‘La coccion al vacio a baja temperatura ha permitido a los chefs obtener resultados consistentes y precisos de
cualquier ingrediente, dando como resultado sabores y texturas incomparables”




Este catalogo es interactivo, contiene links a web y archivos para
una navegacion mas fluida.

This catalogue is interactive and contains links to websites and
files for easier navigation.
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Innovacion en la destilacion profesional
Innovation in professional distillation

El huevo modelo de Girovap Pro2 redefine la destilacion al vacio
en cocina y mixologia gracias a su apuesta por la tecnologia,

la innovacion y el disefio. Este dispositivo de ultima generacion
incorpora nuevas funcionalidades que aseguran una experiencia
mas intuitiva, precisa y eficiente.

El nuevo Girovap no es solo un destilador al vacio, es la
herramienta que transforma las cocinas en laboratorios de
experimentacion culinaria, haciendo mas accesible la innovacion.

Ihe new Girovap Pro2 mode

cooking and mixol

innovation and ¢ This cutting-edge dev

new functionalities that ensure a more intuitive, precise and
efficient experience

—uum distiller, it is the tool that
rimental labs, making

GIROVAP PROZ | 300150 | 30/0151
Destilador Profesional 230 \ 110 \/

Professional Distiller

Largo / Length: 57.5 x40 cm
Altura / Height: 38 cm

El manual de usuario incluye explicaciones detalladas y un

curso de iniciacion sobre los procesos de combinacion entre
el vacio y la temperatura
W The er manual includ

| ¢ understand t

on

oinatior

s and an initiation

Pantalla tactil intuitiva que guia al profesional permitiéndole
guardar, recuperar y optimizar sus preparaciones

Nueva hélice Ninja, con mayor capacidad de arrastre,

realiza reducciones extremas con total precision

New Ninja helix, with greater drag capacity, performs extreme
reductions with total precision

Procesos mas precisos, ideal para técnicas avanzadas como
concentracion, extraccion, clarificacion y reduccion a baja temperatura
Finer processes, ideal for advanced techniques such as concentrarion,
extraction, clarification and low-temperature reduction
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https://100x100chef.com/shop/en/vacuum-distillation/1337-girovap-pro2.html
https://100x100chef.com/shop/en/vacuum-distillation/1337-girovap-pro2.html?_gl=1*sozt2c*_up*MQ..*_ga*NTE1MzM5NTAzLjE3NTg4ODY0NDE.*_ga_WR8BDTKGRY*czE3NTg4ODY0NDAkbzEkZzEkdDE3NTg4ODY3NzMkajYwJGwwJGgw

& Ventajas y novedades

Manejo mas facil e intuitivo

- Versatily modular

- Tapas antipresion que permiten elevar el nivel de vacio

- Sistema de rotacion magnético

Bomba de vacio de membrana
Producciones de hasta 5 L

Ultrasilencioso

« Mantenimiento y limpieza simplificados

Reparacion y actualizacion constante

& /Qué puedo hacer con Girovap Pro2?

Infusionar
Impregnacion
Realizacion de vacio de otros recipientes

Coccidn a baja temperatura

- Mas posibilidades de crear jarabes, extractos, tinturas,

impregnaciones, marinados, etc.
Re-destilaciones alcoholicas con sabores y aromas
Destilacion de hidrolatos y esencias

Desalcoholizacion de vinos y licores

-+ Coulis, confituras y mermeladas sin azucares afiadidos

- Concentracion de azucares naturales de pulpas de fruta

.

Reduccion de lacteos a leches condensadas

Reduccion de elementos grasos (yema), de vinagres,
sojas, tabascos

Aromatizacion de ingredientes mediante impregnacion (nibs
de cacao, granos de café, frutos secos, azucares, sales,...)

& Advantages & novelties

Easier and more intuitive operation

your neeas

atile and modular, it ade

+ Anti-pressure lids that allow the vacuum level to be incre

ystem

netic rotation s

+ Vacuum diaphragm pump (high vacuum |
Production up to 5 |
Ultra-silent
Simplified maintenance and cleaning

Repairing and constant updating

& What can | do with Girovap Pro2?

Infusionate
Impregnation
+ Vacuum other containers
- Cooking at low temperature

More possibilities to ¢

reate syrups, extracts, tinctures

impregnations, marinades
Redistillation of alcohol with the addition of flavors

Distillation of hydrolates and

Dealcoholisation of wines and liquors

+ Coulis, confitures and jams without added sugars

« Concentration of natural sugars from fruit pulps

Reduction of dairy to condensed milks

R ction of fatty elements, vinegars, soybeans, tat

sation of ingredients
coffee beans, nuts...)

Y Impregnation

cocoa nibs
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https://100x100chef.com/en/video/girovap-pro2-what-makes-it-so-special-2/
https://100x100chef.com/en/video/girovap-pro2-what-makes-it-so-special-2/
https://100x100chef.com/en/video/girovap-pro2-what-makes-it-so-special-2/

distiller-pro2 ¢

Vinos desalcoholizados
De-alcoholized wine

Girovap permite rebajar el grado alcohdlico de cualquier vino
0 bebida alcohdlica de su carta sin perder sus propiedades
organolépticas en apenas 20 minutos.

Girovap allows to decrease the alcohol content of any wine or
alcoholic drink of your menu without, without losing any of its
organoleptic characteristics, in just 20 minutes.

Cocteleria
Mixology

La destilacion abre nuevos caminos en la cocteleria en la
creacion de bitters y tinturas, en la utilizacion de los hidrolatos
en la produccion a escala, o para perfumar hielos o combinados
con matices de autor... y muchas mas técnicas posibles.

Distillation opens new paths in the cocktail industry to create
bitters and tinctures, to use floral waters in scale production, or
to perfume ices or cocktails with signature nuances... and many
more possible techniques.

