
Features:
• Circulating pump
• High temperature cut-off
• Early warning signal in case of

low liquid levels or high/low
temperature limits are exceeded

• Safety protection grid
• Intuitive automatic calibration
• Smudge proof stainless steel hood

P E A R L M O D E L “ S ”
T H E R M A L C I R C U L A T O R

Specifications:
Reservoir capacity 19 liters (5 gallons)
Overall dimensions 22.4” L x 13” W x 14.6” D
Working temperature range 20° to 95° C (68° to 203° F)
Temperature stability +/-0.03° C
Heater capacity 2.0kW
Pump capacity 5.1 p.s.i., 14 liters per minute
Electrical 115 volt, 60Hz

Designed for sous vide cooking,
our Pearl model “S” thermal
circulator is constructed of
stainless steel with a holding
capacity of 19 liters (5 gallons).
Comes equipped with
protective grid and
stainless steel cover.

• Double walled insulated bath reservoir
• Drain tap
• Convenient, easy operation
• Digital control features easy-to-read

display and allows user to control
various temperature values including
setpoint, actual temperature, and
core temperature

• Temperature in Celsius and Fahrenheit


