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ITEM DESCRIPTION VOLTAGE WATTAGE AMPS PLUG

SV08 Sous Vide Immersion Circulator (Head Only) 120V 1200W 10 Amps 5-15P

SV08KIT
Sous Vide Immersion Circulator Head
& 5 Gallon Water Tank

120V 1200W 10 Amps 5-15P

Thank you for purchasing this VACPAK-IT equipment. Before operating the equipment,
please carefully read the following operating and safety instructions.

#4003219
Conforms to std. UL-1026 & 

CAN/CSA-C22.2 No. 64

SOUS VIDE
IMMERSION CIRCULATOR
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FEATURES

CONTROL PANEL

WATER LEVEL INDICATORS

PUMP 
(INSIDE)

COOLING FAN
(INSIDE)

HEATING ELEMENT
(INSIDE)

ADJUSTABLE CLAMP
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SAFETY INSTRUCTIONS

1. Use only grounded electrical outlets matching the nameplate rated voltage.
2. Have equipment installed by a qualified personnel in accordance with local 

codes and ordinances.
3. Use equipment in a flat, level position.
4. DO NOT use a damaged cord or an extension cord with this equipment.
5. DO NOT plug this equipment into a power strip or multi-outlet power cord.
6. Unplug equipment and turn off before cleaning or moving.
7. DO NOT spray controls or outside of equipment with liquids or cleaning agents.
8. DO NOT clean the equipment with steel wool.
9. Keep equipment and power cord away from open flames, electric burners, 

or excessive heat.
10. DO NOT operate equipment in public areas and/or around children.
11. DO NOT operate if equipment has been damaged or is malfunctioning in any way.
12. Only use this model for its intended purpose.
13. DO NOT use this model to heat oil, grease, or any other liquid besides water.
14. DO NOT put your hands directly in the water.
15. Be aware that the machine may still be hot to the touch right after use.

To ensure safe operation, carefully read the following statements .
These precautions should be followed at all times . Failure to follow these
precautions could result in injury to yourself and others .

To reduce risk of injury or damage to the equipment:
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OPERATING INSTRUCTIONS

CONTROL PANEL

1. A water container with at least a 6” depth is required. 
NOTE: This unit can circulate a maximum water capacity of 10.5 gal of water.

2. Attach the circulator head to the container via the adjustable clamp.  
Make sure the circulator head is fixed firmly to the container.

3. Fill the container with water until it reaches a level between the MAX and MIN fill lines 
on the circulator head.

4. Plug the machine into a grounded electrical outlet matching the nameplate related 
voltage. The LCD screen will light up once the machine is plugged in.

5. Adjust and set controls (see below).

1 . Temperature Display - Shows the current water temperature.
2 . Increase Button - Press to increase temperature or time.
3 . Water Heating Indicator Light
4 . Temp/Time Button - Press to adjust temperature or time.
5 . Water Circulating Indicator Light
6 . Decrease Button - Press to decrease temperature or time.
7 . °C/°F Button - Press to toggle between Celsius and Fahrenheit display.
8 . Set Temperature Display - Shows the desired water temperature.
9 . Start Button - Press to begin heating and circulating the water.
10 . Time Display - Shows remaining heating/holding time.
11 . Stop Button - Press to stop operation.



It is designed to provide precise temperature control of water for closed loop circulation.
To extend the life of this model, please clean every 20 uses, or after 100 hours of use.

MAINTENANCE
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Cleaning
1. Fill a container with a solution of water and vinegar.
2. Turn the circulator head on and let it circulate water for 20 minutes.
3. Repeat this process with a container full of clean water to rinse.
4. To clean the filter, unplug the machine and allow it to cool down.

Storage
1. Store the model in an upright position after use to prevent water from 
 leaking into the top portion.
2. If liquid gets into the top part of the model, turn the power off and dry 
 with a clean towel before use.

              Error Code            Cause of Issue          Troubleshooting

E01

The water level is lower 
than the lowest water level 
or higher than the highest 
water level.

Turn off the machine 
power. If the water level 
is too low, add the right 
amount of water to the 
container; if the water level 
is too high, remove the 
water from the container.

E02
An internal component has 
failed.

Consult a professional for 
repair.

CLEAN

The machine has been 
working continuously for 
more than 100 hours 
without being cleaned.

Refer to the instructions 
detailed under cleaning.

LP
The machine suddenly 
loses power during normal 
cooking.

Check that the power cord 
is connected. Restart the 
machine.



CHAMBER VACUUM PACKAGING MACHINES

VACUUM PACKAGING BAGS
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MORE FROM VACPAK-IT


