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VIZU 50LB. COUNTER TOP TUMBLER

marination RANGE

• Perfectly suited to a kitchen that requires high 
quality marinated meats in a quick turnaround. 

• Features large rubber coated rollers and a digital 
programmable timer control, for precision 
marinating. 

• A vacuum pressure gauge display also ensures 
perfect results every time. 

• Features a direct drive system, lid locking 
mechanism, top roller wheel, self-levelling leg 
supports, and an emergency stop button all built in 
to the premium grade stainless steel construction of 
the unit. 

• The tumbler has a small counter top footprint with 
an easy clean design.

• Powerful vacuum pump draws marinade deep into 
the meat product

• Pre-programed cycle times ensure the correct 
timing for the vacuum cycle

• Easy to clean vacuum chamber pot with removable 
parts

• Safety lid design with lid locking mechanism for 
security during tumbling

• Vacuum filter prevents fluid damaging pumps
• Top Locking Wheel ensure tumbling in consistent 

and safe
• Easy to reach safety stop buttonEquipment Specifications   
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Model Code Name Dimensions 
( w x d x h ) Specifications Weight Commodity/

HS Code

VI50LBVTM Countertop Marination 
Tumbler, 50lb 621 x 657 x 592m 0.3kW 1.4A 230V 60kg 84198180 


