes, enabling
you to share your favorite
recipes with your friends and
improving your skills.
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Remote Controlled Cooking
HINBREEES
Through the SOUS VIDE PRO App, you can precisely control the cooking

process anytime anywhere. You can even start cooking while you are in
office, and the meal will be perfectly prepared when you back home.
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Get the Exact Cooking Results You Want

Countless unsuccessful steak cooking experience occurs every year
because it takes incredible skills to reach different degree of doneness using
conventional pan frying. SOUS VIDE PRO brings science to steak cooking
by providing constant temperature regulator (accurate up to 0.5°C) and a
cooking timer. Therefore, you can now prepare the perfect steak for your
family and friends like a master chef.

Medium Rare
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Accurate Temperature Control #5218/

It takes only 1°C to alter the final product of your hard work in food preparation.
By regulating cooking temperature with a variance as little as 0.5°C, SOUS VIDE
PRO enables you to effortlessly prepare your favourite dishes.

1°C M ERFLREBE R Y ZFMRA RIE 25 - SOUS VIDE PRO
mEFAEEHEE 0.5°C  BREE - MHIIRRENER

Precise Timer Control 152E42%H

Overcooking is effectively avoided by settlng the correct timer, ranging
from 1 minute to 59 hours and 59 minutes. An alarm signal will buzz when
cooking is done, you can sit back and relax while the meal is being prepared.
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Food heated at a consistent temperature will not only preserve its fibres and

tenderness, but also enable uniform heat distribution throughout the entire
nourishment, allowing your cuisine to accomplish stringent Michelin quality.
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Perfect and Repeatable Results

SOUS VIDE PRO completely redefines our traditional attitude to the
sense of taste. Heating food in a vacuum zipper bag can effectually slow
down oxidation, and prevent the loss of moisture and savour. Placing it at
constant temperature environment will ensure heat is uniformly permeated
throughout the entire piece of nourishment, bringing the desired tenderness
and succulence to our taste buds.

Cooking is not just about mouthwatering food, but also aligns with the
modern concept of nutritious dieting. By employing the exquisite techniques
of precise-cooking in heated water, SOUS VIDE PRO can effectively
preserve delicate fibres and nutrients while releasing the intrinsic essence
of food, so that nutrients can be absorbed in its most natural form.
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Salmon: Dull-coloured, charred, shrunk in size, dehydrated and tough
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Chicken: Either undercooked or overcooked, dehydrated and tough
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Steak: Unevenly cooked, tough and dehydrated
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Salmon: Glossy, translucent appearance, intact structure,
soft and tender
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Chicken: Keeping chicken juicy and tender, even chicken breast
can taste as delicate as drumsticks
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Steak: Juiciness and tenderness kept throughout the meat
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Serve Superb Dishes Every Time
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With an ultra-wide temperature range (0°C — 95°C) available for selection,
SOUS VIDE PRO will definitely empower you to make a variety of delicacies
that you can possibly conceive of: meat, poultry, seafood, eggs and even
fruits and vegetables! You can now unlock all the essence and revive the
soul of the food.
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Meat Compared with traditional cooking approach, SOUS VIDE
P\] *5 PRO makes your meat glow with an appetising pink colour.
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Poultry Undercooking or overcooking will never exist. Home-cooked
poultry will shine with gold colour externally while remain
EN= succulent internally.
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For reference only. Actual cooking time and temperature are subject to food portion and personal preference.
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Vegetables
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Eggs
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Don't mistake it for raw salmon! Using SOUS VIDE PRO
to cook salmon will add lustre to its appearance and
retain the precious nutrients that everyone enjoys.
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Vacuum slow-cooking retards food oxidation that leads
to the damage of fibres. Vegetables / Fruits prepared
using SOUS VIDE PRO are more nutritious.
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No matter soft-poached eggs or soft-boiled eggs, you
can now easily achieve the desired level of doneness
at your discretion. Behold, the 65°C perfect egg will be
silky and tender!
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The Wisdom of SOUS VIDE
SOUS VIDE fZEKREZE=

3D CIRCULATION TECHNOLOGY

SOUS VIDE PRO can generate a 360° circulating current to maintain a constant
temperature throughout the casserole, ensuring heat permeates the entire piece of
meat from every angle.
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Ordinary Slow-Cookers
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Takes 30 minutes or more

to heat up water to 60°C

JORHZEIRFE 60°C
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Stagnant water takes longer time to
reach the set temperature as heat is
concentrated at and the thermal region.
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SOUS VIDE PRO