YoulCookJ

Sake Beer Red wine

Sherry Vermouth Bitter

Bloody Mary marino clarificado
Clarified marine Bloody Mary

Negroni de romero clarificado
Clarified rosemary Negroni
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https://100x100chef.com/en/video/girovap-and-dealcoholisation-the-concept-2/
https://100x100chef.com/en/video/girovap-and-dealcoholisation-the-concept-2/
https://100x100chef.com/en/video/girovap-and-dealcoholisation-the-concept-2/

Cocina

DESTILAR:

Lo importante es el producto resultante del proceso:
un liquido con apariencia de agua (alcohol, vinagre
0 agua) totalmente transparente y con un sabor y un
aroma marcado.

CONCENTRAR:

"El camino mas interesante para los chefs’, se pueden
obtener elaboraciones ultra concentradas: reduciendo
el agua de los productos: obteniendo texturas de
coulis © confituras sin azucares afiadidos para base

de sorbetes; productos grasos concentrados (cremas
dobles, natas con un alto % MG, leches condensadas
de cualquier leche animal o vegetal, pomada de yema
de huevo) caldos, jugos y reducciones sin temperatura
(salsas colagenosas, demi glaces, etc.); reducciones
de vinagres hasta conseguir salsas cremosas con un
potencial inexplicable.

Ademas podemos impregnar ingredientes con
presion y coccion a baja temperatura (tales como
frutos secos, granos, sales, etc.) para posteriormente
obtener elaboraciones con un caracter unico
(chocolates y pralinés estables de alcohol, etc.).

iAplique las técnicas de perfumeria en
sus recetas y cocteles!

DISTILLING

CONCENTRATING
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https://100x100chef.com/en/video/girovap-recipes-2/
https://100x100chef.com/en/video/girovap-recipes-2/
https://100x100chef.com/en/video/girovap-recipes-2/
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Accesorios originales
Original accessories

|
30/0102
Hoja teflon Girovap e uds

i pCs
Girovap teflon sheet ‘

] ® .., -
»
30/0076 |
Frasco y gotero de cristal graduado (10 uds) ml
Bottle and graduated glass drippers (10 pcs) ‘

Girovap external Vacuum Connection

80/0025

Conexion Girovap vacio externo

|
30/0078
Juntas vaso Girovap e uds

pcs

Joints Girovap Vessel ‘ b B

30/0079 -
Juntas VAQ32 chupon Girovap e ECS

Vacuum VAQO32 connection joints

30/0052

Alcoholimetro con probeta

Alcoholimeter with test tube

ml

30/0051

Decantador Kit

Decanter Kit ‘

ml

Incluye: decantador, pinza de sujecion y pie
Includes: decanter, clamp and foot

7 - SOUS VIDE
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https://100x100chef.com/shop/en/distillation-accessories/2548-decanter-kit-500-ml.html
https://100x100chef.com/shop/en/distillation-accessories/2549-alcoholimetro-kit.html
https://100x100chef.com/shop/en/distillation-accessories/2551-cuentagotas-frasco-de-vidrio-10-uds.html?_gl=1*1a5mj4x*_up*MQ..*_ga*NTYxMDMwNjM3LjE3NTY5Njg3ODI.*_ga_WR8BDTKGRY*czE3NTY5Njg3ODIkbzEkZzEkdDE3NTY5Njg4MDMkajM5JGwwJGgw
https://100x100chef.com/shop/en/girovap-spare-parts/2686-juntas-va032-para-chupon-girovap.html
https://100x100chef.com/shop/en/girovap-spare-parts/2680-juntas-vaso-girovap-2-uds.html
https://100x100chef.com/shop/en/distillation-accessories/118-girovap-and-vacuum-pro-external-connection.html?_gl=1*l6g69n*_up*MQ..*_ga*MTY4NTE0NzYwOC4xNzU2OTgyMDc3*_ga_WR8BDTKGRY*czE3NTY5ODIwNzYkbzEkZzAkdDE3NTY5ODIwNzYkajYwJGwwJGgw
https://100x100chef.com/shop/en/girovap-spare-parts/2717-teflon-girovap-2-uds.html

Vasos graduados Girovap @Cm
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VASO ESPECIAL 5 L

Vaso de gran capacidad con el que podra
hacer producciones de hasta 4 L en una
sola destilacion.

30/0159

Hélice Ninja para Girovap Pro2

SOUS VIDE -8


https://100x100chef.com/shop/en/girovap-spare-parts/2684-vaso-graduado-15-l-girovap.html
https://100x100chef.com/shop/en/girovap-spare-parts/2683-vaso-graduado-3-l-girovap.html
https://100x100chef.com/shop/en/girovap-spare-parts/2550-girovap-5-l-beaker.html
https://100x100chef.com/shop/en/girovap-spare-parts/2684-vaso-graduado-15-l-girovap.html
https://100x100chef.com/shop/en/girovap-spare-parts/2683-vaso-graduado-3-l-girovap.html
https://100x100chef.com/shop/en/girovap-spare-parts/2550-girovap-5-l-beaker.html
https://www.100x100chef.com/es/youcook-es/despiece-girovap-pro2
https://100x100chef.com/en/video/girovap-pro2-exploded/
https://100x100chef.com/en/video/girovap-pro2-exploded/

®
NOoUMN 80/0058

Noon Classic - 1800 W - 230 V
80/1058 FORCE & CLASSIC
Noon Force - 2250 W - 230 V
80/0059
Noon es la herramienta profesional definitiva para cocer con Noon Classic - 1400 W - 110 V

precision alimentos envasados al vacio, infusionar, pasteurizar
alimentos previamente cocinados o regenerar cualquier tipo de
producto con total seguridad y comodidad, ademas de realizar
cocciones programadas con un alto nivel de precision.

