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Anmarbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropog, (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapavBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapgumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorpga (8172)26-41-59
BopoHex (473)204-51-73
EkatepuH6ypr (343)384-55-89

MULLIEBBLIX MPOAYKTOB Sonicook

Mo BonpocaM Npojiax v NoAAePXXKN o0bpalllanTech:

WBaHoBo (4932)77-34-06
Wkesck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuuuHrpag, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneux (4742)52-20-81

Poccust +7(495)268-04-70

MarHuToropck (3519)55-03-13
Mockga (495)268-04-70
Mypmatck (8152)59-64-93

Ha6epexHble YenHbl (8552)20-53-41
HwxHui Hoeropog, (831)429-08-12
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Hos6pbek (3496)41-32-12
Hoeocu6upck (383)227-86-73
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Open (4862)44-53-42
OpeH6ypr (3532)37-68-04
MeH3a (8412)22-31-16
MeTpo3aBofck (8142)55-98-37
Mckoe (8112)59-10-37

Mepmb (342)205-81-47

KasaxctaH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CankT-MeTepbypr (812)309-46-40
Capartos (845)249-38-78
CeacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdepononsb (3652)67-13-56
CMmoneHck (4812)29-41-54

Couu (862)225-72-31
CraBponosb (8652)20-65-13
CypryT (3462)77-98-35
CbIkTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

Teepb (4822)63-31-35

Kuprusus +996(312)96-26-47
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TonbATTM (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ya3 (3012)59-97-51
Yoba (347)229-48-12
Xa6apoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YensabuHek (351)202-03-61
Yepenosel (8202)49-02-64
Yuta (3022)38-34-83
AkyTck (4112)23-90-97
Apocnasnb (4852)69-52-93
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SONICOOK

SUNICOO0OK
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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

Sonicook can be used in different modes!

0 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.

@ 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.

Benefits
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g Unique flavors
Offer your customers food with
superior organoleptic qualities,
unigue textures and intense flavors.

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.

subsequent storage times.

@ 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.

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

@ 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.



Functions

Q Frost the meat

Q Sanitize food

Examples of sonication

, Florentine
b steak

Aging effect
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“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.”

Fruits and vegetables

Acceleration of maturation
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“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”

Q Ripe vegetables

Q Low temperature
cooking

Q Extract essences

Long cooking effect
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“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.”

5 ‘F \" . .
'w & Limoncello liqueur

Extraction of essential oils
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“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.”
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