
NEW EDITION 2015

PRODUC T R ANGE 2017

INNOVATIVE KITCHEN TECHNOLOGY



 

CASO 2017

 DISCOVER.



2 3|

THEMES
INNOVATIVE KITCHEN TECHNOLOGY

CASO is one of the first brands that addressed the fusion of the kitchen
with the daily living spaces through mobile kitchen appliances. In recent 
years, we have continuously developed this basic idea and made it 
our mission to design products that positively affects your daily life: 
through strong functions, aesthetic shapes and simply good ideas.
 
We have entered many new areas and sustainably positioned ourselves
as an innovative brand. We succeed especially through the use of mo-
dern technologies, a consistent design strategy and intuitive usability 
concepts.

All of these guiding themes are reflected back in our product catego-
ries. Discover modern, mobile induction hobs, multifunction devices 
and microwaves. The devices perfectly combine convection & grill 
function and open up a new creative version of cooking. To enhance 
the enjoyment of great food a good wine is a must. Watch out for per-
fectly tempered wine in the design series of wine coolers.

Simultaneously we understand CASO as a brand, which designs exci-
ting trends. Nowadays green smoothies are belonging to a healthy 
nutrition. With a powerful rotation speed of more than 30.000 rpm 
CASO blenders ensure that the herbal ingredients are splitted and all
of the vitamins, minerals and trace elements will be released.

Only like this green smoothies are really creamy and homogenous and 
ensures the desired explosion of flavours. Almond butter and other 
trendy recipes out of a healthy kitchen succeed in no time with our 
products.

Experience CASO
 
Peter Braukmann, Bernd Braukmann
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Multifunctional, an all-rounder
The flexibility in everyday life is gaining more and more of importance. 
Cooking with CASO devices is now possible anywhere. With the CASO 
multifunction devices you are able to prepare dishes and cook food 
faster and with more energy efficiency than cooking it in a regular 
oven. The basic functions of microwave, convection and broiler, and 
many additional settings make it easy and delicious to prepare all the 
dishes of your choice: multi-functional,  all in a mobile smart device.

Modern, timeless and intuitive design
Two things make this microwave series to a unique design 
experience: The excellence fully mirrored glass front, enclosed in

a high-quality housing, and intuitive operation with self-explanatory icons.
 
Another example that clarifies the design principle of CASO: to make 
a product that seamlessly integrates form and function in the daily 
life, fulfill the technical demands and is simply to use.

CASO DESIGN SERIES

FROM COMPACT TO
HIGHTECH – NEW IDEAS
WITH CASO. 
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Microwave 
The efficient way to warm up and cook food. 

Water molecules in the food are heated up by 
microwaves and this is what warms up and cooks 
food. CASO devices offer you 10 power levels for 
optimum heat adjustment to the specific dish 
being prepared.

Convection
Baking and roasting with convection gua-

rantees an even result.The heated air circulates to 
all sides of the food. Our CASO devices provide 
short heating-up times, linear temperature control 
and high-quality processing for a perfect result.

Broiler / Double Broiler
Golden-brown, crispy and healthy - 

whether poultry or fish - broiled foods are always 
a special treat because of their low fat content and 
aromatic crust. With CASO devices you can even
achieve these results with the combined use of 
broiler and microwave – clean, simple and fast .

Timer - programs
For many daily dishes such as pasta or 

pizza. In this functions of different automatic 
programs are preinstalled.

Weight
The defrost and cooking time will be auto-

matically adapted with the setting of the weight.

Sound 
You can switch the control signal on or off. 

A clear signal alerts you once the meal is ready.

Menus & Programs combination
For each dish the perfect setting: simply 

choose from the menus or programs combination 
the ideal setting for your dish. Pasta, popcorn, meat 
or pizzas are prepared and cooked in accordance 
with the product itself.

Defrost
If time is short, it is convenient to defrost 

quickly and evenly with the microwave defrost 
frozen food for cooking.

 FUNCTIONS

PERFEC TION AND VARIATION



 

20 L ITERS OF PURE JOY -  THE ENTRY INTO THE DESIGN SERIES

M20 electronic 1 in 1

A small microwave highlight
The M20 Electronic is technically and visually 
the ideal compact microwave with a mirrored 
front. The operation is very easy to understand 
through the pictograms. Many  dishes can 
be prepared precisely with the 14 automatic 
programs. Also available in pure white edition.

+ Microwave 800 Watt, 5 power levels
+ Capacity approx. 20 liter*, interior stainless steel
+ Mirror front/ glass turntable 

PERFEC T COMBINATION  

MG20 menu 2 in 1

Microwave & Broiler
Clear design, high-quality finishing: the MG20 menu with 
mirrored front is technically and visually the ideal com-
pact device. All microwave dishes will turn out perfect. 
With the broiler function you will get the perfect crisp 
results.

+ Microwave 800 watt, 5 power levels
+ Broiler 1000 watt
+ Capacity approx. 20 liter*, interior stainless steel
+ Mirror front/ glass turntable 

Space saver
The flat drive technology 

for the turntable enables 

a more compact design 

for the housing

COMPAC T MICROWAVES

M20 E A S Y
That's why I'm easy!
The EASY-microwave has easiest operating comfort and a high-quality 
design-housing. Style & function in one device!

+ Microwave 700 Watt, 5 power levels
+ Easy operation, only two knobs
+ Capacity approx. 20 liter*
+ 25.5 cm glass turntable
+ 35 min. Timer and defrost

Item 3315 stainless steel

Item 3320 stainless steel

Item 3309

*in accordance with the manufacturer
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THE COMPAC T S IZE WITH CONVEC TION & BROILER  

MCG20 chef 3 in 1
A small all-rounder
Heat-up, defrost, bake and broil - with the combined unit in stain-
less-steel housing the tastiest dishes will succeed faster and more 
energy efficient than your big oven. Three devices in one. 
The compact all-rounder combines microwave, broiler and con-
vection oven in one unit. So you can revolutionize your cooking 
methods, because microwave, broiler and convection function
can be combined with each other.

Fully equipped 
+ Microwave 800 watt, 10 power levels
+ Convection 2200 watt
+ Broiler 2200 watt
+ Capacity approx. 20 liter*
+ Interior stainless steel
+ Mirror front/ glass turntable 
+ 6 automatic cooking programs

P IZZA TRAY FOR MICROWAVES 

CRISPYWAVE
This way deep-frozen pizzas or freshly made pizzas will become really crispy! 
+ Active pizza tray for all appliances with microwave and fan-assisted functionality 
+ Heat-storing active coating for crispy pizza bases
+ Preheat the pizza tray using microwave then bake  
    using the combi function.

Item 3340

Item 3077

Item 3340 silver

*in accordance with the manufacturer



 

BEST ALTERNATIVE TO A FULL-OVEN  

MCG25 chef 3 in 1

A full oven, just a bit more practical
The compact all-rounder can heat up, defrost, bake, broiler faster and 
more energy-efficient than a large oven. And the combination of micro-
wave, broiler and convection oven in fine stainless steel housing with 
mirror front simply looks great.

Saves space, time and energy
With the MG25 Menu you heat up or cook your food quickly and
efficiently, frozen foods or ready meals. Thanks to the 1000 watt
broiler pizzas are perfectly crisp. 
The fully mirrored door closes elegant with touch of the button, the 
functions with 10 automatic programs can be selected and controlled 
easily. Despite its compact exterior dimensions you can use on to the 
27 cm turntable even large dinner plates.

+ Microwave 900 watt, 10 power levels
+ Broiler 1000 watt
+ Capacity approx. 25 liter*, interior stainless steel
+ Mirror front/ glass turn table 
+ 10 automatic cooking programs

+ Microwave 900 watt, 10 power levels
+ Broiler 1950 watt
+ Convection 1950 watt, 10 power levels up to 200°C
+ Capacity approx. 25 liter*, interior stainless steel
+ Mirror front/ glass turntable 
+ 9 automatic cooking programs

TOP PERFORMANCE IN SMALL S IZE  

MG25 menu 2 in 1

Item 3350 silver

Item 3330 stainless steel
 

Item 3360 
black 

*in accordance with the manufacturer
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SO MUCH FOR SO L IT TLE ROOM 
MCG30 chef 3 in 1

As a space saver
The multifunctional design microwave MCG30 chef 
with broiler and convection arranges and prepares 
culinary delights in the kitchen and is easy to use by 
the practical functions.

+ Microwave 900 watt, 5 power levels
+ Broiler 1200 watt
+ Convection 2200 watt, 10 power levels up to 200 °C
+ Capacity approx. 30 liter*, interior stainless steel
+ Mirror front/ glass turn table 
+ 9 automatic cooking programs

MCDG 25 master
Thanks to the double broiler pizzas, sandwiches 
and pastries will be perfectly done. 
An all-rounder with strong skills.

+ Microwave 900 watt, 10 power levels
+ Broiler / double broiler 1500 watt
+ Convection 1950 watt, 10 power levels up to 200°C
+ Capacity approx. 25 liter*, interior stainless steel
+ Mirror front/ turn table 
+ 9 automatic cooking programs

CRISPY BROWN THANKS TO DOUBLE BROILER

MCDG25 master 4 in 1

Double broiler

Item 3370 silver
 

Item 3390 silver 

Item 3380 black
 

Item 3382 black
 

*in accordance with the manufacturer

Item 3395 black



 

Product name M20 Easy M20 electronic MG20 menu MG25 menu MCG20 chef MCG25 chef MCG25 chef Black MCG30 chef MCG30 chef Black MCDG25 master MCDG25 master Black

Item 3309 3315 3320 3330 3340 3350 3360 3370 3380 3390 3395 

EAN 40 38437 03309 0 40 38437 03315 1 40 38437 03320 5 40 38437 03330 4 40 38437 03340 3 40 38437 03350 2 40 38437 03360 1 40 38437 03370 0 40 38437 03380 9 40 38437 03390 8 40 38437 03395 3

Case colour Anthracite Stainless steel Stainless steel Stainless steel Silver Silver Black Silver Black Silver Black

Intern material Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel

Front Mirrored Mirrored  Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored

Microwave 700 watt 800 watt 800 watt 900 watt 800 watt 900 watt 900 watt 900 watt 900 watt 900 watt 900 watt

Microwave power levels 5 5 5 10 10 10 10 5 5 10 10

Broiler 1000 watt 1000watt 2200 watt 1950 watt 1950 watt 1250 watt 1250 watt 1500 watt 1500 watt

Doublebroiler  

Convection 2200 watt 1950 watt 1950 watt 2200 watt 2200 watt 1950 watt 1950 watt

Convection temperatures 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C

Convection levels 10 10 10 10 10 10 10

Cooking programs 8 13 10 16 9 9 9 9 9 9

Combination programs 2 2 2 6 6 6 6 7 7

Preheat function          

Sound ON/OFF          

Mirrored door           

Internal capacity (WxHxD) 255 x 175 x 260 mm 290 x 180 x 290 mm 295 x 180 x 310 mm 320 x 195 x 345 mm 295 x 175 x 310 mm 315 x 190 x 345 mm 315 x 195 x 345 mm 350 x 195 x 360 mm 350 x 195 x 360 mm 315 x 195 x 315 mm 315 x 195 x 315 mm

Approx. 20 L* Approx. 20 L* Approx. 20 L* Approx. 25 L* Approx. 20 L* Approx. 25 L* Approx. 25 L* Approx. 30 L* Approx. 30 L* Approx. 25 L* Approx. 25 L*

Turntable Ø 25,5 24,5 cm 24,5 cm 27 cm 24,5 cm 27 cm 27 cm 31,5 cm 31,5 cm 30 cm 30 cm

Dimensions (WxHxD) 445 x 260 x 365 mm 455 x 255 x 400 mm 460 x 270 x 400 mm  480 x 280 x 405 mm 455 x 260 x 410 mm 485 x 280 x 415 mm 485 x 280 x 405 mm 540 x 300 x 420 mm  540 x 300 x 420 mm   485 x 295 x 425 mm 485 x 295 x 425 mm

Weight 9,6 kg  10,5 kg 10,8 kg 12 kg 12,5 kg 14,9 kg 14,8 kg 16,2 kg 15,9 kg 14,2 kg 14,2 kg

Spannung All devices 220-240V~ 50/60 Hz All devices 220-240V~ 50/60 Hz

Certificate GS GS GS GS GS GS GS GS GS GS GS

Unit 1 1 1 1 1 1 1 1 1 1 1

MULTIFUNC TION 

 DESIGN SERIES

COMPAKT DESIGN SERIES
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Product name M20 Easy M20 electronic MG20 menu MG25 menu MCG20 chef MCG25 chef MCG25 chef Black MCG30 chef MCG30 chef Black MCDG25 master MCDG25 master Black

Item 3309 3315 3320 3330 3340 3350 3360 3370 3380 3390 3395 

EAN 40 38437 03309 0 40 38437 03315 1 40 38437 03320 5 40 38437 03330 4 40 38437 03340 3 40 38437 03350 2 40 38437 03360 1 40 38437 03370 0 40 38437 03380 9 40 38437 03390 8 40 38437 03395 3

Case colour Anthracite Stainless steel Stainless steel Stainless steel Silver Silver Black Silver Black Silver Black

Intern material Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel

Front Mirrored Mirrored  Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored Mirrored

Microwave 700 watt 800 watt 800 watt 900 watt 800 watt 900 watt 900 watt 900 watt 900 watt 900 watt 900 watt

Microwave power levels 5 5 5 10 10 10 10 5 5 10 10

Broiler 1000 watt 1000watt 2200 watt 1950 watt 1950 watt 1250 watt 1250 watt 1500 watt 1500 watt

Doublebroiler  

Convection 2200 watt 1950 watt 1950 watt 2200 watt 2200 watt 1950 watt 1950 watt

Convection temperatures 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C 110 – 200 °C

Convection levels 10 10 10 10 10 10 10

Cooking programs 8 13 10 16 9 9 9 9 9 9

Combination programs 2 2 2 6 6 6 6 7 7

Preheat function          

Sound ON/OFF          

Mirrored door           

Internal capacity (WxHxD) 255 x 175 x 260 mm 290 x 180 x 290 mm 295 x 180 x 310 mm 320 x 195 x 345 mm 295 x 175 x 310 mm 315 x 190 x 345 mm 315 x 195 x 345 mm 350 x 195 x 360 mm 350 x 195 x 360 mm 315 x 195 x 315 mm 315 x 195 x 315 mm

Approx. 20 L* Approx. 20 L* Approx. 20 L* Approx. 25 L* Approx. 20 L* Approx. 25 L* Approx. 25 L* Approx. 30 L* Approx. 30 L* Approx. 25 L* Approx. 25 L*

Turntable Ø 25,5 24,5 cm 24,5 cm 27 cm 24,5 cm 27 cm 27 cm 31,5 cm 31,5 cm 30 cm 30 cm

Dimensions (WxHxD) 445 x 260 x 365 mm 455 x 255 x 400 mm 460 x 270 x 400 mm  480 x 280 x 405 mm 455 x 260 x 410 mm 485 x 280 x 415 mm 485 x 280 x 405 mm 540 x 300 x 420 mm  540 x 300 x 420 mm   485 x 295 x 425 mm 485 x 295 x 425 mm

Weight 9,6 kg  10,5 kg 10,8 kg 12 kg 12,5 kg 14,9 kg 14,8 kg 16,2 kg 15,9 kg 14,2 kg 14,2 kg

Spannung All devices 220-240V~ 50/60 Hz All devices 220-240V~ 50/60 Hz

Certificate GS GS GS GS GS GS GS GS GS GS GS

Unit 1 1 1 1 1 1 1 1 1 1 1

*in accordance with the manufacturer

Easy
handling

Energy
saving



 

L IKE AN OVEN, ONLY FASTER 
AND MORE ECONOMICAL

HIGH 
C NVECTION

Strong convection technology
CASO stands for innovative kitchen technology, as a result of this vision 
this high-performance convection-technology has been developed. So 
far, ovens and microwaves were used separately. With the new convec-
tion technology cooking temperatures of up to 240 °C can be reached. 
Moist cakes or crispy pizza crusts can be prepared in this perfect 
combination device. Just according to the CASO principle:
an adequate alternative to a oven just more compact and mobile.

Glass door with integrated display
The fully mirrored front of the CASO multifunction devices is a 
visual highlight that fits into any modern environment. For this 
series and aspect we have also paid full attention to a perfect 
look and an absolute first-class processing.

Item 3354 stainless steel
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Convection technology "High Convection"
Strong as a regular oven however just half of its size. With the 
high convection technology this multifunction device does all 

the work: With up to 240 °C you can bake bread, cakes or pizzas. The 
broiler and microwave functions round off everything.

CONVEC TION -  TECHNOLOGY (HIGH CONVEC TION)

HCMG25

+ Convection 2500 Watt, up to 240 °C
+ Microwave 900 Watt
+ Broiler 1100 Watt
+ Capacity approx. 25 liter*, interior stainless steel
+ Front brushed stainless steel, mirror glass
+ Turntable
+ 10 automatic cooking programs

 STAINLESS STEEL BASIC  

SMG20

Compact version with 20 liter capacity
The SMG20 combines the most important basics of a 
good microwave: A very good processing, functional 
programs and a reliable performance!

+ Microwave 800 watt
+ Broiler 1000 watt
+ Capacity approx. 20 liter*, interior stainless steel
+ Front brushed stainless steel, mirror glass
+ Turntable 
+ 8 automatic cooking programs

Item 3324 Stainleas steel

Item 3354 stainless steel

*in accordance with the manufacturer



 

IMCG25
The horizontal door in wave design makes the IMCG 25 to a real 
eye catcher and is also a technical highlight!

CASO
INNOVATIVE KITCHEN TECHNOLOGY

TIMELESS ELEGANCE –
THE NEW DESIGNLINE.
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WineMaster Touch Aone

For a safe storage and perfect temperature 
control of your valuable wines. The new 
generation of the WineMaster series.

Mobile induction cooktops 
with the new design.

The new CASO WAVE design gives the series a timeless look and 
a distinctive recognition value: The carrying handle striking the 
induction hob W 2100. 
As a door opener to the new inverter microwaves and as a noble 
handle of the WineMaster wine-coolers. Also, the materiality is 
matched perfectly: Dark, tinted glass is in contrast to a quality 
aluminium surface, the flowing shape of the door handle integrated 
harmoniously.



