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VERTIGO 30
vertical vacuum packaging machines
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Vacuum-pack machines 
Sous-vide cookers

•	Vertical compact vacuum packaging machine ideal for liquids, granulates and powders best for bars or as a second 
machine.

•	Max bag size 1113/16"x1325/32" which can easily hold 102 oz.
•	EASY TOUCH controls (see pag.86)
•	Lid without pistons
•	Practical niches on the profile to move the unit
•	Extraordinary patented solution for internal cleaning:

- Transparent sides of the tank offer perfect visibility inside the tank
- Side panels can be easily and completely disassembled without tools for easy and thorough cleaning inside the tank

SIRMAN USA, Inc. 9490 Franklin Avenue Franklin Park, IL 60131 U.S.A. Phone: +1 847-288-9500  
Toll free: 866-643-6872                                             

sirmanusa@sirman.com
www.sirman.com
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Vacuum-pack machines 
Sous-vide cookers
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VERTIGO 30 120V, 60Hz/7 Amp/850W 121/4” 5 1253/64"x 223/64"x 927/32" 91/16" 1035/64" 163/8" 1519/32" 1113/16" 2033/64" 49 20"x 17"x16" 53

Certified to UL Standard 963 
and NSF Standard 169 
Certified to CSA Standard C22.2
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TOP ControlEASY TOUCH Control
- Practical and intuitive touch keyboard with integrated WiFi
- Easy setting of the vacuum and sealing time
- Display shows vacuum percentage and time
- 10 programs that can be stored as desired
- Special programs:
  - Marinade
  - Pump preheating and oil cleaning cycle
  - Timed external vacuum (not for Vertigo 30)
- Last setting memorization
- Total use cycle and time counter
- Oil change message

Smart, backlit, comprehensive yet intuitive touch control 
with WiFi connection
- Electronic control system with pressure sensor for 
  automatic vacuum
- Vacuum setting at Mbar, Percentage or Time according 
  to the user
- Temperature control sensor and pump protection
- Adjustable automatic vacuum percentage 50-100% 
  or with residual vacuum in Mbar
- Dedicated program for liquids
- Dedicated programs for marinating
- 10 Multistep programs that can be stored as desired
- 6 Languages available
- Setting sealing time, vacuum and gas with 1/10 sec scale
- Displays vacuum percentage and remaining time
- Predictive maintenance operations to ensure a longer 
  duration over time
- Oil and filter warning signal
- Oil preheating and cleaning cycle
- Total cycle counter
- Pump usage hour counter
- Electronic Softair with 3 adjustment levels
This control can integrate the following options*:
- Inert gas system
- Thermal printer
- A.O.R.
- SanO3
- SAT SYSTEM

* contact our office to find out which options may be available at 
the same time on the same device




