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SONICOOK
Tank for ultrasonic treatment 

and sous-vide cooking



The future in professional 
kitchens and mixology.
Discover Sonication!
Sonicook allows you to treat foods with ultrasound in a 
practical and effective way and to cook them at low tem-
peratures in the same water bath tank, in separate 
phases or simultaneously. The advantages of the treat-
ment are numerous and evident, they concern all foods 
from meat, to vegetables, up to liqueurs. Sonicook acce-
lerates the maturation, ripening and maceration proces-
ses, also allowing effective sanitization which increases 
subsequent storage times.

Benefits

Cold Sonication
Sonicook allows you to perform sonication 
with two dedicated treatment modes: at 60% and 
100% power, just using iced water during the 
process.

Cooking
Sonicook can be used, if necessary, as a ther-
mostatic tank for cooking only, with an adjustable 
temperature up to 95°C with precision to the 
tenth of a degree.

Hot Sonication
With two hot sonication modes, Sonicook allows you 
to combine ultrasound (with 60% or 100% power) with 
the effect of sous-vide cooking, simultaneously, ope-
ning up infinite treatment possibilities.

Sonicook can be used in different modes!

Greater result
Get a higher result from the raw 
material, with a technique that 
causes a negligible weight loss in 
the product and allows for better 
inventory management.

Best food management
Being able to quickly obtain the 
maturation and ripening of the foods 
you can benefit from a faster rota-
tion of the stocks in the pantry.

More efficient service
After sonication you can cook the 
treated foods faster and at lower 
temperatures.

Unique flavors
Offer your customers food with 
superior organoleptic qualities, 
unique textures and intense flavors.



Functions

Examples of sonication

Ripe vegetablesFrost the meat

Low temperature 
cooking

Florentine 
steak

Aging effect

Sanitize food

Extract essences

Pork ribs

Long cooking effect

Fruits and vegetables

Acceleration of maturation

0% 100%60%

Limoncello liqueur

Extraction of essential oils

0% 100%

0% 100%

“By treating a classic T-bone steak with the sonica-
tion program, 100% power, in just 60 minutes (30 
per side) we make the meat more tender and 
flavorful, on a par with medium-aged meat. Perfect 
combined with subsequent sous-vide cooking, or 
ready for a classic grill.”

“For most vegetables and fruit, a 30-minute treat-
ment of 100% sonication is sufficient to accelerate 
the ripening process and start the subsequent 
fermentation”

“The maceration in alcohol under the effect of 
ultrasound undergoes a surprising acceleration, 
the lemon peels transfer their essential oils to the 
alcohol at an appreciable speed. 60 minutes of 
100% ultrasonic maceration and the extraction is 
complete, where traditionally it takes a minimum of 
three days.”

“Never tasted such soft ribs in such a short time! 
With 120 minutes of 100% sonication the ribs are 
softened as happens in a 12-hour barbecue 
cooking. A perfect match with sous vide cooking at 
70-75°C, which makes them a delicious product 
ready to be served after a quick browning.”

0% 100%

60’ 120’

30’ 60’
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