 

"OPERATING" CAN BE SO SIMPLE

				     DESIGN

Solid stainless steel design look
With the TMG 25 menu touch and TMCG 25 chef touch we pursue the consistent
development ofeasy to-use multifunctional devices with an elegant designed housing. 
The aluminum front in Wave design with the Sensor-Touch-Menu applied edgeways
convinces by function, operation and optics - a CASO product.

MICROWAVE & BROILER

 TMG 25 menu touch

+ 900 watt microwave
+ 1000 watt broiler
+ 6 microwave power levels
+ Glass turntable
+ Digital clock
+ 14 automatic cooking programs
+ 1 combination program 30% microwave & 70% broiler
+ 1 combination program 55% microwave & 45% broiler
+ Timer with end signal (max. 99 minutes and 50 seconds)
+ Capacity approx. 25 liter*

Item 3333 

Item 3333 *in accordance with the manufacturer

Easy
handling

Energy
saving
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Bilingual
sensor-touch display
The microwave including 
the grill function is 
equipped with a bilingual, 
wellarranged Sensor-
Touch-Menu. All functions 
can be intuitively controlled 
and easily selected.

Technology for more functions
The CASO Design microwaves have different technical 
functions. So we can offer you a device for your special 
requirements. TMCG 25 chef touch has an additional 
convection function, e.g. ideal for baking cupcakes or a 
crispy pizza.

MICROWAVE & CONVEC TION & BROILER 

TMCG 25 chef touch

+ 900 watts microwave
+ 1950 watts broiler
+ 1950 watts convection
+ 6 microwave power levels
+ Preheat function
+ 10 convection temperatures 110 – 200 °C
+ Glass turntable
+ Digital clock
+ 14 automatic cooking programs
+ 4 combination programs microwave & convection
+ 1 combination program 30% microwave & 70% broiler
+ 1 combination program 55% microwave & 45% broiler
+ Timer with end signal (max. 99 minutes and 50 seconds)
+ Capacity approx. 25 liter*

Item 3353

*in accordance with the manufacturer

Easy
handling

Energy
saving



 

Inverter = "genuine and accurate power control"
The inverter technology controls the power of the micro-
wave incessant, consequently linear. So far, the perfor-
mance of Microwaves predominantly controlled by time 
- intervals: a low power level was reached by interrupting 
the non-controllable maximum power.

Advantages: Gentle & accurate
The inverter technology enables  the food to be heated 
up gentle and even in result. Thus, the flavor of the food 
remains intact.

Power control by intervals with standard microwave technology.
Example: 50% power (450 watts)

Linear power control with new microwave inverter technology.
Example: 50% power (450 watts)

Time Time

Standard Technology Inverter Technology

off offoffoffoffoff

 HIGH-END MICROWAVE

INVERTER TECHNOLOGY

0 %

100 %

50 %

0 %

100 %

50 %

Item 3356 
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Display / Operation
The display clearly shows the settings, programs and times. 
All menus are clear and easy to control.

Textured Black Glass
The surface finish in textured Black Glass gives the multifunction 
device a classy, ​​timeless, contemporary, discreet appearance.

Inverter Microwave Technology
A technical advantage for more quality. So far, different microwave 
powers been generated with intervals (temporal interruption of full 
power). The inverter technology controls constantly the power of the 
microwave, i.e. linear. As a result, the food is evenly heated and the 
power consumption of the microwave is reduced. In short: maximum 
efficiency.

Ceramic reflector base
The ceramic reflector base ensures an even distribution of microwaves, 
so that the food is cooked to perfection from all sides. The flat bottom is 
very easy to clean and also enables working with large square casserole 
dishes or cake-sheets.

Automatic programs
Of course, all models are equipped with inverter technology with 
automatic function and menu programs. Perfect to succeed typical 
microwave dishes, or rather everything you would like in no time.

Door
The door can be opened like a regular oven door.

More
space



 

Fast & friendly!
The inverter microwave and broiler is available with approx. 
23 liter. Your food is defrosted and heated evenly and gently 
through the inverter technology. You will be surprised by the 
performance - and the design!

+ Inverter microwave 900 watt
+ Broiler 1000 Watt
+ Capacity approx. 25 liter*, interior stainless steel
+ Front brushed aluminium, Black Glas
+ Ceramic bottom
+ 14 automatic cooking programs

INVERTER TECHNOLOGY

IMG25

INVER TER TECHNOLOGY

IMCG25

A powerful combination
Whether cakes, baguettes, muffins or pizza – everything 
is evenly baked. In combination with the convection, this 
multifunction device is the best version for home use.

+ Inverter microwave 1200 watt
+ Broiler 1200 watt
+ Convection 2050 watt
+ Capacity approx. 25 liter*,  interior stainless steel
+ Front brushed aluminium, black glas
+ Ceramic bottom
+ 14 automatic cooking programs

Item 3359 black / aluminium design

Item 3356 black / aluminium design
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INVERTERHIGH CONVECTION (HC) MENU & CHEF TOUCH

MULTIFUNC TION 

HIGH CONVECTION / WAVE / INVERTER

Product name SMG20 HCMG25 TMG25 menu touch TMCG25 chef touch IMG25 IMCG25

Item 3324 3354 3333 3353 3356 3359

EAN 40 38437 03324 3 40 38437 03354 0 40 38437 03333 5 40 38437 03353 3 40 38437 03356 4 40 38437 03359 5

Case colour Silver Silver Silver Silver Matt black Matt black

Inhouse material Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel Stainless steel

Front Mirrored / stainless steel Mirrored / stainless steel Alu design / black glass Alu design / black glass Alu design / black glass Alu design / black glass

Microwave 800 watt 900 watt 900 watt 900 watt 900 watt 900 watt

Microwave power levels 5 5 5 5 5 5

Broiler 1000 watt 1100 watt 1000 watt 1950 watt 1000 watt 1200 watt

Convection 2500 watt 1950 watt 2050 watt

Convectiontemperatures 150 – 240 °C Up to 200 °C 110 – 200 °C

Convection levels 10

Cooking programs 8 10 14 14 14 14

Combination programs 2 4 2 6

Preheat function     

Base Turntable ø 25,5 cm Turntable ø 31,5 cm Turntable Turntable Ceramic Ceramic

Display LED, red LED, red Touch display, LED Touch display, LED LCD, white LCD, white

Internal capacity (WxHxD)  280 x 180 x 275 mm 325 x 200 x 335 mm  328 x 198 x 362  338 x 210 x 348 305 x 200 x 290 mm 304 x 190 x 314 mm

Volume Approx. 20 L Approx. 25  L Approx. 25  L  Approx. 25 L Approx. 23 L Approx. 23 L

Dimensions (WxHxD) 460 x 290 x 345 mm 515 x 305 x 465 mm 485 x 281 x 433 485 x 280 x 415 510 x 305 x 405 mm 514 x 305 x 499 mm

Weight 11,9 kg 18,74  kg 13,5 kg 14,8 kg 12,75 kg 13,95 kg

Voltage          220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Certificate GS GS GS GS GS GS

Unit 1 1 1 1 1 1

*in accordance with the manufacturer

Easy
handling

Energy
saving



 

CASO DESIGN
INNOVATIVE KITCHEN TECHNOLOGY

 BUILT-IN DEVICES
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BUILT- IN 2 IN 1 MICROWAVE & BROILER

  EMGS 25 PREMIUM

With the EMCG 32 CASO offers a very powerful built-in microwave 
with a large and bursted high-quality stainless steel frame.

+ Manual operation
+ Capacity approx. 32 liter*
+ 1000 watt microwave
+ 2500 watt convection
+ 1100 watt broiler
+ 5 microwave power levels
+ 10 convection temperatures 140 - 230 °C
+ 10 automatic cooking programs
+ Combination programs microwave & convection & broiler
+ 95 minute timer with end signal
+ Glass turntable
+ Digital clock
+ Stainless steel interior & exterior
+ Internal light

38 cm niche

Intuitive operation
The developed LCD display allows an improved intuitive and 
simple operation. The handle will be quickly forgotten with the 
elegant door opener by a "finger -tip". The device will be perfectly 
integrated in every kitchen because it fits perfectly to every surface.

BUILT- IN MICROWAVE & CONVEC TION & BROILER

  EMCG 32 – 38 cm niche dimension

+ Built-In microwave with touch operation
+ Capacity approx. 25 liter*
+ 900 watt microwave
+ 1000 watt Broiler
+ 5 microwave power levels
+ 8 automatic cooking programs
+ ECO-Mode, defrost menus
+ Combination programs microwave & broiler
+ Glass turntable
+ Digital clock
+ Stainless steel interior 
+ Internal light
+ Automatic door-opening
+ Accessories: grill rack, glass pan

Item 3036

Item 3345

The EMGS 25 PREMIUM of CASO ist a very powerful, premium-
built-in microwave with significant applications out of brushed 
aluminium. Design and function comply with the CASO Design 
philosophy in terms of clarity and reduction. With only 4 mm 
space between the wall of the cabinet and the frame the design 
has a maximum of high precision fit.

*in accordance with the manufacturer

*in accordance with the manufacturer

Only 4 mm space



 

without arsenic and antimony

INDUC TION BUILT- IN 

MASTER E2

Ready to plug in 
On the plug, get set, go! It cannot be any simpler:

For mobile induction burners there is no need of high 

power current, it works with a simple outlet with full power!

INDUC TION BUILT-IN 

SUPPLEMENT, SPACE SAVER 
OR HIGHLIGHT

With this built-in induction hob ambitious chef has a power-
ful double hob with 230V connection. It has a modern touch 
operation, large cooking surfaces and convenient features. 
A key factor about Master E2 is the unique and avant-garde 
look for the modern kitchen.

Master E2
+ Induction hub with 2 hobs for assembly
    3500 watt – 1500 watt & 2000 watt
+ 230 V plug in
+ Hold-function (setting protection / child safety lock)

Induction hob
ready to plug in 230V

Item 3041 

Easy
handling

Energy
saving
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INDUCTION BUILT-INBUILT-IN MICROWAVE

CASO  

PRODUCT SERIES BUILT-IN DEVICES

*in accordance with the manufacturer

Product name Master E2

Item 3041

EAN 40 38437 03041 9

Operation Sensor touch

Induction hobs 2

Pot size 12 – 26 cm

Power 3500 watt

Booster 

Power levels 9

Timer function 

Hold 

Dimensions (WxHxD mm)
Assembly dimensions 
(WxD mm)

290 x 60 x 520 mm
ca. 270 x 510 mm

Weight 5,2 kg

Voltage 220-240V~ 50/60 Hz

Certificate GS

Unit 1

Product name EMCG 32 EMGS 25

Item 3036 3345

EAN 40 3843 703036 5 40 38437 03345 8

Front Stainless steel Senor touch

Case colour Buttons

Microwave 1000 watt 900 watt

Microwave power levels 5 5

Broiler 1100 watt 1000 watt

Convection 2500 watt

Convection temperatures 140 – 230 °C

Cooking programs 10 8

Combination programs 4 3

Cooking chamber (WxHxD mm) 340 x 230 x 340 mm 328 x 208 x 369 mm

Approx. 32 L* Approx. 25 L*

Dimensions (WxHxD mm) 595 x 390 x 480 mm 594 x 382 x 388 mm 

Niche (BxHxT) 560 x 380 x 550 mm 600 x 380 x 550 mm

Turntable Ø 31,5 cm 31,5 cm

Weight 20,2 kg 17,2 kg

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Certificate GS GS

Unit 1 1



 

Sensor Touch / Touchpads
The products are equipped with an under-
glass sensor system giving you precise 
control over the cooking process at your 
finger tips!

Energy saving
Induction burners heat up to 60% faster and 
are up to 50% more efficient that standard 
cooktops, saving time and money while 
being eco-friendly.

 

Mobile & space-saving
The mobile induction systems are simply 
practical: They can be even placed next to 
your recipe books in addition to your kitchen! 
The devices are built very low, so you have 
optimum cooking height. 

Safety
No hot cooking surface due to the heat 
being generated by a magnetic field inside 
the bottom of the pot.

 

Fast cooking
Up to 60 % faster than electric ovens, 
as fast as gas.

CASO
 INNOVATIVE KITCHEN TECHNOLOGY

	 FLEXIBLE, SMART AND  
  	     ABSOLUTE MOBILITY. 

Ready to plug in 
On the plug, get set, go! It cannot be more 
simple. For mobile induction burners there is 
no need of high power current, it works with a 
simple outlet with full power!



       max. 1000 W

max. 2100 W

PST
PowerSharing 

Technology
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Functions
Innovative functions like timer, temperature 
pre-selected or booster function, where the 
device generates full power for 30 seconds 
and then automatically switches back to the 
pre-selected temperature or power level, 
make cooking very easy.

Surface
The high-quality glass-ceramic and SCHOTT® 
Ceran surfaces guarantee highest quality and 
durability. 

Item 2151

St
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Induction hob
ready to plug in 230V

+ 3400 Watt  1 x 1400 watt (right hob), 1x 1000 watt (backmost left)  	
	 1x up to 2000 watt with PowerSharing (left hob in front) 
+ All-glass surface
+ Lock-function (setting protection / child safety lock)
+ Simple and easy cleaning
+ Sensor-Touch- operation, large digital display
+ Timer function 1 –180 minutes in 1-minute-intervalls
+ 10 Power stages for each cooktop (backmost hob 5)

INDUC TION COOK TOP WITH 3 HOBS

 MASTER P3 plus 

PowerSharing Technology

The front hob can share the power with the hob on its back. With this addition it’s 
possible to use the energy appropriate and increase the performance.



Smart 
Control

Smart 
Control

 

SLIDE CONTROL WITH 12 STEPS      

 PRO Slide 2100

Perfect temperature: The precise smart control 
operator - easy & pure enjoyment

+ 2000 watt / booster 2100 watt
+ 12 power levels Smart Control
+ 12 temperature levels
+ Slide Technology Sensor Touch
+ Keep Warm function
+ Timer function / fry function
+ LOCK / child lock, button lock

Precise cooking with SmartControl
12 power and temperature levels allow a very fine 
adjustment of the temperature needed – perfect 
to the point. Best for inter alia to or boil down.

Temperature exact to the point:

The precise smart control is a pleasure

MOBILE DESIGN INDUC TION COOK TOP

COMFORT C2000

+ Mobile single induction hob, 2000W
+ Sensor Touch Panel (operation under glass)
	 and large digital display
+ 10 power levels
+ 10 temperature levels, approximately
	 60-200 °C adjustable
+ Booster function - full power
+ Keep Warm function - keeps your food warm at
 	 about 60 °C 
+ Child safety lock
+ Timer function up to 180 minutes
+ Full ceramic glass surface
+ Very simple and easy cleaning
+ Safe due to automatic pan detection and
	 overheat protection

Induction hob
ready to plug in 230V

Induction hob
ready to plug in 230V

Item 2216 

Item 2006
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WITH SL IDE CONTROL      

  INNO Slide 2100

Intuitive control: The 8 power levels are selected 
directly via the slider by finger touch.

+ 2000 watt / booster 2100 watt
+ 8 power levels
+ 8 temperature levels
+ Slide Technology
+ Timer function
+ Keep Warm function
+ LOCK / child lock, button lock

MOBILE DESIGN INDUC TION COOK TOP

VARIOUS 2000

+ Mobile single induction hob, 2000W
+ Sensor Touch Panel (operation under glass) 	
	 with large digital display
+ 12 power levels
+ 12 temperature levels, approximately 	
	 60-200 °C

EXTREMELY FLAT – 40 mm

+ 7 different direct functions
+ Timer for up to 120 minutes
+ Full ceramic glass surface
+ Very simple and easy cleaning
+ Safe due to automatic pan detection and 	
	 overheat protection

Induction hob
ready to plug in 230V

Induction hob
ready to plug in 230VItem 2002

Item 2215 

7 direct functions

Induction hob 
Various 2000



PST
PowerSharing 

Technology

Smart 
Control

Smart 
Control

max. 
2100 Watt

max. 
2100 Watt

 

From the outside and inside, the S-line with the elegant body frame 
lines and the quality is a definite highlight: Extensive features such 
as Power Sharing (function applies only to S-line 3500), or warming 
function promise relaxed and enjoyable cooking.

+ 1er 2100 watt – 2er 2100 / 3500 watt max.
+ Timer function 1 – 180 minutes with 1 minute interval 
+ Temperature from approx. 60 – 240 °C 
+ Digital display
+ 12 power levels
+ Easy to clean

ELEGANCE 

S-Line 2100 / S-Line 3500

Total performance  3400 watt

right hobleft hob

Power Sharing
The two hobs share in total 3400 watt 
power. Use only the left or right hob at 
max. 2100 watts. If you switch on the 
second hob, 3400 watts of power are 
distributed on both hobs.

S
ta

in

le ss Ste el Fro
n

t

Full induction performance with the Pro Menu 2100 and 3500: rapidity, 
automatic pot detection and 12 power levels for fine regulation of the 
temperature. The space-saving devices are mobile usable and have an 
all-glass surface, framed in a significant black frame.

+ 1 Series 2100 watt - 2er 2100/3500 watt max.
+ Timer function 1 - 180 minutes with 1 minute interval
+ Temperature preselection approx 60-240 °C
+ Digital display
+ 12 power levels
+ Very simple and easy cleaning

VELOCIT Y  

Pro Menu 2100 / Pro Menu 3500

Induction hob
ready to plug in 230V

Induction hob
ready to plug in 230V

Item 2227

Item 2226

Item 2225

Item 2224
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NE W MOBIL IT Y  

W 2100 / W 3500

The new design series slides on the CASO 
wave of mobile induction hobs. With the 
curved front design they fully underlines their 
mobile character.

+ 1hob 2100 watt – 2hobs 2100 / 3500 watt max.
+ Timer function 1 – 180 minutes with 1 minute interval 
+ Temperature from approx. 60 – 240 °C 
+ Digital display
+ 12 power levels
+ Easy to clean

Enjoy perfect fondue. The induction technology ensures even heating of 
the high-quality fondue pot made of stainless steel and aluminium multi-
layered material. Very safe and clean - no open flame at the table. Ideal for 
oil and cheese fondue. Due to the very even distribution of heat cheese 
does not stick or burn to the pot – pure enjoyment.

