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FoodSaver® Controlled Multi Seal

Description

Feature 1

Feature 2

Feature 3

Feature 4

Colour

Net Weight (kg)
Dimensions H x W x D (mm)
Accessory Port
Adjustable Food Setting
Construction/Finish
Cord Length (mm)

Cord Storage

Included Accessories
Operation

Removable Drip Tray
Roll Storage

Wattage

The Premium All-in-One FoodSaver® with 5 food settings to
help you preserve, prep and cook; also combines the power
of a heat sealer with the convenience of a handheld
vacuum sealer for containers and zipper bags. Try the sous
vide setting to seal food for delicious sous vide cooking, the
pulse setting for delicate foods, and the marinate setting
for flavour in minutes.Includes on-board roll storage and
cutter.

Commercial Quality Vacuum Seal

Using a patented system, FoodSaver® creates a commercial
quality vacuum seal with FoodSaver® bags to lock in your
food's freshness, flavour and nutrients for freezer and
fridge storage. FoodSaver® keeps your food fresh up to 5X
longer.

5 Food Settings

Automatically adapt the vacuum and seal settings to suit
your food. Try the sous vide setting to seal food for
delicious sous vide cooking, the manual pulse setting for
delicate foods, the marinate setting for flavour in minutes,
and the dry & moist settings for an airtight seal regardless
of the type of food.

Container and Zipper Bag Adaptor

The retractable accessory hose is built-in for ease, and is
used to vacuum seal FoodSaver® containers and reusable
vacuum zipper bags for fridge, pantry and on-the-go
storage.

Marinate Programme

The easy Marinate programme, marinates in around 12
minutes only by using vacuum power to pulse juices deep
into meat for optimum flavour infusion.

Silver

2.68

160 x 400 x 205

Yes

Marinate, Pulse, Sous Vide, Moist, Dry

Stainless Steel

1200

Yes

28cm roll, 5 pre-cut bags, 5 zipper bags, accessory hose
Lock Lever

Yes

Yes

120 - 130



