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 EVO 1000 User’s Guide 
Copyright 2011 – Made in Italy 

All rights reserved. 

No part of this manual may be reproduced in any form.  

Printed in 2015 

The displays shown in this booklet may differ slightly from the product.  

The contents of this manual are subject to change without prior warning.  

The images shown in this user’s guide may slightly differ from the product sold.  

 

PARSEC 
Via TEVERE, 54 
OSMANORO 
50019 SESTO FIORENTINO 
ITALY 
Tel 00.39.055.310.533. 

PARSEC 
Technopole Montesquieu 

1 Allée J Rostand 
33650 MARTILLAC 

FRANCE 
Tel: 33 (0) 5.56.93.26.41. 

 

 

Customers must supply the following: 
- A cylinder (frame) of CO2 or N2, depending on the use. 
- A regulator for the CO2 or N2 
Always use CO2, in its gaseous phase (from the top) and have an electric re-heater on hand.  
 
Gas tank connectors vary from country to country  
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Reminders and Warnings 

Given that this machine uses CO2, we recommend that you be aware of all of the necessary precautions that 

should be taken when using this (asphyxiating) gas: 

1. Check the entire high-pressure network, avoid bends. 

2. Connect re-heater before the regulator  

3. Make sure all connections are tight  

4. Be aware of all emergency exits in case of significant leakage from the tank  

5. Work in a properly ventilated area  

6. It is better to install frames and cylinders outside to limit possible damage inside  

N.B. THIS PRODUCT IS ONLY TO BE USED FOR THE PURPOSES DESCRIBED IN THIS USER’S GUIDE 

RECOMMENDED TEMPERATURES 

CARBONICATION (adding CO2) 

✓ At atmospheric pressure: Add approx. 100° of mg/l of CO2 Temp: 10- 22°C. 

✓ At atmospheric pressure: To saturate a wine with CO2       (>2 g/l) Temp: < 10°C 

✓ Under pressure, the solubility depends on CO2 pressure in the tank. 

DECARBONICATION (withdrawing CO2)> 14 °C 

DEOXYGENATION (withdrawing O2)> 12 °C 

Check the canister model and type of attachment in your country 

Standard attachment types used in France for different gas 

 

FOR CO2Never use the canister when making dry ice with the discharge horn  
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1. PRODUCT DESCRIPTION: 

 
The EVO1000 has won 2 awards for innovation: At Vinitech in Bordeaux in 2012 and at SIMEI in Milan in 

2013. 
 
It allows winemakers to adjust dissolved (O2 et CO2) gasses in-line or closed circuit by injecting them directly 

into musts and wines. This can be done with: 
 
Carbon Dioxide (CO2) to: 

- Carbonate at atmospheric pressure [CO2] ≈ 1.2 g/l 
- Saturate at atmospheric pressure [CO2] ≈ 2 g/l 
- Gasify up to 5 bars of pressure. 
- De-oxygenate wines that are saturated in CO2 

 
Nitrogen (N2) to: 

- De-carbonate wines (ex: for Bag In Box) 

- De-oxygenate to avoid oxidation and combining free SO2. 

 
These adjustments are carried out dynamically in-line by injecting the gas (CO2 or N2) with a porous stainless 

steel sparger. The flow is constantly measured to proportionately adjust the amount of gas and maintain a constant 
dosage, no matter how the liquid flows. 

 
The apparatus connects to the main and uses 110 or 220V. It should be supplied with CO2 or food-grade 

nitrogen, depending on the application needs. 

2. INSTALLATION 

A. How to install the EVO 1000: 

✓ Assemble the stainless-steel chassis according to the picture. 

✓ Attach the dosage box to the frame with the 4 screws at the back of 

the cabinet. 

✓ Connect the injection hose to the settings. Use the silicone tabs to 

protect the tube. 

✓ The opening (found on the flow meter side) is to the left of the 

apparatus.  

✓ Attach the flow meter so the arrow points in the direction of the wine 

flow.  

✓ Insert the temperature probe in the opening to the right of the flow 

meter.  
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✓ Place the bend and side glass coming after the injection tube.  

✓ Use a section of the hose provided to link the OUTPUT to the dosage box at the end of the injection hose.  

✓ Connect the plug to the mains.  