Esta referencia ya clasica de nuestro catalogo ha sido revisado y
mejorado aumentando con ello su eficiencia productiva.

Noon is the ultimate professional tool to accurately cook
vacuum-packed foods, infuse, pasteurize previously cooked

e ny type JCt W

¢/QUE NOON ESCOGER?
HOW TO PICK YOUR NOON?

NOON FORCE NOON CLASSIC
54 L 100°C 27 L
65L 80°C 35101
75L 70°C 45 L
100 L 60°C 54 L

* Temperaturas medidas en cubetas isotérmicas Noon *
* Temperatures measured in isothermal containers Noon *

9 - SOUS VIDE


https://100x100chef.com/shop/en/vacuum-cooking/122-noon-force.html
https://100x100chef.com/shop/en/vacuum-cooking-roners/176-noon.html?_gl=1*60al9a*_up*MQ..*_ga*OTIxMjc2NzU2LjE3NTY5ODIxMzE.*_ga_WR8BDTKGRY*czE3NTY5ODIxMzAkbzEkZzAkdDE3NTY5ODIxMzAkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-cooking-roners/176-411-noon.html#/186-voltage-1400_w_110_v

Presion de la bomba

. L . o 115 Mbar
Control de parametros en 10 idiomas Pump pressure
Controllers in 10 languages Caudal de agua
6L/ min

ater flow

Dos ventiladores

vO fans

Control presion de agua

Water control pressure

Tubo conexion bomba de agua

\ Water pump connecting pipe

Estabilidad térmica en recipientes profundos Discover Noon 7..:1
y precision de temperatura de 0.1°C

deep f::.ri;l\/ ers You LC_JOOk
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https://100x100chef.com/en/video/noon-presentation-2/
https://100x100chef.com/en/video/noon-presentation-2/
https://100x100chef.com/en/video/noon-presentation-2/

nm ® Sistema de recirculacion de temperatura
y resistencia interna aislada del agua
& internal resistance

ated from water

Coccion precisa, potente y sin complicaciones Asas ergonomicas para un
Precise, powerful and uncomplicated cooking 1800W transporte facily seguro

rgonomic handles for e

Disefiado para profesionales exigentes, el nuevo Sous Vide
compacto de 27 litros combina potencia, precision y practicidad
en un formato portatil, robusto y ultra silencioso.

30/0130

Noon Compact Vesta 220 V

66 x 54 x 73 cm
27 L

Soporte interior para sujecion
de varias bolsas

Inner support for holding bags

Tapa para evitar la evaporacion

ration

Lid to prevent evay

Pantalla digital intuitiva que permite un control total del
tiempo (temporizacion de hasta 99 horas) y temperatura
(con precision de +0,1 °C), con alertas integradas



https://100x100chef.com/shop/en/vacuum-cooking-roners/167-noon-compact-vesta.html

®
nooniLle

EL MAS GRANDE ENTRE LOS PEQUENOS
THE BIGGEST AMONG THE SMALL

Circuladora a baja temperatura semi-pro
Semi-pro temperature circulator

Noonie utiliza la tecnologia mas avanzada en
circuladores del mercado. Con una precision de
0,1°C, incluso a temperaturas inferiores a 50°C,
este circulador garantiza resultados precisos y
consistentes en cada preparacion.

Su versatilidad destaca al poder ser acoplado en
una amplia variedad de recipientes, adaptandose a
sus necesidades. Ademas, su potencia de 1300W
permite calentar bafios de hasta 15 litros en
cuestion de minutos. Perfecto para producciones
de menor volumen, regeneraciones, desayunos,
buffets, sifones, salsas jy mucho mas!

circulator guarantees precise and consistent
results in every preparation. Its versatility stands

4 modos de coccion
4 cooking modes

Temporizador hasta 99 h

Timer up to 99 h

Pinza sujecion universal

Universal clamping pliers

Para baflos de 6 -15 L
For baths of 6 - 15

Alarma por bajo nivel de agua

Low water level alarm

Precision temperatura +/- 0,1 °C

femperature accuracy

Temperatura maxima 90 °C

Max. temperature 90 °C

80/0096
Noonie
220-240V
50 - 60 Hz
q...?__"__ J
\:.
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https://100x100chef.com/shop/en/vacuum-cooking-roners/162-noonie.html
https://100x100chef.com/en/video/noonie-low-temperature-water-circulator-for-sous-vide-2/
https://100x100chef.com/en/video/noonie-low-temperature-water-circulator-for-sous-vide-2/
https://100x100chef.com/en/video/noonie-low-temperature-water-circulator-for-sous-vide-2/

® COMPLEMENTOS
ACCESSORIES

Sujetasifon y botellin regulable
Adjustable whip clip

80/0055

80/0051

Cinta adhesiva rotulable
Writable tape

Largo/ Lenght: 55 m
Ancho / Wide 2 cm

El mejor sistema para el marcaje
de bolsas de vacio, barquetas y
todo tipo de recipientes. Puede
emplearse en hornos de vapor,
bafios, congelador, nevera, o
estufas calientaplatos.

Al despegar no deja residuos.

6 colores
?" ) 6 colors

L)

“

Label vacuum bags or any food
container with this water resistant
writable tape. It can be used with

any kind of container. Use it in

steam oven, immersion circulator,

freezer, refrigerator, hot plates or
stove. No trace of glue.

Los bafios térmicos mejoran la estabilidad de la
temperatura del agua, facilitan su calentamiento
ademas de permitir una enorme comodidad en su
vaciadoy, lo que es mas importante, un ahorro de
un 30% en energia.

Todas la series de bafios térmicos noon estan
equipadas con tapa estanca, asa y desague.