+ Product design by Bjørn Blisse
+ Fondue for up to 8 persons
+ Temperature selection 60 – 240 °C
+ Timer function 1 –180 minutes
+ Whisper-quiet fan
+ Up to 2,5 litres FonDue

INDUC TION-FONDUE -  PURE ENJOYMENT 

 FonDue

2 in 1

Induction:
FonDue

& Cooktop

Ideally suitable as a mobile 
table hob, for keeping warm 
of sauces and soups or to be 

used at buffets – also with 
other induction pots

Induction hob
ready to plug in 230V

Induction hob
ready to plug in 230V

Item 2220 Item 2222

Item 2282

Item 2280



 

MOBILE INDUC TION  

 NEW SERIES

Product name Master P3 plus COMFORT C2000 PRO Slide 2100 INNO Slide 2100 VARIOUS 2000 Pro Menu 2100 Pro Menu 3500 S-Line 2100 S-Line 3500 W 2100 W 3500 FonDue

Item 2151 2006 2216 2215 2002 2224 2226 2225 2227 2220 2222 2280 2282

EAN 40 38437 02151 6 40 38437 02006 9 40 38437 02216 2 40 38437 02215 5 40 38437 02002 1 40 38437 02224 7 40 38437 02226 1 4 038437 02225 4 4 038437 02227 8 40 38437 02220 9 40 38437 02222 3 40 38437 02280 3 40 38437 02282 7

Case colour Stainless Steel   Black Silver Silver Black Black Black Stainless Steel   Stainless Steel   Aluminum Aluminum
White / 

Stainless Steel
Black / 

Stainless Steel

Operation Sensor Touch Touch Sensor Touch Sensor Touch Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Soft-Touch

Induction hobs 3 1 1 1 1 1 2 1 2 1 2 1

Pot size Ø 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm below 20 cm

Power 3500 watt 2000 watt  2000 watt  2000 watt 2000 watt 2100 watt 3500 watt 2100 watt 3500 watt 2100 watt 3500 watt 1000 watt

Booster 2100 watt 2100 watt

Power levels 10 10 12 8 12 12 12 12 12 12 12

Temperature levels 10 10 12 8 12 12 12 12 12 12 12 60 – 240 °C

Auto. pot detection            

Timer function            

Keep Warm    

Slide function  

Hold  

Power sharing   

Overheating protection            

Features 8 FonDue forks

Display Red Red Red Red Red Red Red Red Red Red Red Red

Glass All-glass All-glass All-glass Glass with rack All-glass All-glass All-glass All-glass All-glass         All-glass         All-glass         All-glass

Dimensions (WxHxD mm) 535 x 65 x 520 mm 280 x 65 x 370 mm 290 x 65 x 375 mm 290 x 65 x 360 mm 290 x 40 x 380 mm 280 x 60 x 365 mm 545 x 60 x 360 mm 275 x 58 x 355 mm 540 x 58 x 355 mm 275 x 60 x 390 mm 540 x 58 x 390 mm 210 mm (H)
ø 265 mm

Weight 7,75 kg 2,5 kg 2,7 kg 2,3 kg 2,5 kg 2,46 kg 4,9 kg 2,55 kg 4,95 kg 2,55 kg 5,0 kg 1,8 kg

Voltage All devices are ready to plug in 220-240V~ 50/60 Hz All devices are ready to plug in 220-240V~ 50/60 Hz

Certificate GS GS GS  GS  GS GS GS GS GS GS GS GS

Unit 1 2 1 1 2 2 2 2 2 2 1 1

MOBILE INDUCTIONMASTER 
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Product name Master P3 plus COMFORT C2000 PRO Slide 2100 INNO Slide 2100 VARIOUS 2000 Pro Menu 2100 Pro Menu 3500 S-Line 2100 S-Line 3500 W 2100 W 3500 FonDue

Item 2151 2006 2216 2215 2002 2224 2226 2225 2227 2220 2222 2280 2282

EAN 40 38437 02151 6 40 38437 02006 9 40 38437 02216 2 40 38437 02215 5 40 38437 02002 1 40 38437 02224 7 40 38437 02226 1 4 038437 02225 4 4 038437 02227 8 40 38437 02220 9 40 38437 02222 3 40 38437 02280 3 40 38437 02282 7

Case colour Stainless Steel   Black Silver Silver Black Black Black Stainless Steel   Stainless Steel   Aluminum Aluminum
White / 

Stainless Steel
Black / 

Stainless Steel

Operation Sensor Touch Touch Sensor Touch Sensor Touch Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Sensor Touch Soft-Touch

Induction hobs 3 1 1 1 1 1 2 1 2 1 2 1

Pot size Ø 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm 12 – 26 cm below 20 cm

Power 3500 watt 2000 watt  2000 watt  2000 watt 2000 watt 2100 watt 3500 watt 2100 watt 3500 watt 2100 watt 3500 watt 1000 watt

Booster 2100 watt 2100 watt

Power levels 10 10 12 8 12 12 12 12 12 12 12

Temperature levels 10 10 12 8 12 12 12 12 12 12 12 60 – 240 °C

Auto. pot detection            

Timer function            

Keep Warm    

Slide function  

Hold  

Power sharing   

Overheating protection            

Features 8 FonDue forks

Display Red Red Red Red Red Red Red Red Red Red Red Red

Glass All-glass All-glass All-glass Glass with rack All-glass All-glass All-glass All-glass All-glass         All-glass         All-glass         All-glass

Dimensions (WxHxD mm) 535 x 65 x 520 mm 280 x 65 x 370 mm 290 x 65 x 375 mm 290 x 65 x 360 mm 290 x 40 x 380 mm 280 x 60 x 365 mm 545 x 60 x 360 mm 275 x 58 x 355 mm 540 x 58 x 355 mm 275 x 60 x 390 mm 540 x 58 x 390 mm 210 mm (H)
ø 265 mm

Weight 7,75 kg 2,5 kg 2,7 kg 2,3 kg 2,5 kg 2,46 kg 4,9 kg 2,55 kg 4,95 kg 2,55 kg 5,0 kg 1,8 kg

Voltage All devices are ready to plug in 220-240V~ 50/60 Hz All devices are ready to plug in 220-240V~ 50/60 Hz

Certificate GS GS GS  GS  GS GS GS GS GS GS GS GS

Unit 1 2 1 1 2 2 2 2 2 2 1 1

FonDue
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THE SERIES OF CASO VACUUM SYSTEMS OFFERS 
MANY FEATURES AND VARIE T IES OF PREPARATION. 
FOR E VERYONE THE R IGHT EQUIPMENT.

VACUUM SYSTEMS

SIMPLE, PRACTICAL 
& STRONG!

 

Removable vacuum chamber 
The removable vacuum chamber allows very 
easy cleaning. Liquid residues are held back 
in this and can be poured off after vacuum 
sealing.

Practical integrated fold-out Cutter 
& Foil dispenser 
A sophisticated system: Insert the film roll into 
the box and unroll like a paper roll for direct 
processing. Then, crop, seal, fill and process 
the integrated cutter to the desired length. 

High performance vacuum sealer
Your food is being vacuum sealed  with a 
vacuum efficiency of about 90 % at -0.8 bar. 
So foods stay fresh longer without preserva-
tives. Also ideal for portioning and storage of 
goods or the cooking methods à la Sous Vide.

Double sealing bar with up to 300 mm length.
With up to two sealing bars the goods are
sealed perfectly and absolutely airtight. 
The welding time can be also controlled by a 
function and allows the processing of different 
packagings (coffee, bags of chips, etc.)

Perfect vacuum regulation 
Use the "Soft Vacuum System" 
function to control vacuum 
strength that guarantees the 
optimum vacuum of the goods. Ideal for 
gently  processing of soft, sensitive, dry or 
wet food.
  

Temperature control   
To prevent melting of the welding seams 
of the bag, or merge with the device, the 
automatic temperature control adjusts and 
controls the heat.
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"The winner takes it all"
CASO has premium vacuum systems. The 
VC100 is test winner with the best vacuum 
performance and comfortable handling. 
The great thing is that the VC200 and VC300 
perform just as well than the VC100.

Sous Vide
Meat, fish or vegetables can be cooked 
in a vacuum sealed bags. The advan-
tage is that food is cooked in its own 
juice and is very tender and tasty. 

Selectable welding time, 
consistency function 
That way wet, moist or dry food is perfectly 
tight and vacuum sealed, the adjustable sealing 
time allows a differentiated setting of the seam. 

Accessory 
Cooking & tear-resistant bags with rib struc-
ture ensure an optimum vacuum. They are 
available in four different sizes. The bags are 
microwave safe and ideal for Sous Vide dishes.

Not
vacuumed*

Directly
vacuumed*

Days Days

Beef 3 – 4 8 – 9

Poultry 2 – 3 6 – 9

Whole fish 1 – 3 4 – 5

Wild 2 – 3 5 – 7

Strips of pork 4 – 6 20 – 25

Hard/semi-hard cheese 15 – 20 25 – 60

Vegetable 1 – 3 7 – 10

Fruits 5 – 7 14 – 20

Soups, purees,
pasta and risotto

2 – 3 8 – 10

Rolled and
roasted meat

2 – 3 8 – 10

Desserts with
fruit or cream

2 – 3 8 – 10

Months Months

Meat 4 – 6 15 – 20

Fish 3 – 4 10 – 12

Vegetable 8 – 10 18 – 24

Bread 1 – 2 6 – 8

Cookies 4 – 6 12

Pasta 5 – 6 12

Rice 5 – 6 12

Flour 4 – 5 12

Ground coffee 2 – 3 12

Freeze-dried products 1 – 2 12

* 
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SMALL CONVENIENT VACUUM SYSTEM
WITH A 30 CM SEALING BAR

VC10

The VC10 is the base model of the CASO 
Vacuum Sealer. With a weld of up to 30 cm in 
length, it meets all the basic requirements for 
good vacuum results – like a little "professional 
vacuum sealer". 

+ Fully automatic vacuum system 
+ Ideal for meat, fish, vegetables and fruit
+ Incl. 10 professional bags (20 x 30 cm)
+ Electronic temperature control for perfect 	
	 seam weld
 

VACUUM SYSTEM

SERIES VC
SMALL CONVENIENT VACUUM SYSTEM
WITH A 30 CM SEALING BAR

VC9

The VC9 is the base model of CASO vacuum 
vealer assortment. 

+ Fully automatic vacuum system
	 (vacuuming & sealing)
+ Weld to 30 cm at any desired length
+ Electronic temperature monitoring
+ Incl. 10 professional bags (22 x 30 cm)

Perfect handling with CASO 
vacuum sealers:
Tight-fitting clasp for finest vacuum 
and sealing bar.

Item 1339

Item 1340
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The VC100 vacuum sealer seals bags with a double 
sealing bar. This is particularly useful when food 
is stored over a longer period, such as in the 
freezer.

+ Fully automatic vacuum system 
+ Double Sealing bar
+ Max. 30 cm coil roll width at any length
+ Removable vacuum chamber
+ Vacuum regulating with stop button: 
	 perfect for sensitive goods
+ Electronic temperature monitoring of weld seam
+ Incl. 10 professional vacuum bags (20 x 30 cm)
+ Incl. vacuum hose for containers

AN ADDIT ION: 
CUT TER AND FOIL ROLL BOX

VC200

VACUUM SYSTEM WITH DOUBLE SEALING BAR

VC100

Based on the VC100 the VC200 offers the integrated 
Special accessories: with Foil dispenser and inte-
grated cutter allows the foil rolls to be unrolled 
and cropped and quickly & easily processed.

+ Including 2 professional foil rolls
    (1 piece 22 x 300 cm, 1 piece 28 x 300 cm)
+ With foil box for direct handling
+ With fold-out cutter to cut off the film

Item 1380

Item 1390
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High-performance vacuum pump: 12 l/ min
Double sealing bar

Integrated fold out cutter 
For a very convenient and easy processing 

With foil box
Complimentary: 2 professional foil rolls

Easy to clean
through removeable chamber 

New adjustable sealing time 
(Dry and wet food) For a perfect sealing bar and 
vacuum safe sealing

New adjustable vacuum level
Ideal for soft and delicate food

Soft vacuum system / vacuum control
Through the new the function of the regulation 
of vacuum strength so vacuum can be adjusted 
individually. Especially for soft foods , the pressure 
can be adjusted by pressing the function button, 
so they are not crushed.

Selecting the sealing time
(dry or wet food) For a perfect sealing bar and 
vacuum safe sealing 

+ Adjustable sealing time (consistency function) 
+ Adjustable vacuum level (SVS) 
+ Double weld, max. 30 cm for any length
+ Removable vacuum chamber – easy to clean
+ Retractable cutter for cutting the rolls of foil

THE ALL-IN-ONE SYSTEM

VC300 with SVS

PREMIUM VACUUM TECHNOLOGY 
FOR PREMIUM PRODUCTS  

+ Protects against freezer burn
+ Useful: reusable, dishwasher-safe and Microwaveable*
+ Reusable only with the ZIP adapter set, MyVac, SV1000
+ Not suitable for heat sealing with bar vacuum systems
+ Usable for CASO vacuum systems with a vacuum hose supply
+ 20-pieces-package: 20 x 23 cm, 26 x 35 cm, 26 x 23 cm
+ Ribbed structure (optimal vacuum)
+ Cooking resistance
	 (in water at 100 °C for a maximum of 4 hours)

 

Multi ZIP bags

+ Foil box for rolls: Simply insert the rolls into the tank and like a   
	 paper towel, roll the film for the direct processing
+ Electronic temperature control of the sealing operation
+ Including 2 professional foil rolls 
  	 (1 piece 22 x 300 cm, 1 piece 28 x 300 cm)

VACUUM ACCESSORY

ZIP adapter set

Item 1392

Item 1325
Item 1315 / 1316 / 1317
*For defrosting and heating up to max. 70 °C

ZIP adapter and vacuum hose
+	For vacuuming with reusable 	
	 ZIP bags
+	Simply connect the adapter to 	
	 the CASO vacuum system
+	Includes 10x ZIP bags 20 x 23 cm
	 & 10x ZIP bags 26 x 35 cm
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6 STARS OF FRESHNESS

Vacuum bags & rolls

Vacuum rolls
Very efficient due to variable cutting lengths. The format 
can be individually adjusted to the desired length.
Available in four dimensions. 
6 m length: 20 cm, 27.5 cm and 30 cm width
10 m length:  40 cm width        

Item 1221 / 1223 / 1222 / 1224

Vacuum bags
The vacuum bags are available in 4 different sizes, one packaging 
contains 25 or 50 pieces which can directly used. 
25 pieces:  40 x 60 cm
50 pieces: 16 x 23 cm, 20 x 30 cm, 30 x 40 cm

Item 1201 / 1219 / 1220 / 1218

To ensure that  everything remains fresh for long and firmly closed, the quality 
of the vacuum foil is especially important. The special CASO vacuum bags & rolls 
are provided with a fine ribbed structure for an optimum and consistent vacuum. 
This material is heat- and tear-resistant and can be used as a Sous Vide or freezer 
bag. Ideal for long freshness and a long - time storage!

+ Strong & tear-resistant at a foil thickness
	 greater than 160 μ
+ Ribbed structure 
	 (surface for an optimal vacuum)
+ Microwave use possible
+ Reuseable
+ No freezer-burn
+ Boil-proof

 PROFESSIONAL VACUUM SYSTEM 

 FastVAC 1000

maximum vacuum

-0.9 bar

+ Unique design for quiet operation, working noise under 68 dB
+ Double sealing bar for reliable and positive seal under high 
	 vacuum condition (width: 30 cm)
+ Patented handle lock design, easy and convenient to use
+ Versatile functions: three stage sealing, two vacuum level, pulse func-	
	 tion, manual sealing, useable for canisters, automatic vacuum & sealing

+ Digital progress indicator; control label with embossed buttons
+ Durable design, for professional use
+ Including hose adaptor for accessories 			 
+ Integrated bag cutter 
+ Each unit with 10 pieces 20 x 30 cm & 10 pieces 30 x 40 cm 
	 vacuum bags

Item 1410
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Item 1306

Cooking with Sous Vide 
Sous Vide: Cooking "under vacuum" is becoming more 
prevalent also with hobby chef in private homes. The 
advantages are obvious: While cooking in a vacuum-sealed 
bag, the natural taste of food remains and doesn’t get “lost” 
in the air or water, the meat is tender and juicy, nutrients, 
vitamins and trace elements are not lost and vegetables 
stay crisp and have an intense color. Also the marinating 
and seasoning before vacuum sealing achieves better 
results. 

To use “Sous Vide” in the kitchen, you need a vacuum 
sealer and a cooking device that keeps the temperature 
constant during cooking time period. 

CASO offers the Sous Vide center all-in-one device. The 
preparation of a Sous Vide dish is very simple. No experi-
ence is necessary in order to achieve perfect results. The 
actual dish is prepared by filling the bag. 

Sous Vide dishes cooked 

with the marinade or 

directly with side dishes

 SOUS VIDE CENTER SV900

STAR–CUISINE STANDARD 
IN YOUR KITCHEN

Complete menu easily

combined & prepared
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All ingredients like oil, spices and vegetables are welded in 
a vacuum bag and then cooked in a water-bath completely 
automatically at low temperatures. Another advantage of 
the gentle preparation is to preserve the delicate flavors. 
The taste remains embraced in the bag and keeps the food, 
especially meat, wonderfully juicy. Vitamins and nutrients 
are kept reserved. 

Precise, consistent with excellent results - in contrast to 
conventional ovens or broilers, the cooking temperature 
is kept exactly, and can be adjusted in 0.1 °C increments. 

All dishes are cooked to perfection and in an incomparable 
gentle way. For a perfectly-prepared steak, guaranteed 
medium-rare, simply set the Sous Vide Center CASO SV900 
at 56 °C and add the vacuum sealed steak into the water 
bath. It’s definite that with this method, nothing can be 
overcooked or burn, moreover it can leave unattended. 

Even if the guests are running late, the dishes will be kept 
warm in the water bath without the being cooked further. 
So you are always absolutely "on time" and among the 
guests at the table, while the device manages all by itself.