 

B. Connecting the EVO1000 

  
Figure 1: Installation Hook up Diagram 

✓ Attach the re-heater to the canister (if CO2 cylinder use) 

✓ Then connect the regulator to the re-heater. Unscrew the pressure adjustment knob as much as 

possible (counter-clockwise). 

✓ Use the hose to connect the regulator to the EVO 1000 INPUT. 

✓ Avoid bends and protect the high-pressure line.  

✓ Connect the re-heater to the splicer and open the canister. 

✓ Adjust pressure with the knob (clockwise). 

✓ Recommended pressure: 6.5 - 7 bars (P < 8 bars!) 

✓ Connect the wine hoses (DN 50) according to the diagram below. 

Avoid reductions close to the flow meter.  

Make sure you respect the flow meter’s direction of flow!  

3. PROGRAMMING THE EVO 1000 

The model and program version will appear on the control panel screen 

when the apparatus is turned on. 

 

✓  Press [ESC] to access the MENU:  

✓ F1 CLEANING 

✓ F2 DOSING 
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✓ F3  INFO 

A. PRESS F3 FOR INFORMATION 

This screen indicates the state of the first and second dosage units: 

 

✓ Gas pressure and temperature: 

Text. : Shows Wine temperature (must) 

Tint. : Shows Injected gas temperature. 

 

 

Press F3 (ESC) to go back to the MENU screen. 

 

Press F2 to go back to the MAIN screen . This shows us the status of the 

apparatus.  

When the dosage is stopped, F3 flashes “START” and the machine is ready for 

use. 

[F3] – START manually starts the dosing operation. As soon as you see the wine through the checking 

gauge, press [F3] to start the dosing.  

 

The EVO 1000 should be control by a dry contact (from bottling line or filter) when it is working in-line on a 

filtration process or bottling. (See cable connection diagram on page 27) 

In that case, the “Status” indicator flashes.  This shows the alternative unit dosages “Out 1” and “Out 2” which 

indicate that the machine is working normally during the gas dosage operation. The [F3] button then lights up, 

meaning STOP. 

 

 

The buttons indicate their function, not the status of the apparatus.  

If press F3 to stop the dosage, the function of the button changes to START 

During the dosage, it is possible to change the amount of the dose with the buttons.   . The changes 

begin immediately, but the new amount is not saved.  

To save the new amount, go to the “Setting” page as indicated hereafter (see p.13 press PARAM). 
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B.  Cleaning Procedure: 

✓ On the MENU press F1 for Cleaning: 

The machine should be cleaned before and after each cycle of use by 

running water and a stainless-steel detergent through the dosage hose for a 

few minutes. The cleaning protocols must be followed and tests carried out to verify and validate the 

effectiveness.  

a) Case of fixed installation: 

The EVO 1000 is a device that can be used on-line at fixed stations, usually between the filter and a bottling 

machine. The cleaning procedures adopted throughout the wine pass line can be applied to the EVO1000 and its 

accessories (probes, flowmeter, etc.). The wine circulation pipes and the sparger are made of stainless steel ASI 

316L and accept the passage of sterilization products compatible with stainless steel or the use of steam. The DIN 

fittings (provided in standard configuration) comply with sanitary standards. 

In the case of using an automatic washing system type C.I.P.(Clean In Place), it can be connected to the 

EVO1000 by dry contact (see page 32 of this manual). The C.I.P. will then pilot the function "Cleaning of the EVO" 

which consists of several gas injections to better unclog the diffuser. This requires the EVO1000 to be turned on 

and supplied with gas 

During this part of the washing cycle, we recommend running a dosage of 1 g/l for about 1 minute by pressing 

F3 [START]. 

Set the regulator between 6-7 bars so the pressure alarm doesn’t go off.  

✓ Press (F3) START/STOP to start or stop cleaning 

✓ Press (F1) BACK to return to MENU 

 

Injections can be paused or resumed at any time by pressing (F3) to thoroughly clean the diffuser 

To avoid damaging the machine, the line must be under pressure before running the product through to 

avoid return flow in the dosage units 

The diffuser can also be disassembled and cleaned with a foam gun. Or soaked in a cleaning solution. 

In that case, the cleaning procedure is only used to rinse the diffuserb) B) Case of mobile use: 

Procedure for cleaning "disinfection" of the EVO 1000 after use with wine or other liquid to be treated or a 

prolonged stop: 

The principle is to circulate water in the stainless steel pipi for a few minutes (10 to 12 minutes) with a 

compatible detergent for stainless steel. 

