NMPOPECCNOHAJIBHOE
KYXOHHOE ObOPYAOBAHUE

BESSER VACUUM

MUPOBOWU ONNbIT HA CNTY)KBE
BALLEN KOMMAHUA

BESSER VACUUM

BESSER VACUUM

MebI npeacTaBneHsl B 80 cTpaHax Mumpa

ABOUT US

Besser Vacuum is the Italian leader
company in manufacturing vacuum
packaging machines, vacuum and
cooking bags, sous-vide cooking tools
and a wide range of professional
equipment for the ho.re.ca. sector.
Besser Vacuum has a prestigious
know-how that is internationally
recognized and counts on a networks
of offices, agencies and distributors in
over 80 countries.

O HAC

Besser Vacuum - ntanbgaHcKad KomMnaHms,
Anaep B NPOM3BOACTBE MPOGECCHMOHAbHbBIX
BaKyyMHbIX YMaKOBLLMKOB, NPpMOOpPOoB 41
npuUroToBeHWs 61104 B Bakyyme "sous-vide"
M LUMPOKOM raMMbl 000pYyd0BaHMs

N5 pecTopaHHoro 6br13Heca B cekTope ho.re.
ca. Besser Vacuum ropamuTcsa

CBOVIMW HOY-Xay, MPeEMUPOBAHHbIMM BO BCEM
MUpE U LUMPOKOWM CETHIO AMCTPUOBLIOTOPOB,
npeacTasieHHbIx bonee, yem B 80 cTpaHax.

KOMMNAHUA
BEING 3KOJIOMMYECKON
ENVIRONMENT- OTBETCTBEHHOCTU
FRIENDLY

Besser Vacuum preserves and enriches
its production with the original

sense of family and natural respect
for environment, being in constant
compliance with environment-
friendly policies. An accurate and
thoughtful attention is daily put into
the production of its machines, which
aim at bringing healthy food and to
respect environment, by using not-
harmful components and focusing on
responsible recycle.

RESEARCH &
DEVELOPMENT

The technical department has
developed high professionalism and a
first-class range of products compliant
with the most important international
regulations.

iTaLyv C€ . REACH v

made in conformity compliant

RoHS ((]D

compliant

Besser Vacuum - KoMnaHWa ceMemHoro
yrpaBeHus, Npu Npor3BOACTBE
MNCMONB3YIOTCS TO/IbKO IKO/I0MMYECKM
YUCTble MaTepuanbl, rofaHble A5
BTOPUYHOM nepepaboTKm, COOMOaAr0TCS
BCE 2KOJIOMMYECKME 3aKOHbI COXPaHEeH s
OKpY»KatoLLeN cpebl, aHeprocbeperkeHns
1 3e1eHOMN NOMTUKK. Llensto koMnaHmm
ABNACTCA MPUHECTN Ha CTO/ bl Ka>KLI,Ol;I
CEMbM B MMPE 340POBYIO 1 BKYCHYHO MULLLY U
YMEHbLUWTbL MULLIEBbIE OTXObI.

UCCNIEAOBAHUA U
NMPOEKTUPOBAHUE

BbicokonpodeccnoHanbHbIN TEXHNYECKMIA
OTAEN KOMMaHWM NOCTOSAHHO
pa3pabaTbIBaeT M yCOBEPLUEHCTBYET
obopygoBaHue, yaensad ocoboe BHMMaHMe
BbIOOPY BHYTPEHHMX KOMMOHEHTOB.
Bnaropaps aTor paboTe Bce 060py0BaHMe
Besser vacuum 3acsiy»kKeHHO NoJ1y4mao
npecTukHyto ceptrndmkaumio CE, UL

Besser Vacuum srl - Via Casarsa, 57 - 33030 Dignano (UD) - Italy - Tel: +39 0432 953097 - info@besservacuum.com - www.besservacuum.com
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EXTERNAL SUCTION

BECKAMEPHbIE BAKYYMHbIE YITAKOBLLUWKA

Practical, versatile and
efficient for domestic and
professional use

A large assortment of external suction
machines: from the household devices
made in ABS to the professional ones
with stainless steel AISI 304 structure.
Besser Vacuum machines are practical,
versatile and efficient: a perfect vacuum
even at home!

Highlights

Professional welding bars (up to 5 mm
of thickness); 85% of vacuum; compact
design; vacuum in bags and containers.

