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TECHNICAL DATA SHEET

Order No. 27-2000

Item/Model SARO Portable Sous-Vide Garer
model SmartVide 8 Plus

GTIN 4017337039050

- Material: stainless steel

- Bluetooth interface

- Permissible ambient temperature: 5°C-40 °C

- Cycle time: 1 - 99 hours

- Accuracy display: 0,01 °C

- Easy control via 4 buttons

- Color TFT display, all important information at a glance
- For vessels with a maximum capacity of 56 litre
- Incl. carrying case

- Weight: 4,1 kg

- Dimensions: W 124mm x T 140mm x H 360mm
- Submersible part: W 117 x D 110 x H 147 mm

- temp. +45/+95 °C

-Conn.: 230V -50Hz - 2 kW

Origin Spain
customs tariff no. 84198180
Dealer Saro Gastro-Products GmbH, Sandbahn 6, 46446 Emmerich am Rhein, GERMANY

Eingetragen: Kleve HRB 2768 * Geschéftsfuhrer: Dominique de Charry, Aloys de Charry

ID-Nr. DE 120061194 * St.-Nr. 116/5718/0194 * ILN 4017337000005 * WEEE-Reg.-Nr. DE 58229827

Subject to technical changes and errors.
Stand: 06.03.2025 Designs and illustrations may differ from the original.
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SAFETY & WARNING INSTRUCTIONS

Order No. 27-2000

Item/Model SARO Portable Sous-Vide Garer
model SmartVide 8 Plus

GTIN 4017337039050

Safety and Warning Instructions

- Operate the device only on a stable, level, and heat-resistant surface.

- Ensure the power supply matches the specifications on the nameplate (230 V /50 Hz).

- Keep children and unauthorized persons away from the device during operation.

- Do not operate or move the device with wet or damp hands.

- Never operate the device without water in the container; this can cause damage.

- During operation, there is a risk of burns and scalding from hot steam and surfaces - exercise caution when handling
lids and containers.

- Before cleaning, switch off, unplug the device, and allow it to cool completely.

- Clean with a soft, damp cloth and mild cleaning agents; avoid abrasive cleaners.

- Immediately discontinue use if visible damage or malfunctions occur.

- Repairs and maintenance must only be performed by qualified personnel.

- The device is intended exclusively for sous-vide cooking; other uses may cause damage.
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