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Exclusive and modern design
adapts to any location

Perfect ergonomics
for an easy positioning of the products

Optimum visibility on the chamber
Absolute easy cleaning



Maximum relationship between usable surface and counterspace need.

The low profile design adapts to any working table without the need
of dedicated space demanding carts.




All the W8 EASY TOUCH and W8 TOP models
iIncorporate a Wiki chip to connect the machine to the
cloud and to manage the unit through a simple but
very complete APP. Multiple control sensors combined
with the pressure and temperature sensors (only TOP
models] are integrated with an intelligent software

that helps to get the best from the machine during use
and maintenance.



DOME

The high volume,d

give all the space you nee

the best comfort, same

as if you could lift'even the sides o
your chamber. | \

~

Domes are supported
by rubber bumbers
to avoid stress to the
joints while under
pressure.
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SEALING
BAR

SINGLE SEALING BAR DOUBLE SEALING BAR W8 50 DB

-

o«

Sealing bar easily removable for cleaning Perfect 5 mm thick sealing system thanks to grain  Optional sealing bar with cut-off wire
and sanitizing procedure. oriented T00VA powerful transformers.
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. DISPLAY
AND CONTROLS»

Intuitive and easy controls, both on the EASY TOUCH and on the TOP version

The capacitive touch control ensures perfect durability and functionality through the years.
Simple but immediate the bright display offers great visibility during any use and working phase.

The proprietary internal software helps to perfectly manage any maintenance procedure to get
always the best performance from the pump.

The integrated WiFi chip allows an easy and total control from a free available APP.
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A choice of different programs
to get the best from vacuum technology:

e Automatic Sensor Vacuum usable both for bags and external containers

* Adjustable vacuum sensor accuracy (10-5-1Mb) for an extreme vacuum precision
e Dedicated program for liquids

e Dedicated program for marinating

e 10 programs savable to preference

e Oil Cleaning/Heating program

* Gas flush option (MAP) to gently pack any delicate food



AUTOMATIC OIL REPLACEMENT

REASHE N T2ED

Unique patented system by Sirman ensures perfect
pump maintenance through the years.

. OPTION
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Patented Ozone based self sanitizing cycle ,/ — ﬂ,_}%

Ozone is a natural gas with great oxidizing properties that kills
germs, bacteria and viruses and thanks to this property can
sanitize and beat bad smells and mold.

The patented program San0, automatically sanitizes and
deodorizes the chamber, and every single pipe involved

in the vacuum process, ensuring the best hygiene on the
machine and therefore on the processed food.

A powerful 28g/h ozone module converts oxygen into ozone in
a few seconds with a concentration which perfectly sterilizes
without compromising the machine components. At the end of
the program the ozone naturally converts back into oxygen.

A perfect treatment: efficient, economic, effective and non
residual.




Sat System is an optional function of the TOP
control board that allows you to quickly connect a
second satellite machine to the main machine to
be used instead of or simultaneously with the main
machine.

|deal for:

- all health and hygiene situations where the use
of different machines for different products is
required

-those who want to be faster in preparing their
vacuum workload

-those who want to exploit the maximum capacity
of the bags with liquid products (using Vertigo
SAT 30]

- It 1Is recommended to use satellite units of the

same size as the main machine or smaller

" W8 SAT 40

VERTIGO SAT 30
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Extremely easy access (o all
components for a fast and economic
maintenance (car hood system).

The proprietary internal software
advises about all the ordinary and
extraordinary maintenance procedures
in order to avoid any problems and
reduce the cost of ownership.



VACUUM BAGS

// OPTIONAL

Thanks to the high capacity transformer, more Embossed bags can be used to seal bigger products
overlapped bags can be sealed at once to speed intense  holding them outside the lid.
work load.



Standard support for bags with liquid. Gas flush (MAP) option available on TOP Optional printer available on TOP models.
models.

STANDARD . opToN ______J _____OPTION

P

Anodized aluminium trolleys, with
or without wheels, available for all
models h.757 + h.110 mm with wheels.

Optional plexiglass support for thin products.




GN CONTAINERS.-.

// OPTIONAL

Optional containers Optional containers
GN1/1-1/2 : - GN1/1-1/2-1/3
(h.100/150/200) ; - o (h.100/150/200) All machines models as
with s/steel cover with cover in Tritan standard may use
: external vacuum
containers with dedicated

0-100% 0-80%
VACUUM VACUUM
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THE RANGE

VACUUM HAS NEVER BEEN : 5, i
3 = 5 sg = =1 ]

S o E ASY [ 3 I~ S5 A B C D E1 E2 F G 2 & ]
kw inch. m3/h inch. inch. inch. inch. inch. inch. inch. inch. inch. Ibs. inch. Ibs.

