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Take Control of  Your Kitchen!

The PolyScience Anti-Griddle™  
(back cover) — named the Tastiest 
of 2007’s Tasty Technologies by 
The Food Network. 

Model 7306

              
Innovative Culinary Technology 
for Creative Chefs 
You have a passion for perfection — an unrelenting 

drive to create remarkable and extraordinary dining 

experiences. PolyScience culinary technology 

makes it all possible. 

Our thermal circulators, circulating 

baths, and amazing Anti-Griddle™ 

enable you to cook with an 

accuracy and precision never before 

possible — helping you achieve 

results you never thought were 

attainable. 

Join Grant Achatz, Charlie Trotter, Wylie 

Dufresne, Jean-Georges Vongerichten, 

and the many other cutting-edge chefs 

who depend on PolyScience culinary 

technology to turn the mundane 

into the marvelous.

“Your equipment has 
           changed the way 
  I think and cook.”

– Guy Rubino Rain Restaurant 

co-host,  Made to Order
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The Many Advantages 
                           of Sous Vide Cooking

About PolyScience
A leading manufacturer of scientifi c equipment, 

PolyScience is now applying its four decades of precision 

temperature control experience and expertise to develop 

innovative products for commercial and home food 

preparation applications.

Today’s restaurants are trending more 

and more towards organic and locally 

sourced products. Sous vide cooking 

is the ideal technique for chefs whose 

customers share their passion for fresh, 

healthy, and delicious foods.

Developed in France 30 years ago as 

a way to prepare delicate foie gras, 

sous vide cooking is a gentle, low 

temperature technique in which 

vacuum packed ingredients are slowly 

simmered in 140° to 185°F (60° to 85°C) 

water. The results are fantastic and 

far-reaching.

Enhanced Succulence

Sous vide’s gentle heating gradually 

breaks down meat fi bers and proteins, 

tenderizing and intensifying fl avors as 

food cooks in its own juices.

Enhanced Sensory Quality

Low-temperature sous vide cooking 

helps prevent the collagens in salmon 

and other naturally moist fi sh from 

breaking down, preserving their rich 

taste and velvety textures. Sous vide 

cooking also helps retain the bright 

colors of fruits and vegetables, 

greatly enhancing their 

presentation.

Enhanced 
Nutritional Quality

The sous vide technique is so 

gentle that it preserves many 

nutritional qualities that other 

cooking methods tend to destroy. 

Moreover, sous vide cooking requires 

little if any butter or oil, making it ideal 

for the preparation of low-fat dishes.

“There are no new fi sh coming out of the ocean and all the 
food groups still remain the same. So to provide innovative 
tastes and culinary experiences, chefs search for new 
techniques and technologies — like the PolyScience 

Thermal Circulator, which enable us to cook with an 
accuracy and precision never before possible.”

– Chef Jean-Georges Vongerichten 
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Take classic cooking techniques to new heights and in new directions with PolyScience® Thermal 
Circulators. This high-quality cookware makes perfect tempering, poaching, and thawing of even 
the most delicate items easy and fool-proof. It also provides precise and uniform temperature 
control — essential ingredients for the slow, low-temperature sous vide cooking that award-
winning chefs worldwide are using to break new culinary ground.  

Model 7306
Our Most Popular Thermal Circulator

• Converts stock pots, roasters, and hotel pans 
as large as 30 quarts (28 liters) into precise 
low-temperature cooking systems.

• Easily selectable low and high liquid 
circulation speeds.

• Three preset buttons make the selection 
of frequently used cooking or thawing 
temperatures fast and fool-proof.

Model 7312
Our Most Feature-Rich Thermal Circulator

• Stores up to ten diff erent chef-defi ned cooking programs.

• Continuously adjustable liquid circulation speed.

• Converts stock pots, roasters, and hotel pans as large as 
30 quarts (28 liters) into precise low-temperature 
cooking systems.

• Adjustable bridge spans cooking vessels 15 to 25 inches 
( 38.1 to 63.5 cm) wide.

Thermal Circulators

“In addition to allowing 

us to create exciting 

new signature dishes 

such as the Two-Hour 

Egg, the PolyScience 

Thermal Circulator has 

enabled us to enhance 

the fl avor, texture, and 

aroma of dishes that 

we’ve been preparing 

and serving for years. It 

has certainly raised the 

bar in our kitchen – and 

helped us achieve results 

that we thought were 

unattainable.”
 –  Ken Oringer, Clio Model 7312

Model 7306

Model 7306 Model 7312

Cooking Temperature User-settable to 302°F (150°C) User-settable to 392°F (200°C)

Temperature Stability ±0.09°F (±0.05°C) ±0.02°F (±0.01°C)

Circulation Speed High and low Continuously adjustable

Special Features 3 user-defi ned cooking
temperature preset buttons 

10 user-defi ned time and temperature 
sous vide cooking profi les

Immersion Depth 3 to 7 in. (7.6 to 17.8 cm) 2.5 to 4.5 in. (6.4 to 11.4 cm)