Sous Vide Center SV900 
+	Low temperature cooking in a vacuum bag at constant and 		
	 precise water temperature from 30 – 90 °C
+	Keeps all vitamins, nutrients and minerals
+	Effective and economical use of spices, seasonings and oils
+	Intensive taste, especially for meat and  vegetables
+	Perfect Sous Vide cooking for intense aromatic star cooking
+	Water circulation technology:
	 perfect vacuum cooking in a water bath for up to 5 servings
+	Rapid water heating
+	FINETEMP - temperature accuracy in steps of 0,1 °C in the
	 temperature range from 30 – 90 °C
+	Easy cleaning and emptying by a dewatering system
+	Easy operation with digital display
+	2 stainless steel racks (for the bags)
+	Filter system
+	1 water draining hose

At 75 °C meat, fish or 

poultry dishes are 

wonderfully evenly

done delicate in taste. 

The dishes cooked in their 

own juice.  The  flavors 

are fully enhanced and 

vitamins are prevent

from lost.

SOUS V IDE CENTER 

SV 900

Meat or poultry can be 

browned before serving. 

The result: Perfect evenly 

cooked and juicy. 

Superb!

 SOUS VIDE CENTER SV900

STAR–CUISINE STANDARD 
IN YOUR KITCHEN

Water bath for 5 servings

Perfect Sous Vide cooking for intense 

aromatic star cooking.



 

VACUUM ACCESSORY

Product name VC 9 VC 10 VC 100 VC 200 Product name VC 300 PRO FastVAC 1000 Sous Vide Center SV900

Item 1339 1340 1380 1390 Item 1392 1410 1306

EAN 40 38437 01339 9 40 38437 01340 5 40 38437 01380 1 40 38437 01390 0 EAN 40 38437 01392 4 40 38437 01410 5 40 38437 01306 1

Case colour Silver/black Silver Silver Silver Case colour Silver Stainless steel / Black Stainless steel

Sealing bar Single, up to 30 cm Single, up to 30 cm Double, up to 30 cm Double, up to 30 cm Sealing bar Double, up to 30 cm Double, up to 30 cm

Vacuum pump 9 L / min. 9 L / min. 12 L / min. 12 L / min. Vacuum pump 12 L / min. 15 L / min.

Vacuum chamber Integrated Integrated Removeable Removeable Vacuum chamber removeable integrated

Temperature control     Temperature control 

Vacuum regulation   Vacuum regulation  

Vacuum containers   Vacuum containers   

Retractable cutter  Retractable cutter  

Storage box  Storage box 

Pulse function Pulse function 

Low-temperature-cooking Low-temperature-cooking 30 – 90 °C

Power 90 watt 110 watt 120 watt 120 watt Power 120 watt 130 watt 2000 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD mm) 370 x 75 x 145 mm 355 x 90 x 155 mm 385 x 90 x 170 mm 390 x 85 x 170 mm Dimensions (WxHxD mm) 390 x 85 x 170 mm 401 x 118  x 272 mm 310 x 240 x 355 mm

Weight 1,2 kg 1,3 kg 1,8 kg 1,9 kg Weight 1,9 kg 3,2 kg 6,6 kg

Accessory
+ 10 vacuum bags (22 x 30 cm) + 10 vacuum bags (20 x 30 cm) + Vacuum hose for containers

+ 10 vacuum bags (20 x 30 cm)
+ Vacuum hose for containers
+ 2 professional vacuum rolls 

(1 roll 22 x 300 cm, 
1 roll 28 x 300 cm)

Accessory
+ Vacuum hose for containers
+ 2 professional vacuum rolls

(1 roll 22 x 300 cm, 1 roll 28 x 300 cm)

+ Vacuum hose for containers
+ 20 professional vacuum bags 

(10 pieces 20 x 30 cm, 10 pieces 30 x 40 cm)
+ bag opener

+ 2 stainless steel racks 
+ 1 water draining hose

Certificate GS GS GS GS Certificate GS GS GS

Unit 2 2 2 2 Unit 2 1 1

VACUUM SYSTEM

Product name Vacuum rolls Vacuum rolls Vacuum rolls XXL Profi vacuum roll Vacuum bags Vacuum bags Vacuum bags Vacuum bags

Item 1221 1223 1222 1224 1201 1219 1220 1218

EAN 40 38437 01221 7 40 38437 01223 1 40 38437 01222 4 40 38437 01224 8 40 38437 01201 9 40 38437 01219 4 40 38437 01220 0 40 38437 01218 7

Content 2 rolls 2 rolls 2 rolls 1 rolls 50 bags 50 bags 50 bags 25 bags

Size 20 x 600 cm 27,5 x 600 cm 30 x 600 cm 40 x 1000 cm 16 x 23 cm 20 x 30 cm 30 x 40 cm 40 x 60 cm

Unit 6 6 6 6 6 6 6 6
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Product name VC 9 VC 10 VC 100 VC 200 Product name VC 300 PRO FastVAC 1000 Sous Vide Center SV900

Item 1339 1340 1380 1390 Item 1392 1410 1306

EAN 40 38437 01339 9 40 38437 01340 5 40 38437 01380 1 40 38437 01390 0 EAN 40 38437 01392 4 40 38437 01410 5 40 38437 01306 1

Case colour Silver/black Silver Silver Silver Case colour Silver Stainless steel / Black Stainless steel

Sealing bar Single, up to 30 cm Single, up to 30 cm Double, up to 30 cm Double, up to 30 cm Sealing bar Double, up to 30 cm Double, up to 30 cm

Vacuum pump 9 L / min. 9 L / min. 12 L / min. 12 L / min. Vacuum pump 12 L / min. 15 L / min.

Vacuum chamber Integrated Integrated Removeable Removeable Vacuum chamber removeable integrated

Temperature control     Temperature control 

Vacuum regulation   Vacuum regulation  

Vacuum containers   Vacuum containers   

Retractable cutter  Retractable cutter  

Storage box  Storage box 

Pulse function Pulse function 

Low-temperature-cooking Low-temperature-cooking 30 – 90 °C

Power 90 watt 110 watt 120 watt 120 watt Power 120 watt 130 watt 2000 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD mm) 370 x 75 x 145 mm 355 x 90 x 155 mm 385 x 90 x 170 mm 390 x 85 x 170 mm Dimensions (WxHxD mm) 390 x 85 x 170 mm 401 x 118  x 272 mm 310 x 240 x 355 mm

Weight 1,2 kg 1,3 kg 1,8 kg 1,9 kg Weight 1,9 kg 3,2 kg 6,6 kg

Accessory
+ 10 vacuum bags (22 x 30 cm) + 10 vacuum bags (20 x 30 cm) + Vacuum hose for containers

+ 10 vacuum bags (20 x 30 cm)
+ Vacuum hose for containers
+ 2 professional vacuum rolls 

(1 roll 22 x 300 cm, 
1 roll 28 x 300 cm)

Accessory
+ Vacuum hose for containers
+ 2 professional vacuum rolls

(1 roll 22 x 300 cm, 1 roll 28 x 300 cm)

+ Vacuum hose for containers
+ 20 professional vacuum bags 

(10 pieces 20 x 30 cm, 10 pieces 30 x 40 cm)
+ bag opener

+ 2 stainless steel racks 
+ 1 water draining hose

Certificate GS GS GS GS Certificate GS GS GS

Unit 2 2 2 2 Unit 2 1 1

ZIP bags ZIP bags ZIP bags Vacuum canister set ZIP adapter set

1315 1316 1317 1260 1325

40 38437 01315 3 40 38437 01316 0 40 38437 01317 7 40 38437 0 1260 6 40 38437 0 1325 2

20 bags 20 bags 20 bags 0,7 L / 1,40 L / 2,00 L 
20 bags / 

vacuum hose

20 x 23 cm 26 x 35 cm 26 x 23 cm 7 cm / 12 cm / 18 cm high 20 x 23 cm / 26 x 35 cm 

6 6 6 2 6

SOUS VIDEFASTVAC PROFI SERIES

+ 3 vacuum canister for pressure-
	 sensitive or liquid foodstuffs
+ Break-proof and dishwasher-safe
+ Suitable for all CASO vacuum sealers



5-20 °C

5-20 °C

 

WINE STORAGE COMPRESSOR-TECHNOLOGY

TASTE IS A MATTER OF TEMPERATURE

Calm storage
Calm-running compressors on vibration reduction feet ensure the 
tranquility that is required for your wine.

UV protection
Light and especially ultraviolet light shine through the green glass 
bottles very quickly and affect the quality of the wines. The special UV 
protective glasses protect the wine from UV light.

Protection
The multilayered glass doors protect perfectly against heat and cold 
and also ensure high energy efficiency. In addition high humidity and 
condensation is kept away.

Circulation
The active ventilation ensures an air circulation in each temperature 
zone, which produces a even temperature.

Professional compressor technology
The compression method with individual and adjustable temperature 
regulation system makes an optimal long lasting climate for your good 
wines. Low-vibration compressor technology and special shock absor-
bers give the wine the calm environments it needs.

Humidity
In each cooling zone the ideal humidity is created while an interaction 
with the heat of the compressor and the air streams.



5-20 °C

5-20 °C 5-20 °C

5-20 °C

WineMaster Touch 66WineMaster Touch 38 2DWineSafe 12 black WineMaster Touch Aone

5-20 °C 5-20 °C

5-20 °C
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PERFECTLY TEMPERED

WINEMASTER BLACK

Item 624

Item 662 Item 654Item 652

Tint glass with stainless steel handle 
and stainless steel frame
The doors of the series WineMaster Touch are 

encased in a sleek, brushed stainless steel frame. 

The glass filters out ultraviolet radiation, so that 

the wine retains its good aroma and taste.

Touch operation
Integrated into the glass the touch control 

allows to set up the temperature without the 

need of opening the door.

* Specification of the bottle size based on a standard Bordeaux bottle

**The achievable value can not be above the ambient temperature at the installation location

WineMaster Black
+ High-quality wine storage with compressor technology
+ Electronically adjustable temperature from  5 – 20 °C**
+ Two separate temperature zones, individually adjustable
+ Sensor Touch operation: Elegant operation without opening the door 	
	 (WineSafe 12 manual operation)
+ Low-vibration technology gives the wine the calm environment it needs 
+ Active fan for a very even temperature per zone 
+ Storage capacity for up to  12 / 66 bottles* (up to 310 mm hight)
+ Insulating glass with UV- filter, protects against loss of aroma

+ Excellent thermal insulation for energy-efficient operation
+ Actual cooling zone temperature display 
+ On-demand interior lighting
+ Timeless design with elegant stainless steel frame  
+ Ball-bearing supported pull-out trays with wooden storage racks
+ Quite operation



WineSafe 43WineSafe 12WineSafe 18 EB

5-20 °C

5-20 °C

5-20 °C

 

st
a in

less steel front

Item 647

Item 622

45 cm NICHE DIMENSION

BUILT-IN

PERFECTLY TEMPERED 

WINESAFE (SINGLE TEMPERATURE ZONE)

Item 628

WineSafe 18 EB Built-in
+ Low-vibration technology gives the wine the calm environment it needs
+ High-quality wine storage with compressor technology
+ Electronically adjustable temperature from 5 – 20 °C**
+ Active fan for a very even temperature per zone
+ Storage capacity for up to 18 bottles* (up to 310 mm hight)
+ Insulating glass with UV- filter, protects against loss of aroma
+ Excellent thermal insulation for energy-efficient operation
+ Actual cooling zone temperature LED display 
+ Ball-bearing supported pull-out trays with wooden storage racks

Lighting
The temperature display of 

each zones and the switchable 

interior lights are equipped 

with white LEDs. The CASO 

wine coolers protect with a very 

accurate temperature control 

and regulate safely the normal 

fluctuations of the indoor 

climate.



WineSafe 75 WineSafe 192WineSafe 137

5-20 °C 5-20 °C

5-20 °C
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 WineSafe
+ High-quality wine storage with compressor technology
+ One temperature zone, adjustable for white and red wine
+ Low-vibration technology gives the wine the calm environment it needs
+ Active fan for a very even temperature per zone
+ Storage capacity for up to 24 / 38 / 43 / 66 / 126 / 180 bottles* 
	 (up to 310 mm hight)
+ Insulating glass with UV-filter, protects against loss of aroma
+ Excellent thermal insulation for energy-efficient operation

+ Electronically adjustable temperature from 5 – 20 °C**
+ Actual cooling zone temperature LED display 
+ On-demand interior lighting
+ Timeless design with elegant stainless steel front and ergonomic 	
	 door handle
+ Ball-bearing supported pull-out trays with wooden storage racks
+ Quite operation

Item 673

Item 668

Item 663

PERFECTLY TEMPERED 

WINESAFE (SINGLE TEMPERATURE ZONE)

* Specification of the bottle size based on a standard Bordeaux bottle

**The achievable value can not be above the ambient temperature at the installation location



WineMaster 24

5-20 °C

5-20 °C

WineMaster 38

5-20 °C

5-20 °C

5-20 °C

5-20 °C

 

PERFECTLY TEMPERED

WINEMASTER SERIES (DOUBLE TEMPERATURE ZONE)

Shelves 
The wine bottles are stored on easily

extendable wooden floors.

st
a in

less steel front

Item 645

Item 650



WineMaster 66 WineMaster 126 WineMaster 180

5-20 °C

5-20 °C

5-20 °C

5-20 °C

5-20 °C

5-20 °C
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WineMaster
+ Low-vibration technology gives the wine the calm environment it needs
+ High-quality wine storage with compressor technology
+ Two separate temperature zones, individually adjustable for
	 white and red wine (WineSafe only one temperature zone)
+ Active fan for a very even temperature per zone
+ Storage capacity for up to 12 / 24 / 38 / 66 / 126 / 180 bottles*
	 (up to 310 mm hight)
+ Insulating glass with UV-filter, protects against loss of aroma

+ Excellent thermal insulation for energy-efficient operation
+ Electronically adjustable temperature from 5 – 22 °C**
+ Blue actual cooling zone temperature LED display 
+ On-demand interior lighting
+ Timeless design with elegant stainless steel front and ergonomic 	
	 door handle
+ Ball-bearing supported pull-out trays with wooden storage racks
+ Quite operation

* Specification of the bottle size based on a standard Bordeaux bottle

**The achievable value can not be above the ambient temperature at the installation location

Item 660

Item 665

Item 670



 

PERFECT TEMPERATURE

 WINE STORAGE WITH COMPRESSOR-TECHNOLOGY

WINEMASTER BLACK
SINGLE / DOUBLE ZONE

WINESAFE 
INBUILD
45 cm

WINESAFE
SINGLE ZONE

Product name WineSafe 12 black WineMaster Touch 38-2D WineMaster  Touch 66 WineMaster Touch AOne WineSafe 18 EB WineSafe 12 WineSafe 43

Item 624 652 662 654 628 622 647

EAN 40 38437 00624 7 40 38437 00652 0 40 38437 00662 9 40 384370 0654 4 40 38437 00628 5 40 38437 00622 3 40 38437 00647 6

Case colour Black Black Black Black Black
Black/ 

stainless steel front
Black/ 

stainless steel front

Temperature range 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C

Temperature zones 1 2 2 2 1 1 1

Technology Compressor Compressor Compressor Compressor Compressor Compressor Compressor

UV-filter glass       

Interior lighting       

Operation Manual Touch-Panel Touch-Panel Touch-Panel Manual Manual Manual

Bottles 12 38 66 44 18 12 43

Bottom 3 7 7 8 3 3 8

Power 60 watt 60 watt 60 watt 65 watt 60 watt 60 watt 60 watt

Class A A A A A A A

Energy efficiency / year 135 kWh/a 139 kWh/a 150 kWh/a 143 kWh/a 127 kWh/a 135 kWh/a 142 kWh/a

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Frame Brushed stainless steel Brushed stainless steel

Weight 22,30 kg 46 kg 56,9 kg 48,25 kg 26,7 kg 22,25 kg 39,5 kg

Dimensions (WxHxD mm) 395 x 515 x 510 395 x 1040 x 630 595 x 1035 x 630 430 x 1025 x 625 595 x 455 x  560 395 x 515 x 510 400 x 1020 x 625

Dimensions handle incl. (mm) 395 x 515 x 550 395 x 1040 x 670 595 x 1035 x 680 430 x 1025 x 655 595 x 455 x  600 395 x 515 x 550 400 x 1020 x 670

Niche dimensions (mm) 560 –570 x 450 x 550  

Assembly dimensions (mm) 550 x 445 x 520

Certificate GS GS GS GS GS GS GS

VPE 1 1 1 1 1 1 1
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PERFECT TEMPERATURE

 WINE STORAGE WITH COMPRESSOR-TECHNOLOGY

WINEMASTER  
DOUBLE ZONE

Product name WineSafe 12 black WineMaster Touch 38-2D WineMaster  Touch 66 WineMaster Touch AOne WineSafe 18 EB WineSafe 12 WineSafe 43

Item 624 652 662 654 628 622 647

EAN 40 38437 00624 7 40 38437 00652 0 40 38437 00662 9 40 384370 0654 4 40 38437 00628 5 40 38437 00622 3 40 38437 00647 6

Case colour Black Black Black Black Black
Black/ 

stainless steel front
Black/ 

stainless steel front

Temperature range 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C

Temperature zones 1 2 2 2 1 1 1

Technology Compressor Compressor Compressor Compressor Compressor Compressor Compressor

UV-filter glass       

Interior lighting       

Operation Manual Touch-Panel Touch-Panel Touch-Panel Manual Manual Manual

Bottles 12 38 66 44 18 12 43

Bottom 3 7 7 8 3 3 8

Power 60 watt 60 watt 60 watt 65 watt 60 watt 60 watt 60 watt

Class A A A A A A A

Energy efficiency / year 135 kWh/a 139 kWh/a 150 kWh/a 143 kWh/a 127 kWh/a 135 kWh/a 142 kWh/a

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Frame Brushed stainless steel Brushed stainless steel

Weight 22,30 kg 46 kg 56,9 kg 48,25 kg 26,7 kg 22,25 kg 39,5 kg

Dimensions (WxHxD mm) 395 x 515 x 510 395 x 1040 x 630 595 x 1035 x 630 430 x 1025 x 625 595 x 455 x  560 395 x 515 x 510 400 x 1020 x 625

Dimensions handle incl. (mm) 395 x 515 x 550 395 x 1040 x 670 595 x 1035 x 680 430 x 1025 x 655 595 x 455 x  600 395 x 515 x 550 400 x 1020 x 670

Niche dimensions (mm) 560 –570 x 450 x 550  

Assembly dimensions (mm) 550 x 445 x 520

Certificate GS GS GS GS GS GS GS

VPE 1 1 1 1 1 1 1

WineSafe 75 WineSafe 137 WineSafe 192 WineMaster 24 WineMaster 38 WineMaster 66 WineMaster 126 WineMaster 180 

663 668 673 645 650 660 665 670

40 38437 00663 6 40 38437 00668 1 40 38437 00673 5 40 38437 00645 2 40 38437 00650 6 40 38437 00660 5 40 38437 00665 0 40 38437 00670 4

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

Black/ 
Stainless steel front

5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C 5 – 20 °C

1 1 1 2 2 2 2 2

Compressor Compressor Compressor Compressor Compressor Compressor Compressor Compressor

       

       

Manual Manual Manual Manual Manual Manual Manual Manual

75 137 192 24 38 66 126 180

4 6 7 6 7 7 7 8

60 watt 120 watt 120 watt 60 watt 60 watt 60 watt 150 watt 150 watt

A B C A A A B C

156 kWh/a 222 kWh/a 339 kWh/a 139 kWh/a 139 kWh/a 150 kWh/a 215 kWh/a 293 kWh/a

220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Brushed stainless steel Brushed stainless steel Brushed stainless steel Brushed stainless steel Brushed stainless steel Brushed stainless steel Brushed stainless steel Brushed stainless steel

51,5 kg 74 kg 85,9 kg 35,65 kg 45,15 kg 56,7 kg 76,05 kg 86,35 kg

595 x 1025 x 630 595 x 1590 x 625 600 x 1860 x 700 395 x 875 x 545 395 x 1040 x 630 595 x 1035 x 630 595 x 1590 x 625 600 x 1860 x 675

595 x 1025 x 670 595 x 1590 x 680 600 x 1860 x 750 395 x 875 x 595 395 x 1040 x 675 595 x 1035 x 675 595 x 1590 x 685 600 x 1860 x 730

GS GS GS GS GS GS GS GS

1 1 1 1 1 1 1 1



15-22 °C

 

COOLING & STORAGE

 PERFECT TEMPERATURE

Flavor arise
The cigar develops its final and individual flavor at 
the congregation. Storerooms or ripening rooms 
in the cigar factories are designated as the room 
of congregation. While the drying process, the oils 
and aromas blend in the stored cigars. Depending 
on the tobacco leaves different flavors and different 
strengths of flavor are produced. The tobacco leaves 
which are used are divided into Ligero, Seco and 
Volado. These characterize whether the sheet of the 
top, middle or lower part is intended and how it is 
incorporated into the cigar.