80/0040
Tapa
erlight cover

Para bafios GN 1/1
For GN 1/1 baths

27 L

80/0044

Container térmico inox con tapa

Stainless Stheel thermal container with lid

Thermal containers improve water te’nper’atur’e

stability.

make its heating e

er, allow comfortable

emptying, and save up to 30% of energy

All our Noon thermal baths series are equipped
with a sealed cover, a handle and a drain

W
[N

0O

24 cm
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https://100x100chef.com/shop/en/sous-vide-accessories/88-lid-noon-gastronorm-11.html?_gl=1*1f1dk90*_up*MQ..*_ga*OTY4NjQ4NDM4LjE3NTY5ODIzNTY.*_ga_WR8BDTKGRY*czE3NTY5ODIzNTYkbzEkZzAkdDE3NTY5ODIzNTYkajYwJGwwJGgw
https://100x100chef.com/shop/en/sous-vide-accessories/91-330-labelable-adhesive-tape.html#/14-color-blue
https://100x100chef.com/shop/en/siphon-accessories/90-siphon-and-bottle-holders.html?_gl=1*krdc0p*_up*MQ..*_ga*MTYwMjk3MDg5OC4xNzU2OTgyMzAz*_ga_WR8BDTKGRY*czE3NTY5ODIzMDMkbzEkZzAkdDE3NTY5ODIzMDMkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-cooking/86-noon-thermal-container-27l.html?_gl=1*q6enx0*_up*MQ..*_ga*MTQ5MzAxMTU2Ny4xNzU2OTgyMzg1*_ga_WR8BDTKGRY*czE3NTY5ODIzODQkbzEkZzAkdDE3NTY5ODIzODQkajYwJGwwJGgw

Noonie en las cocinas profesionales
Noonie in professional kitchens

En las cocinas tenemos equipos potentes para asegurar producciones, pero también
necesitamos equipos de menor potencia en las partidas, para producciones de menor
volumen, regeneraciones, desayunos, buffets, sifones, salsas, etc.

In the kitchens we have powerful equipment to ensure production, but we also need
less powerful equipment in the batches, for smaller volume production, regenerations,
breakfasts, buffets, siphons, sauces, etc

iAviso para bartenders y baristas!
Notice for bartenders and baristas!

Circulador rapido para volumenes medios y pequefios, compatible en la propia barra de
servicio. No renuncie a crear sus propias bebidas calientes, infusiones, etc.

Fast circulator for
Don't renounce to create

medium and small volumes, compatible with the service bar itself
your own hot drinks, infusions, etc.

80/0097

Cubeta con tapa Noonie
Container with cover Noonie

- I
GN 1/2 20 cm
GN 1/2 20 cm valid

Descalcificador
Descaler

Limpia la cal y oxidacion de las resistencias, bombas de agua, sondas o materiales
metalicos o plasticos de los bafios térmicos de precision, bafios maria del pase o del
buffet, lavavajillas, calentadores de agua, etc.

Mantenga todos sus equipos Sous Vide en perfectas condiciones ahorrando agua y
sobre todo electricidad.

Cleans scale and oxidation from electric resistances, water pumps, probes or metal
or plastic rec aths, water baths of the pass or buffet,
dishwashers, t

Keep all your sous vide equ pv‘er‘t in perfect conditions saving water and elec

|
80/0110 @gr
Cal Attack ‘
Dosificacion: 50 gr x 10 L
Disolver y trabajar a 60°C

Dosage: 50 grx 10 L
Dissolve and work at 60°C

oy
St

i

e AttaC
'.! 0, @

k Sous Vide en ABAC [&]
Sous Vide at ABAC 2%

foulCook] 5
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https://100x100chef.com/shop/en/sous-vide-accessories/266-cal-attack-700-gr.html
https://100x100chef.com/shop/en/sous-vide-accessories/163-container-with-cover-noonie-.html
https://100x100chef.com/en/video/noon-abac-restaurante-2/
https://100x100chef.com/en/video/noon-abac-restaurante-2/
https://100x100chef.com/en/video/noon-abac-restaurante-2/

vortex

El agitador al vacio
['he vacuum stirrer

Consiga emulsiones y texturas sin airear y sin
ninguna burbuja de aire sin necesidad de castigar
su maquma de vacio. D Vacio con Vacuum Pro

Sous-vide with Vacuum Pro
Mezcla gluconolactato, alginato, goma xantana,

gelatina, aceites y estabilizantes, todo en frio.

Vacio con maquina de vacio iSensor , con o sin
conexion externa
achine iSensor, with and

20/0007

Vortex

COMPATIBLE MODEL 110V / 60 Hz

MODELO COMPATIBLE | 230V /50 Hz

E Descubre todas sus aplicaciones
- Discover all its applications

: YouCook] 3000 RPM
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https://100x100chef.com/shop/en/emulsifiers/184-magnetic-vortex-mixer.html?_gl=1*1oxjf1f*_up*MQ..*_ga*MTIxNjA0ODEzMy4xNzU2OTcwODAy*_ga_WR8BDTKGRY*czE3NTY5NzA4MDIkbzEkZzEkdDE3NTY5NzA4MzYkajI2JGwwJGgw
https://100x100chef.com/en/video/vortex-2/
https://100x100chef.com/en/video/vortex-2/
https://100x100chef.com/en/video/vortex-2/

SrickVac

Cubetas para vacio
Vacuum containers

Conserve productos al vacio sin que la presion

o la humedad los dafien. Ideal para: verduras,
ensaladas, rocas de chocolate o queso, infusiones
e impregnaciones de salmueras, jarabes, productos
liofilizados o deshidratados, trabajos de azucar y
caramelo, crujientes, pastas y Oblats.