Overall Dimensions 12.25 x 4.63 x 5.75 in. (31.2 x 11.7 x 14. 6 cm) 11.25 x 15 x 9.5 in. (28.6 x 38 x 24.2 cm)

Heater 1100 watts (120V)
1600 watts (240V)

1100 watts (120V)
2200 watts (240V)

Electrical Power 120V, 50/60Hz, 11A
240V, 50/60Hz, 7.5A

120V, 50/60Hz, 11A
240V, 50/60Hz, 9.7A

Catalog Number 120V
                                    240V

7306AC1B 
7306AC2E

7312AC1B 
7312AC2E

Want a complete sous vide 
cooking system? The Model 

8306 and Model 9606 
Circulating Baths on page 6 
offer 30 quarts (28 liters) of 
sous vide cooking capacity.
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Clamps securely to both 
rounded and straight-
edged cooking vessels. 

Select frequently used 
cooking temperatures with 
just the push of a button.

Optional protective 
shield ensures optimum 
circulation and safety.
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A wide selection of top-quality equipment is available to complete your PolyScience® sous vide 
cooking system, including commercial quality vacuum sealers, digital thermometer, hypodermic 
temperature probe, and a variety of sous vide cooking vessels.

Minipack-torre Model MVS35 Vacuum Sealer

• Fast, high-power vacuum packaging system for 
larger kitchens. 

• Ideal for vacuum sealing meat, poultry, fi sh, vegetables 
— even foods with high liquid content.

• Nine user-adjustable programs automate 
packaging of specifi c types of food.

• Simple, fool-proof operation.

• Easy-to-clean stainless steel chamber.

 

Model MVS35
Vacuum Sealer

Heating-only 
Circulating Bath

Proven PolyScience sous vide cooking technology and large-access, food-grade stainless steel 
reservoirs provide you with ultimate in kitchen convenience and control. 

Model 8306 Heating-only Circulating Bath

• Heats and circulates.

• Three preset buttons make the selection of frequently used cooking or thawing 
temperatures fast and fool-proof.

• Gabled, see-through cover.

• 30 quart (28 liter) capacity.

• High and low circulation speeds.

Model 9606 Refrigerating/Heating Circulating Bath

• Cook, chill, and thaw in a single unit.

• Three preset buttons make the selection of frequently used cooking or thawing 
temperatures fast and fool-proof.

• 30 quart (28 liter) capacity.

• High and low circulation speeds.

w w w . C u i s i n e T e c h n o l o g y . c o m  •  s a l e s @ p o l y s c i e n c e . c o m

6

Complementary Sous Vide Cooking Equipment

Refrigerating/Heating 
Circulating Bath

Model 8306 Model 9606

Cooking / Thawing Temperature User-settable to 302°F (150°C) User-settable from -13° to 302°F  (-25° to 150°C)

Temperature Stability                                                              ±0.09°F (±0.05°C)

Reservoir Cover Gabled polycarbonate Flat stainless steel

Working Access (L x W x D) 10.25 x 11.75 x 8 in. (27.3 x 29.8 x 20.3 cm) 10.25 x 10.25 x 10.25 in. (26 x 26 x 26 cm)

Overall Dimensions (L x W x H) 14 x 22 x 13.5 in. (35.6 x 55.9 x 34.3 cm) 19.5 x 27.5 x 18.5 in. (49.5 x 70 x 47cm)

Electrical Power 120V, 50/60 Hz, 11A 
240V, 50/60 Hz, 9.8A

120V, 60 Hz, 13A
240V, 50 Hz, 9.8A

Catalog Number 120V
                                   240V

8306AC1B
8306AC2E

9606AC1C
9606AC2E

Complete Sous Vide Cooking Systems



Digital  Thermometer

Hypodermic 
Temperature Probe

Protective Shield

Stainless Steel & 
Acrylic Tanks

Model SVP-10 
Vacuum Sealer

Foam Adhesive Tape

Insulating 
Polypropylene Balls 
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Complementary Sous Vide Cooking Equipment, continued

Digital Thermometer
Measure cooking temperature with 0.1° 
resolution. Complete kit includes digital 
thermometer with -58° to 2372°F (-50° to 
1300°C) temperature range, non-hypodermic 
temperature probe, and protective storage 
case. Operates on 9V battery. Suitable for use 
with Hypodermic Temperature Probe, below. 
Catalog No. 060972

Hypodermic Temperature Probe
Needle-like stainless steel probe minimizes 
hole in sous vide bags, easily pierces hard or 
frozen items. -418° to 700°F (-250° to 371°C) 
temperature range. Type K connector fi ts 
most commercial grade digital thermometers, 
including Digital Thermometer shown above. 
Probe measures 0.065 in. (1.65 mm) diameter 
and 4 in. (120 mm) long; armored cable is 4 ft. 
(1.2 m) in length.  Catalog No. 200-470

Open Tanks
Combine with a PolyScience Thermal Circulator 
to create a complete sous vide cooking system. 

