










Service Temperature Food Preserving is the 
innovative and patented technique at the core of 
EVEREO® technology.
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UP TO 8 HOURS





UP TO 72 HOURS
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- Silicon gasket

- High-performance stainless steel sealing valve



VACUUM TRAYS

CHEFTOP COMBI OVEN MULTI.DAY HOT VACUUM EVEREO ®

MULTI.DAY HOT VACUUM DELIVERY

VACUUM TRAYS
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COOK IN VACUUM TRAY

STERILIZE LID

COOK

STERILIZE
TRAY AND LID

PUT IT IN THE VACUUM 
MULTI.DAY TRAYS

CLOSE THE TRAYS VACUUM PACK EVEREO®



TRAYS GN 1/1 TRAYS GN 1/2

VACUUM.Lid VACUUM.Lid

VACUUM.100 VACUUM.100

VACUUM.40 VACUUM.40
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HOT VACUUM

*  requires compressed air connection 

* requires single phase 220V connection

HOT VACUUM + STAND

*  requires compressed air connection 

* requires single phase 220V connection

HOT VACUUM + CABINET
+ COMPRESSOR

* requires single phase 220V connection



RED MEAT

WHITE MEAT

SAUCES

CHICKEN VEGETABLES

RICE & CEREALS PASTA



EVEREO®

How to use Service Temperature Food Preserving



UP TO 8 HOURS
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