Sous-vide store your products (like salads, greens
etc.) without damaging them with pressure or
moisture. Now you can easily make chocolate

or cheese aero, vacuum brining, vacuum
impregnation and so on. BrickVac allows short term
storage of freeze-dried or dehydrated products, as
well as preserving sugar crafts, caramel, biscuits,
crunchy snacks, pastry and Oblats.

Complemente sus cubetas con las conexiones externas
para las maquinas de vacio Vacuum Pro o iSensor.

BrickVac containers also work with external
vacuum plugs for Vacuum Pro or iSensor

Chocolate blanco Soufl-Air
White Chocolate Soufl-Air

catalogue 8 | www.100x100chef.com

BrickVac GN1/1

Cubetas Inox / Stainless Steel containers

80/0080 | GNL/1100 53 x 33 cm Altura / Height 10 cm 76 L
80/0081 GN1/1150 53 x 33 cm Altura / Height 15cm 13 L
80/0082 GN1/1 200 53 x 33 cm Altura / Height 20 cm 20 L

Tapa policarbonato TRITAN® / TRITAN® Polycarbonate cover cover

80/0084

GN1/1 53 x 33 cm Altura / Height: 4 cm

BirckVac GN1/2

Cubeta Inox / Stainless Steel Container

80/0083
Tapa policarbonato TRITAN® / TRITAN® Polycarbonate cover

80/0085

GN1/2 33x27cm Altura / Height- 15cm 56 L

GN1/2 33x27cm Altura / Helght: 4 cm

SOUS VIDE - 16


https://100x100chef.com/shop/en/vacuum-preservation/105-container-gn-11-100-brickvac.html
https://100x100chef.com/shop/en/vacuum-preservation/108-cubeta-gn-12-150-brickvac.html?_gl=1*16dua1y*_up*MQ..*_ga*ODc3MTMyMTM5LjE3NTY5ODI1MDM.*_ga_WR8BDTKGRY*czE3NTY5ODI1MDIkbzEkZzAkdDE3NTY5ODI1MDIkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/109-tapa-policarbonato-brickvac-gn-11.html
https://100x100chef.com/shop/en/vacuum-preservation/110-polycarbonate-cover-brickvac-gn-12.html?_gl=1*6iw2md*_up*MQ..*_ga*MTU5OTc4ODE4OC4xNzU2OTgyNTMw*_ga_WR8BDTKGRY*czE3NTY5ODI1MzAkbzEkZzAkdDE3NTY5ODI1MzAkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/107-container-gn-11-200-brickvac.html?_gl=1*fbfbjp*_up*MQ..*_ga*MTkwNDcxNDQ1OC4xNzU2OTgyNDYw*_ga_WR8BDTKGRY*czE3NTY5ODI0NTkkbzEkZzAkdDE3NTY5ODI0NTkkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/106-container-gn-11-150-brickvac.html?_gl=1*tmrq9r*_up*MQ..*_ga*NDg2OTA0NzQxLjE3NTY5ODI0Mjg.*_ga_WR8BDTKGRY*czE3NTY5ODI0MjgkbzEkZzAkdDE3NTY5ODI0MjgkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/105-container-gn-11-100-brickvac.html
https://100x100chef.com/shop/en/vacuum-preservation/108-cubeta-gn-12-150-brickvac.html?_gl=1*16dua1y*_up*MQ..*_ga*ODc3MTMyMTM5LjE3NTY5ODI1MDM.*_ga_WR8BDTKGRY*czE3NTY5ODI1MDIkbzEkZzAkdDE3NTY5ODI1MDIkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/109-tapa-policarbonato-brickvac-gn-11.html
https://100x100chef.com/shop/en/vacuum-preservation/110-polycarbonate-cover-brickvac-gn-12.html?_gl=1*6iw2md*_up*MQ..*_ga*MTU5OTc4ODE4OC4xNzU2OTgyNTMw*_ga_WR8BDTKGRY*czE3NTY5ODI1MzAkbzEkZzAkdDE3NTY5ODI1MzAkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/107-container-gn-11-200-brickvac.html?_gl=1*fbfbjp*_up*MQ..*_ga*MTkwNDcxNDQ1OC4xNzU2OTgyNDYw*_ga_WR8BDTKGRY*czE3NTY5ODI0NTkkbzEkZzAkdDE3NTY5ODI0NTkkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-preservation/106-container-gn-11-150-brickvac.html?_gl=1*tmrq9r*_up*MQ..*_ga*NDg2OTA0NzQxLjE3NTY5ODI0Mjg.*_ga_WR8BDTKGRY*czE3NTY5ODI0MjgkbzEkZzAkdDE3NTY5ODI0MjgkajYwJGwwJGgw

ISensor

La nueva generacion de
envasado al vacio

ENVASADO INTELIGENTE.

Equipadas con sistema iSensor, para bajos costes
en mantenimiento, reparaciones y consumo.
Ajusta automaticamente el vacio Optimo para cada
producto: incluso liquidos, alimentos humedos

y alimentos porosos. iSensor permite realizar un
envasado sin supervision alguna y optimizar el

tiempo de ciclo de envasado de forma automatica,

permitiendo la perfecta extraccion de aire de
espumas, masas, y batidos.

ENVASADO EL DOBLE DE RAPIDO
Envase dos bolsas superpuestas en la misma
posicion con el tiempo de una.

NUEVA ELECTROVALVULA
Mejor eficiencia de cualquier ciclo de vacio
independientemente de su presion.

