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Notice To Users

This manual is part of the technical documentation and must be used together with fur-
ther instructions for the corresponding device. 

The manual provides essential technical details for proper operation of the sous-vide
bath. Please READ THE MANUAL CAREFULLY prior to use of the machine.
The manual should be available to all users of the sous-vide bath.

Symbols and Fonts

CAUTION!
Words in UPPER CASE or sentences with exclamation points !, highlight the importance 
of the respective message within a given paragraph.

Danger!
Bold fonts indicate danger, if the instructions are not followed.

DANGER  WARNING  CAUTION  

Highlighted words written in CAPS and/or bold (such as “DANGER, WARNING, or 
CAUTION) show the importance of these indications .

NOTICE  

The word “NOTICE” with a blue highlight indicates the manufacturer’s recommendation 
or additional information.

	 Hot Surface Warning symbol as per ISO 7010

  	 Electricity Warning symbol as per ISO 7010
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Safety Instruction

	� The CSC sous-vide bath is intended for both, home and professional use.

	� The device is designed for heating water and only water. 
Use of any other liquid is strictly prohibited!

	� The bath should only be used for sous-vide cooking of vacuum-packed foods, such 
as meat, vegetables etc., and never for any other purpose.

	� The device may be used by children 8 years of age or older, as well as elderly per-
sons with reduced physical, sensory or mental capability and/or insufficient experien-
ce and knowledge, as long as they are supervised or have been instructed on the 
usage of the appliance in a safe way and are familiar with potential risks. 
Children may not play with the appliance! Children may not clean or perform 
user-level maintenance of the bath without adult supervision.

	� Contact with domestic animals, plants and insects with the machine should be 
avoided.

	� The device should only be connected to a protective contact socket installed accor-
ding to current regulations with the same mains electrical voltage as stated on the 
machine data plate. 

	� The power cord and switch must be accessible for immediate disconnection of the 
device from the mains in case of an emergency.

	� The power cord used must be in conformity with the device’s power supply para-
meters specified on its data plate.

	� DANGER  Should the power supply connector (I) get in contact with water or have 
any visible damage, disconnect it immediately from the electrical socket! Using the 
electrical cable under such conditions may result in electrical shock and injury! 
Make sure the cable is completely dry, or replace the cable, before using it!

	� WARNING  Never pull on the power cable! Pulling on the cable (opposed to the 
connector) can damage the cable and may result in electric shock and injury.

	� WARNING  Hot Surface. When cooking at high temperatures, some parts (especially 
the lid and top frame) and products placed in the water, may become very hot. Use 
heat resistant protective gloves, if necessary. When moving the bath, use the hand-
les (B). Point out the dangers to other users. Risk of burns!

	� Ensure the power cable and/or the device are never placed on a hot surface or near 
heat sources. The cable must not come in contact with hot or sharp objects! 

	� CAUTION  The CSC bath should always be placed on a level and non-slip surface, 
e.g. kitchen counter – Risk of device falling! 
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	� Prior to cleaning and storage or in case of malfunction, disconnect the power supply 
and let the machine cool down. 

	� For cleaning, do not use high-pressure water, steam, an excessive amount of water 
or aggressive cleaning agents. Risk of machine damage!

	� Change the water regularly to remove impurities and avoid increased lime scale de-
posits and device damage

	� CAUTION  Lower food into the bath carefully to prevent hot water from splashing. 
Danger of scalding burns!

	� The water should not be poured out over the side of the tank. Risk of water lea-
king into device, resulting in damage!

	� CAUTION  For models with no built-in drainage (CSC-Compact and CSC-Medium), 
wait for the water to cool down before pouring it out. Risk of scalding burns!

	� Respect the indicated MIN and MAX water level markings (not available on CSC-
Compact and CSC-Medium models). Risk of machine damage.

	� The machine may not be used if:
		    the power cable is damaged,
		    there are visible damages to the machine,
		    the device has fallen to the ground,
		    water is leaking into the device, or it fell into water.

	� WARNING  Machine repair and replacement of parts should only be performed by 
authorised dealers/technicians.  
Unauthorized repairs can pose a danger to the user.

	� DANGER  Never remove the machine body or try to access the inside of the device 
with metal objects. Risk of electric shock!

