






WHY IT’S HEALTHIER

PERFECT FOR:

VACCUM FRYING USES LOW PRESSURE AND LOWER TEMPERATURES

TO FRY FOODS-TYPICALLY AT 90-120°C (194-248°F) INSTEAD

OF THE USUAL 170-190°C

VEGGIE CHIPS FRUIT SNACKS POTATOES

LESS OIL ABSORTION

NO CARCINOGENSCRISPY WITHOUT
THE GUILT

NUTRIENT
RETENTION

FOODS ABSORB UP 
TO 50% LESS OIL 
COMPARED
TO DEEP FRYING.

DELIVERS THE SAME
CRUNCH & FLAVOR,
WITHOUT THE 
GREASE

REDUCES HARMFUL
COMPOUNDS LIKE 
ACRYLAMIDE, OFTEN
FOUND IN HIGH-TEMP 
FRIED FOODS

LOWER HEAT MEANS
MORE VITAMINS &
NATURAL COLORS
PRESERVED.