80/0060 iSensorSs-230V :
80/1060 iSensorS-115V em;/h

Tamafio / 38x54cm
Altura / 38cm
Barra selladora / 31cm

Panel de control en modo AUTO o MANUAL

EXTRA
UUM_GAS
c

AUTO MANUAL VACUI

T % OO
PROG . ) ﬁ%\ g%ﬁi E?ﬁva

Modo AUTO > Envasa de manera automatica sin supervision

Modo MANUAL » Ideal para combinar técnicas culinarias
especificas, como impregnaciones,
marinados, y colorear y aromatizar

LA ENVASADORA AL VACIO 100% AUTOMATICA
PROGRAMADA PARA INFUSIONES Y OSMOSIS

¢Por qué cocinar al vacio?

|:|| 100%Lab)
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https://100x100chef.com/en/why-use-low-temperature-vacuum-cooking/
https://100x100chef.com/en/why-use-low-temperature-vacuum-cooking/
https://100x100chef.com/shop/en/vacuum-cooking-and-distillation/228-tekvac-isensor-s.html?_gl=1*ps9k6m*_up*MQ..*_ga*MTUyNjk1MDcxOS4xNzU5NDA2NzQ3*_ga_WR8BDTKGRY*czE3NTk0MDY3NDYkbzEkZzEkdDE3NTk0MDcwNDYkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-cooking-and-distillation/228-441-tekvac-isensor-s.html#/178-voltage-110_v
https://100x100chef.com/shop/en/vacuum-cooking-and-distillation/228-tekvac-isensor-s.html?_gl=1*h4bm9q*_up*MQ..*_ga*Mzg0NzgzOTIxLjE3NTY5ODI1NzA.*_ga_WR8BDTKGRY*czE3NTY5ODI1NzAkbzEkZzAkdDE3NTY5ODI1NzAkajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-cooking-and-distillation/228-441-tekvac-isensor-s.html#/178-voltage-110_v
https://100x100chef.com/en/why-use-low-temperature-vacuum-cooking/

. Equipadas con Bomba BUSCH de ultima generacion
Equipped with the last generation BUSCH pump

. Sistema de autolimpieza del aceite incluido
Self-cleaning oil system included

. Barra de sellado sin conexiones
Seal bar without connec

. Cumple con los estandares CE,UL y NSF
Meets CE, UL and NSF standards

ons

80/1062 iSensor M-115V

Tamano / Size: 48 x 56 cm
Altura / Height: 45 cm
Barra selladora / Sealing bar: 41 cm

\
80/0062 isensor M -230V
m3/h
©

Conexion para vacio externo
External Vacuum Connection

80/0070

Fits iSensor

Para Vacuum Pro y Girovap /
Fits Vacuum Pro ang Girovap

80/0025

Para iSensor / “

80/0064 isensorL-230V .
80/1064 isensorL-115V @m/h >

Tamano / Size: 65 x 57 cm
Altura / Height 47 cm
Barra selladora / Sealing bar: 41 x 2 cm

T

.

BAR

DOBLE
RA SELLADO
DOUBLE

SEALING BAR

Todo los modelos tienen salida para conexion externa / All mod

are equipped with external connectio
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https://100x100chef.com/shop/en/accessories-for-vacuum-preservation/104-tekvac-external-vacuum-connection.html?_gl=1*1kxu95h*_up*MQ..*_ga*OTkwOTAzMzU5LjE3NTY5ODI2NTY.*_ga_WR8BDTKGRY*czE3NTY5ODI2NTUkbzEkZzAkdDE3NTY5ODI2NTUkajYwJGwwJGgw
https://100x100chef.com/shop/en/distillation-accessories/118-girovap-and-vacuum-pro-external-connection.html?_gl=1*sc7bn8*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTY5ODI2NjQkbzEwJGcxJHQxNzU2OTgyNzE1JGo5JGwwJGgw
https://100x100chef.com/shop/en/accessories-for-vacuum-preservation/104-tekvac-external-vacuum-connection.html?_gl=1*1kxu95h*_up*MQ..*_ga*OTkwOTAzMzU5LjE3NTY5ODI2NTY.*_ga_WR8BDTKGRY*czE3NTY5ODI2NTUkbzEkZzAkdDE3NTY5ODI2NTUkajYwJGwwJGgw
https://100x100chef.com/shop/en/distillation-accessories/118-girovap-and-vacuum-pro-external-connection.html?_gl=1*sc7bn8*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTY5ODI2NjQkbzEwJGcxJHQxNzU2OTgyNzE1JGo5JGwwJGgw
https://100x100chef.com/shop/en/vacuum-packaging-machines/180-648-tekvac-isensor-m-pump-20.html#/126-voltage-230_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/180-425-tekvac-isensor-m-pump-20.html#/178-voltage-110_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/180-648-tekvac-isensor-m-pump-20.html#/126-voltage-230_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/180-425-tekvac-isensor-m-pump-20.html#/178-voltage-110_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/185-tekvac-isensor-l-double-sealing-bar.html?_gl=1*1ddpnwx*_up*MQ..*_ga*MTA5MjQ4MzYyNS4xNzU2OTgyODM4*_ga_WR8BDTKGRY*czE3NTY5ODI4MzckbzEkZzAkdDE3NTY5ODI4MzckajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-packaging-machines/185-650-tekvac-isensor-l-double-sealing-bar.html#/133-voltage-115_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/185-tekvac-isensor-l-double-sealing-bar.html?_gl=1*1ddpnwx*_up*MQ..*_ga*MTA5MjQ4MzYyNS4xNzU2OTgyODM4*_ga_WR8BDTKGRY*czE3NTY5ODI4MzckbzEkZzAkdDE3NTY5ODI4MzckajYwJGwwJGgw
https://100x100chef.com/shop/en/vacuum-packaging-machines/185-650-tekvac-isensor-l-double-sealing-bar.html#/133-voltage-115_v

Bomba de vacio compacta y portatil
Compact and portable vacuum pump

La tecnologia a doble ciclo: mas potente y rapida
que la empacadora de sobremesa.

Equipada con conexion externa, compatible

con todo tipo de valvulas o envases al vacio,
vacuometro de precision para controlar el nivel de
vacio, facil mantenimiento y una gran versatilidad
para aplicar cualquier técnica de vacio en su cocina.

