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Vacuum-pack machines 
Sous-vide cookers

W8 40 DX

W8
Vacuum pack machines

Exclusively designed with a stainless steel 304 flat vacuum chamber, the easiest to clean in the market
Thick transparent dome for viewing the process from start to finish
Digital LED display, water resistant. Electronic millbar sensor
Built-in cycle counter with oil change reminder
Removable seal bars
Slide for liquids comes standard

14 vacuum programs:
10 customizable - vacuum and seal time programming
AA automatic
LA liquid automatic - stops and goes twice to avoid liquid boil
XT external - manual, set up vacuum and seal time. To use with optional hose and containers
XA external automatic. To use with optional hose and containers

EASY models: simple vacuum and seal time controls

Optional:
Thermal Label Printer - factory installed, not available on EASY Versions
12” Seal bar with cut-off wire
16” Seal bar with cut-off wire
20” Seal bar with cut-off wire
Reinforced gastronorm containers and lids
External vacuum hose, to be used with gastronorm containers and lids

RANGE 
Seal bar

inch.
Pump
m3/h

W8 30 DX EASY 121/4” 9
W8 40 DX EASY 161/8” 14
W8 40 DX 161/8” 24
W8 50 DX 201/16” 24
W8 50 DX S+G
(SOFT AIR + GAS FLUSH READY) 201/16” 24

W8 50 DX DB
(1 LEFT 1 RIGHT SEAL BARS) 2 x 161/8” 24

W8 70 DX TB
(3 SEAL BARS)

1 x 251/4” 
2 x 161/8” 48

W8 50 DX DB
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Certified to UL Standard 963 and NSF Standard 169
Certified to CSA Standard C22.2

The easiest and most thorough sanitation

Vacuum-pack machines 
Sous-vide cookers

W8 30 DX EASY

W8 70 DX TB
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with inert gas and AOR optionals
W8 TOP 40 DX

• Practical and intuitive touch screen display
• Electronic control system with pressure sensor for fast and precise processing
• Adjustable automatic vacuum percentage: 50-100%
• Dedicated programs for liquids and marinating
• 10 different settings savable to preference
• 6 selectable languages
• Set up sealing, vacuum, and gas time on a 1-10 sec scale
• Display of vacuum percentage and time to countdown
• Scheduled management of maintenance operations to ensure longer-lasting life oil and filter change warning light
• Thermal pump guard
• Oil preheat and cleaning cycle
• Total rev counter
• Pump meter
• Built-in Wi-Fi card which allows careful management of after-sales service at a distance
• 3-year pump warranty (for machines connected via Wi-Fi)
• Fully manageable via APP that is easy and intuitive and can be downloaded free-of-charge from official stores

Optionals:
Inert gas system (MAP) and soft air
Automatic thermal printer by date, time and packing specifications
A.O.R. Automatic Oil Replacement
SanO3 - Patented - is an integrated and automated sanitizing system that works with an ozone generating cell to deeply sanify the chamber and all the air pipes 
reaching the best result where other sanitizing procedures cannot get. Available only on W8 TOP 40, 50 and 70

W8 TOP 50 DX

Sirman APP for W8 TOP

Vacuum-pack machines 
Sous-vide cookers

W8 TOP
Vacuum pack machines
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A.O.R. 
Automatic Oil Replacement, an exclusive patent by Sirman, always in pole position for 
vacuum and souse vide technology.
The machine automatically manages the oil changing, preserving the pump from damage 
and thus extending the warranty of the pump to 3 years (for machines connected via Wi-Fi).

Certified to UL Standard 963 and NSF Standard 169
Certified to CSA Standard C22.2

Vacuum-pack machines 
Sous-vide cookers
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Reinforced Gastronorm Containers 
and s/steel Lids

Reinforced Gastronorm Containers and 
Lids

Thermal label printer - option Easy access for oil change and service

External vacuum: hose+GN container+lid

Standard support for vacuum bags 
with liquids

Optional adhesive paper 
for built-in printer

W8 Top 40-50 DX G
Option inert gas and A.O.R.

W8 Top 40-50 DX

External vacuum: hose+GN container+lid

Vacuum-pack machines 
Sous-vide cookers

W8 70 DX TB
3 seal bars design

W8 50 DX DB
1 left and 1 right seal bars design

W8 50 DX G 
with inert gas flush ready
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E
F

W8  70 TB

W8 30 DX EASY W8 40 DX W8 50 DX DB W8 50 DX 
 W8 40 DX EASY W8 50 DX S+G

W8 Top 40 DX W8 Top 40 DX

bag size capacity bags/cycle bags/cycle bags/cycle bags/cycle

5" x 7" .5 pt - .5 lb 2 3 6 4
6" x 8" .5 pt - .5 lb 2 2 4 3

8" x 12" 1 qt - 2 lb 1 2 4 2
10" x 12" 1.5 qt - 3 lb 1 1 2 2
10" x 15" 3 qt - 6 lb 1 1 2 2
12" x 14" 1 gal - 8 lb 1 1 2 1
12" x 16" 1 gal - 8 lb 1 1 2 1
12" x 18" 1.25 gal - 10 lb 1 1 2 1
14" x 20" 1.75 gal - 14 lb -- 1 2 1
16" x 22" 2.5 gal - 20 lb -- 1 2 1
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Vacuum-pack machines 
Sous-vide cookers
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inch. m3/h inch. inch. inch. inch. inch. inch. inch. lbs. inch. lbs.

W8 30 DX EASY 120V/15A/350W 121/4” 9 133/8” x 143/16” x 63/4” 16” 203/4” 16” 231/8” 131/8” 131/8” 83 29” x 23” x 31” 105
W8 40 DX EASY 120V/15A/1000W 161/8” 14 17” x 161/8” x 71/8” 191/2” 23” 165/8” 243/4” 153/8” 17” 123 30” x 26” x 31” 145
W8 40 DX 120V/20A/1000W 161/8” 24 17” x 161/8” x 71/8” 191/2” 23” 165/8” 243/4” 153/8” 17” 123 30” x 26” x 31” 145
W8 50 DX 120V/20A/1000W 201/16” 24 211/2” x 181/8” x 81/4” 24” 251/2” 165/8” 237/8” 167/8” 211/4” 155 34” x 34” x 30” 190
W8 50 DX G
(GAS FLUSH READY) 120V/20A/1000W 201/16” 24 211/2” x 181/8” x 81/4” 24” 251/2” 165/8” 237/8” 167/8” 211/4” 155 34” x 34” x 30” 190

W8 50 DX DB
(1 LEFT 1 RIGHT SEAL BARS) 120V/20A/1000W 2 x 161/8” 24 211/2” x 181/8” x 81/4” 24” 251/2” 165/8” 237/8” 167/8” 167/8” 165 34” x 34” x 30” 195

W8 70 DX TB
(3 SEAL BARS)

220V/3PHASE 
6A/1200W

1 x 251/4” 
2 x 161/8” 48 303/4” x 191/3” x 81/4” 341/2” 261/2” 445/8” 537/8” 163/4” 26” 370 32” x 48” x 53” 282

W8 Top 40 DX 120V/20A/1000W 161/8” 24 17” x 161/8” x 71/8” 191/2” 23” 165/8” 243/4” 153/8” 17” 123 30” x 26” x 31” 145
W8 Top 50 DX 120V/20A/1000W 201/16” 24 211/2” x 181/8” x 81/4” 24” 251/2” 165/8” 237/8” 167/8” 211/4” 155 34” x 34” x 30” 190
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