Optimal storage
The storage of a cigar is crucial for the combustion. 
If it is too dry, it burns too quickly. Too moist cigars 
burn off or extinguished very sporadic. The type 
of storage also affects the enjoyment of the cigar, 
such as the expression of taste in the mouth or the 
development of fruity aromas. With a humidor cigar 
connoisseurs can individually and by preference 
optimize the flavor.

Produce original condition
With the humidity appropriately set even too dry 
conditioned cigars can be re- adjusted to the origi-
nal state, so that they are enjoyable again.

Humidor Volado 
+ High-quality humidor for horizontal cigar storage and preservation of the 	
	 natural aroma (recommended storage 18-21 °C)
+ With compressor technology and active ventilation system a homogeneous 	
	 distribution of humidity is ensured
+ One temperature zone, adjustable from 15 °C to 22 °C*
+ Humidity, adjustable from 50 % to 85 %
+ Drawers out of cedar wood
+ 2-layer insulating glass with UV filters for optimum light stabilization

Item 685

*The achievable value can not be above the ambient temperature at the installation location

Humidor Volado
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COLLING & STORAGE

Outdoor Cooler
+ Beverage refrigerator for all kinds of beverages
+ Weatherproof and robust housing for outdoor operation
+ One temperature zone, manual adjustment from 0 ° – 10 °C
+ Compressor technology
+ White display and LED lighting
+ Storage volume of about 63 Liter
+ Insulating safety glass with UV filter for optimal light protection

Weatherproof and 
robust housing for 
outdoor operation Product name Humidor Volado Outdoor Cooler

Item 685 680

EAN 40 38437 00685 0 40 38437 00680 3

Case colour
Black/ 

stainless steel front
Stainless steel

Temperature range 5 – 22 °C 0 – 10 °C

Temperature zones 1 1

Cooling technology Compressor Compressor

UV filter glass Brown (2- layers) White (3 layers)

Interior lighting  

Operation Manual Manual

Liter Ca. 63 liter

Humidity 50-75 %   > 60 %

Bottoms 6 3

Power 60 watt 60 watt

Energy efficiency / year A

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Frame Stainless steel Stainless steel

Weight 35 kg 30 kg

Dimensions (WxHxD mm) 395 x 875 x 595 400 x 875 x 495

Dimensions handle incl. 395 x 875 x 635 400 x 875 x 540

Certificate GS GS

Unit 1 1

Item 680



10 – 18 °C

7 – 18 °C

7 – 18 °C

7 – 18 °C10 –18 °C

7 – 18 °C

7 – 18 °C

7 – 18 °C

E

 

THERMO ELEC TRIC TECHNOLOGY 

WINE DUETT

WineDuett
+ High-quality wine cooler
+ Tinted glass protects against loss of flavor
+ Sensor touch operation, elegant operation without opening the 		
	 door (only touch models)
+ Two separate temperature zones, individually adjustable for white 	
	 and red wine from 7-18 °C/10-18 °C
+ Storage capacity for up to 12 or 21 bottles * (up to 310 mm hight)
+ Low-vibration technology - gives the wine the calm environments 	
	 it needs
+ Blue actual cooling zone temperature LED display
+ On-demand blue interior lighting
+ Extendable and removable shelves
+ Two cooling systems (WineDuett Touch 21 two doors)

The Winecooler for any occasion
The Wine cooler series WineDuett has all the facilities to enjoy your 
wine at the right temperature, or to store it. Two temperature zones 
can be adjusted independently between 7-18 °C/10-18 °C, for example, 
white, red wine or other beverages.

Thermo electric technology
The thermo electric technology allows precise control of the tempe-
rature by the thermal transfer technology. It was discovered by Jean 
Charles Athanase Peltier and is based on the phenomenon that when 
a current flows between two metallic conductors, a temperature 
difference arises. This technique is particularly suitable for smaller
cooling devices and assures a good rapport between energy
consumption, service life and volume.

Item 620

Item 630

Item 625

Item 635

WineDuett Touch 21WineDuett Touch 12WineDuett 21WineDuett 12

*Specification of the bottle size based on a standard Bordeaux bottle



5 – 50 °C

E E

E

7 – 18 °C

8 – 18 °C
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Item 635

The perfect temperature at the table
Rotatable design wine cooler, adjustable in horizontal 
and vertical position for cold and hot drinks.

+ Cooling and heating operation with LED display
+ Adjustable temperature from 5 – 50 °C
+ Aluminium container interior
+ Very quiet operation

The wine cooler WineCase 8 is ideal to accommodate up to 8 bottles 
of wine at the desired drinking temperature for many different 
occasions. Invite your friends for wine tasting, a meal or to party!

+ Touch panel, elegant operation without opening the door
+ One zone for white or red wine for up to 8 bottles * (up to 310 mm hight)
+ Adjustable temperature from 7 – 18 °C**
+ Very low vibration and quiet
+ Blue LED lighting

+ Mirror front with stainless steel strips
+ Touch panel, elegant operation without opening the door
+ One zone for white or red wine for up to 6 bottles *
	 (up to 310 mm hight)
+ Adjustable temperature from 8 – 18 °C 
+ Very low vibration and quiet
+ Blue LED lighting
+ Removable stainless steel shelves

WINE CASE 6

Item 610
Item 1322

Item 606 Item 608

THERMO ELEC TRIC TECHNOLOGY 

* Specification of the bottle size based on a standard Bordeaux bottle

**The achievable value can not be above the ambient temperature at the installation location

For a good bouquet and a longer enjoyment
Seal open wine bottles with the CASO vacuum plug and enjoy your 
best wines longer.

+ Vacuum wine plug for an airtight sealing of open wine bottles
+ Can be combined with all CASO Design Vacuum Systems
+ Incl. 2 wine plugs

GOOD BOUQUE T

WINE PLUG

WINE COOLER

WINE CONTROL



 

THERMO ELECTRIC TECHNOLOGY 

THERMO ELEC TRIC TECHNOLOGY 

WINE DUETT & SMALL APPLIANCES

Product name Wine Stoppers WineControl WineCase 6 WineCase 8 WineDuett 12 WineDuett 21 WineDuett Touch 12 WineDuett Touch 21

Item 1322 610 606 608 620 630 625 635

EAN 40 38437 01322 1 40 38437 00610 0 40 38437 00606 3 40 38437 00608 7 40 38437 00620 9 40 38437 00630 8 40 38437 00625 4 40 38437 00635 3

Housing Silver Black Black
Black/ 

Stainless steel front
Black/ 

Stainless steel front
Black Black

Temperature range 5 – 50 °C 7 – 18 °C 7 – 18 °C 7 – 18 °C 7 – 18 °C 7 – 18 °C 7 – 18 °C

Temperature zones 1 1 1 2 2 2 2

Technology Peltier Peltier Peltier Peltier Peltier Peltier Peltier

UV filter glass      

Interior lighting LED, blue LED, blue LED, blue LED, blue LED, blue LED, blue

Operation  Manual Sensor Touch Sensor Touch Manual Manual Sensor Touch Sensor Touch

Bottles 1 6 8 12 21 12 21

Bottoms 4 7 4 7

Power  60 watt 70 watt 70 watt 140 watt 140 watt 140 watt 140 watt

Class A B B B B B

Energy efficiency / year 108 kWh/a 144 kWh/a 183 kWh/a 168 kWh/a 183 kWh/a 168 kWh/a

Voltage 220-240V~ 50/60 Hz

Weight 1,9 kg 9 kg 8,2 kg 13,8 kg 20,5 kg 13,8 kg 22,5 kg

Dimensions
(WxHxD mm)

130 x 250 x 220 265 x 400 x 505 410 x 275 x 510 345 x 525 x 510 345 x 805 x 510 345 x 525 x 510 345 x 805 x 510

Dimensions handle 
inclusive (mm)

345 x 525 x 550 345 x 805 x 550 345 x 525 x 550 345 x 805 x 550

Certificate GS GS GS GS GS GS

Unit 2 1 1 1 1 1 1

ASSESSORY
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+ Produces approximately 12 kg of ice cubes         
    in 24 hours (500 g ice cubes/h)
+ Creates fast ice cubes within 6 - 13 min.
+ Two ice cubes sizes, small and large
+ Good isolation
+ Stainless steel finish
+ Compressor Technology
+ Cover with vision panel
+ Water level indicator
+ Automatic shutdown
+ Water tank capacity 3.1 l

ICE CUBE MAKER

ICE MASTER PRO

Item 3301

ICE CUBE MAKER

COOLING TECHNOLOGY FOR BEVERAGES

PERFECTLY TEMPERED

Product name Ice Master Pro

Item 3301

EAN 40 38437 03301 4

Case colour Stainless steel / black

Features and 
special functions

 
2 ice cube sizes, 

maximum water level, 
automatic stop

Dimensions (WxHxD) 242 x 358 x 328 mm

Weight 9,3 kg

Voltage 220-240V~ 50/60 Hz

Power 90 watt

Certificate GS

Unit 1
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Real coffee experience 
We have been wondering how to make a coffee filter machine can do 
more better. Therefore, we have developed a large control display with 
touch function for the new CASO Coffee One. It has a very modern style 
and the operating comfort is "State of the Art".
The brewing system makes delicious aromatic coffee, which remains 
really fresh due to two selectable holding temperatures. Select the auto - 
timer function the coffee fragrance sweetens your morning!

2 KEEP -  WARM LE VELS / TOUCH PANEL

COFFEE NE

MOST CREAMY MILK FROTH 

Fomini
+ Milk frother with stainless steel spring
+ Rubberized handle
+ Stainless steel foot
+ Approx. 12,000 turns per minute

Fomini Crema
+ For creamy milk froth (cold & hot)
+ Frothing milk: up to 100 ml, Heating milk: up to 200 ml
+ Transparent lid and 360° base station
+ No burning due to non-stick coating
+ High-quality housing with heat isolated handle 
+ Automatic switch-off
+ Very easy to clean 

+ Designer coffee machine with touch display
+ Optimum brewing temperature of 96 ° C
+ 2 warming temperatures - for longer enjoyment
+ Automatic timer function
+ Anti-drip system
+ High-quality glass jug
+ Water level indicator, capacity 1,5 L
+ On/Off switch

Coffee filter 4

Item 1610 Item 1656

Item 1850
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MOST CREAMY MILK FROTH 

Fomini JET
+ Design milk frother for creamy froth 
   	(cold & hot)
+ Capacity:
	 Frothing milk: 100 – 150 ml,
	 Heating milk: 100 – 250 ml
+ Floating magnet motor
+ Transparent lid and 360° base station
+ No burning due to non-stick coating
+ High-quality black / pure white housing
+ Automatic switch-off
+ Easy to clean

Crema Glass
+ Design milk frother for creamy froth (cold & hot)
+ Ideal for Latte Macchiato, hot chocolate,
    Cappuccino or Frappé
+ Milk froth within a very short time
+ Frothing milk: 100 – 250 ml,
    Heating milk: 100 – 250 ml
+ Detachable glass jar
+ Two whisk for frothing and shaking
+ Automatic switch-off
+ No burning due to non-stick coating
+ High-quality, lacquered housing 
+ Easy to clean
+ Available in black (Art. 1660), white (Art. 1657)
	 and silver (Art. 1659)

Crema Grande Jet
+ For creamy froth (cold & hot)
+ Ideal for Latte Macchiato, hot chocolate, 
    Cappuccino or Frappé
+ Jet-circulation:  Milk froth within
    a very short time
+ Frothing milk: 100 – 150 ml
   Heating milk: 100 – 250 ml
+ Transparent lid and 360° base station
+ Removable frother whisk, magnetically
    inserted into the container base, 
    ideal for adding flavours
+ Automatic switch-off
+ Easy to clean

Item 1652 Item 1600Item 1656 Item 1658

Removable milk 
container, very easy 
to clean



 

WATER KE T TLE

WK2500

WK 2500 WATER KETTLE
+ Stainless steel design water kettle
+ Precise temperature control for the exact control of 	
	 the water temperature in 6 steps from 40-100 °C, the 	
	 display shows the water temperature - ideal for the 	
	 perfect preparation of tea and baby food
+ Sensor touch control
+ Power: 2200 watt
+ Warm-keeping function
+ Water level indicator
+ Acoustic signal
+ Cable rewind

 BREAKFAST-SE T 

 NOVEA

N
O

V
EA

 C
4

Item 1852

W
K2

50
0

Item 1871

Series made of brushed stainless 
steel with crome accents

NOVEA C4 COFFEE MACHINE
+ Housing made of stainless steel
+ Optimum brewing temperature – 96 ° C
+ Digital control with LED display
+ Keep warm timer function
+ Adjustable Timer
+ AromaControl (Longer water- contact- time        	
    for enhanced strong flavor)
+ Removable water tank (Tritan-material)
+ Glass carafe with rubberized grip for 12 cups
+ Non-stick hotplate
+ Gold tone filter and activated carbon filter       
    (with filter display)
+ Automatic shutdown
+ Power: 1000 Watt
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NOVEA T4 TOASTER
+ 4 slice toaster with extra-large slots
+ Toast with automatic motorlift
+ Front slot for two slices can be used
   individually
+ Brushed stainless steel case with
   chrome accents
+ LCD display with countdown timer
+ 9 browning levels
+ Adjustable thermostat
+ Defrost, stop and warm up function
+ Accessories: removable bun warmer
+ Automatic shutdown
+ Power: 1340-1600 Watt

NOVEA B4 BLENDER
+ Powerful blender 1000 watt with
	 6.000-22.000 rpm
+ High-quality drive system made of metal
+ Automatic functions
	 Stir 	 – Stir 6.000 rpm
	 Chop 	 – chopping 11.000 rpm
	 Mix 	 – mixing 13.000 rpm	
	 Liquefy	 – purée/smoothie 22.000 rpm
	 Ice crushing 	 – crush ice 17.500 rpm
	 Pulse 	 – pulse function – 22.000 rpm

+ High-quality carafe made of Tritan® BPA - free
+ Flexible soft cover incl. measuring cup
+ With high quality metal-drive system
+ 7 speed levels
+ Safety switch

 BREAKFAST-SE T 

 NOVEA

N
O

V
EA

 T
4

N
O

V
EA
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4

Item 2777 Item 3612

Item 3613

NOVEA B4 MIX BOTTLE ACCESSORY
+ Convenient drinking bottle with mixing 	
	 attachement for use when doing sports, at 	
	 work, breakfast, etc.
+ Suitable for all kinds of drinks like smoothies, 
	 fruit juices and cocktails, dishes, soups, 	
	 sauces and dips, e.g. "smoothie to go" –
	 freshly within a matter of seconds
+ 4-fold stainless steel blade
+ Compatible with CASO NOVEA B4	
	 design blender (item no. 3612)
+ Capacity: 600 ml
+ Safe pressure cap - quick and safe 
	 capping of the bottle

Motorlift bun attachment



 

+ Rapid water dispenser – get hot water at the push of a button
+ Elegant design in brushed stainless steel
+ 100° C in 5 seconds – and within 3 seconds after that
+ Available temperatures of 55 / 65 / 85 / 95 / 99 °C
+ Constantly adjustable quantity of water 100 ml / 200 ml / 300 ml
+ 50% energy-saving compared to kettles
+ Integrated water filter
+ Sensor-touch operation
+ Lock function / child safety lock
+ Water level indicator – capacity of 4 litres
+ Cup holder insert for low cups included
+ Power: 2.600 watt

RAPID WATER DISPENSER

HD1000

WATER DISPENSER

100 °C IN 5 SECONDS – 
AND WITHIN 3 SECONDS 
AFTER THAT

For the reduction of the chalk 
content and the preparation of 
the drinking water

Item 1860
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Enjoy your tea - automatically and intense fragrant! 
This fully automatic tea maker prepares tea in very 
traditional sense, according to brew-principle: The water 
boils at 100 ° C, the tea is poured, steeps the desired time 
and can be served in the glass jug. The removable stainless 
steel filter is easy to clean by hand.