Double cycle technology: much more powerful
and faster than a countertop vacuum machine
Equipped with external connection, it is compatible
with all types of valves or vacuum packaging
Equipped with precision vacuum gauge to control
the vacuum level

Vacuum Pro is easy to maintain and features a

great versatility to apply any vacuum technique | ‘

to your kitchen

Vacuum Pro
80/0028 230V -50 Hz-150 W
80/0029 115 V - 50/60 Hz - 150 W

4 -4.8 m3/hour
CE + UL Certificate

VACIO PRACTICO Y VERSATIL DONDE Y CUANDO QUIERA
PRACTICAL AND EASY SOUS VIDE WHENEVER YOU WANT

19 - SOUS VIDE


https://100x100chef.com/shop/en/vacuum-packaging-machines/116-342-vacuum-pump-vacuum-pro.html#/126-voltage-230_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/116-343-vacuum-pump-vacuum-pro.html#/133-voltage-115_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/116-342-vacuum-pump-vacuum-pro.html#/126-voltage-230_v
https://100x100chef.com/shop/en/vacuum-packaging-machines/116-343-vacuum-pump-vacuum-pro.html#/133-voltage-115_v

80/0025

Conexion Vacuum Pro Standard (recambio)
External Vacuum Pro connection (replacement)

3

Vacuum Pro atoxic oil ‘

80/0026 |
Aceite atoxico para Vacuum Pro @ ml

Spider Pipette
Disco rellenador de pipetas automatico
Automatic disc filler for pipettes

Spider Pipette

Disco perforado Spider Pipette /
80/0023 Spider Pipette perforated disc

Pipetas a la vez
Pipettes at a time

catalogue 8 | www.100

00chef.com

Sistema compatible con cualquier maquina
de vacio de campana, Click-it, Vortex, etc.
System compatible with any chamber
vacuum machine, Click-it, Vortex, etc.

uds
pCs

100/0013 | Pipetas gastro / Gastro Pipeties

100/0015 Pipetas mini / Mini Pipettes

SOUS VIDE - 20


https://100x100chef.com/shop/en/pipettes/120-spider-pipette.html?_gl=1*cqi3iy*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTczMzU5NzUkbzIyJGcxJHQxNzU3MzM2ODE0JGo2MCRsMCRoMA..
https://100x100chef.com/shop/en/pipettes/120-spider-pipette.html?_gl=1*cqi3iy*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTczMzU5NzUkbzIyJGcxJHQxNzU3MzM2ODE0JGo2MCRsMCRoMA..
https://100x100chef.com/shop/en/pipettes/507-198-gastro-pipettes-500-pcs.html#/71-model-pipetas_rectas
https://100x100chef.com/shop/en/pipettes/797-mini-polyethylene-pipettes-500-pcs.html?_gl=1*g2bw6*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTczMzU5NzUkbzIyJGcxJHQxNzU3MzM2ODEzJGo2MCRsMCRoMA..
https://100x100chef.com/shop/en/pipettes/507-198-gastro-pipettes-500-pcs.html#/71-model-pipetas_rectas
https://100x100chef.com/shop/en/pipettes/797-mini-polyethylene-pipettes-500-pcs.html?_gl=1*g2bw6*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTczMzU5NzUkbzIyJGcxJHQxNzU3MzM2ODEzJGo2MCRsMCRoMA..
https://100x100chef.com/shop/en/distillation-accessories/118-girovap-and-vacuum-pro-external-connection.html?_gl=1*sc7bn8*_up*MQ..*_ga*MTkyMDI1MzQzNS4xNzUyODM0NjIw*_ga_WR8BDTKGRY*czE3NTY5ODI2NjQkbzEwJGcxJHQxNzU2OTgyNzE1JGo5JGwwJGgw
https://100x100chef.com/shop/en/accessories-for-vacuum-preservation/117-vacuum-pump-oil-vacuum-pro.html

ClickelT

Sistema de vacio manual

Smart Sous Vide System

Click-It es el sistema manual mas sencillo para
envasar al vacio cualquier tipo de producto

sin utilizar ninguna maquina. Valvula con clip
reutilizable para transformar cualquier bolsa de

plastico o bote en un envase perfecto para el vacio.

Click-It is the simplest system to pack sous-vide any
type of product without using a machine. The kit

contains reusable clips and valves made to transform
any plastic bag or jar into a Sous Vide food container

80/0093

Bolsas de coccion Click-It
Click-It coocking bag

e

80/0091

~Cickell
ay

"
Qﬁﬂﬁj

Click-It Kit e
Seincluye / It includes _:'
Bomba manual de vacio e g
Manual vacuum pump Técnica de vacio Click It
3 valvulas / 3 valves Click-It vacuum technique

3 clips / 3 clips lcook|
3 bolsas de coccion Click-1t / You
3 Click-It cooking bags
Conservacion en botes

Storage glass container

Impregnacion al vacio /
Vacuum impregnation

Cocina a baja temperatura /
Vacuum cooking

Conservacion en bolsas /
Vacuum bag storage
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https://100x100chef.com/en/video/click-it-2/
https://100x100chef.com/en/video/click-it-2/
https://100x100chef.com/shop/en/vacuum-packaging-machines/126-click-it-kit.html
https://100x100chef.com/shop/en/vacuum-cooking/124-click-it-bolsas-de-coccion.html
https://100x100chef.com/en/video/click-it-2/

Vac-andsave

Bolsas de conservacion para profesionales
Storing bags for professionals

Perfectas para el empaquetado en fresco de
productos de todo tipo.

La gran variedad de tamafios permite adaptar cada
envasado a la bolsa idonea.

Permiten congelacion y atemperado hasta 85°C en
cocciones de corto tiempo de exposicion al calor.

