
Vacuum to seal in flavour
The 900 Vacuum Drawer lets you unleash your creativity and experiment with 
sous-vide at home. Our vacuum sealer is easy to use, and is compatible  with 
all standard food bags on the market. Letting you create succulent steaks and 
flavourful vegetables with ease. 

Product Benefits & Features

• Touch control
• Push Pull
• Starter kit with 50 high quality sous vide bags included
• Functions: Marinating/Infusion, Max. vacuum, Med. vacuum, Min. vacuum, 
Sealing time
• Black plate volume reducer included

Seal in goodness by vacuuming ingredients in glass jars
Seal in goodness by vacuuming ingredients in these convenient glass jars – 
simply slot them into the drawer and select the maximum vacuum. Finally, you 
can preserve and protect the nutrients in dishes using glass jars as well as 
plastic bags. 

Marinate in under ten minutes
Our vacuum drawer means you no longer have to 
marinade your food for hours to create delicious results. 
At the touch of a button, the vacuum sealer marinades 
in less than ten minutes. It seals in flavours by pushing 
the marinade into the meat, intensifying the flavours. 

Enhance flavours and lock in moisture with sous-
vide cooking
Unleash your creativity at home and use our vacuum 
drawer to seal in flavour. Vacuum-sealing ingredients 
removes the air, which holds in moisture and intensifies 
flavours. Your food retains its texture, taste and even 
nutrients. For mouth-watering results.  

Seal, sous-vide, impress
Experience chef-style cooking and sous-vide with our 
vacuum drawer. It allows you to cook ingredients, such 
as steak, carefully to create deliciously soft and tender 
meat. Food doesn’t dry out and flavours are intensified, 
so you can create culinary masterpieces.

Vacuum sealing keeps food fresh
Enjoy your food for longer with our vacuum drawer. By 
removing all of the air from the bag, the food inside 
lasts much longer than if it was stored normally – it can 
even triple the lifetime of some products. Food stays 
fresh, meaning less waste and more choice. 
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BI_Dimensions_VacuumSealerDrawer 139x560x550
Display type LED backlighted

Colour Black/Stainless steel with 
antifingerprint

Product Specification

Electrolux Vacuum_Sealer_Drawer KBV4X

KBV4X

https://services.electrolux-medialibrary.com/118ed4c0ee6546f4a7684c7fef8c985aNrZmYkM861d1f/view/WS_ZOD/PSGBDR180DE00005.jpg
http://productinformation.int.electrolux.com/WEB/EMEA/EEFiles/GetPicture.ashx?Url=https://services.electrolux-medialibrary.com/118ed4c0ee6546f4a7684c7fef8c985aNrZmYkM861d1f/view/PN/PSGBDR180DE00007.jpg
https://api.electrolux-medialibrary.com/asset/2103216b-373a-4d00-806d-bf7677f91923/E4RM3Q/ed379382-1210-42dd-984a-c277e983d5b1/PDF/ed379382-1210-42dd-984a-c277e983d5b1.pdf

