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Perfect Match
with PRO Food
Processor
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Ideal Companion
for Sous Vide Slow
Cooking
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Vacuum Lid
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Vacuum Zipper Bags
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FRESHER, SMOOTHER AND RICHER TASTE PERFECT MATCH WITH PRO FOOD PROCESSOR
EHMH - FIER - ERE EZEWEFHE

Form a perfect trio with German Pool’s PRO Food Processor to achieve vacuum blending, which
can effectively liberate phytonutrients, slow down oxidation and sedimentation and reduce air
bubbles. The more vivid juice colour, smoother savour and richer taste the contribute to a total
enhancement of nutrition and flavour.
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Buy Food Processor Now
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Food Processor Vacuum Lid Vacuum Sealer
BT AZTREREE EFATH

Food Processor needs to be purchased separately
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BE A MASTER CHEF YOURSELF IDEAL COMPANION FOR SOUS VIDE SLOW COOKING
AANBRRAERE HZEERIFHE

Vacuum seal food to inhibit the effect of oxidation. Partner with German Pool Sous Vide PRO Slow
Cook Circulator to slow cook food under a constant temperature water bath. You can effortlessly
take the coveted and exquisite Michelin expertise home.
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Slow Cook Circulator Vacuum Zipper Bag Vacuum Sealer
HZE{REFLY EFATH

The Slow Cook Circulator needs to be purchased separately
ERBERTESRE
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PRESERVE LASTING FRESHNESS
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Vacuum Lid
EEXERarES

The vacuum lid comes in three different sizes and is compatible with various utensils. Cover the
lid, vacuum seal it with the Vacuum Sealer to maintain lasting freshness.
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@ 135mm @ 195mm @ 255mm

* The Anti-Oxidation Vacuum Processing Set only contains the g 195mm vacuum lid. Needs to be used together with the Vacuum Sealer

* AREBATNAERRERTR 0 195mm ZAZMERKE - BFRABHETKEA
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ENTIRELY NEW VACUUM SEAL EXPERIENCE Vacuum Zipper Bags
ELHUEZEMER HEMRBR

The Vacuum Zipper Bags, which come in different size, bring you endless surprises and achieve mul-
tiple purposes: easily achieve vacuum preservation, vacuum storage, or even vacuum marination.
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260mm x 340mm 220mm x 340mm 260mm x 280mm 220mm x 210mm

* Needs to be used together with the Vacuum Sealer
* BRABHEZTREA
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Buy Sous Vide Pro

EXQUISITE CUISINE BEGINS WITH i
THE PERFECT GADGETS =l
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SOUS VIDE PRO Slow Cooking Set Slow Cook Circulator Vacuum Sealer Vacuum Zipper Bags
SOUS VIDE PRO {KiB 8B ELEE ERIEER BHETH HZBREER
A full suite of tools that helps you master slow cooking. Simple to operate, set temperature and timer Hassle-free vacuuming, only takes a simple Comes in different sizes, devoid of potentially
BRAZNERR  EFEERIINCH  BE—EIMT to effortlessly prepare perfectly healthy meals click to vacuum seal food harmful Bisphenol A
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* 2-year warranty only applies to Slow Cook Circulator
* 2 FRARERNER SRR
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mTEHBE(EH)BMRAQA German Pool (Hong Kong) Limited

R
Hong Kong
BBNELIVEEEAE 1655

HETETL2E1135%S

Room 113, Newport Centre Phase I,
116 Ma Tau Kok Road, Tokwawan,
Kowloon, Hong Kong

FE:E Tel: +852 2773 2888

{EH Fax: +852 2765 8215

www.germanpool.com
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3/F, Takshun Plaza, Nanguo East
Road, Shunde, Foshan, Guangdong

E % Tel: +86 757 2980 8308
{EE Fax: +86 757 2980 8318
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Macau

RPERFIRIET 145 57
WETHARE3R

3/F, Edificio Industrial Pou Fung,
145 Rua de Francisco Xavier Pereira,
Macau

2% Tel: +853 2875 2699
{82 Fax: +853 2875 2661
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