Easvvac Touch 25 Bx 01 5 1015/64" 5 105/8“)(1 325/32" h_261/64" 135/15" 221/4“ 2631/32“ 1 01/8“ 1 325/64' 927/32” 105/8” 277/8‘ 66 2563/64”)(1 617/32”)(1 213/64” 71

- T h e com p a CJ[ , d ffO rd a b le an d Easyvac Touch 30 BX 0.15 121147 5 131564 47/8" [y 26164 {R63/64" DO5Y64” D@3 D133 {316 QU6 {31564 DGR gD DR83/64°y DQUBY DAY {()]
reliable solution Easyvac Touch 40 BX  0.35 167" 9  1G@ory{7Ve novss Qe pRser pQaasr {912 {5364 {18 {GM6e 315764 Q5  5ESY pQUSYDATr 115
Practical and intuitive Easyvac Touch 40DX  0.35  16"%” 9 164964 714" 06164 Q20064 DES64 DQRYEZ Q1332 {G3B64  {UB'  {@GHUE4 {5764 Q5 DHBYEAy DQUEH YDA {15

: i
EASY TOUCH control with
. . ,//
multilanguage display /
11

- Expecially dedicated to single

portions packing referred to Sous -
Vide Cookin S —
g H

- Using oil pumps to get the best
vacuum up to 2 Mb (99,9%)

EASYVAC TOUCH 25 EASYVAC TOUCH 30 EASYVAC TOUCH 40
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THE RANGE

W8 EASY TOUC

A NO COMPROMISE T |
0 U S o U o inch. m3/h inch. inch. inch. inch. inch. inch. inch. inch. inch. Ibs. inch. Ibs.
W8 30 Easy Touch DX 120V/5A/700W 1214” 9 13%87x14%167x6%4” 16"  20%” 16" 238" 13¥” 131" 3umes g 83 297x23°x31” 105
W8 30 Easy Touch BX 120V/5A/700W 1214” 9 13%87x14%167xg34” 16" 20%” 16" 23" 13w {3 Faer g 83 29"x23"x31” 105

W38 30 Easy Touch DX 12 120V/5A/700W 1204 14 13%x1490°x6%4” 167  20% 16”7 23" 13”8 13w s gIvet 83 29°x23"x31” 105
W8 40 Easy Touch DX 120V/11.3A/960W  16"8" 24 177x16"8"x7"e” - 19'2” 23" 165" 2434 5% 477 3¢ 72 123 30°x26°x31” 145
W8 40 Easy Touch BX 120V/11.3A/960W  16'¢" 24 177x16"8"x7"e”  19'2” 23" 165" 2434 5% 477 34y 7 123 30°x26°x31” 145
W8 40 Easy Touch DX 12 120V/9A/1150W 168" 14 177x16V8"x77e”  19'2” 23" 165" 2434 15%" 477 U 73 123 30°x26°x31” 145
W8 50 Easy Touch DX 120V/13.8A/1000W 2076”24 21"2’x18'8"x8"+” 247  25"2" 6% 237%" {GU” 214 e guse 155 34°x34"x30” 190
W8 50 Easy Touch BX 120V/13.8A/1000W 206" 24 21"2x18"&"x8"+" 24 25'2" 16%6” 237" 678" 21w 36y gAY 155 34"x34"x30” 190

W38 50 EASY TOUCH W8 40 EASY TOUCH W8 30 EASY TOUCH
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THE RANGE

W8 TOP

THE BENCHMARK IN INNOVATION
AND PERFORMANCE

(\“TERrE,r)
. €N
Certified to UL Standard 963

and NSF Standard 169
Certified to CSA Standard C22.2

e Practical and intuitive touch screen display

e Electronic control system with pressure sensor for fast
and precise processing

e Adjustable automatic vacuum percentage: 50-100%

e Dedicated programs for liquids and marinating

¢ 10 different settings savable to preference

* 6 selectable languages

e Set up sealing, vacuum, and gas time on a 1-10 sec scale

e Display of vacuum percentage and time to countdown

e Scheduled management of maintenance operations to
ensure longer-lasting life oil and filter change warning
light

e Thermal pump guard

 Oil preheat and cleaning cycle

e Total rev counter

e Pump meter

e Built-in Wi-Fi card which allows careful management of
after-sales service at a distance

e 3-year pump warranty (for machines connected via Wi-Fi]

e Fully manageable via APP that is easy and intuitive and
can be downloaded free-of-charge from official stores

W8 TOP 50

W8 TOP 40
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THE RANGE

g 3 E g A B C D E F G H = = &

inch. m3/h inch. inch. inch. inch. inch. inch. inch. inch. inch. Ibs. inch. Ibs.