	� Use only original accessories and parts! There is an increased danger of accidents if 
additional fittings, other than the original parts, are used.

	� DANGER  Keep the packaging materials out of the reach of children.  
Risk of suffocation!
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1. Device Description 
The CSC device is used to heat water to a set temperature and cook food by way of the 
sous-vide cooking method. 

Vacuum-packed food is heated to a selected temperature inside the CSC water bath for 
a set duration by means of an electrical heating mechanism. 

Eight models are available, differing in size and accessories. See the following chapters 
for more information. 

CSC machines are in conformity with the following standards, European Union laws and 
regulations:

	� Act  No. 22/1997 Sb., as amended

	� Act  No. 90/2016 Sb., as amended

	� Act  No. 406/2000 Sb., as amended, which implements the directive 2009/125/EC

	� Decree No. 118/2016 Sb., as amended, which implements the directive 2014/35/EU

	� Decree No. 117/2016 Sb., as amended, which implements the directive 2014/30/EU

	� Decree No. 481/2012 Sb., as amended, which implements the directive 2011/65/EU 
and 2015/863/EU

	�   ČSN EN 50581:2013 and ČSN EN IEC 63000:2019

	�   ČSN EN 55014-1 ed. 4:2017

	�   ČSN EN 55014-2 ed. 2:2017

	�   ČSN EN IEC 61000-3-2 ed. 5:2019

	�   ČSN EN 61000-3-3 ed. 3:2014

	�   ČSN EN 61000-6-3 ed. 2:2007

	�   ČSN EN 60335-1 ed. 3:2012

	�   ČSN EN 62233:2008
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2. Technical Information

General technical data for all CSC models

Nominal voltage (V): 230 (European version), 115 (US version) 

Nominal frequency (Hz): 50 (European version), 60 (US version)

Protection class: I

Operational temperature (°C): 20-40

Temperature scale in-crements (°C): 0.1

Temperature accuracy (°C): ±0.1

Minimum temperature setting (°C): 25.0

Maximum temperature setting (°C): 99.0

Indicated temperature range (°C): 0.0-99.9

Timer setting range (hh:mm) 0:01–99:59

CSC model-specific technical specifications

Power (W)
Outer dimensions

 (mm) 1
Tank 

dimensions 
(mm)

Maximum 
tank volume 

(l)

Weight
(kg) 2

CSC-Compact 600 339 × 305 × 273 297 × 237 × 150 9 5.0

CSC-Medium 1000 369 × 374 × 276 323 × 297 × 150 14 6.8

CSC-09 600 363 × 304 × 291 297 × 237 × 150 9 6.7

CSC-09/2 3 600 + 600 571 × 374 × 291 237 × 297 × 150 9 + 9 12.7

CSC-20 1200 568 × 364 × 291 503 × 300 × 150 20 10.2

CSC-20/2 3 1200 + 1200 693 × 569 × 291 300 × 503 × 150 20 + 20 19.1

CSC-43 2400 688 × 569 × 322 623 × 503 × 150 43 19.0

CSC-58 2400 688 × 569 × 322 623 × 503 × 200 58 19.9

1  Including outlet(s) with power cable (C13 - 90°).
2  With lid, power cable and perforated insert plate.
3  CSC-09/2 and CSC-20/2 feature two tanks with separate controls.
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3. What’s Included in the Box

	� Operating instructions (or download link)

	� Power cable with C13 connector

	� Lid and perforated insert plate, depending on model type:

CSC-Compact CSC-Medium
CSC-09,  
CSC-20

CSC-09/2, 
CSC-20/2, 
CSC-43, 
CSC-58

Stainless steel lid — 1× 1× 2×

Plastic lid
(polycarbonate)

1× — — —

Perforated insert plate 
w/ handles

— — 1× 2×

Perforated insert plate 
w/o handles

1× 1× — —

	� The sous-vide CSC bath consists of 
the following parts: 

A)	 Tub

B)	 Handle

C)	 Stainless steel body

D)	 Drain (depending on model type)

E)	 Feet

F)	 Command panel

G)	 Display and keys

H)	 Main switch (water resistant)

I)	 C14 power socket

J)	 Data plate

K)	 Drain lever 
	 (depending on model type)

J K      I

H

A

B

C

D

E F G

D
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4. Getting Started

4.1. Device Placement

	� To move the device, grab it by the handles (B) on both sides. Place the device on 
a flat surface. During installation, make sure the device is protected from splashing 
water and steam, placed in a clean area and not close to any heat sources.

