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Industria 4.0

Easy to handle holder
Pratica maniglia per il trasporto

Disponibile in 4 diverse versioni:
• Softcooker Wi-Food: fianchi in ABS e cestello 

in alluminio
• Softcooker Wi-Food X: fianchi e cestello in 

acciaio inox AISI 304
• Softcooker Wi-Food NFC: fianchi in ABS e 

cestello in alluminio con antenna
• Softcooker Wi-Food X NFC: fianchi e cestello 

in acciaio inox AISI 304 con antenna
• Le versioni NFC sono dotate di antenna 

integrata per la lettura immediata delle sonde al 
cuore SWP “Softcooker Wireless Probe”

• Pratico e ampio display touch 5”, IP 67
• 10 programmi immediati a bordo macchina e 

infiniti programmi tramite APP
• Pratica maniglia per trasporto
• La connessione Wi-Fi permette, tramite APP 

gratuita dedicata, di controllare la cottura anche 
da casa

• L’APP consente anche la gestione di diversi 
apparecchi, ricette private e pubbliche con 
4 livelli, log di cottura HACCP, stampa di 
etichette adesive, settaggio di allarmi sonori, 
funzione Multitimer, lettura e configurazione 
delle sonde al cuore SWP “Softcooker Wireless 
Probe” e molto altro ancora

Opzioni
• Vasca 1/1 GN inox con coperchio
• Vasca 2/1 GN inox con coperchio
• Divisorio buste sottovuoto

Available in 4 versions:
• 	Wi-Food Softcooker: sides in ABS and basket 

in aluminium
• 	Wi-Food X Softcooker: sides and basket in 

AISI 304 stainless steel
• 	NFC Wi-Food Softcooker: sides in ABS and 

basket in aluminium, with aerial
• 	Wi-Food X NFC Softcooker: sides and basket 

in AISI 304 stainless steel, with aerial
• 	The NFC versions fitted with a built-in aerial 

to get on-the-spot readings from the SWP 
“Softcooker Wireless Probes”

• 	A large and practical 5” touch screen display, 
with IP 67 rating

• 	Up to 10 instant programmes on the machine 
and countless other programmes through the 
APP

• 	Practical handle for carrying the machine
• 	Via the special free App, the Wi-Fi connection 

allows you to check the cooking even from 
home

• 	The APP also allows you to manage various 
pieces of equipment, private and public recipes 
with 4 levels, HACCP cooking logs, printing 
of adhesive labels, setting audible alarms, 
Multitimer function, reading and configuration 
of the SWP “Softcooker Wireless Probes” and a 
whole lot more

Optionals
• 1/1 GN s/steel container with lid
• 2/1 GN s/steel container with lid
• Vacuum bags dividing

sous vide cooking system

www.Softcooker.com

SOFTCOOKER WI-FOOD

SOFTCOOKER WI-FOOD X NFC

SOFTCOOKER WI-FOOD NFC
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A B C D E F G L KG

watt °C lt lt mm mm mm mm mm mm mm mm kg mm kg

Softcooker Wi-Food / NFC 2.000 1ph 24÷99,9
75,2÷199,9 F° - - 165 109 174 203 152 377 180 40 4.5 330x455x240 5.5

Softcooker Wi-Food X / NFC 2.000 1ph 24÷99,9
75,2÷199,9 F° - - 138 109 150 203 152 377 180 40 4.5 330x455x240 5.5

1/1 GN - - - 27 22 565 360 230 - - - - - 7.7 720x500x350 11.5

2/1 GN - - - 57.5 43 650 530 230 - - - - - 13 750x650x400 16
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S/steel container with tap 1/1 GN Vacuum bags dividing
Divisorio buste sottovuoto Vasca inox con rubinetto 1/1 GN 

S/steel container with tap 2/1 GN
Vasca inox con rubinetto 2/1 GN 

S/steel container with lid 1/1 GN
Vasca inox con coperchio 1/1 GN 
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wireless probes NFC
SONDE WIRELESS NFC

• Practical and efficient system for monitoring the 
temperature in the heart of vacuum-cooked food

• Practical and robust wireless probes with 
NFC technology which allows you to read the 
temperature in the middle using a practical APP or 
directly via Softcooker Wi-Food NFC 

• Probe use temperature from -50 to 99°C
• Can be reused thousands of times and loaded 

with data regarding the product, supplier, cooking, 
packaging date etc.

• Free, easy and intuitive management APP

• Sistema pratico ed efficiente per il controllo della 
temperatura al cuore nelle cotture in sottovuoto

• Pratiche e robuste sonde wireless con tecnologia 
NFC che permette la lettura della temperatura 
al cuore tramite pratica APP o direttamente dal 
Softcooker Wi-Food NFC 

• Temperatura di utilizzo sonde da -50 a 99°C
• Riutilizzabili infinite volte, possono essere caricate 

con dati relativi al prodotto, fornitore, cottura, data 
confezionamento ecc.

• APP di gestione gratuita, facile e intuitiva
• Compatibile Industria 4.0

Pack with n.6 probes
Confezione da n.6 sonde

Macchine cottura - cooking machines