Have a tank of 100 to 300 liters, a small pump (rotor type or equivalent of sufficient flow of 50hl / h), 

short pipes, a container of diluted liquid chlorinated alkaline-chlorine (chlorine) Active 2% minimum) and a citric 

acid solution for the first rinse. For the detergent, a non-chlorinated product supplemented with 35% O2 

hydrogen peroxide can be used for sterilization. 
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Attention: Washing agents are dangerous (acid, base, etc ...). Observe the precautions recommended by 

the distributors of these products (always use gloves and safety glasses to handle them). 

 

Make a closed circuit between the EVO 1000 and the tank by placing the pump before the EVO 1000. 

DISINFECTION 

- Fill the tank with warm water (<50 ° C). 

- Add one dose of detergent: 1% of the volume for the alkaline-chlorinated product, 2% for the non-

chlorinated product + 0.5% hydrogen peroxide. 

- Homogenize, check pH (> 10). 

- Switch on the pump and the EVO 1000 as before (using the "Cleaning" function). Let it rotate for 10 to 12 

minutes. Check the pH, then empty the tank to the drain. 

CITRIC RINSING 

- Fill the tank again with cold water 

- Add a dose of citric acid to have 0.5% concentration on the volume of the tank. 

- Homogenize, check pH (<3). 

- Switch on the rotor pump and the EVO 1000 as before. Let it rotate for 3 to 5 minutes, then empty the 

tank in the sewer. (Check pH) 

Caution: the mixture of alkaline products with acid products causes an exothermic reaction. Take all precautions 

to prevent blend of these products. 

 

WATER RINSING 

- Make a final rinse with cold clear water without a closed circuit. 

- Ensure perfect cleanliness and absence of odor, taste of water. (Check pH 7 and / or conductivity, which 

must be identical to that of rinse water in the cellar). If not, repeat the sterilization or continue the rinse until the 

tastes disappear. 

 

It is advisable to check the cleanliness of the diffuser by unscrewing the DIN nut and partially exiting the 

diffuser gently to control it. In case of doubt or visual fouling, it can be completely removed by unscrewing the 

plastic injection tube to clean the foam gun diffuser or to soak it for a few hours in a more concentrated (10%) 

solution of Product alkaline or acid to thoroughly clean. Rinse thoroughly with an acid then with clear water then 

before reassembling it on the EVO. 

Caution: In case of complete disassembly, handle the diffuser with care, never use brushes or abrasive material to 

remove any organic deposits. Reassemble the diffuser and tighten the DIN nut. Reassemble the plastic injection 

tube taking care that it is properly connected to the OUT on the EVO1000. 

Parsec is not responsible for any problems caused by the absence or poor washing or rinsing of the 

EVO1000 and the consequent consequences on the treated products. 
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C. DOSAGE MODE: 

Press F2 for Dosing: the following indications appear on the screen:  

- D. Oxyg. : Indicates the amount of dissolved oxygen (in ppb) the probe 

has measured (when it is connected to the machine). 

- Flow: (flow rate in hl/h) 

The initial flow rate can be verified in “PARAMETER SETTING” mode (see below). The flow meter takes 10 

seconds to stabilize the amount and communicate with the EVO 1000. Before then, the flow rate shown is the 

one that is indicated during programming. 

In DOSING Mode, the FLOW indicator shows the flow rate in real time. 

CO2 Dose or N2 Dose: Amount of CO2/N2 to add to the product (in g/l) 

✓ Press F2, to select the kind of gas (CO2 or N2) before pressing 

F1 (PARAMETER). 

The EVO 1000 takes the chosen gas’ molecular weight into account. 

✓ Press [F1] – PARAM To access the “Parameter Settings” screen 

to display/modify settings.  

This screen indicates: 

The pump’s Flow (initial flow) is taken before the flow/liter reading stabilizes at 10-100 Hl/h or 20- 200 Hl/h 

for a double EVO 1000. 

CO2 /N2 Dose: Amount of CO2/N2 to add to the wine. 

✓ For CO2   0.1 - 6 g/l 

✓ For N2   0.06 - 3.81 g/l 

NOTE: The initial setting is the flow rate that the machine applies in the first 10 seconds of the program 

(depending on the pump acceleration ramp) During that time, the pumping and flow measuring systems calibrate 

to maintain a steady flow. Then, the EVO 1000 measures and adjusts the flow changes in real time. The 

programmed rate should be about the same as indicated in the pump’s specs, especially if the pump stalls often.  