Takes only 15 minutes to heat
up water to 60°C

KIRHZERAZE 60°C
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360° swirling current slashes heating
time by half, reduces heat loss and
ensures ubiquitously consistent
water temperature.
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Thermal Heat Penetration 1R NIRESE

3D multidirectional heat penetration will remedy the imperfections of conventional
cooking and guarantee that food is thoroughly cooked with a tender texture while
delicate fibres and healthy nutrients are preserved.
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Conventional Cooking
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Unidirectional heating results in poor
heat transfer. Rapidly cooked outer
crust forms a sturdy crust that prevents
further heat transfer to the inner core.
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3D multidirectional heat transmission

at a constant temperature enables

heat to slowly transfer from the crust

to the core, resulting in flawless heat
distribution.
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SOUS VIDE's Perfect Companion
SOUS VIDE =&

Easier Vacuum Procedure for
a Smoother SOUS VIDE Process

sroe-mo

—I¥RMEZE SOUS VIDE Ef§EE

Vacuuming is a crucial step in SOUS VIDE. The traditional procedure is

often wearisome and ineffective. Now, with the complimentary Vacuum
Sealer and Vacuum Zipper Bags, the procedure will be streamlined. Put
food into a bag, zip it and place the suction nozzle of the Vacuum Sealer
against the bag's air valve. Press the button and the bag will be vacuumed.
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Run out of zipper bags?
Buy them online at any time
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Enrich the Flavour with Roasting / Grilling
B—E ERk

You can roast SOUS VIDE food in a Halogen Cooking Pot or Korean Barbecue
Grill afterwards to bring gold and crispier texture to your delicacies.
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o Halogen Cooking Pot
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j*""‘-"""'— ».  Deliver versatile cooking: Roasting, baking,
steaming, stewing, reheating, defrosting

~LL D g and deep frying
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Korean Barbecue Grill
BIULRIERE

Innovative oil drainage and fumeless

design rendres dirt-free and grease-free

BBQ experience, perfect for home parties
BIFTS M ARERE

TERENE  RERHEE




Michelin Expertise Taken Home

SOUS VIDE PRO Deluxe Set

SOUS VIDE PRO comes with a Vacuum Sealer and Vacuum Zipper Bags of
different sizes to deliver professional precise cooking experience. Needless
to purchase additional accessories. Michelin speciality is no longer a secret!

1.
SOUS VIDE PRO
Circulator
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Simple to operate, set
temperature and timer
to effortlessly prepare
healthy meals
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Electric Vacuum Sealer - —
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Hassle-free vacuuming, 3. -
only takes a simple click to Vacuum Zipper Bags
vacuum food EITO(RAELE <
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Comes in different sizes, devoid
of potentially harmful BPA
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FOR MORE DETAILS

Model A%z SVC-213W EEEmHE
Power ZH= 1,300 W o

Voltage EJEE 220 -240V

Temperature Range 28 3E 0°C - 95°C

Timer Range B &EE 1 min - 59 hr 59min

Product Dimensions E &R~ (H) 406 (W) 136 (D) 72 mm
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User Manual
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Word and graphical
illustrations, together
with online cooking
demos
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Sous Vide
An exquisite recipe that will help you 5.

prepare delicious dishes with ease
BREAZBELER
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SOUS VIDE PRO App
SOUS VIDE PRO FEFHTER o

A brand new cooking experience
granted with a touch
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Specifications are subject to change without prior notice.

Refer to www.germanpool.com for the most up-to-date version.
FRECRAIA A+ — B AR

If there is any inconsistency or ambiguity between the English
version and the Chinese version, the Chinese version shall prevail
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SLOW COOK CIRCULATOR SET SERIES KR EEX KT

SVC-113 SVC-213W SVC-108

WI-FI APP CONTROL

mEE(E%)EMRAT GERMAN POOL (HONG KONG) LIMITED

&H# Hong Kong

TMEHEIAP LM Upper G/F, Newport Centre, Tokwawan T.+852 2773 2828
FLEEEMegaBox L5-54 Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356
FEE5435-4368 Shop 435-436, Tsuen Wan Plaza T. +852 2455 2382
EWEXBIER IS Wing Ming Industrial Centre, Cheung Sha Wan T. +852 2370 3189
EIRREERTPO21E 2/F, iHome Center, Lockhart Road, Wanchai T.+852 3110 2030
thE China

Y| EILEHOKOZH3401-402  Shop 401-402, HOKO Phase II, Nanshan, Shenzhen T +86 755 8657 3309
BP9 Macau

(BRI ES T EAE3ME 3/F, Edificio Industrial Pou Fung, R. de Francisco Xavier Pereira T, +853 2875 2699
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