
SM
ARTVIDE SO

US-VIDE CO
O

KERS
specif cation sheet

update 00000000
HEATED TANK 08P 10006001 · 08 L 0 0.4 GAL

FO
O

D 
PR

ES
ER

VA
TI

O
N

 A
N

D 
SO

U
S-

VI
DE

P/N. 1180071

SM
AR

TV
ID

E 
SO

US
-V

ID
E 

CO
O

KE
RS

up
da

te
d 

00
00

00
00

pr
od

uc
t s

he
et

SaleS DeScription  
Tanks of 28 l / 7.4 gal and 56 l / 14.8 gal.
Connected to and controlled by SmartVide X / XL to reach the 
set temperature faster.

 9 This is specially useful to cook very cold or frozen products.
 9 Stainless steel made.
 9 Complete with spacer base to insulate the product from the tank floor 
and allow water circulation. Thus, a more uniform cooking result can 
be obtained.

 9 NSF-listed in combination with the immersion circulator SmartVide X / 
SmartVide XL.

 9 Evaluated as an electrical accessory for SmartVide X / XL (ETL listed)

SpecificationS
HACCP-ready: [v:haccp_ready] 
Maximum recipient capacity: 7 gal 
Total loading: 1 Hp / 750 W
Electrical supply: 120 V / 60 Hz / 1~ (6.25 A)
Internal dimensions: [v:dim_int_ancho_us] x [v:dim_int_fondo_us] x 
[v:dim_int_alto_us] 
External dimensions (W x D x H): [v:dim_int_ancho_us] x [v:dim_int_fon-
do_us] x [v:dim_int_alto_us]
Net weight: 20.4 lb
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