To improve performance, allow for a straight flow line of 50 cm upstream.  Make sure there are no air bubbles 

near the flowmeter.  

✓  Press [F1] – SELECT to choose the settings, and press     to adjust the rate. 

✓ Press (F1} a third time to return to the automatic de-oxygenation programming screen 

(see § 4 of the following page). 
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4. OENOLOGICAL USES 

A. AUTOMATIC DEOXYGENATION  

The stainless steel DO 225 PARSEC probe measures dissolved O2 

directly as it passes through the line. The probe’s cord should be connected to the EVO 1000. 

I. In-Line Deoxygenation (DO probe downstream) 

ASSEMBLY DIAGRAM  

AUTO COMPENSATION MODE 

- N2 Comp.: (YES) automatically adjusts the nitrogen dose according to 

the amount of dissolved oxygen. 

- Time (sec): Sets the time lapse between each dosage to readjust the 

dose of nitrogen (minimum 4 seconds). 

- D.Oxyg (ppb): Indicates the desired threshold amount after 

automatic de-oxygenation (min. 200 ppb). 

✓ Press [F2] – SAVE to save the settings  

✓ Press [F3] – BACK to go back to the main screen. 

✓ Press [F1] To access the closed circuit automatic deoxygenation screen  

 

II. Closed Circuit Deoxygenation (DO probe upstream) 

ASSEMBLY DIAGRAM  

AUTO-STOP MODE 

The EVO sends a dry contact (see cabling diagram on p. 27) to 

command the pump linked to an external supply. The EVO 1000 then: 

- Initiates treatment 

- Stops the pump once the deoxygenation is finished  

The O2 probe shows the residual oxygen left in the tank. The amount of injected nitrogen is proportionate to 

the amount of dissolved oxygen in the tank. The treatment stops 

automatically when the programmed threshold has been reached. 

✓ Enter the desired threshold amount. 

✓ Activate the application by setting “Function: ON” 

 



 

 

EVO 1000 User’s Manual –Rev 2017                                                                               12 / 19 

   

For more efficiency, we recommend working with a closed circuit and a full tank. Bring the treated wine back 

to the surface so the O2 – rich Nitrogen bubbles escape before the registered O2 infiltrates the oxygen-poor 

treated wine. This allows you to re-adjust the dissolved O2 to < 150 ppb. 

 

III. In-Line Deoxygenation During Bottling 

 
If the [O2] > 4 mg/l, it is better to use a buffer tank so the trapped O2 can escape into the gaseous air. Remove 

the treated wine from the bottom of the buffer tank.  

A buffer tank isn’t necessary if the  [O2] is < 3 mg/l.  When deoxygenating during bottling, divide the 

concentration of oxygen by 2 or 3, even with wines that are not very contaminated initially. (See experimental 

results). The injected nitrogen bubbles protect the wine during bottling.  This doesn’t really affect the gaseous air 

or the calculation of the TPO. 

In line 
analises B4 

bottling 
Analises in bottles Results 

 

 

Time 
Initial 
[O2] 
(ppb) 

[DO2]    
(ppb) 

Pressure 
HS (hPa) 

[O2] 
Head 
Space 
(ppb) 

Total O2 
TPO 
(mg) 

[O2] 
 
(ppb) 

O2 
added  
(ppb) 

Free 
SO2 
loss 
(mg/l) 

 9:00 470 2345 198 3265 1,793 2379 1909 3,4 WITHOUT 
EVO 1000  10:00 470 2456 197 2948 1,873 2793 2323 3,5 

9:30 350 770 500 3000 0,609 801 451 1,1 WITH EVO 
1000  

0,06 g/l 10:30 350 763 201 3564 0,609 800 450 1,1 
 

Concluding the De-oxygenation Process with the EVO 1000. 

 

The O2 probe allows you to automatically and continuously adjust the Nitrogen dose (or CO2 for CO2 saturated 

wines), which saves gas and prevents you from decarbonizing wines.  

 

Deoxygenizing with the EVO 1000 prevents oxidation and losses of free SO2, which in turn helps preserve 

wine’s freshness, complexity, and identifying characteristics.  

When deoxygenating, it is always better to treat the wine in a closed circuit as early as possible. This gives a 

better yield by mixing the treated wine with the surface wine. 