4.2. Connecting the Bath

	� Power consumption, electrical voltage and frequency are specified on the data plate 
(J) on the rear side of the device.

	� Devices are generally supplied with a cable appropriate for electrical sockets found 
in the corresponding country.

DANGER  Prior to connecting the electrical cable, make sure the cable and 
power socket (l) are not wet. If wet, let all parts dry out properly prior to plug-
ging in the cable. Risk of electric shock!

4.3. Prior to Operation

	� Remove all accessories from the tub, leaving only the perforated insert plate. 

NOTICE  The perforated insert plate prevents direct contact of products with the tub 
base, where the heating elements are located.

	� Make sure the drain lever (K) is properly shut (does not apply to CSC-Compact and 
CSC-Medium models.

	� Fill the tank with sufficient water. At a minimum, the water level must be 2 cm above 
the perforated insert plate (5 cm above the tank bottom).

NOTICE  Using the bath without sufficient water may result in gradual degra-
dation and eventual damage of the heating elements!

	� The maximum water level is determined by the size of the tank (model specific) and 
the number of products placed inside.  The water level may reach up to a maximum of 
2 cm below the edge of the tank.

	� Carefully vacuum pack the products you wish to cook using the sous-vide method. 
For optimal heat transfer, and to prevent the product from floating to the surface, avoid 
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air bubbles inside the bag. 
Only use heat-resistant vacuum packing bags for sous-vide cooking. 

NOTICE   
To speed up the water heating process, you can use warm water from the tap.

NOTICE  The water bath is designed for heating of only water. 
Using any other liquid is strictly prohibited!
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5. Operation and Settings

Connect the power cable to the device and the supply socket. Switch on the main 
switch on the back of the bath. For the initial 3 seconds, the display shows the last 
temperature setting and subsequently the current water temperature.

 

5.1. Setting the Temperature Scale

The temperature can be set to °C (Celsius) or °F (Fahrenheit). To choose, push and hold 
the  temperature display button for 2 seconds and the temperature scale setting will 
change. Release the button. 

5.2. Setting the Temperature

Once the current water temperature is displayed (press the ) temperature button 
briefly), then use the  and  buttons to change the setting to the desired temperatu-
re value (in increments of 0.1 °C). Holding the  or  button a bit longer will allow to 
change the setting by entire degrees. 
The temperature can be set from 25.0 °C to 99.0 °C.

After pressing the START button , you will hear a tone signal and heating will initiate. 
The set temperature is automatically saved to the memory.

The desired temperature can also be changed during the heating process. 
However, this setting will not be stored in the memory.

5.3. Setting the Timer

Once the timer has been displayed by pressing the  button, you can use the  and 
 buttons to set the cooking time from a minimum of 1 minute to a maximum of 99 

hours and 59 minutes. Press and hold the  or  button to speed up the setting pro-
cess, first by minute, then ten minute increments, and finally hours. To save the setting 
and initiate the heating process, press the  button. The temperature will again be 
shown on the display, and the timer setting will automatically be saved to the memory.

Figure 1: 
Display and buttons. Displayed 
temperature 70.5 °C and timer 
switched to automatic mode.

+
_


°C

START
STOP


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5.3.1. Timer Modes

The timer can be set to automatic   or manual mode. When turning on the device, the 
default is manual mode – the illuminated dot at the bottom right corner of the display is 
off.

Timer manual mode:
Once the set water temperature has been reached, press the  button to access the 
timer function, set the time, then press the  button to activate the selected duration. 
The dot between the hour and minute indications on the display will start flashing. Once 
the temperature is displayed, the dot at the bottom right corner of the display will start 
flashing.

Timer automatic mode:
Press the  button briefly to access the timer function, then press the  button. The 
dot at the bottom right of the display will light up and the   automatic mode will be 
activated. This is also possible during the heating process, but only before reaching the 
set temperature.
Once the set temperature has been reached, you will hear a beeping signal, and the 
timer will start automatically. The dot at the bottom right corner of the display will start 
flashing. The dot between the hour and minute indications on the display will start flas-
hing as well, once the temperature is shown.

