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PrecisionVac™ (PV) Technical Information and Configurations

This document provides technical specifications for the PrecisionVac models, including dimensions,
weights, and capacities. CUSTOMER should provide dimensions of the intended location and any non-
standard kitchen specs to ensure facility compatibility.

PV-Prep PV-Slim PV-Rack PV-RackXL

Food Capacity (Lbs.) 60 200 - 250 300 - 350
Sheet Trays (Full Sized) 6 20 40
Hotel Pans (size 200) 12 40 80
Speed Racks NA 1 2
DoubI.e Rack NA 1
Combi Rack
Width (in) * 73.3 40.2 63.6 83.0
Depth (in) * 36.8 40.8 50.0 50.0
Height (in) * 40.2 85.7 95.0 95.0
Overall Height (in) * 50.0 92.0 102.25 102.5
Weight (Lbs.) * 2,000 4,000 4,500
Casters 6 NA - Tine slots for moving
Door Type Hinged
240V / 208V 208V / 480V
Power 30A 50A / 25A (single pump config)
Single Phase, 60Hz / 50Hz Three Phase, 60Hz / 50Hz
: L6-30P 'A L18-50P ﬂ
Power Connection** £ \
oA ?
Hot Water Connection 1/2" NPT Female Inlet
3/4"
Drain connection Water output is low volume; proximity to a floor drain is acceptable
with plumbing routed to this drain
PrecisionVac Models DO NOT need to be located under an exhaust hood
*Tool dimensions may change slightly depending on requirements
Additional Notes **Default connectors shown; CSl yvill work with customer to
accommodate other design options
*tOverall height includes light tower
Customer to provide a network/internet connection to the unit
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