QUICK REFERENCE GUIDE > VB24SMBI1-SET

Vacuum Seal Drawer, 24"

Series 9 | Minimal

Black Glass

Prepares food for sous vides cooking, with vacuum sealing for

marinating, storing, portioning and resealing.
Effortless preparation for sous vide cooking

Three levels of vacuum and heat sealing for food storage,
marinating or portioning

Intuitive touch controls for ease of use

- Part of our suite of companion products, designed to match for
flexible configurations

DIMENSIONS

Height 51/2"
Width 23 7/16"
Depth 22 5/16"

FEATURES & BENEFITS

Complementary design

Our Vacuum Seal Drawer comes with the option of a stylish
black glass panel or elegant gray glass panel, for seamless
pairing with our Minimal or Contemporary style ovens.

Three levels of vacuum heat and sealing

Vacuum sealed food intensifies flavors, infuses marinades and
retains freshness. Effortlessly prepare food for sous vide cooking
in optimal conditions.

Preserve freshness

Vacuum sealing creates the ideal conditions for longer food shelf
life and storage. Minimal air exposure hinders the growth of
bacteria and mold, preventing freezer burn and protecting your
food.

Easy to use
This Vacuum Seal Drawer is handle-free, push-to-open for
effortless loading and operating. The touch controls are

responsive and intuitive for ease of use.

Reduce food waste

Our Vacuum Seal drawers help to extend the lifespan of food by
removing excess air, which is the prime reason for spoilage.
Vacuum sealing allows you to buy food in bulk and safely seal it
for longer shelf life. Our food-grade, BPA-free bags are an
excellent storage option — these can be re-used if sealed and cut
appropriately.

Easy to clean
The stainless steel interior can be wiped down with a damp cloth
for easy cleaning.

SPECIFICATIONS

Date: 14.12.2023 > 1

Capacity

Cappuccino cups 20
Espresso cups 42
Maximum allowable weight 55Ibs
Place settings 6
Usable depth 16 1/16"
Usable height 37/8"
Usable width 211/16"
Cleaning

Easy clean smooth-glass base

Controls

Audio feedback
Automatic timers
Electronic capacitive touch
On/Off indicator

Pre-set heating functions
Push-to-open drawer

Soft close drawer

Standby mode

30, 45', 1h, 2h, 4h, 6h

Functions

Cups

Dehydrate

Number of functions

Plates
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Slow cook . specifications may change at any time. You should therefore check with Fisher &
Paykel's Customer Care Centre to ensure this page correctly describes the model

Warm * currently available. ? Fisher & Paykel Appliances Ltd 2020 Other product downloads available at fisherpaykel.com
4

Performance — Service & Warranty

Heated glass base and fan . J
- Data Sheet Vacuum Seal Drawer

Low temperature cooking . n
- Preliminary Specification Guide Vacuum Seal Drawer

Temperature levels 6

Temperature range 95°F-185°F

Power requirements

Amperage 10A A PEACE OF MIND SALE

Power outlet 3-prong grounding-type 24 Hours 7 Days a Week Customer Support
Supply frequency 60Hz V' T1.888.936.7872 Wwww.fisherpaykel.com
Supply voltage 1ov

Product dimensions

Adjustable front door panel to .
Depth 22 5/16"
Height 51/2"
Width 237/16"
Safety

Automatic turn off after 12 .
Full extension slides .
SKU 83091

The product dimensions and specifications in this page apply to the specific product

and model. Under our policy of continuous improvement, these dimensions and
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https://www.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dwbcb61058/GeneralFiles-FisherPaykelUS/FP-GlobalServiceWarranty-590256I.pdf
https://www.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dwbfef8ecb/DesignPlanning-FisherPaykelUS/FP-DataSheet-en-VB24SMB1-SET-VacuumSealDrawer-0-90003254A-US-CA.pdf
https://www.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dweb446cc7/DesignPlanning-FisherPaykelUS/FP-PreliminarySpecificationGuide-en-VB24SMB1-SET-VacuumSealDrawer-0-90003252B-US-CA.pdf

