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DEVELOPMENT OF COMPETENCE IN 
SOUS VIDE COOKING – KOMET HAS 
TAKEN OVER DOMNICK
sous-Vide is currently the most innovative cooking technique and it is not  
longer possible to imagine working without it in a professional kitchen. Due to its 
numerous advantages such as e.g. cooking to the point, little weight losses or cost optimization. Vacuuming and thermalizing are  
the most important working processes. we are glad to inform you in detail about sous-Vide. please do not hesitate to request our  
comprehensive information material.

we have decided to enhance our competence in sous-Vide cooking and have taken over the company and brand DOMnicK on January 
1st, 2011. For you being our partner there will be lots of advantages such as e.g.: 

•  perfectly compatible products (function, performance, etc.).
•  everything from us (one contact, one order process, one delivery, etc.) . 
•  consistent quality standards.
•  sales promotion and even better advertising support by an overall communications policy.
•  new marketing opportunities and sales potentials.

> >  P LEASE  FORWARD TO  YOUR  PURCHAS ING  AND  SALES  DEPARTMENT!  < <

D O M n i c K  T H E R M a L i Z E R  –  T H E  B R a n D ,  T H E  p R O D u c T .

The Domnick gourmet-Thermalizer is currently available in four versions. Thus it is perfect for each application.
•  For beginners to get to know it.                          •  As secondary machine, for mobile use.
•  For continuous use, for small or large portions.

since the gourmet-Thermalizers are heated 
from the outside it is possible to fully 
use the whole container. Furthermore, 
there are no annoying components in the  
containerwhich would reduce the volume 
or make cleaning difficult.
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Sealing pads
avoid penetration 
of air and water 
into the vacuum bag.

Electrical 
draining Profi
to empty the 
gourmet-Thermaliser.

O p T i O n s

Thermometer for cooking
using the thermometer for  
cooking it is possible to directly 
measure the core temperature of 
the product in the vacuum bag.

Sous-Vide label,
water-proof, to
label your bag.
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SERVICE-HOTLINE:

+49 (0) 71 53 / 83 25-17

+49 (0) 71 53 / 83 25-18

FAX-HOTLINE FOR SPARE PARTS:

+49 (0) 71 53 / 83 25-27

D V D  s O u s - V i D E  –  c O O K i n g 
u n D E R  V a c u u M  –  n E w  V E R s i O n !

Due to the high demand we have reissued our DVD  
and reviewed it in cooperation with our sous-Vide-chef 
Hubertus Tzschirner. it provides even more information on the 
topic cooking under vacuum. as before, you can order the DVD 
free of charge. use the DVD as sales support or to train your 
staff.

K O M E T  i s  i n n O V a T i O n!
at several trade fairs we are presenting 
our latest new devel opments live. see 
for yourself.. 

O R D E R  n O w  a n D  s T i L L  B E n E F i T  F R O M  O u R  p R i c E s 
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On July 1st, 2011 we will increase the prices for our machines and spare parts due to  
repeatedly increasing raw material prices. you will receive the new price list in June 2011.  
For any orders placed until June 30th, 2011 latest our current prices of 2009 are still applicable.

p R i c E  L i s T  D O M n i c K  g O u R M E T - T H E R M a L i Z E R

please find attached the prices for all machines. we will be at your disposal for any further 
questions.

w E  w O u L D  L i K E  T O  i n T R O D u c E 
O u R  n E w  E M p L O y E E s  T O  y O u

FLORian KnEcHT – EXpORT ManagER
since February 1st, 2011 Mr. Florian Knecht is working as 
Export Manager and takes care of our customers abroad.  
you will reach Mr. Knecht under
Mobile: +49 (0) 176 / 11 83 25 82 
E-mail: florian.knecht@vacuumpackaging.com

sTEn BaRTHEL – saLEs anD TEcHnicaL caRE OF inDusTRiaL 
MacHinEs 
since July 3rd, 2006, Mr. Barthel is working for our company. 
after his qualification as technician in september 2010  
Mr. Barthel has taken over the sales and technical care for 
industrial machines. you will reach Mr. Barthel under
Mobile: +49 (0) 176 / 11 83 25 89
E-mail: sten.barthel@vakuumverpacken.de
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KOMET MascHinEnFaBRiK gMBH 
Am Filswehr 1 · D-73207 Plochingen 
Phone: +49 (0) 71 53 / 83 25-0
Fax: +49 (0) 71 53 / 83 25-26 
www.vacuumpackaging.com 
E-mail: komet@vacuumpackaging.com

YOUR KOMET-CONTACT PERSON:

Export Manager: Florian Knecht

Mobile: +49 176 / 11 83 25 82

florian.knecht@vacuumpackaging.com

Area Sales Manager Middle East 

and East Europe: Farid Maqsudi

Mobile: +49 172 / 13 27 10 6

farid.maqsudi@vacuumpackaging.com

please visit us on the following 

exhibitons and see the advantages 

of KOMET vacuum packaging 

machines:

INTERPACK, DüSSELDORF

12.05. – 18.05.2011

SüFFA, STUTTGART

02.10. – 04.10.2011

ANUGA FOOD, KöLN

08.10. – 12.10.2011

NEw ASSISTANT