+ Design tea machine 
+ Brewing time setting of 2 to 16 minutes
+ 1 L glass teapot
+ Tea filter made of high-grade steel
+ Filter pot out of high-quality polycarbonate  
+ Power: 1.200 watt
+ Automatic warming function of 30 min.
+ Anti-drip system
+ Water level indicator
+ On/off switch

Anti-Drip

System

Adjustable 
brewing time 
(timer)

DESIGN TEA MACHINE

TeeGourmet

Item 1810

Item 1800



 

WATER KETTLE & COFFEE GRINDER

PERFECT FOR TEA, COFFEE,
INSTANT-SOUPS & MORE

STAINLESS STEEL INSULATING ELEC TRIC KE T TLE

VAKO2

+	Stainless steel insulating electric kettle
+	Handy single-handed lid
+ 	Double-walled vacuum insulation: 
	 Heat reservoir as with high-quality thermal bottles, 
	 water will be kept hot for a very long time.
	 - 2 h thermal insulation of 80 °C
	 - 4 h thermal insulation of 70 °C
+ 	Big cool-touch plastic handle
+	Stable base station with overheat protection
+	Handy & energy-saving
+	360° base station with cable rewind
+	Ideal for meetings
+ Capacity of max. 1,5 liter
+ Power: 1.800 watt

Handy single-handed lid

Double-walled vacuum insulation

Item 1872
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STAINLESS STEEL WATER KE T TLE

WK 2200

+ Stainless steel water kettle
+ Precise Temperature Control 
+ Keep warm function		
+ Water level indicator
+ Acoustic signal 		
+ Plastic water filter
+ Automatic switch-off		
+ Cable rewind
+ Capacity of max. 1,7 liter

Precise Temperature Control
The exact temperature at a glance: with the PTK-temperature control 
the water can be heated up to the desired and selected temperature 
with a degree-accuracy in 10 °C increments from 10 to 100 °C. 
The current water temperature is displayed. Perfect for preparation of 
various teas, baby food or water for hot bottles.

Item 1870

Item 1830

ELEC TRIC COFFEE GRINDER

COFFEE FLAVOUR

+ Suitable to grind and chop coffee, nuts and spices
+ Pulse switch with transparent lid 
+ Stainless steel housing & stainless steel blade
+ Fills about 4 – 8 cups
+ Powerful 200 watt motor
+ Safety function: can only be used with the lid on
+ Individual grinding degree from coarse to fine
	 (due to the duration of grinding)
+ Cable rewind



 

Product name Coffee One Coffee One glass jug NOVEA C4 NOVEA T4 NOVEA B4 

Item 1850 1851 1852 2777 3612

EAN 40 38437 01850 9 40 38437 01851 6 40 38437 01852 3 40 38437 02777 8 40 38437 03612 1

Housing Stainless steel Glass / black Stainless steel  / chrome Stainless steel  / chrome Stainless steel  / chrome

Capacity 10 cups, 1,5 l 10 cups, 1,5 l 12 cups 4 toasts 1,75 l

Time Timer Timer Individually adjustable

Keep warm High, low Keep-warm levels Individually adjustable

Power 950 – 1150 watt 1000 watt 1340-1600 watt 1000 watt / 6.000 – 22.000 rpm

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions 185 x 235 mm  (BxT) Ø 140 mm 220 x 310 mm 200 x 395 mm 215 x 200 mm

Hight 345 mm 150 mm 390 mm 225 mm 410 mm

Weight 2,65 kg 3,0 kg 2,9 kg 3,85 kg

Accessory Bun warmer

Certificate GS  GS GS GS

Unit 2 12 1 1 1

Product name Fomini Crema Fomini JET Black Fomini JET Fomini

Item 1656 1652 1650 1610

EAN 40 38437 01656 7 40 38437 01652 9 40 38437 01650 5 40 38437 01610 9

Colour Black Black Pure white Black

Capacity 100 – 200 ml 100 – 250 ml 100 – 250 ml

Accessory 360° base station 360° base station 360° base station Storage stand

Coating Non-stick coating Non-stick coating Non-stick coating

Housing Glossy / stainless steel Glossy Glossy Rubberized

Temperature Cold / hot Cold / hot Cold / hot

Keep warm

Power 365 – 435 watt 420 – 500 watt    420 – 500 watt    

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 2 x 1,5 V AA

Dimensions  Ø 85 mm 120 mm 120 mm 40 mm 

Hight  180 mm 195 mm 180 mm 235 mm

Weight 0,5 kg 0,7 kg 0,7 kg  60 g

Certificate GS GS

Unit 4 4 4 10

MILK FROTHER

COFFEE BRTEAKFAST SET
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Product name Coffee One Coffee One glass jug NOVEA C4 NOVEA T4 NOVEA B4 

Item 1850 1851 1852 2777 3612

EAN 40 38437 01850 9 40 38437 01851 6 40 38437 01852 3 40 38437 02777 8 40 38437 03612 1

Housing Stainless steel Glass / black Stainless steel  / chrome Stainless steel  / chrome Stainless steel  / chrome

Capacity 10 cups, 1,5 l 10 cups, 1,5 l 12 cups 4 toasts 1,75 l

Time Timer Timer Individually adjustable

Keep warm High, low Keep-warm levels Individually adjustable

Power 950 – 1150 watt 1000 watt 1340-1600 watt 1000 watt / 6.000 – 22.000 rpm

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions 185 x 235 mm  (BxT) Ø 140 mm 220 x 310 mm 200 x 395 mm 215 x 200 mm

Hight 345 mm 150 mm 390 mm 225 mm 410 mm

Weight 2,65 kg 3,0 kg 2,9 kg 3,85 kg

Accessory Bun warmer

Certificate GS  GS GS GS

Unit 2 12 1 1 1

NOVEA B4 Accessory HD 1000 WK 2200 WK 2500 VAKO2

3613 1860 1870 1871 1872

40 38437 03613 8 40 38437 01860 8 40 38437 01870 7 40 38437 01871 4 40 38437 01872 1

Tritan / BPA free Black / stainless steel Stainless steel Stainless steel Stainless steel 

600 ml 4 l 1,7 l 1,7 l 1,5 l

 Individually adjustable Individually adjustable

Individually adjustable Individually adjustable

2600 watt 2200 watt 2200 watt 1800 watt

220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Ø 280 mm 195 x 340  (BxT) 150 x 195 mm 165 x 240 mm 150 x 200 mm

270 mm 275 mm 240 mm 245 mm 280 mm

2,97  kg 1,23 kg 1,45 kg 1,3 kg

GS GS GS GS

4 1 1 2 2

WATER KETTLE

Crema Grande Jet Crema Glas black TeeGourmet TeeGourmet Coffee Flavour

1658 1660 1800 1810 1830

40 38437 01658 1 40 38437 01660 4 40 38437 01800 4 40 38437 01810 3 40 38437 01830 1

Stainless steel / black Glass / black White Black Stainless steel

100 – 250 ml 100 – 250 ml 1 l 1 l About 4/8 cups

360° base station

Non-stick coating Non-stick coating

Glossy / stainless steel Glossy

Cold / hot Cold / hot

30 minutes 30 minutes

  420 – 500 watt 600 watt  1200 watt 1200 watt 200 watt

220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Ø 100 mm Ø 90 mm Ø 230 mm Ø 230 mm Ø 100 mm

205 mm 215 mm 380 mm 380 mm 205 mm

0,63 kg 0,89 kg 1,9 kg 1,9 kg 0,9 kg

GS GS GS GS GS

4 2 2 2 4

TEA COFFEE FLAVOUR



 

Centrifugal technology
Electronic juicers with centrifugal technology are well-established and recommended 

for daily use. Filled through the feed shaft, the fruit is crushed by a friction disk. Then the 

precious fruit juice is ejected out from the fruit pulp in the centrifuge with high rotations. 

Clean working
A fine sieve retains the pomace ejection. The residues are collected in an integrated or 

external pulp container. Different fruits with soft or hard flesh can be processed easily.

Fit and healthy with fresh juices
Fruits and vegetables have many essential nutrients which are retained 100% 
during self-made juice. The contained enzymes act as the spark for a vital 
metabolism to process vitamins and minerals. In the industrial produced 
juices, these nutrients are enormously reduced as during the processing 
chain, cold and hot temperature fluctuations affects the ingredients.

Strong performance with great juice yield
The CASO juicers work with perfectly balanced and high-torque engines. 
This means that according to the juicing the force is used ideally. This 
allows a quick result and a very high juice yield.

Versatile & delightful
With a CASO juicer there is no limit to the imaginable to enjoy and live 
every day vital & healthy: You can create delicious drinks with all kinds of 
fruits or vegetables: power drinks, diet drinks, breakfast juices, smoothies 
and much more!

Comfortable, clean and quiet
The electric juicers of CASO offer a high comfort of use:
+ Clean & fast juicing
+ Easy cleaning of individual components
+ Low noise (particularly the Slow Juicers)

High-end processing
All components finished sophisticated, are very robust 
and made from high-quality materials (sieves, pressing screws, etc.). 
The high design and product quality underlining our principle: 
the best products and easy to use for our customers!

POWERFUL JUICER

REFRESHING HEALTHY
HEALTHY, DELICIOUS AND NUTRITIOUS DRINKS ARE
EASILY AND QUICKLY SELF MADE WITH JUICERS BY CASO.



85mm

LCD

LCD
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Item 3520

Item 3505

drip
stop

+ High-quality juicer with a powerful 800 watt motor with 8.000-	
	 15.000 rpm
+ Modern and very practical design
+ 75 mm large feeding tube for whole fruits, such as apples, pears, 		
	 carrots, etc. - no pre-cutting or peeling is necessary
+ Stainless steel micro sieve for clear and intense tasting juice
+ Large residual container for approx. 2.0 L pomace ejection
+ 4 adjustable speed levels, for soft or hard fruits and vegetables
+ Juice spout with drip stop
+ LCD display and buttons with blue LED lighting
+ Premium-quality stainless steel housing
+ Overheat protection and safety lock
+ Individual components easy to clean
+ Juice jug 1,1 litres

FRUIT & VEGE TABLE JUICER

PJ 800
The PJ 800 CASO is a powerful and compact juicer. With the external 
pomace container, a large feeding shaft, with a very practical opera-
ting and LED lighting it is the ideal entry-level unit for fast and high 
juice yield.

FRUIT & VEGE TABLE JUICER

PJ 1000

+ High-quality juicer with powerful 800 watt motor
	 with 8000 to 15000 rotation / min.
+ Modern and very practical design
+ 85 mm large feeding tube for whole fruits, such as apples, pears,
	 carrots, etc. - no pre-cutting or peeling is necessary
+ Stainless steel micro sieve for clear and intense tasting juice
+ Large residual container for approx. 2.5 L pomace ejection
+ 4 adjustable speeds for soft or hard fruits and vegetables
+ Overheat protection and safety lock
+ LCD display and buttons with blue LED lighting
+ Juice spout with drip stop
+ Premium-quality stainless steel housing
+ Individual components easy to clean
+ Juice jug 1.1 liters

drip
stop



 

CASO SLOW JUICER

SJ 200

+ Slow Juice Technology
+ Modern and very practical design
+ Very high juice yield
+ Stainless steel housing
+ Stainless steel micro sieve 
+ Quiet and strong 200 watt motor with 90 rpm
+ Two step safety start system 
+ Easy to assemble, disassemble and clean
+ Juice jug and pulp container

The SJ 200 works very gently and reliably, offering 
a very high juice yield. The juice and the residue 
are collected in containers: This enables simple and 
practical handling.

Premium products with premium technology:
Slow-Juice technology: More gently!
Juicing with slow juicer devices the juice will be more gently prepared and the juice 

yield optimized. The products are powerfully crushed by a "screw press" so that 

vitamins, antioxidants, flavorings and dye carrier are preserved. Thereby the cell 

structures of the ingredients are retained and the juice ist not swirled with oxygen.

Higher juice yield and quieter
The ratio of pulp and juice is particularly well-balanced and tasty while juicing with 

slow juicer. The powerful engine allows a quiet, pleasant juicing.

Indulgent with SLOW JUICE TECHNOLOGY
Obtain nutrients to 100%
Very low noise
Extremely high juice yield

Item 3500
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Item 3502

S M O O T H I E S

Stainless steel micro sieve for healthy smoothies 

S O R B E T

With special sorbet sieve, ideal for perfect 
sorbet made of frozen fruits

J U I C E

Stainless steel micro sieve for fresh juice

CASO SLOW JUICER WITH SORBE T FUNC TION

SJW 400

Processes whole fruits
Indulgent with Slow Juice Technology
Obtain nutrients to 100%
Very low noise
Extremely high juice yield

+ Innovative Slow Juice Technology: because of soft squeezing of 		
	 the food with only 60 rpm the vitamins, antioxidants, minerals and 	
	 flavourings will be retained - perfect for juicing of fruits, vegetables 	
	 and herbs
+ Optimal juice yield and quality for fresh and healthy juices 		
	 with natural flavour
+ 75 mm large feeding tube for whole fruits, such as apples, pears, 	
	 carrots, etc. - no pre-cutting or peeling is necessary
+ 2 stainless steel sieves for smoothies and fine juice
+ Additional sorbet sieve
+ Incl. 2 juice and pulp containers
+ Modern and very practical design
+ Quiet and strong 240 watt motor
+ Individual components easy to clean
+ Incl. cleaning brush



 

POWERFUL ELECTRIC DESIGN CITRUS JUICER

CP 200
Soft touch

handle with
automatic

start-up

+ Powerful electric citrus juicer with stainless steel case
+ Ideal for all kind of fruits
+ Soft touch handle with automatic start-up 
	 (at slight pressure) for easy handling
+ Stainless steel sieve insert
+ Very solid universal pressing cone for all common 		
	 citrus fruits from lime to grapefruit
+ Very easy cleaning, removable components
+ Low noise motor
+ Drip stop spout
+ Suction feet to secure stability

CITRUS JUICER

FOR SMALL AND LARGE FRUITS

Item 3540
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HIGH SPEED 
SMOOTHIE BLENDER

SMOOTHIES, 
ICE & MORE

Healthy, fresh and vital
The power blender from CASO are your perfect companion for a vital 
and active life. In the shortest time you can prepare tasty, nutricious 
and rich in vitamins drinks and smoothies. Anyone who eats healthy 
feels better and is rarely sick.
Awake your health!

Strong power pack
30.000 rpm ensure a complete processing of the ingredients. All 
drinks and smoothies will be perfectly prepared. Especially green 
smoothies need to be mixed by a high performance to achieve the 
full taste and the maximum of health effect.

More rotation, more vitality
The high rotational speed ensures that the vegetable or herb fibres 
will be processed in a required consistency. Only just at 25.000 rpm 
the cell walls made of cellulose from the plant cells will be broken 
and the vital substances will be make accessible for the nutrition so 
that the bioavailability of the nutrients will be increased.

High-end processing
All components are high-quality processed, very strong and made 
of high-quality components. The high design and product quality 
underscores our principle: The best product and operation comfort 
for our customers!

The very strong 800 watt motor and the outstanding processing 
make this hand blender an excellent tool in the kitchen, which fits 
perfectly in your hand, is very quiet, powerful and durable: Ideal for 
the professional cook or household use!

+ Powerful and quiet hand blender for mixing and puree (800 watt) 	
	 with 7.000-15.000 rpm 
+ Long blender rod with stainless steel blade 
+ 5 speeds operation by soft-touch control with LED light
+ Perfect grip: Comfortable and ergonomic handle with
    non-slip coating: for safe and easy handling and 
    management - even with small hands.
+ Accessories: • Chopper 
                          • Stainless steel potato masher
+ Easy to clean

Item 3600

HAND POWER BLENDER 

 HB 800



 

SHAKES & MORE

MX 1000 - BLENDER.

+ Powerful motor (1000 watt, max. 17.000 rpm)
+ 8-fold stainless steel blade and housing of long-lasting stainless steel
+ Multifunctional - ideal for the preparation of smoothies, milk shakes, frappés, 	
	 longdrinks, etc.
  	 Mix function (manual stepless speed control)
  	 Smoothie function (14.000 rpm)
  	 Ice-crush function (average 9.500 rpm)
  	 Pulse function (up to 17.000 rpm)
+ Turning knob for stepless speed control with LED light
+ High-end glass jar with 1,5 l capacity - heat-resistant up to around 80 °C
+ Easy cleaning - easy disassembly of the blade
+ Dishwasher-safe glass jar
+ Overheat control and double safety lock
 
 

Perfect for mixing for fine
to coarse - infinitely adjustable.

Item 3617

BLENDER

B 350 Single-Serve

+ Mixer with blender jug, which is also a drinking vessel
+	Power: ca. 350 watts
+ High-quality stainless steel case
+ Includes one 600 ml and one 300 ml drinking vessel 		
	 made out of Tritan (bpa-free, dishwasher-safe)
+ Neoprene cover for the 600 ml drinking vessel for 		
	 protection against UV radiation and temperature 		
	 protection
+ Easy handling due to key with pulse function
+ 4-fold stainless steel blade

Item 3609

8-FOLD

STAINLESS STEEL BL ADE
NEOPRENE COVER



SPIN 
CONTROL

 30.000 max.

SPIN 
CONTROL

 30.000 max.
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HIGH SPEED SMOOTHIE BLENDER

B2000

PowerBlender with SPIN CONTROL 32.000
Only high-performance blender with minimum 25.000 rpm are able to prepare 100 % green smoothies.
The plant cell structures will be broken and the vital substances can be absorbed by the body.

Maximum standards of quality of CASO = maximum enjoyment

+ Powerful blender with 32.000 rpm
+ Solid brushed stainless steel housing
+ 2.000 watt motor
+ Large stainless steel blades, ideal for ice crushing
+ Infinitely variable speed with manual control dial
+ Pulse function
+ Measuring cup and fill cap with water splash protection
+ High-quality, large mixing bowl - 2,0 l
+ Soft touch handle
+ Stand-suction - feet for secure grip on surface

Item 3614

32.000 revolutions /  min.