Completely automating the de-oxygenation process in a closed circuit with a pump is very easy to do in cellars 

with minimal Nitrogen consumption.  
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B. Carbonication of White and Rosé Wines 

Fig. 2: Solubility of CO2 in f wines (P; T) 

CO2 solubility is about 2.3 g/l in wine (at Patm and 5°C).  

We can get higher values by pressurizing the tank (autoclave), or by pressurizing the 

network with a discharge nozzle (see picture). 

 

The solubility curves above show the solubility of CO2 according to the wine’s pressure and temperature.  

To add gas over 1 g/l during bottling, use pressurized equipment like ISO barometric bottling line. 

PARSEC provides a carbodoser with the EVO 1000 to gauge dissolved CO2 levels in wine. This simple and fragile 

tool provides corresponding values for the dissolved CO2 and the amount of wine removed when the wine is 

shaken in a confined space. The cap must be perfectly airtight in the glass shaft. The equivalency chart corrects 

the effect of the wine’s temperature on the effectiveness of CO2 desorption. Usage instructions must be followed 

to get precise results (+/- 30 mg/l). The carbodoser should not be used in laboratories, because there can be 

significant wine spray.  

1. Make sure the test tube is at wine temperature by filling it with wine once.  

2. Fill the burette to 100 ml (under the meniscus) by slowly pouring the wine along the wall to limit loss of CO2. 

3. Insert the cap with the shaft and make sure the test tube has an airtight seal.  

4. Hold the test tube firmly by covering the hollow shaft with your thumb and shake vigorously.  

5. Stop and remove thumb to let pressurized wine escape while holding the test tube vertically or at a slight angle. (Let the 

wine escape, not the gas- the bottom of the shaft should always touch the liquid). In case of leakage or when in doubt, 

re-do dosing process. 

6. Repeat until no wine escapes.  

7. Unscrew the cap, remove the glass shaft and the cap and read the remaining level (under the meniscus) once the foam is 

gone.   
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8. Take the temperature quickly.  Use volume and temperature readings to calculate dissolved CO2 amount in mg/l.  Refer 

to chart  

There are several different charts.  Always use the one provided with the equipment. 

PARSEC has also developed an infrared dissolved CO2 sensor to automate carbonication/ decarbonication 

process and analysis. The EVO1000-compatible sensor will be available in 2017. Consult your supplier for more 

information. 

I. Adjusting CO2 – Still Wines (3°C < Temp. < 15°C) 

Correcting the concentration of CO2 gives white and rosé wines added freshness. First, measure the initial 

concentration of CO2 in the wine to decide how many mg/l need to be added. The EVO 1000 comes with a 

Carbodoser to analyze the wine’s initial concentration + or - 30 or 50 mg/l (depending on the operator) See 

Carbodoser manual below for further explanation. 
 

  
Close circuit (CO2 probe B4) 

AUTO STOP MODE 
In line ( CO2 probe After EVO ) 
AUTO- ADJUSTEMENT MODE 

 

The EVO 1000 allows you to adjust CO2, very simply in the following circumstances:  

Simple program: 

✓ The CO2 dose to within 0.1 g/l of 0.1 - 6 g/l. 

✓ The initial flow within 1 Hl/h of 10 - 100 Hl/l or 20 - 200Hl for 

a double EVO 1000. 
 

II. CO2 Saturation, Pearly Wines (0°C < Temp. < 5°C): 

This is done at atmospheric pressure. We reach the limits of CO2 solubility. That is why it is essential to control 

the cooling perfectly. A discharge valve helps maximize dissolution by artificially creating back pressure and help 

CO2 solubilization.  

The final concentrations wanted are between: 

✓ 1.700 mg/l (Ex: Vino Verde -Portugal)  

✓ 2.300 mg/l (Ex: Perlé de Gaillac - France). 

EVO 1000 can be used in the 3 situations described below. It is better to have a slight over-pressure at the 

output to help with gas solubilization. That is why PARSEC has designed a discharge valve that can adjust the 

necessary back pressure needed to effectively dissolve the CO2 injected during treatment. 

 

If there is no discharge valve, we recommend leaving at least 15 meters of hose from the EVO 1000 for CO2 

solubilisation. 
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III. Gasification for Sparkling Wines: 

CO2 doses of > 3 g/l per 60Hl/h reach the EVO 1000’s maximum injection capacity. At those levels, it is 

necessary to work in a closed circuit. A second dosing module can also be added to double injection capacity.  