MNMpaKTU4HbIE U YHUBEPCAJIbHbIE
6ecKaMepHbie YNaKOBLUKKU A1 A0Ma U
npo¢eccMoHaIbHOro UCMO0J1b30BaHUSA

LLInpokmi accopTUMeHT 6eckaMepHbIX BaKyyMHbIX
YMaKOBLLMKOB B Kopnyce 13 naacTuka ABS ang noma
1 B KOpryce 13 HepykaetoLLen ctanmn AlSI 304 ans
NPOGECCUOHANIBHOMO MCNOIb30BaHNA. braronaps
3OPEKTUBHBIM, MPAKTUYHBIM 1 YHBEPCA/TbHBIM
yrnakoBlLvKam Besser Vacuum Bbl nosydaete
NPoGeCCUOHaNbHbIV BaKyyM Yy Bac AoMal

OCHOBHbI€ XapaKTepPUCTUKU
MpodeccroHaabHble cBapoyHble MaaHKM (40 5 MM
TOLLMHOWN); BakKyyM 85%; KOMMNaKTHbIN [13aiiH;
BaKyyM B MakeTax 1 KOHTelHepax.

Diva Fresh 43 Maxi

BAGS AND PANS
MAKETblI N KOHTENHEPbI

A wide range of different sizes of
smooth and embossed bags

Besser Vacuum S.r.l. manufactures a

wide range of different sizes of smooth

and embossed vacuum bags, both for
preservation and cooking, by using high
quality raw material. A perfect way to extend
the shelf life of food, maintain its properties
and to reduce wastefulness.

Highlights

100% recyclable; high barrier; temperature
of use: preservation bags from -40°C up
to +40°C, cooking bags from 0°C up to
+115/121°C.

Bags

LLinpokas raMmmMa BaKyyMHbIX
NMaKeToB pa3JinuHbIX popmMaToB

Besser Vacuum S.r.l. npou3BOAUT LLMPOKYHO
raMMy 1aJKUX Y roGpUpOBaHHbIX MaKeToB,
npeaHasHa4eHHbIX Kak /1 0O6bIYHOWM YNMaKoBKM
B BaKyyM, TaK 1 A1 NpUroToBaeHns 6,104,

B BakyyMme. Bce makeTbl M3roToBneHb! 13
BbICOKOKAYECTBEHHOM MULLLEBOV MAIEHKM 1
naeanbHbl A1 BaKyyMHOW YMaKoBKMN.

OCHOBHbI€ XapaKTepUCTUKH

100% roaHOCTb A9 BTOPUYHOM NepepaboTKy,
BbICOKMI Bapbep, TeMnepaTypa UCMNo/1b30BaHWS:
nakeTbl 415 BakyyMHOW ynakoBkmn oT -40°C

no +40°C, TepMonakeTbl 419 NPUroTOBAEHMS
onton, B Bakyyme o1 0°C no +115/121°C.

Rolls Gastronorm

VACUUM CHAMBERS

KAMEPHbBIE YTTAKOBLUWMKA

The ultimate vacuum for any need
of your business!

From the BASIC line to the table top,

free standing and double chambers
PROFESSIONAL line: our company offers
different solutions to any sector, by granting
high semplification of the preservation's
processes and by a continuous development
of the advanced technological performances.

Highlights

Stainless steel AISI 304 structure; wireless
welding bars with antirust pistons; moulded
chambers for easy cleaning; top range options
(gas implant, printer, double sealing, vacuum
sensor); Italian and German Busch pumps.

Bora XL Alysee

SOUS VIDE

NpeanbHbiii BaKyyM Ana ao6bIx
norpebHocTel Bawlero 6usHeca!l

KamepHble BakyyMHble YNaKOBLLMKI OT
6a3oBon 40 NPOdECCUOHATBHOM NHNN,

OT HACTOJIbHbIX A0 ABYXKAMEPHbIX.
[ToCcTOsHHOE YCOBEpPLLEHCTBOBaHWE MOAENEM
1 MICNO/1b30BaHME HOBENLLIMX TEXHOOMM
[eNaeT NpoLIECC BaKyyMMPOBaHMS MPOCTbIM 1
ObICTPbIM.

OCHOBHbIE XapaKTePUCTUKMU

Kopnyc 13 HepykasetoLLen ctanm AlSI 304;
0ecnpoBOAHbIE CBAPOYHbIE MIAaHKM Ha
MNCTOHAX M3 aHTUKOPPO3UMHOW CTanu;
Kamepa 3aKpyriieHHoN GOpMbl AN NyYLLEN
YUCTKM; NPOGECCMOHA IbHBIE OMLIMN (yNakoBKa
B rasoBYy CPeSy, MPUHTEP ITUKETOK,
MapWHOBaHWE, 1BOMHO CBAPOYHbIN LLIOB).

Typhoon

NMPNTOTOBJIEHWE B0, B BAKYYME

The essential devices to enhance the

properties of your food

The professional SOUS-VIDE range is the result

of a close collaboration with renowned chefs:
thermocirculators and bain-marie cookers
are made for cooking and food regeneration,

taking advantage of a high temperature control
precision, by using a core probe and particular
monitoring parameters. The essential devices for
a perfect preparation of recipes and to enhance

the organoleptic properties of food!