 

Product name CP200 PJ800 PJ1000 SJ200 SJW400

Item 3540 3520 3505 3500 3502

EAN 40 38437 03540 7 40 38437 03520 9 40 38437 03505 6 40 38437 03500 1 40 38437 03502 5

Housing Stainless steel Stainless steel Stainless steel Stainless steel White

Slow Juice Technology  

Spout-Stop function    

Whole fruits Ø 75 mm 85 mm 75 mm

LCD display  

LED / lighting  

Speed ​​levels 4 levels 4 levels Forward and reverse rotation Forward and reverse rotation

Rotations per minute 8.000 – 15.000 rpm 8.000 – 15.000 rpm 90 rpm 60 rpm

Operation Soft-Touch Soft-Touch Manual Manual

Pomace container 2 L 2,5 L External External

Accessory Juice jug
Cleaning brush

Juice jug
Cleaning brush

Juice jug
Pomace container 

Cleaning brush

Juice jug 
Pomace container
Sorbet accessory
Cleaning brush

Dimensions (WxHxD mm) 182 x 288 x 255 mm 309 x 398 x 220 mm 335 x 395 x 225 mm 233 x 448 x 258 mm 220 x 485 x 260 mm

Weight 2,3 kg 3,55 kg 4 kg 4,47 kg 6,8 kg

Power 160 watt 800 watt 800 watt 200 watt 240 watt

Voltage 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz

Certificate GS GS GS GS GS

Unit 2 1 1 1 1

PREPARATION OF BE VERAGES 

JUICER & BLENDER  

CITRUS JUICER JUICER
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Product name CP200 PJ800 PJ1000 SJ200 SJW400

Item 3540 3520 3505 3500 3502

EAN 40 38437 03540 7 40 38437 03520 9 40 38437 03505 6 40 38437 03500 1 40 38437 03502 5

Housing Stainless steel Stainless steel Stainless steel Stainless steel White

Slow Juice Technology  

Spout-Stop function    

Whole fruits Ø 75 mm 85 mm 75 mm

LCD display  

LED / lighting  

Speed ​​levels 4 levels 4 levels Forward and reverse rotation Forward and reverse rotation

Rotations per minute 8.000 – 15.000 rpm 8.000 – 15.000 rpm 90 rpm 60 rpm

Operation Soft-Touch Soft-Touch Manual Manual

Pomace container 2 L 2,5 L External External

Accessory Juice jug
Cleaning brush

Juice jug
Cleaning brush

Juice jug
Pomace container 

Cleaning brush

Juice jug 
Pomace container
Sorbet accessory
Cleaning brush

Dimensions (WxHxD mm) 182 x 288 x 255 mm 309 x 398 x 220 mm 335 x 395 x 225 mm 233 x 448 x 258 mm 220 x 485 x 260 mm

Weight 2,3 kg 3,55 kg 4 kg 4,47 kg 6,8 kg

Power 160 watt 800 watt 800 watt 200 watt 240 watt

Voltage 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz

Certificate GS GS GS GS GS

Unit 2 1 1 1 1

Product name HB800 B350 Single-Serve MX 1000 B2000

Item 3600 3609 3617 3614

EAN 40 38437 03600 8 40 38437 03609 1 40 38437 03617 6 40 38437 03614 5

Housing Stainless steel Stainless steel Stainless steel Stainless steel

LED / Lighting  

Speed ​​levels 5 levels Infinitely adjustable Infinitely adjustable 

Rotations per minute 7.000 – 15.000 rpm 13.000 – 16.000 rpm 32.000 rpm

Ice crush function 

Quick pulse function   

Stainless steel blade    

Operation Soft-Touch Manual Manual/ Soft-Touch Manual

Accessory Chopper
Stainless steel potato masher 

600 ml and one 300 ml drinking 
vessel (bpa-free, dishwasher-safe),

neoprene cover

Dimensions (WxHxD mm) 65 x 440 x 65 mm 105 x 397 x 105 mm 205 x 400 x 220 mm 190 x 470 x 210 mm

Weight 0,9 kg  1,3 kg 3,82 kg 4,9 kg

Power 800 watt 350 watt 1000 watt 2000 watt

Voltage 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz 220-240V~ 50/60Hz

Certificate GS GS GS GS

Unit 2 4 1 1

BLENDER
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ELEC TRONIC EGG BOILER 

E7

13 levels from soft to hard
This egg cooker prepares eggs in 13 different degrees of hardness. 
Just add water to the measuring cup, set the desired level using the 
slider and wait for the sound. The non-stick coated cooking bowl 
is easy to remove because of the carrying handle, so that the eggs 
can be served directly. Since the water is not completely evaporated, 
no residue appears inside (lime & minerals).

+ Removable egg holder for 7 eggs
+ Stainless steel design
+ Non-stick cooking bowl
+ 13 cooking levels, electronically controlled from soft- to hard-boiled
+ Indicator light with ON-OFF switch
+ Acoustic signal
+ Measuring cup with egg piercer

Item 2770

THREE IN ONE BOTTLE OPENER

 D10

Can opener, knife sharpener, bottle opener
This is called convenient: the CASO Multi Opener is like a small tower 
in the kitchen and is always a good support. The brushed stainless 
steel finish makes it aesthetically a highlight. The lid of the can will be 
hold by a magnetic holder, so that it can be worked quick and clean.

+ Flexible to use as bottle opener, knife sharpener, tin opener etc.
+ Magnetic lid holder holds separated lids for safe working
+ Very strong motor
+ Stainless steel housing
+ One-hand operation
+ Automatic cable rewind

Item 2775



8

8
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+ 	Optional use as egg boiler for up to 8 eggs or as a steam cooker 
	 for gentle preparation of fish, vegetables, potatoes etc.
+ 	Electronic control of cooking time – early shutdown, hence no 	
	 dry cooking, no bad smells and no baking of water residues
+ 	Stainless steel design
+ 	LED indicator
+ 	Removable cooking insert
+ 	Transparent plastic cover & steam-cooking attachment
+ 	Acoustic signal at the end of cooking time
+ 	Measuring cup with egg piercer
+ 	Removable egg support

Item 2772

ELEC TRONIC EGG BOILER & STEAM COOKER

ED10

Item 2771

ELEC TRONIC EGG BOILER

E9 egg boiler

+ Functions same as ED10
	 without steam cooker



 

PRAC T I C A L T IL
TM

O
D

E

EXTREMELY SHARP- EXTREMELY CLEAN:

G R AT E R  C R 3 X 

MULTIGRATER

CR4

Item 1766

Item 3542

+ ACID ETCHED drums
   Extremely sharp- extremely clean: Slicing, grating, 		
   rasping & grinding
+ 3 graters Ø 75 mm Julienne small, Julienne wide & slices
+ Easy to remove filling hopper and graters
+ Perfect for creating an easy and tasteful sorbet
+ ON/OFF switch
+ Safe: Large filling shaft with plunger for feeding remnants
+ Strong motor with reduction gear, 220 watt
+ Slicing and rasping directly into the bowl
+ Very stable

Touch control panel with 5 speed levels Powerful 200 watt motor 
with gear reduction

With tiltmode for practical
and clean working

4 inserts �Ø 75 mm

ACID ETCHED
High-quality acid etched drums provide perfect results – even when having difficult food as 
chocolate, parmesan, etc. Slicing, grating, rasping & grinding in all variations!

+ 4 acid-etched inserts: Slices, large Julienne, 
	 small Julienne and rasp insert
+ Conical shape inserts for easier transport of grated food
+ Tilt mode for free selection of working angle
+ Touch control panel with five speed levels
+ Power: approx. 200 watt
+ Soft touch surface of control panel
+ High-quality stainless steel housing
+ Security delay of 3 seconds when switching on
+ All parts can be removed easily for cleaning

Julienne wide

Julienne small

Slices
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Product name D10 multi grater

Item 2775

EAN 40 38437 02775 4

Housing Stainless steel

Accessory and 
special functions

Knife sharpener,
magnetic lid holder,

bottle opener

Power 68 watt

Dimensions (WxHxD) 125 x 240 x 140 mm

Weight 1,1 kg

Voltage 220-240V~ 50/60 Hz

Certificate GS

Unit 4

MULTI OPENER EGG BOILER 

Product name E7 E9 ED10

Item 2770 2771 2772

EAN 40 38437 02770 9 40 38437 02771 6 40 38437 02772 3

Housing Stainless steel Stainless steel Stainless steel

Steamer 

Power 400 watt 400 watt

Timer function 30 min. 30 min.

Überhitzungsschutz  

Accessory Filling cup with egg pricker Filling cup with egg pricker Filling cup with egg pricker

Dimensions (WxHxD) 200 x 150 x 180 mm 175 x 170 x 190 mm 170 x 230 x 180 mm

Weight 0,5 kg 0,97 kg 1,26 kg

Voltage 220-240V~ 50/60 Hz 230V ~ 50Hz

Certificate GS GS GS

Unit 4 4 2

Product name CR3X CR 4

Item 1766 3542

EAN 40 38437 01766 3 40 38437 03542  1

Housing Black / Plastic Stainless steel

Accessory and 
special functions

3 ACID-ETCHED inserts �Ø 75 mm:
Small julienne, large julienne,

slices

4 ACID-ETCHED inserts �Ø 75 mm:
Small julienne, large julienne,

slices, rasp insert

Power 220 watt 220 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions 140 x 300 x 230 mm  200 x 305 x 112 mm

Weight 0,9 kg  1,7 kg

Certificate GS GS

Unit 2 2

GRATER
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DESIGN KITCHEN SCALE 

WE TAKE CARE FOR 
EVERY GRAM.

Design kitchen scale
For enjoying the baking: A scale that can weigh any weight up to 15 
kilograms and has enough space for big bowls. 

+	Design kitchen scale with large weighing surface (approx. 30 x 22 cm)
+	Weighing capacity of maximum 15 kg
+	Precise weighing sensor in 1g increments
+	Elegant touch operation
+	Big, clear and readable display
+	Tare function

DESIGN K ITCHEN SCALES WITH LARGE SURFACE 

L15

+	Hold function (can be switched off ): The display permanently 		
	 shows the last weight recorded if switched on
	 (weighing still possible / reset by tare key)
+	Weighing surface with brushed stainless steel look
+	Battery and overload indicator
+	Automatic shutdown

 

Batteries not included

4 x 1.5 V AA

Large
weighing

surface 

Item 3292



10kg
max

10kg
max

1g

1g
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The F10 has a large, mirrored glass weighing surface. The bright 
blue display is integrated into the weighing area.

+ Large, mirrored surface
+ Weighing scale up to 10 kg:  0 – 5 kg in 1 g / 5 – 10  kg in 
	 2 g increments
+ Units in either grams or ounces
+ Very accurate load sensor
+ Elegant touch operation on the sides
+ Tare function
+ Battery and overload indicator

DESIGN K ITCHEN SCALE

F10

Item 3260

This scale takes it tasks serious: up to 10 kg, it weighs exactly to the 
gram. Moreover, thanks to the integrated air station, the humidity, 
the temperature and the time will be shown.

+ Design kitchen scale
+ Big, mirrored surface
+ Very exact load sensor, weight scale up to 10 kg
+ 4 weight units (g/ml/oz./_.oz.)
+ With air-condition indicator (temperature & air humidity)
+ Exclusive touch handling
+ Tara function
+ Battery and overload indicator

WITH AIR-CONDIT ION INDICATOR

I10

Item 3295



3kg
max

1g

5kg
max

0,5g

 

DESIGN KITCHEN SCALE

   ACCURATE
LARGE V IS IBLE DISPLAY

B5

Foldable design scale
Whether kitchen or office, this  foldable scale X3 looks good even 
without being unfolded. The scale has a large wheighing surface 
suitable as a letter or kitchen scale.

+ Made of satin stainless steel and high grade rigid plastic
+ Variegated handling: foldable it is a digital clock
+ Weighing scale up to 3 kg in 1g increments
+ Tare function
+ Digital clock with countdown timer and warning signal

SCALES FOR K ITCHEN AND OFFICE

X3

B5 - Precision Kitchen Scale
B5 - Precision Kitchen Scale that accurately measures 
in 0.5 g increments, is precisely manufactured with a 
stainless steel frame and shows the weight on a fold-out 
display (portrait display, like professional scales). You retain, 
even at high bowls, always the overview! Ideal for weighing 
spices, flavours or concentrates.

+ Big, folding scale, ideal for baking
+ Product design by Bjørn Blisse
+ Stainless steel frame
+ Large and clear LCD display
+ Exact weighing sensors  in 0.5 g increments
+ Weighing scale up to 5 kg
+ Elegant touch operation
+ Tare function
+ Battery and overload indicator

Item 3290

Item 3270
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Product name F10 B5 I10 X3 L15

Item 3260 3290 3295 3270 3292

EAN 40 38437 03260 4 40 38437 03290 1 40 38437 03295 6 40 38437 03270 3 40 38437 03292 5

Material, colour Silver, mirrored Stainless steel/glass Black Rubberized, black Stainless steel

Operation Touch Touch Touch Buttons Touch

LCD-Display  Foldable   

Tare function    

Clock  

Air-condition indicator 

Weighing scale Up to 10 kg up to 5 kg Up to 10 kg Up to 3 kg Up to 15 kg

Unit of measurement 0–5 kg in 1g, 5–10 kg in 2 g 0,5 g 1 g 1 g 1 g

Increments Gram / ounce Gram / ounce Gram Gram Gram

Accessory Incl. batteries

Voltage 4 x 1,5 V AAA 6 x 1,5 V AAA 4 x 1,5 V AAA 2 x 1,5 V AAA 4 x 1,5 V AA

Dimensions (WxHxD mm) 185 x 25 x 270 mm 170 x 25 x 270 mm 230 x 20 x 250 mm 265 x 25 x 265 mm 310 x 30 x 260 mm

Weight 0,8 kg 1 kg 1 kg 0,2 kg 1,2 kg

Unit 6 4 4 6 4

KITCHEN SCALES



 

DESIGN OVEN 

TO 20
Fresh buns for breakfast? Or a tasty "afterwork-snack"? At 
any time the design baking oven TO20 ist a reliable size  for 
snacks and more.

+ Capacity: about 20 litres
+	Output: ca. 1500 Watt
+ 5-fold function: Convection, rotisserie (with motor), 	
	 top heat, bottom heat, top and bottom heat
+	Interior illumination
+	Timer 0–120 min.
+	Temperature control up to 230°C
+	Incl. baking tray and roasting grill
+	Crumb tray
+	Stainless steel heating elements
+	Also suitable for standard frozen pizza
+	Practical removal device

Item 2970
Timer 0–120 min

No danger of burning 
on the housing*

* according to EK1-Standard for particularly safe baking

BAKING AND FRYING 

FOR DELICIOUS 
SNACKS AND MEALS



Perfekt für
Kuchen
Perfect for cake
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DESIGN CRÊPES MAKER 
CM 1300

DESIGN BREAD MACHINE

BM 1000

 

For dessert, coffee break or fo the birthday party: crêpes with 
an extremely thin bottom are always tasty. Bon Appetit!

+ Design Crêpes Maker with brushed stainless steel housing
+ Extra-large cooking surface 33cm in diameter
+ Modern cylinder design
+ Output: ca. 1300 Watt
+ Even heat distribution through sub-soldered heating element
+ High-quality ILAG non-stick coating
+ Colour-changing LED to display temperature reached
+ 8 heat stages with practical slide controls
+ Batter spreader and wooden crêpes turner included

Self baking food always tastes the best. With the well-considered de-
tails like the folding dough hooks, the automatic timer and the cake 
tin you will have a lot of enjoyment.

+ Folding dough hooks for particularly even bottom of bread
+ Three selectable bread sizes: 500 g, 750 g, 1.000 g
+ Touch control with extra large display
+ Additional round cake-pin with extra flat stirring attachment
+ Cover with practical window
+ Pre-set for dark, medium dark and light crust 
+ 13 automatic programs for different types of bread program 	
	 for gluten-free bread included
+ Programmable timer
+ Baking tins with high-quality non-stick-coating
+ Measuring cup and measuring spoon included

Item 2930

8 heat stages with practical slide control

33 cm cooking surface with ILAG
non-stick coating

Even heat distribution

Folding dough hook 
for a very flat
bread base

Item. 2725



 

Item 3172

Cookbook for AF200 on www.caso-design.de

ALL IN & LOW FAT.

AIR FRYER

AF 200

6 automatic
programs 

Ideal for lots of delicious
snacks and more!

Crispy and delicious french fries and many more succeed with the 
hot air fryer AF200 in a quick time. You save time and energy with the 
new hot-air cirulation technology. Also try out hash browns, chicken 
wings, spring rolls, fish fingers, muffins or breakfast sandwiches!

+ Air fryer for meals with touch operation
+ Capacity: 2,5 L
+ Sensor high-end touch digital control with LCD display
+ 6 automatic programs 
+ High speed convection air circulation technology
+ 60 – 200 °C adjustable cooking temperature in 5 °C steps
+ 1– 60 minute timer
+ Indicator lights for timer knob and heating
+ Stainless steel interior
+ VDE Plug and 1.0m visible length removable power cord
+ Safety interlog
+ Thermo-insulated, heat-resistant housing
+ Automatic shut-off
+ Very easy cleaning, basket dishwasher-safe
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BAKING AND FRYING AIR FRYER

BAKING AND FRYING

FOR DELICIOUS SNACKS AND MEALS

Product name TO 20 CM 1300 BM 1000 AF200

Item 2970 2930 2725 3172

EAN 40 38437 02970 3 40 38437 02930 7 40 38437 02725 9 40 38437 03172 0

Housing / colour Black Stainless steel Stainless steel Black

Low Fat 

Operation Manual Manual Touch Sensor touch

Temperature level
1 – 230 °C convection / 

two-sided heat
8 heat stages

practical slide control
60 – 200 °C hot-air circulation

Timer 1 – 120 minute timer 1 – 60 minute timer

Surface
Ø 33 cm

ILAG non-stick coating

Automatic programs 13 automatic programs 6 

Automatic shut off 

Heat-insulated handle 

Heat-insulated housing 

Safety lock 

Capacity 2,5 L

Accessory
Baking tray, roasting grill and

 rotisserie
 Batter spreader and wooden 

crêpes turner

Measuring cup,
 measuring spoon,
round baking pan

Recipe book

Power 1500 watt 1300 watt 1300 watt 1200 – 1400 watt

Voltage 220 – 240 V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD mm)  446 x 271 x 378 mm  330 x 100 x 355 mm  330 x 100 x 330 mm 280 x 315 x 335 mm

Weight 7,9 kg 1,92 kg 2,0 kg 5,62 kg

Certificate GS, TÜV Süd GS GS

Unit 1 1 1 1

6 automatic
programs 

Ideal for lots of delicious
snacks and more!