5.3.2. Further Timer Options

You can also change the timer setting on the fly. First press the  button to stop the 
timer, then push the  and  buttons to change to the desired time. Press the  
button to activate the new setting. 

Should the timer be adjusted using the  and  buttons while in operation (without 
pausing ), 60 seconds will be added/subtracted from the current time setting (or 60 
seconds increments, whenever the button is pushed). 

Once the set time has been reached, the display will show a negative countdown up to 
-9:59). The timer cannot be readjusted during this countdown, it can only be stopped 
or reset.
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5.4. Temperature Correction  (Calibration)
The water temperature is measured by a sensor located on the tub’s interior wall. The 
sensor is factory pre-set, calibrated and tested for accuracy. It is possible to recalibrate 
the measured temperature, should the sensor lose accuracy.

To calibrate, press the  button to display the current temperature and then hold the
 and  buttons simultaneously for 12 seconds.

The correction value will be displayed 
(e.g. “C 0.0”). Press  or  to adjust the value, then the START  button to confirm 
and save. 
A correction is possible up to ±5.0 °C.

Unless the  button is pressed, the correction settings menu will disappear after 20 
seconds, without saving any changes.
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6. How to Cook with the CSC

After the above-mentioned preparation, temperature and time settings, and timer mode 
selection, you can start cooking.

1. 	Press the START  button on the temperature display. 
The temperature’s decimal point will start blinking. 

2. 	While heating, use the lid to cover the bath to minimise steam and heat loss, thus 
speeding up the heating process. (You can still change the timer mode at this point.)

3.	 When the water temperature reaches the set value, a signal tone will sound. Proceed 
to 4. A. or 4. B. below:

4. 	A.	 In automatic mode, the timer will be displayed and the set time will start 
counting down; the dot separating the hours and minutes starts to flash. When the 
temperature is displayed, you will see a rotating animation of the degree symbol (°) 
and the bottom right dot will flash. Proceed to point 5. 
 
B.	 In manual mode, once the bath has reached the set temperature, the degree 
symbol (°) will show the same rotating animation, but the bottom right dot does not 
blink. Place the vacuum-packed food inside the bath, then switch to timer manual 
mode and set (see section 5.3.1 above).  
 
The dot between the hour and minute display will start flashing. Thereafter, the dot 
on the bottom right corner will start blinking as well. Proceed to point 6. 

5. 	Remove the lid, place the vacuum-packed food inside the bath and put the lid back 
on. If the food is cold, the water temperature may drop.

CAUTION  Lid and upper part of device may be hot – use protective equipment, 
such as gloves.

6. 	Once the set time has elapsed (cooking time completed), a signal tone will sound. 
Press any button to stop the alarm.

7.	 To stop cooking, press the “STOP”   button on the temperature display (not on 
the timer display). The rotating animation of the degree symbol and flashing dot will 
cease. The timer stops and resets. 

8.	 Take the sous-vide cooked product out of the water, unpack and serve it, or pro-
ceed with the next cooking step.

CAUTION  Water and cooked product may be hot. When removing the lid, tilt 
it carefully above the water bath and let the hot water (condensed steam) drip 
back into the bath. Risk of scalding burns! 

Use appropriate protection when handling the product.
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7. Cleaning and Maintenance

The machine should be cleaned thoroughly on a regular basis. This involves changing 
the water and removing impurities, residue etc., which can harm the correct function of 
the device. 

Do not use aggressive detergents, which could damage the device body, panel, or 
plastic data label.

WARNING  The electrical inlet on the back of the machine should never come 
in contact with water. Children may not clean the device without adult super-
vision.

Prior to pouring the water out of the tub or handling the device, always disconnect the 
power supply.

A hose can be connected to the water outlet on the left side of the device (internal 
diameter 17 mm) to drain the water into a suitable bucket, sink or directly into the main 
drainage. To drain, open the tap on the rear side of the device. 

CSC-Compact and CSC-Medium models do not have a water outlet. Therefore, it is 
necessary to pour the water out over the rear left corner of the tub, where there is no 
power supply connector (I) or switch (H).

