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SOUS-VIDE COOKING RH60
SKU: RH60

ADDITIONAL INFORMATION

Power Kw 2 kW

power supply 230V/1N/50-60Hz

Bowl capacity (L) 56

Machine
dimensions (l x l x
h mm)

160 x 196 x 419(h) mm

net weight (kg) 4,5

gross weight (Kg) 5

packaging
dimensions (l x l x
h mm)

300 x 250 x 480(h) mm

packaging volume
(m3)

0,036

Low-temperature vacuum cooking machines (sous-vide) with water
temperature display from 0 to 99°C - machine shutdown in case of lack of

water - temperature sensor with 0.1°C delta.
RH60: reaches 70°C in about 30' - for up to 56 L of water.

https://www.fimarspa.it/en/potenza-kw/2-kw-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50-60-hz-en-2/
https://www.fimarspa.it/en/capacita-della-vasca-l/56-en/
https://www.fimarspa.it/en/dimensioni-macchina/160-x-196-x-419h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/45-2-en/
https://www.fimarspa.it/en/peso-lordo-kg/5-en/
https://www.fimarspa.it/en/dimensioni-imballo/300-x-250-x-480h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0036-en/