El tamarfio 20 x 30 cm (80/0106) esta
especificamente disefiado para trabajar con la
emulsionadora a presion Squasher.

Perfect bags for fresh packaging of all kinds of products
The wide variety of sizes allows each packaging to
be adapted to the ideal bag. They allow freezing and
tempering up to 85°C for short cooking times.

The 20 x 30 cm bag size (80/0106) is specifically
designed to work with the Squasher pressure emulsifier.

Grosor .
Thickness 90 microns

20 micras Poliamida

75 micras Polipropileno

Composicion
20 microns Polyamide

Composition 75 microns Polypropylene

\3

[T
W

i
9

Conservacion / Storing

80/0105 XS 20x15cm
80/0106 S 20x30cm
80/0107 | M 25x35cm (Y
80/0108 L 30x40cm
80/0109 XL 35x50 cm

uds
pcs
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https://100x100chef.com/shop/en/vacuum-bags/132-350-vac-andsave-conservation-bags-500-pcs.html#/128-size-15_x_20_cm
https://100x100chef.com/shop/en/vacuum-bags/132-353-vac-andsave-conservation-bags-500-pcs.html#/140-size-30_x_40_cm
https://100x100chef.com/shop/en/vacuum-bags/132-351-vac-andsave-conservation-bags-500-pcs.html#/142-size-20_x_30_cm
https://100x100chef.com/shop/en/vacuum-bags/132-354-vac-andsave-conservation-bags-500-pcs.html#/131-size-35_x_50_cm
https://100x100chef.com/shop/en/vacuum-bags/132-352-vac-andsave-conservation-bags-500-pcs.html#/135-size-25_x_35_cm
https://100x100chef.com/shop/en/vacuum-bags/132-350-vac-andsave-conservation-bags-500-pcs.html#/128-size-15_x_20_cm
https://100x100chef.com/shop/en/vacuum-bags/132-353-vac-andsave-conservation-bags-500-pcs.html#/140-size-30_x_40_cm
https://100x100chef.com/shop/en/vacuum-bags/132-351-vac-andsave-conservation-bags-500-pcs.html#/142-size-20_x_30_cm
https://100x100chef.com/shop/en/vacuum-bags/132-354-vac-andsave-conservation-bags-500-pcs.html#/131-size-35_x_50_cm
https://100x100chef.com/shop/en/vacuum-bags/132-352-vac-andsave-conservation-bags-500-pcs.html#/135-size-25_x_35_cm

Vac-andcook

Bolsas de vacio para uso profesional Coccion /

Profe ing f
) XS 20x1
Las bolsas Vac-andcook, al contrario de las bolsas 80/0072 > Ox15cem uds
tradicionales, estan producidas para resistir y pcs
mantener sus propiedades para coccion a baja 80/0074 > 20x 30 cm
temperatura y pasteurizacion. @ uds
XL 35x50cm -

Vac-andcook bags, on the contrary to the usual 80/0076 pcs

s, are produced to resist and keep its properties 80/0100 XS 20 x 15 cm
for low temperature and slow cooking

80/0101 S 20x30cm

Agua o vapor hasta ° ° uds
Water and steam up to *24h  120°C/248°F 80/0102 M 25x35cm @ pcs
Microondas y ultracongelacion 80/0103 L 30x40cm

\ -40°C/-140°F

Microwave and deep-freezing
80/0104 XL 35x50cm

Grosor )
Thickness 95 microns

Composicion 20 micras Poliamida
P ! 75 micras Polipropileno
20 microns Polyamide

Composition .
-Omposition 75 microns Polypropylene

2y

3

o,

i

5
Q‘*’mm b

Marcadas con el sello de calidad COOKING 120°C / 248°F
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https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/111-340-vac-andcook-xs-cooking-bags-8436020800726.html#/115-unidades_por_caja-100
https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/111-341-vac-andcook-xs-cooking-bags-8436020800726.html#/119-unidades_por_caja-500
https://100x100chef.com/shop/en/vacuum-bags/133-358-vac-andcook-cooking-bags.html#/137-size_and_units_per_box-30_x_40_cm_500_uds
https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/128-vac-andcook-s-cooking-bags.html
https://100x100chef.com/shop/en/vacuum-bags/133-356-vac-andcook-cooking-bags.html#/138-size_and_units_per_box-20_x_30_cm_500_uds
https://100x100chef.com/shop/en/vacuum-bags/133-359-vac-andcook-cooking-bags.html#/143-size_and_units_per_box-35_x_50_cm_500_uds
https://100x100chef.com/shop/en/vacuum-bags/133-357-vac-andcook-cooking-bags.html#/141-size_and_units_per_box-25_x_35_cm_500_uds
https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/111-340-vac-andcook-xs-cooking-bags-8436020800726.html#/115-unidades_por_caja-100
https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/111-341-vac-andcook-xs-cooking-bags-8436020800726.html#/119-unidades_por_caja-500
https://100x100chef.com/shop/en/vacuum-bags/133-358-vac-andcook-cooking-bags.html#/137-size_and_units_per_box-30_x_40_cm_500_uds
https://100x100chef.com/shop/en/accessories-and-complements-for-vacuum-cooking-and-distillation/128-vac-andcook-s-cooking-bags.html
https://100x100chef.com/shop/en/vacuum-bags/133-356-vac-andcook-cooking-bags.html#/138-size_and_units_per_box-20_x_30_cm_500_uds
https://100x100chef.com/shop/en/vacuum-bags/133-359-vac-andcook-cooking-bags.html#/143-size_and_units_per_box-35_x_50_cm_500_uds
https://100x100chef.com/shop/en/vacuum-bags/133-357-vac-andcook-cooking-bags.html#/141-size_and_units_per_box-25_x_35_cm_500_uds
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