Do not pour water over the right or left side of the bath. Risk of water leaking 
into device through the handles, resulting in damage.

CAUTION  For CSC-Compact and CSC-Medium models, let the water cool 
down before pouring it out. Risk of scalding burns!

7.1. Limescale Removal

The device should be decalcified regularly. The frequency will depend on the period of 
use and your water hardness. For limescale removal, you may use our special decalcify-
ing agent Anti-Calc or vinegar. After applying the agent, let it act on the tank surface for 
some time and then wash it off thoroughly with water.
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8. Storage

Prior to storage, empty the water out of the tub and let it dry thoroughly (along with the 
lid). Once dry, the parts can be stored in a dry area on a flat surface. 

For storage, always disconnect the power cable. Do not let the cable hang freely from 
the device in a way that could result in latching of the cable and falling of the device. 
The cable should be stored disconnected from the device, it can be laid in the dry tank. 

For transportation, the device should be properly protected. We recommend using the 
original packaging, or if not available, a box and sufficient protective padding to prevent 
damage.
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9. Troubleshooting

Should the device not work properly, please take the following steps:

Problem Reason Solution

The display does not 
light up.

1. Device is not plugged in.
2. Power supply is not on.

1. Plug in the device.
2. Turn on the power supply. 

Device does not 
heat up.

1.  Set temperature is lower than water 
temperature.

1.  Check settings. Adjust the 
temperature or let the water cool 
down. Press the display START 
button.

Water temperature 
is higher than set 
temperature.

1.	 Water has been heated by another 
source or pre-heated.

2.  Defective temperature sensor.

1. Remove or turn off other heat 
source, let water cool down.

2. Contact after-sale service. 

An error message 
appears on the dis-
play, e.g. “SEnS”.

1.	 Water temperature exceeds the 
sensor’s measurement range.

2.  Defective temperature sensor.

1. Add sufficient amount of warmer 
or cooler water.

2. Contact after-sale service.

Water temperature 
does not reach the 
set temperature.

1. Significant heat loss due to evapora-
tion (conduction, convection).

2. Heating elements may be worn or 
damaged, due to device being used 
with insufficient water (overheating).

1. Device to be used within deter-
mined temperature range (see 
chapter 2); always use lid to 
cover the bath.

2. Always use lid. If the problem per-
sists, contact after-sale service. 

When touching 
the stainless-steel 
housing, there is a 
small electrostatic 
discharge (ESD).

1.	 All of device’s metal parts are con-
nected to the protective grounding 
of the mains. Electrostatic charge is 
generated by motion and friction of 
certain materials.

1.	 If possible, wear suitable clothes 
and/or avoid walking on carpets. 
You can reduce ESD by increas-
ing ambient humidity. 
You can move the device to a 
more appropriate place

Should the device still not be working after you have checked the above points, please 
contact the after-sale service department nearby – see contact information and servi-
cing. 
Please have the following information ready:

	� Short and precise description of the malfunction,

	� Exact type description and model,

	� Date of purchase and purchasing/selling point,

	� Serial number (see marking data plate).
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Should it be necessary to determine the firmware version, proceed as follows:

Turn device off. Press and hold the  and  buttons simultaneously and turn on the 
main switch (H). The firmware version number will show on the display for a maximum 
of 2 s.

10. Emergency Situations and First Aid

10.1. Fire

In case the device catches on fire, immediately disconnect the power supply cable 
(provided it is outside the fire zone). Put out fire using a powder or “snow” extinguisher 
(CO2).

10.2. Electric Shock

	� Cut off all electrical current potentially causing the shock (disconnect the power 
cable, shut off the circuit breaker in the electrical panel). 
Don’t panic! 
Stay calm, to avoid additional injury to first aid personnel. 

	� If the victim is not breathing, lean their head back and clear their airway (pull their 
tongue out) and initiate artificial respiration (e.g. mouth-to-mouth resuscitation). 

	� If their pulse is not detectable, initiate external cardiac massage. 

	� Check for restored vital functions on a regular basis.

	� Continue with the resuscitation until the arrival of an ambulance (called by you or 
other witnesses).
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10.3. Scalding or Burning

	� In case of fire, put out the fire and help the injured person.

	� Call an ambulance.