Haus & Garten Test

Im Test: Tisch-Kontaktgrills in Sandwichbauweise
Ausgabe 1/2016 · www.hausgartentest.de

Leistungsfähiges, einfach zu 
reinigendes Grill-Multitalent

TesTurTeil

Caso
BG 2000

gut
Endnote 1,8

 

PROCESSING MEAT & FOOD STUFF

IDEAL FOR PERFECT STEAKS &  GOURMET BURGER

+ Perfect for making grilled sandwiches and can be used to grill meat
	 or vegetables
+ Set up in three positions: closed, open 90°, open 180°
+ Low fat grill – Sloping grooves to drain the grease efficiently for 
	 low-fat grilling
+ Declined surface with oil drip tray for low fat cooking
+ Non-stick grill/griddle plate for easy cooking and cleaning
+ Temperature control knob and power-on indicator
+ Timer to 15 minutes adjustable
+ Power: 2000 watt 

Who wants the steak cooked perfectly to the point obtains with 
the BG 2000 a product with high and professional claim. A high cook 
performance, a timer, automatic functions and variable opening angle 
provide versatile applicability. Intense heat from above and below 
immediately closes all the pores, so that the meat remains juicy and 
does not evaporate the juices while searing on one side. All the 
essential vitamins, minerals and flavors are preserved. Guarantees 
fast and juicy culinary experience.

PANINI  GRILL & GRIDDLE

 BG 2000

Item 2835

Precise and neat handling.
Excess fat is collected separately

For perfect steaks.
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PROCESSING MEAT & FOOD STUFF

IDEAL FOR PERFECT STEAKS &  GOURMET BURGER

 MINCER

 FW2000
+ Pre-tapping technology
+ Aluminium housing
+ Flow and return
+ 2 speed levels
+ Powerful engine
+ High-quality stainless steel blade
+ Easy removal of top piece
+ Metal gear
+ Big aluminium filling tray

Accessories included:
+ 3 cutting plates,
	 3mm (fine) + 5mm (medium) + 	
	 8mm (coarse)
+ Sausage filler
+ Cookie attachment
+ Pusher
+ Collection tray

Item 2870

Pre-tapping technology Cookie attachment

+ Perfect for making grilled sandwiches and can be used to grill meat
	 or vegetables
+ Set up in three positions: closed, open 90°, open 180°
+ Low fat grill – Sloping grooves to drain the grease efficiently for 
	 low-fat grilling
+ Declined surface with oil drip tray for low fat cooking
+ Non-stick grill/griddle plate for easy cooking and cleaning
+ Temperature control knob and power-on indicator
+ Timer to 15 minutes adjustable
+ Power: 2000 watt 



 

+ Perfect for making grilled sandwiches and can be used to grill 
	 meat or vegetables
+ Low fat grill – Sloping grooves to drain the grease efficiently 
	 for low-fat grilling
+ Declined surface with oil drip tray for low fat cooking
+ Non-stick grill/griddle plate for easy cooking and cleaning
+ Temperature control knob and power-on indicator
+ Timer to 15 minutes adjustable
+ Power: 2000 watt 

Who wants the steak cooked perfectly to the point obtains with 
the with the BG 1000 a product with high and professional claim. 
The panini grill and griddle reduces the loss of weight during the 
roasting of the meat because of immediately closing all the pores, 
so that the juice of the meat does not evaporate.

Precise and neat handling.
Excess fat is collected separately.

PANINI  GRILL & GRIDDLE

BG 1000

Item 2834

For perfect steaks. DOUBLE CONTACT BARBEQUE – ALWAYS THE PERFECT STEAK:
1. The double-heat: Intense heat from above and below immediately closes 

all the pores, so that the meat remains juicy and does not evaporate the

juices while searing  on one side. All the essential vitamins, minerals and 

flavors are preserved. Guarantees fast and juicy culinary experience.

2. The searing time: With the built-in timer, you can observe exactly the

roasting time. The empirical formula: 1 cm = 1.5 minutes fried food

Example: 2cm Steak = 3 minutes (medium)



Low Fat  
Grill
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GRILL

 FOR SNACKS & STEAKS
 AND MUCH MORE.

+ Robust die-cast aluminium plate with non-stick coating
+ Embedded M-shape heating element provides faster 		
	 heat up and superior heat distribution
+ 10 adjustable temperature settings
+ Low fat grill – Sloping grooves to drain the grease efficiently 
	 for low-fat grilling
+ Easy cleaning – fully submersible, with removable temperature 	
	 control probe
+ Removable drip tray for easy cleaning

Is there anything better than to share a barbecue with friends in the 
summer outside and to have a good time? The BQ 2200 you also 
have this option in spring, autumn and winter – right at the table!

Perfect uniform tempera-
ture distribution
M-shaped heating element

Low Fat Grill
Excess fat is
collected separately

Precise temperature 
Adjust in 10 steps the optimum 
cooking temperature

Cleaning
Completely cleanable
in water 

PERFEC T BREAKFAST GRILL

 BQ 2200

Item 2830



 

Product name BG1000 BG2000 BQ2200 FW2000

Item 2834 2835 2830 2870

EAN 40 38437 02834 8 40 38437 02835 5 40 38437 02830 0 40 38437 02870 6

Material, colour Stainless steel / black Stainless steel / black Stainless steel / black Aluminium cast

Low fat   

Operation Control dial Control dial Control dial

Temperature levels Stepless Stepless 10 levels

Timer Up to 15 minutes

Grill plate
Die-cast aluminium
(non-stick coating)

Die-cast aluminium
(non-stick coating)

Grill plate size 30 x 39,5 cm 50,5 x 25 cm

Automatic shut-off  

Heat-insulated handle  

Easy cleaning   

Accessory Drip tray Drip tray

2 stainless steel blade-sets
Sausage filler

Cookie attachement
Pusher

Power 2000 watt 2000 watt 2200 watt 2000 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD mm) 380 x 145 x 390 mm 480 x 157 x 402 mm 600 x 100 x 290 mm 360 x 360 x 180 mm

Weight 4,55 kg 7 kg 2,25 kg 4,4 kg

Certificate GS GS

Packaging unit 2 1 2 1

BREAKFAST GRILLDOUBLE CONTACT GRILL MINCER

GRILL &  MINCER

IDEAS FOR TAST Y SNACKS
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BODY SCALES

AIR HUMIDIFIER

ULTRASOUND CLEANING DEVICE

CASO 2017

CARE PRODUCTS:
TO MAKE YOU FEEL 
COMFORTABLE.



200kg
max

100 g

 

BODY SCALES

ALWAYS READY FOR USE:
BODY ENERGY TECHNOLOGY

BODY SCALE

BODY ENERGY

+	Maximum efficiency and minimal environmental burden (no use 
	 of batteries), therefore environmentally friendly and sustainable
+	High-quality glass surface
+	Extremely long life
+	Digital display, incl. generated energy indicator
+	Up to 200 kg in 100 g increments

Personal scale Body Energy
By activating the power button, energy is gene-
rated for one minute. Kinetic energy (energy of 
movement) is converted into electrical energy
and, as a result of activation of the power button, 
kinetic energy generates electricity which brings 
the scales into operation.

Item 3415



midsize normal

150kg
max

150kg
max

100 g

100 g
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BODY SCALES

ALWAYS READY FOR USE:
BODY ENERGY TECHNOLOGY

Midsize - a compact size
With the new midsize design a new type of 
body scales captured the fitness areas and 
bathrooms. The "tablet version" of scales is easy 
to store, fully "resilient" mobile and offers many 
practical functions.

Body Mass Index - Fitness in sight
The CASO body fit scales offer the perfect control of fat, 
water and muscle mass and bone weight. For sport, for 
weight loss or just a good diet it is an ideal instrument to 
capture the "hidden values".

The sensors detect the measurement of electrical 
currents, while stepping on the scales, all relevant 
information ​​to determine the BMI. Sensitive sensors for determining the 

relevant values

BMI-SCALE

BODY FIT 

SOLAR SCALE

BODY SOLAR
This scale puts it exactly to the point, or rather, up 
to 150 kg to grams. This accurately processed high- 
value design scale can be easily operated with 
a foot sensor switch and also has an auto-off 
function easily.  

The display can be read very well, batteries are not 
required, and it fits into any drawer or gym bag. 
 
+ Compact midsize design
+ Solar scale 
+ Foot sensor switch
+ 6 mm safety glass

Up to 10 people can enter their personal BMI 
data and the scale will memorize it. Ideal for 
the fitness program or just to make a small,
regular health check. Again, practical to store 
and easy to use, for example in sports equipment. 
 
+ Compact midsize design
+ BMI scales with 10 persons memory
+ Foot sensor switch
+ 6 mm safety glass

- BMI Body Mass Index
- Body fat percentage 0,1%
- Body water percentage 0,1%
- Body muscle mass 0,1%
- Body bone weight

Item 3400

Item 3410

BMI

Fat percentage

Muscle mass



150kg
max

100 g

 

fat percentage

BF4 -  PROFESSIONAL BMI SCALES FOR HOME USE 

 BODYMASS INDEX 

BMI scales in pure white design 
Almost too beautiful to place the BMI scale 
in Pure White Design at the floor. This scale 
cultivates wellness, elegance and health with 
strong technical functions. 

In CASO pure white look the large display 
informs on all relevant BMI data and can be 
operated easily with a “toe – tip”. The scale can 
be set individually for 4 people because of the 
memory function. Perfect fit for the health 
and body conscious family.

Item 3414

BMI Water percentage

Muscle mass Bone mass Visceral fat percentage 

+	Digital bathroom scale
+	BMI – body mass index
+	Average body fat percentage 0,1%
+	Water and muscle content, bone weight
+	Exact weighing - also on carpets
+	Auto off

+	Large digital display
+	4 persons memory
+	Weighing range 150 kg / 0,1 kg
+	6 mm safety glass
+	Overload and battery indication



100 g

200 kg
max

Haus & Garten Test

Im Test: digitale Personenwaagen
Ausgabe 1/2016 · www.hausgartentest.de

Mit perfekter Messgenauigkeit 
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Scales in a special format
"Big is beautiful". In addition to the midsize series 
which is small and portable, CASO offers 
the medisize sizes BF4 and BS1 scales for stationary use. 
Of particular note is the elegant and modern design, as 
well as the large, glowing red display. 

Item 3412

 BS1 

 BODY DESIGN SCALES

BODY SCALES

Product name Body Energy body solar body fit BS1 BF4

Item 3415 3400 3410 3412 3414

EAN 40 38437 03415 8 40 38437 03400 4 40 38437 03410 3 40 38437 03412 7 40 38437 03414 1

Material, colour Glass Mirrored Mirrored Pure white Pure white

Operation Power Button Foot sensor switch Foot sensor switch Foot sensor switch Foot sensor switch

Display LED, black LED, black LED, blue Big LED, red Big LED, red

Personal memory 10 pers. 4 pers.

Auto on/off    

Midsize  

BMI  

Weighing scale / increments 200 kg/100 g 150 kg / 100 g 150 kg / 100 g 200 kg / 100 g 150 kg / 100 g

Safety glass     

Voltage
Power button generates 

energy  for 1 minute
Solar 4 x 1,5 V AAA batteries 4 x 1,5 V AA batteries 4 x 1,5 V AA batteries

Dimensions (WxHxD mm) 336 x 25 x 295 mm 295 x 20 x 175 mm 270 x 25 x 180 mm 320 x 35 x 320 mm 320 x 35 x 320 mm

Weight 1,77  kg 1,04 kg 1,1 kg 1,95 kg 2,05 kg

Unit 2 2 2 2 2

+	Digital bathroom scales
+	Exact weighing - also on carpets
+	Large digital display
+	Foot sensor switch
+	Directly ready to start
+	Auto off
+	Weighing range 200 kg / 0,1kg
+	6 mm safety glass
+	Overload and battery indication



 

AIR HUMIDIFIER

AIR VITAL - FOR COMFORT LIVING

Item 5400 Item 5410

Air Vital 
With AirVital you create your own individual room 
climate for humans, animals and plants. The desired 
climate is created by the outpouring of water vapor  
exactly according to your settings between 40 – 80 % 
humidity. Through the Ionization-function bacteria 
and dust are filtered from the air.

+ For rooms up to 40m² 
+ Variable steam volume (level 1 – 3)
+ Adjustable air humidity from 40 – 80 %
+ 360° rotatable water steam spout
+ 1 – 12 hours timer with endsignal

Air Vital PRO 
The new hybrid evaporator technology creates ultra fine water vapor. 
The AirVital Pro-regulates in rooms up to 50 m2 automatically the 
humidity between 55 and 65 % – for an absolute comfort climate.
In addition, the aroma function enables fine distribution of water-
soluble aromatic oils, that way the rooms get a wonderful atmos-
phere. The integrated anti-scale filter protects against calcification 
of the equipment.

+ Variable steam volume with hybrid technology (level 1-3)
+ Adjustable air humidity from 40 – 80 %
+ Integrated anti-scale filter
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AIR HUMIDIFIER

Product name AirVital AirVital Pro

Item 5400 5410

EAN 40 38437 05400 2 40 38437 05410 1

Case colour Black Black

Adjustable air humidity 40 % – 80 % 40 % – 80 %

Sensor touch  

Infrared remote control  

Aromabox 

Auto function  

Ionize function 

Timer function  

Hybrid  
vaporiser technology



Scale filter 

Water container 6 L 6 L

Roomsize Up to 40 m2 Up to 50 m2

Power 130 watt 280 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD) 190 x 310 x 290 mm 195 x 280 x 295 mm

Weight 2,4 kg 2,4 kg

Certificate GS GS

Unit 2 1



U l t r a  c l e a n

ULTRASOUND CLEANING DE VICE

ULTRA SONIC CLEAN

ULTRASOUND CLEANING DE VICE

ULTRA SONIC CLEAN

UltraSonicClean 
+	Ultrasound cleaning device	
+	For fast and gentle cleaning of glasses, jewelry, combs, 		
	 braces and dental prostheses
+	570 ml-stainless steel container with plastic insert 
+	42.000 cycle ultrasound ensures a thorough cleaning
+	Automatic shutoff after 3 minutes 
+	Very quiet

UltraSonicClean Disk 
+	Ultrasonic cleaning device	
+	For fast and gentle cleaning of  CDs, DVDs, HD 	and 	
	 Blue Ray Disks, as well as glasses, jewellery, razors, 	
	 braces and dental prosthesis
+	570 ml-stainless steel container with plastic basket
+	42.000 cylce ultrasound ensures a thorough cleaning 
+	Automatic shutoff after 3 minutes
+	Very quiet

ULTRA SONIC CLEANER

Product name UltraSonicClean UltraSonicClean Disk

Item 1500 1510

EAN 40 38437 01500 3 40 38437 01510 2

Colour Silver Silver

Cleaning of jewelry, 
razors, glasses, etc.

 

Cleaning of  
CDs, DVDs, VCDs, etc.



Volume 570 ml 570 ml

Ultra Sonic 42.000 cycles 42.000 cycles

Autom. shutoff  

Very quiet  

Power 50 watt 50 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD) 205 x 140 x 140 mm 125 x 130 x 210 mm

Weight 0,7 kg 0,9 kg

Certificate GS GS

Unit 4 4

Item 1500

Item 1510



Product name UltraSonicClean UltraSonicClean Disk

Item 1500 1510

EAN 40 38437 01500 3 40 38437 01510 2

Colour Silver Silver

Cleaning of jewelry, 
razors, glasses, etc.

 

Cleaning of  
CDs, DVDs, VCDs, etc.



Volume 570 ml 570 ml

Ultra Sonic 42.000 cycles 42.000 cycles

Autom. shutoff  

Very quiet  

Power 50 watt 50 watt

Voltage 220-240V~ 50/60 Hz 220-240V~ 50/60 Hz

Dimensions (WxHxD) 205 x 140 x 140 mm 125 x 130 x 210 mm

Weight 0,7 kg 0,9 kg

Certificate GS GS

Unit 4 4

CASO

TECHNICAL FUNCTIONS

 
M U LT I F U N C TI O N

  Microwave 

  Inverter Microwave 

  
Convection 

  
Broiler 

  
Doublebroiler 

  Topheat 

  Bottom Heat 

  Top and Bottom Heat 

  Defrost 

  Preheat 

  Sensor Touch-Display 

  Sound on/off 

  
Mirrored Glassdoor 

  
Ceramic Bottom 

  
Turntable 

  Automatic Programs 

  
Timer 

  
Weight

 
 

I N D U C TI O N 

  Induction 

  Powersharing 

  Booster 

  Energy Saving
 

  
Temperature Setting 

  
Timer 

  Hold 

  
Glassceramic Surface

  Keep Warm 

  Easy Clean
 

 
 

VA C U UM - S Y S T E M S 

  Storage Box
 

  Removable Vacuum Chamber 

  
Double Sealing Bar 

  Sealing Bar 

  Cutter 

  Zip-Vacuum 

  Adjustable Vacuumlevel 

  Vacuum Regulation

°C   Temperature Control
 

 
H OT  & CO LD  D R I N K S

4   Coffee filter 4 

  Anti-Drip System

  
Rounded Icecubes 

  
Whole fruits

  
Slow Juice Technology

  
Centrifugal Technology

 
CO O LI N G  /  WI N E  STO RAG E 

  Compressor Technology 

  
Circulation 

  Double Glass 

  
Condensed Reduction 

  Calm Storage 

  UV Filter Protection 

  Consistency Function 

E  
 Electronic Cooling System

 
K I TC H E N  APP LIAN C E S

  Space Saving /Folding Scales 

3kg
max

  Maximum Weight 

5kg
max

  Maximum Weight 

10kg
max

  Maximum Weight 

0,5g   Weighting Increments 

1g   Weighting Increments 

2g   Weighting Increments 

  Climate station  
 

 
WE LLN E S S

  Body Scales
 

  Midsize 

  
Digital Display 

 
 BMI Personal Memory 

150kg
maxmax

  Maximum Weight 

200kg
maxmax

  Maximum Weight 

100 g   Weighting Increments 

  Solar Scales



Braukmann GmbH
Raiffeisenstraße 9
59757 Arnsberg

fon +49 (0) 29 32 . 547 66 0
fax +49 (0) 29 32 . 547 66 77
info@caso-design.de

www.caso-design.de
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