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SaleS DeScription  
Connected to and controlled by SmartVide XL to reach the set 
temperature faster.

 9 Connected to and controlled by SmartVide XL immersion circulator.
 9 Intelligent interaction allows for optimization of heating times. 
 9 This is specially useful to cook very cold or frozen products.
 9 Stainless steel made.
 9 Complete with filling tap and drain key.
 9 NSF-listed in combination with the immersion circulator SmartVide XL.
 9 Evaluated  as an electrical accessory for SmartVide XL (ETL listed).

* Please note: SmartVide immersion circulator must be ordered 
separately.

SpecificationS
Capacity: 30 gal 
Electrical supply: 208-240 V / 50-60 Hz / 1 ~ 
Plug: USA (NEMA 6-20P / 2P) 
Total loading: 3000 W / 4 Hp
Total loading together with SmartVide XL:
Phase (# of Wire): Single Phase (2 wire + ground)

 9 208V - 4.6 Kw.
 9 220V - 5.1 Kw.
 9 230V - 5.6 Kw.
 9 240V - 6.1 Kw.

External dimensions (WxDxH) 
External dimensions (WxDxH): 29.1 “ x 22.9 “ x 33.5-35.4 “
Crated dimensions 
33.5 x 29.9 x 37.4 “ 
Gross weight: 120.4 lbs.



SO
US-VIDE CO

O
KERS

specif cation sheet
update 00000000

HEATED TANK 100 L 0 00 GAL SMARTVIDE 008-040050-
6001

up
da

te
d 

00
00

00
00

FO
O

D 
PR

ES
ER

VA
TI

O
N

 A
N

D 
SO

U
S-

VI
DE

SO
US

-V
ID

E 
CO

O
KE

RS

P/N. 1180422

pr
od

uc
t s

he
et

Project

Item

Approved

Qty

Date  |  www.sammic.us
Food Service Equiment Manufacturer
usa@sammic.com

1225 Hartrey Avenue
60202-1056 Evanston, IL

phone +1 (224) 307-2232
toll free +1 844 275 3848


