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Pressure steamer VitalityEVO - Pro
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	Execution:
	Planned:
	Offered:

	
	
	
	

	
	Device type:
	Table unit
	

	
	Capacity:
	3 x GN 1/1-  65 mm
	

	
	
	2 x GN 1/1 - 100mm
1 x GN 1/1 - 200mm
	

	
	Insertion distance:
	67 mm
	

	
	Dimensions (L x D x H):
	624 x 843,5 x 866 mm
	

	
	Weight:
	Net ca. 95 kg
	

	
	Connected load Electrical:
	16,0 kW
	

	
	Voltage:
	400 V 3N 50 Hz
	

	
	Fuse protection:
	3 x 25 A
	

	
	Water inlet:
	1 x G ¾  
	

	
	Water drain:
	20 mm 
	

	
	Cable length:
	1.5 m
	

	
	Test and safety symbol:
	CE
	

	
	Equipment protection class:
	IP X5
	

	
	Design:
	DIN 18866 
	



Specifications

	
	Heat exchanger
	No
	  Yes
	

	
	Double-walled safety pressure door
	No
	  Yes
	

	
	Integrated water softener
	No
	  Yes
	

	
	Connection to power optimization
inclusive
	No
	  Yes
	

	
	
	
	
	

	
	Touch screen
	No
	  Yes
	

	
	Cooking programs
	No
	  Yes
	

	
	Core probe sensor
	No
	  Yes
	

	
	
	No
	  Yes
	

	
	
	No
	  Yes
	

	
	
	
	
	





	
	
	Total:
	

	
	Manufacturer:
	
	

	
	Model:
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Construction

· Compact device, robust design, frame completely made of stainless steel.
· Floor level side panel with rubber seal for hygienic installation according to EN1672.
· Integrated water softener with electronic hardness adjustment and forced regeneration.
· Heat exchanger to reduce energy and water consumption.
· Cooking chamber, steam generator and heat exchanger completely insulated.  
· Double-walled door with magnetic safety lock.
· Removable rack in heavy-duty design. 
· Installation on base frames or work surfaces
· High-performance steam generator enables short heat-up times, fast steam readiness, unrivalled simple dry steam injection, continuous live steam
· Exhaust steam extinguisher integrated in the unit

Data exchange

· Internal HACCP recording with export via USB
· Serial USB interface for data transfer.
· Connection to power optimization system included

Panel

· High-resolution touch screen and state-of-the-art electronic control.
· Time input from 10 seconds to 24 hours. 
· Automatic start time preselection with 24h pre-programming.
· 300 program memory places à 20 phases with approx. 80 pre-programmed cooking programs.
· Easy programming or addition via numeric keypad. 
· Simple search of stored cooking programs. 
· Favourites with up to 20 of the most important cooking programs.
· Category Selection of cooking programs
· The core temperature sensor in the 20-99°C range supports food safety in production.
· Special programmes DeltaT, soft cooking and long-term cooking
· Control panel on top, touch panel with large, easy-to-read digital displays
· Infinitely variable, temperature input accurate to the degree from 50 - 119°C with automatic pressure adjustment
· Cooking ranges: 
· Pressure-free / low temperature 50 - 95 °C (also for long-term cooking up to 24h)
· Pressure cooking / saturated steam 96 - 119 °C (up to 1 bar gauge pressure)
· AQA - automatic quantity adjustment to the quantity of food to be cooked 
· Electronically adjustable height adjustment (above sea level)
· Integrated fault diagnosis system with technician pop-up function

Cleaning & Energy saving

· Simple hygiene due to smooth surfaces and round cooking chamber. 
· Retractable spray with automatic return to simplify cooking and cleaning processes.
· Energy saving mode, display dark after 15 min without input
· Software-supported rinsing function for simplified manual cleaning


· 
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· Door seal removable and simply plugged in.
· Condensate collecting integrated
· Thermostatically controlled vapour extinguishing.
· Quick door lock for one-hand operation.
· Includes connection to energy optimisation system.
· Installation kit included: Certified inlet and outlet hose for water installation and vent funnel. 

Optional equipment and system accessories
	
· Special voltages
· Ethernet interface
· Booster pump
· Base frames

Technical changes reserved!

Manufacturer: Salvis AG, Nordstrasse 15, 4665 Oftringen, Switzerland
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