Highlights
10 programs; core probe; ECO mode; AT
cooking; temperature offset control.

Accessories Vacook

Sous-vide TexHo/10rus - HOBUHKA
Ha BalleM KyXxHe

[MpodeccmoHansHas AnHmg SOUS-

VIDE - TepMouypKyagaTOpbI 1 annapathbl
N5 TOTOBKM Ha BoAsHOWM bGaHe,
npeaHasHaydeHHbl 418 NPUroTOBIEHNS
604 1 ANg pereHepaLn NpoayKToB.
OHM OT/IMHAKOTCS BbICOKOM TOYHOCTbLIO
TemMnepaTypHOro KoHTposs, 6aaroaaps
TepMUYECKOMY LLyMy U cneupanbHbIM
napameTpaM MOHUTOPMHIa TeMnepaTyp.

OCHOBHbIE XapaKTepPUCTUKHN

10 nporpamm; Tepmotlyn; IKO-pexkmm,
MOHUTOPWHT Ae/bThl TEMMNepaTypsbl
BOAb! M MOKasaTenen TepMoLlyna aas
pPaBHOMEPHOW FOTOBHOCTM MPOAYKTa.

Staticook

HEAT SEALERS
TEPMO3ATNANLLNKA

High customizable range of
heatsealers
Several models, from the most

compact ones for sealing to the
machinery for industrial production

JInHua TepMo3anaiUKOB Noy, Jilobble
TUNbI JIOTKOB
PasznnyHble MOAENN, OT CaMbIX MPOCTbIX M KOMMAaKTHbIX,

BbIMOHAIOLLMX TObKO 3anaiiKy, A0 MHAYCTpUaibHbIX
C BaKyyMMPOBaHMEM 1 YMAaKOBKOW B 3aLLMTHYIO

with vacuum and MAP option: Besser  rasosyio cpeay. Tepmosanaiimkm Besser Vacuum

Vacuum Heatsealers can be used
in different sectors such as delis,
supermarkets and food processing.

Highlights

Stainless steel AISI 304 structure;
mould customization; quick
installation; multi-programming.

Auto gas

POLISHERS

MOTYT MCMO/b30BATLCA B PA3/IMUHbIX CEKTOPAX,
KaK racTpOHOMbI 1 CynepMapKeTbl, KyavHapum 1
NpeAnpUATUA arpo-NMPOMBbILLIEHHOrO CEKTOPA.

OCHOBHbI€ XapaKTepUCTUKU

Kopnyc 13 HepykaBetoLLen cTanm AlSI 304;
nepcoHaM3npoBaHHble MOAyM; BbICTPOTa 3aMeHb!
MOy e, MYBTUMPOrPaMMMPOBaHME.

Thermo manual 2 Linea 1

CYLLUKA N NOJIMPOBKA CTOJ1OBbIX TTPUBEOPOB

Professional results for brilliant
cutlery, glasses, kitchen tools

These machines have been designed and
manufactured for the Ho.Re.Ca. sector and
communities for polishing, sanitizing and
sterilizing cutlery, glasses and kitchen tools.
The SPEEDY range, which includes different
high quality models suitable to any need,
grants professional results by optimizing the
personnel costs and saving time.

Highlights

Low noise polishing cycles; stainless steel
AISI 304 structure; polishing cycles from 50
to 200 cutlery or up to 400 glasses per hour;
cutlery sterilization.

Speedy plus

Speedy glass

MpodeccruoHanbHble pe3ynbTaThl
191 CTOJIOBbIX MPU60POB U 60KaoB

Besser Vacuum npoexTvpyeT 1 peanmsyeT
ana cektopa Ho.Re.Ca. nprbopb! 415 CyLIKM,
MOJIMPOBKM M CTEPUIM3ALLMM CTOSIOBbIX
nprbopos 1 6okanos. JInHng SPEEDY,
MMetoLLAs LUMPOKMI BbIGOP Moaenemn

ANa NobbIX NOTPeOHOCTEN, rapaHTUpyeT
npodeccMoHabHbIN pe3yasTaT r
ONTUMKM3NPYET paboTy nepcoHana

OCHOBHbI€ XapaKTepUCTUKH

Pabounin LMK C HU3KUM YPOBHEM LLIYMa,
Kopnyc 13 HepykagetoLen ctanm AlSI 304;
UMK CyWKky 1 noanposkmn oT 50 go 200
cToN0BbIX Nprbopos 1 A0 400 6okaoB B Yac.

Speedy clean super



