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Without decoration

Delivery:  middle of april 19

Product: Art. no: 20" / 40" / HQ-Container:
PC-SV 1159 501 159 5000 / 10000 / 12000

Colour: Art. EAN: Device (W x H x D):
Aluminium 4 006 160 115 918 88 x 310 x 53 mm

PU: Export carton EAN: Packaging (W x H x D):
2 4 006 160 039 504 105 x 370 x 105 mm

PC-SV 1159

>> Sous vide cooker with WLAN funktion
>> Additional functionality via smartphone 
and tablet PC* with free app**) via 

 
>> Incl. Numerous app controlled automatic 
programs for pinpoint cooking of different 
foods

>> Vitamins, nutrients and flavors are retained
>> Automatic adjustment of temperature and 
time via the selected program

>> Waterproof aluminum housing with integ-
rated mounting clamp (IPX7)

>> Precise cooking of food by electronic tem-
perature control 
(max. deviation +/– 0.5 °C)

>> Incl. yoghurt maker function, keep warm 
function and defrost function

>> Water circulation: 7–8 l/min.
>> LED multifunction display for: – selected 
temperature; – actual temperature; – Timer

>> Individual close-up of the device also pos-
sible without app control

>> Sensor touch control panel
>> Temperature setting 0 °C–90 °C 
(in 0,5 °C steps)

>> Automatic switch off at low water level
>> 99 hour timer
>> For all heat-resistant vessels from approx. 
15 cm height

>> User-friendly and easy to clean
>> 220–240 V, 50/60 Hz, 1000 W

*	 Smartphone and tablet PC not included
**	� Apple system requirements: iOS 7 or higher + Bluetooth 4.0 or 

higher 
Android system requirements: Android 4.3 or higher + 
Bluetooth 4.0 or higher

For all heat-resistant vessels from 
approx. 15 cm height

LED multifunction display

Download 
CTO Sous Vide App

Sous Vide
The new trend in five star cuisine – precise 

vacuum cooking
Gentle method of food preparation for rich 

flavoured results. 
Nutrients and ingredients are retained. 

The food is tender and juicy and retains its 
natural taste.

Close-up operation 
also possible without 

app

Sous vide
recipe database

Incl. numerous app 
controlled automatic-
programs for precise 
cooking of different 

foods

Aluminium-
Housing / Waterproof

Download 
CTO Sous Vide App

Free App:

WiFi-Sous vide cooker