Foam Adhesive Tape
Seals puncture made when inserting 
hypodermic temperature probe into sous vide 
bag. Supplied in roll 0.75 inch (1.9 mm) wide by 
3-ft. (.91 meter) long. Cut into 0.5 inch (13 mm) 
strips before use. Catalog No. 300-632

Protective Shield for Model 7306 
Thermal Circulator
Prevents sous vide bags from coming in 
contact with thermal circulator pump and 
heater. Easily removed for cleaning. Stainless 
steel. Catalog No. 510-451

Insulating Polypropylene Balls 
Hollow 0.78 inch (20 mm) diameter balls fl oat 
on sous vide reservoir surface, minimizing heat 
loss and evaporation. Bag of 400. 
Catalog No. 06031

VacMaster® SVP-10 Vacuum Sealer

• An entry-level vacuum packaging system, ideal for smaller kitchens.

• Most suitable for vacuum sealing foods with low liquid content.

• Manual operation.

• Stainless steel chamber.

Model Minipack-torre MVS35 VacMaster SVP-10

Sealing Length 12 in. (30.5 cm) 10 in. (25.4 cm)

Operation Automatic, with nine programmable settings Manual

Cycle Time 28-30 seconds 60-90 seconds

Vacuum Level 0.06 in. Hg (2.0 mBar) 29.5 in. Hg (16.73 mBar)

Chamber Dimensions (L x W x D) 11.8 x 13 x  4.7 in. (30 x 33 x 12 cm) 10 x 13 x  5 in. (25.4 x 38.1 x 12.7 cm)

Overall Dimensions with Lid Open
(L x W x H)

15.4 x 23.8 x 24.8 in. (39 x 60.5 x 63 cm) 20.5 x 22 x 17.5 in. (34.9 x 50.8 x 44.5 cm)

Electrical Power 110V, 60Hz, 11A
240V, 50Hz, 5.5A

110V, 60Hz, 15A
240V, 50Hz, 7.5A

Catalog Number 120V
                                   240V

VSMT35AC1
VSMT35AC2

VSM10AC1
VSM10AC2

Catalog Number Capacity Maximum Temperature Material (L x W x D)

040510 13.73 qt. (13 liters) 572°F (300°C) Insulated stainless steel 9 x 11.75 x 7.75 in. 
(22.9 x 29.8 x 19.7 cm)

040520 30 qt. (28 liters) 572°F (300°C) Insulated stainless steel 11.75 x 19.5 x 7.75 in.
(29.8 x 49.5 x 19.7 cm)

040700 8.5 qt. (8 liters) 158°F (70°C) Acrylic 18 x 5 x 7.5 in. 
(45.7 x 12.7 x 19 cm)

040705 16.9 qt. (16 liters) 158°F (70°C) Acrylic 18 x 10 x 7.5 in. 
(45.7 x 25.4 x 19 cm)

040710 22.2 qt. (21 liters) 158°F (70°C) Acrylic 18 x 13.125 x 7.5 in. 
(45.7 x 33.3 x 19 cm)



PolyScience is a registered trademark of Preston Industries, Inc. All other trademarks are the property of their respective holders. 

Specifi cations subject to change without notice. 

Photos of sous vide dishes courtesy of Charlie Trotter. Printed on 10% post-consumer fi ber paper. 010422 5/07 2M

PolyScience
www.CuisineTechnology.com
Email sales@polyscience.com
Phone 800-229-7569 • 847-647-0611
Fax  847-647-1155

The Anti-Griddle™

Let your culinary imagination 
run wild! Winner of The 
Food Network’s 2007 “Tasty 
Technology” award, this 
Grant Achatz inspired “cold 
cooktop” quickly freezes 
sauces and purees instead 
of heating them. Enabling 
you to create tantalizing 
textures and deliver new 
and extraordinarily satisfying 
dining experiences.

• Freeze sauces and purees 
into solid, unique forms 
— or develop semi-frozen 
creations with stable, 
crunchy surfaces and cool, 
creamy centers.

• Minus 30°F ‘griddle’ 
temperature ensures 
almost instantaneous 
results.

• High-endurance, easy-to-
clean cooktop provides 
almost one square foot of 
work surface.

Cooking Temperature Fixed at -30°F (-34.4°C)

Griddle Dimensions (L x W) 14.5 x 9.38 in. (36.8 x 23.8 cm)

Overall Dimensions (L x W x H) 15.88 x 18.38 x 10.5 in. (40.3 x 46.7 x 26.7 cm)

Electrical Power 120V, 60 Hz, 6.5A
240V, 50 Hz, 3.6A

Catalog Number 120V
                                    240V

072800
072801 

Named the best of 
tomorrow’s appliances 
for today’s kitchens” by 
The Food Network, the 
PolyScience Anti-Griddle 
is making a delicious 
difference in kitchens 
worldwide.

Named the best of 
“tomorrow’s appliances 
for today’s kitchens” by 
The Food Network, the 

PolyScience Anti-Griddle 
is making a delicious 
difference in kitchens 

worldwide.
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