W8 Top 30 DX 120V/BAT00W 127 9 13W14VENGI 167 209 167 23" 131" {37 376 Guiv 83 20'x23’x31” 105

W8 Top 40 DX 120V/9A150W  16%" 14 17xI6%X7W"  19'2 23" 1698 249 159 {77 396¢ 7% 123 30°x26"x31" 145

W8 Top 40 DX 120V11.3M960W 16" 24 A7XI6TXTI 19V 237 1695 249 159" {77 37e¢ 78 123 30°x26'x31" 145

_""'—--..‘ W8 Top 50 DX 120V138A1000W 207" 24 2177X18WxgT 247 25V 169" 237 167" p{UA" gwEer guer 155 34'x34"x30” 190
*\ R S HINHSEAL BARS)  T2OVZOMI00OW  2X161™" 24 2UXIGINGNT 24" 251 {6 29 GI 214" 3Wer gt 165 34NG4XA0 195

}'é"sE%"Jé’AR’é)"’ 220VTINATSOW DS 48 30xI9WE 341 267 44 5P 16V 26T 3R T 370 3xd8'NS3 282

[

_ ‘

(NG 1
oS X
Y \

“"‘:-F_l-'

W8 TOP 70 TBP W8 TOP 30 W8 TOP 50 DB
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THE RANGE

GHOST 30

Net weight

Chamber
dimensions

C D E F G H L

Electrical
Seal bar
Pump

A B

=4
@

Shipping

inch.

Gross weight

inch. inch. inch. inch. inch. inch. inch. inch. inch.

=
=
=

inch. m3/h

e Built-in vacuum packaging machine for
1315/54")(1 37/64"h_335/64" 2223/54" 3919/64" 2325/64” 21 49/64" 137/64" 1315/64” 335/64" 611/16" 2233/64" 84

Ghost 30 110V, 60Hz 114 g

281 1/32"X227/1 6”X305/1 6"

drawers
« Compact 4 mc DVP pump BI/UC 10 Amp/1100W
e EASY TOUCH control with Wifi E— = ‘”IZ /,/
e Easily removable 12"* sealing bar - /]
e Sealing bar activated by pneumatic pistons ! ! ////
e Reinforced AISI 304 stainless steel bowl o e . i
e Shatterproof plexiglass lid A — — L _ T /
{ S0 ] ; ;

e Surface for liquid bags

e Available in two versions:
- drawer built in (no front panel included)
- undercounter, supplied with front panel

GHOST 30 UC

undercounter

GHOST 30 BI

drawer built-in
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THE RANGE

VERTIGO 30

Electrical
Seal bar

Pump

Chamber
dimensions

A B C D E

F

Net weight

Shipping

Gross weight

e Vertical compact vacuum packaging inch.

m3/h

inch.

inch. inch. inch. inch. inch.

inch.

=3
&

inch.

=3
17}

machine ideal for liquids, granulates and

VERTIGO 30 110V, 60Hz/10 Amp/1100W 12"+

5

’| 253/5&"X223/64"X927/32‘

91/16" 1035/64" 163/5" 1519/32" 1 1 13/16"

2033/64"

49

20"x17"x16"

o
w | ¢

powders best for bars or as a second
machine.

e Max bag size 1113/16"x1325/32" which can
easily hold 102 oz.

e EASY TOUCH controls

e Lid without pistons

e Practical niches on the profile to move the
unit

e Extraordinary patented solution for
internal cleaning:

e Transparent sides of the tank offer perfect
visibility inside the tank /
e Side panels can be easily and completely

disassembled without tools for easy and \ 3
thorough cleaning inside the tank '
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THE RANGE

EASYSOFT TO

5 : =
5 £ z 3 =
THE ALL-IN-ONE SOLUTION FOR - g5 g§ &£ g g <
g 3z £ gE ge £ 2% 5 = g
THE MOST INNOVATIVE COOKING = % = 5s s 5 %5 A B C D B B F & 2 > °
watt inch.  m3/h inch. inch. inch. inch. inch. inch. inch. inch. inch. inch. inch. inch. Ibs. inch. Ibs.
SYST E M . TH E So US VI D E Easysoft Touch 11.%)0 1094 5 10?;611%‘?5/32 11‘}:3.2"7)(3/1 253/4" 21 16 Q7264 DDISH DGR {1132 {32564 102864 (2564 Q7T QQ  DQUBIYDGIIZY1D1952 {0

- Space saving solution for one of the most
disruptive cooking technologies in the
history of human kind

- Easy, compact and fast solution to get
immediately all the advantages of the
SousVide Cooking system

- EASY TOUCH control with Wifi ———
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- y SIRMAN USA, Inc.
9490 Franklin Avenue
Franklin Park, IL 60131
USA
Toll free: 866-643-6872
Phone: +1 847-288-9500
Fax: +1 844-836-7076
MADE IN ITALY -

clientcare{sirman.com - www.sirman.com