	� Do not tear stuck clothing off the skin, do not touch the burnt skin. Tight apparel 
(rings, bracelets) should be removed as soon as possible.

	� Do not pierce or tear blisters off.

	� If the face, neck or hands have been burnt, cool the skin with flowing water (tap/fau-
cet) at a temperature of maximum 15 °C. Do not perform the cooling for longer than 
20 minutes – there is danger of hypothermia. 
If required, continue cooling after a pause. 

	� Burnt or scalded bodyparts are to be wrapped in clean, sterile cloth and bandaged 
loosely.

	� The injured person should not eat, or even drink, if the burns are extensive. 

	� After first aid, the injured person should be transported (in lying position) to a hospital 
under constant supervision.

11. Wear and Spare Parts

Spare Parts: all spare parts are available from the manufacturer, even after production 
of a device has been discontinued. For detailed information, contact the local dealer or 
the manufacturer. Only original parts should be used and safety instructions adhered to. 
For the parts list, see chapter 3.



21/24

12. Warranty Conditions

The warranty period covers 2 years from the date of purchase for European Union 
countries, and 1 year otherwise. 

During this period, any material or production defects will be covered by the distributor 
and/or manufacturer, either via free-of-charge repair or replacement. Please keep the 
purchase receipt or invoice for any potential warranty claim.

The warranty does not apply if:

	� any damage is caused by improper use or handling of the device,

	� common wear and tear and/or any small defects that have only a minor influence on 
the functionality or value of the device.

The warranty is void if:

	� any repairs or modifications are performed by an unauthorized person or company. 

	� any parts, other than the original manufacturer parts or manufacturer recommended 
parts, are used.

For warranty claims, send in the device with a description of the defect and your con-
tact details, to one of our business representatives. Contact information can be found in 
section 15, contact information and servicing.

In order to prevent damage from transportation, use the original packaging or a well-
-padded suitable package.
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The product packing is made of recyclable materials and can 
therefore be recycled.

Old devices should not be disposed of with household waste! 
According to legal regulations, old device must be disposed 
of properly as electrical waste. This ensures reusable materials 
are recycled and the device is disposed of in an environmen-
tally friendly way. Further information can be obtained from the 
respective municipal authorities or your local waste disposal 
company.

The device does not contain any harmful or forbidden mate-
rials, as specified by the directive 2011/65/EU on the restric-
tion of use of certain hazardous substances in electrical and 
electronic equipment.

Electricity can be unintentionally consumed if the device is connected to the electrical 
supply when not in use. For this reason, we recommend you always disconnect the 
device from the electrical supply socket and save energy (also turn off the device’s main 
switch).

13. Recycling und Entsorgung

14. Energy Saving

15. Contact Information and Servicing

VAC-STAR AG 		  VAC-STAR CZ s.r.o.
Rte de l’Industrie 7		  U Panasonicu 376		
CH-1786 Sugiez		  CZ-530 06 Pardubice 	
Switzerland	 	 Česká Republika		
www.vac-star.com 		  www.vac-star.cz
Tel.: +41 (0)26 673 93 00		  Tel.: +420 466 650 517		
info@vac-star.com		  kancelar@vac-star.cz		
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16. Declaration of Conformity

VAC-STAR AG, Rte de l‘Industrie 7, CH-1786 Sugiez, 
Switzerland, declares the following product(s):

Water-bath Cuisson Sous-Vide Control (CSC),

Voltage 220-240 V, 50 Hz
Type/model:	CSC-Compact, CSC‑Medium, CSC-09, CSC-09/2, CSC-20,  
			   CSC-20/2, CSC-43, CSC-58

Producer:  VAC-STAR AG, CH-1786 Sugiez
conform to the following standards:

Electromagnetic compatibility

(directive 2014/30/EU)

Low voltage

(directive 2014/35/EU)

EN 55014-1:2017 EN 60335-1:2012

EN 55014-2:2015 EN 62233:2008

EN IEC 61000-3-2:2018

EN 61000-3-3:2013
RoHS 

(2011/65/EU and 2015/863/EU)

EN 61000-6-3:2007 EN 50581:2012

EN IEC 63000:2018 

Environmentally sound design 

(2009/125/EC)

Sugiez, 1. 1. 2020					     Christian Hössle
							       Managing Director




