VACUUMIZING

Foil structure:

Inner rib structure foil:
1 layer PA (15 pm)

Outer, flat foil:
2 layers PE (135 pm)

VAKUUMIEREN

# 100% Dichtigkeit

# Schutz vor Gefrierbrand
W Langere Haltbarkeit
# Mikrowellengeeignet

¥ spiilmaschinenfest + wiederverwendbar

W SousVide-getestet

# Gratis Aufkleber zur Lebensmittel-Organisation

Inhalt: 50 Stick

FORYOURVACUUM SYSTEM
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8 Sterne Premium Qualitat
# HochreiBfest: Materialstérke 150 pm

Profi-Folienbeutel
Zu.r.n Vakuumieren & SousVide-Garen
GroBe: 2030 cm (7.9 x 1 1.8 inches)

With practical stickers to
organize content, date and
weight.
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Folien-Aufbau:

TLage PA(15 pm)

 Jetztmit innovativer

A0 FO0D MANAGER APP Art. No. 1219
EAN 4038437012194
Measures 20x30cm

Contents per pack 50 bags
Packing unit 6

Suitable for all CASO vacuum sealers
and for the brands FreshVAC, WMF,
Rommelsbacher, LAICA, Gastroback,
Foodsaver, Solis, Steba, Lava, Ohmex,
Flaem Nuova uvm.

Professional vacuum bags 20 x 30 cm

Material thickness 150 pm: Particularly strong and
tear-resistant — even with pointed objects, such as
bones or fish bones

Stable rib structure for 100% tightness
Protection against freezer burn

Longer shelf life of foods: Up to 8x longer fresh
Microwaveable (up to 70 °C or 8 min at 950 watts*)
Dishwasher safe and reusable

SousVide-suitable: Cook-proof up to 100 °C for max.

8 hours
With free stickers to organize and store your food

Now with innovative
CASO FOOD MANAGER APP x

+ Free App @
+ Simple management

+ With reminder function o

+ Fast stock control

+ SAVE FOOD - less food wastage

Braukmann GmbH, Raiffeisenstrale 9, 59757 Arnsberg, fon +49 (0) 29 32.547 66 0, fax +49 (0) 29 32.547 66 77, info@caso-design.de, www.caso-design.de

*please punture the bag



