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     Wenn Sie eine Bedienungsanleitung in deutscher Sprache benötigen, scannen Sie bitte 
     den QR-Code und besuchen Sie unsere Website, um sie zu erhalten und ein Video über 
     die Verwendung des Produkts zu sehen.

     Se avete bisogno di un manuale di istruzioni in italiano, scansionate il codice QR e visitate 
     il nostro sito web per ottenerlo e vedere un video su come utilizzare il prodotto.    
     Si vous avez besoin d'un mode d'emploi en français, veuillez scanner le code QR pour 
     visiter notre site officiel afin d'obtenir et de visionner la vidéo d'utilisation du produit !

     Als je een Nederlandstalige handleiding nodig hebt, scan dan de QR-code om naar onze 
     officiële website te gaan en bekijk de video over het gebruik van het product!

     Si necesita el manual de instrucciones en español, escanee el código QR para ir a 
     nuestro sitio web oficial y ver el vídeo sobre cómo utilizar el producto.



Warm tips

To quickly jump to a specific chapter page, click on the relevant 
text on the contents page. 

You can also use the thumbnail or document outline in the top 
left corner to quickly find a specific page.





When sous-vide cooking, to preserve the food nutrient content to the greatest extent and 

reduce the loss of moisture and flavor, we need to place the vacuum-sealed food in a 

thermostatic water bath for a period. But different food requires different temperatures 

and cooking times. INKBIRD SSV-103-W features functions of water circulation, heating 

rod, and timer and it can precisely and evenly control the water temperature and cooking 

time as you want, meeting the different cooking requirements of various food.















Open the app, click “ + ”,  
and select the  SSV-103-W
to start the connection.

Plug in the SSV-103-W, 
start it up correctly,  
and click Next Step.
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