 

  

 
Close circuit (CO2 probe B4) 
AUTO STOP MODE 

In line ( CO2 probe After EVO ) 
AUTO- ADJUSTEMENT MODE 

 

 

We strongly recommend the following supplies:  

✓ Reinforced hoses, 

✓ A protected viewing window  

✓ Isobaric tanks that can withstand the desired pressure 

Eye and ear protection is also recommended.  

Once the desired pressure has been set up, start the EVO 1000 by programming the dose to be injected. For in-

line use, work with about 8 bars of power and a slow flow rate.  

 

See chart on p. 29 for flow rate injection capacities  
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C. Wine Decarbonication: 

Injecting Nitrogen to trap dissolved CO2 molecules. 

Generally, this process is carried out on red wines or any wine that has too much CO2. As with carbonication, it 

is necessary to gauge the wine’s CO2 level and give the right amount of Nitrogen to achieve the desired effect (see 

chart below). 

 

EVO 1000 Decarbonication Chart 

 

 

 

 

 

 

 

 

 

 

CO2 is highly soluble in wine (up to 2.3 g/l); therefore it is better to work > 14°C to lower solubility.  

It is also necessary to reintroduce treated wine at the top of the tank at the surface level of the wine so the 

CO2 –rich Nitrogen bubbles escape without tainting the treated wine.  

 

I. Closed- Circuit Decarbonication: 

It is essential to respect temperature indications.  The output 

hose should be at least 12m long. 

 

 

II. In-Line Decarbonication  

At the beginning of treatment, it is possible to fill the tank from 

the bottom. In that case, the hose must go in through the top of 

the tank and pull it up gradually. 

  

CO2 to be 
removed (in  
mg/l) 

N2 to be injected 
(in mg/l) 

50 70 

100 140 

150 210 

200 280 

300 420 

400 560 

500 700 

600 800 

700 900 

800 1.000 
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5. CABLING DIAGRAM: 

The square connector is the external source for the EVO 1000, to:  

✓ Launch an automatic washing cycle  

✓ Instantly stop the dosage (filter or drawer) 

The EVO 1000 sends and receives dry contacts. The hook-up instructions are as follows:  

 EVO 1000 Connector 

 
DOS:  Dosage 
LAV:  Cleaning 
24 VF:  24V Phase 
 

EVO 1000 internal cabling diagram for automatic operating: 

 

6. TECHNICAL SPECIFICATIONS: 

Electronic: 

Verification system: Electronic, microprocessor-based. 

Gas Dosage: 

CO2 doses:    0.5 - 6.0 gr/l programmable to + or -0.1 g/l   

Max dose (CO2):  3 g/l per 60Hl/h 

CO2 flow rate:  0.5 Kg/h-18 Kg/h. 

Gas hose diameter:  8-10 mm  

Flow Rates and Connections: 

Liquid flow rate:  10 - 150 Hl/h. 

Product entry/exit connections: DN50  

Materials and Power Use: 

Material:                                     AISI 316L Stainless steel 

Power supply:                            230 V 50 W 
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Comparative Chart for the 2 Different Versions of the EVO 1000 
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Wine 
Flow in 
Hl/h 

Single 
EVO1000 
CO2 
dosage  
(g/l) 

Double 
EVO1000 
CO2 dosage  
(g/l) 

10 6.00 12.00 
20 6.00 12.00 
30 6.00 12.00 
40 4.50 9.00 
50 3.60 7.20 
60 3.00 6.00 
70 2.57 5.14 
80 2.25 4.50 
90 2.00 4.00 
100 1.80 3.60 
110 1.64 3.27 
120 1.50 3.00 
130 1.38 2.77 
140 1.29 2.57 
150   2.44 
160   2.25 
170   2.12 
180   2.00 
190   1.89 
200   1.80 
210   1.71 
220   1.64 
230   1.56 
240   1.50 
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6.CERTIFICATE OF COMPLIANCE 
 

Manufacturer:  Parsec Srl 

Address: Via Tevere, 54 I - 50019 Sesto Fiorentino Italy 
 

Type of apparatus:  In-line O2/ CO2 adjuster 

Model: EVO 1000 
 

Year built:  2012 

 

The manufacturer hereby declares and guarantees that the above-mentioned machine complies with all of 

the specifications mentioned in directive EN 60439-3. EN 55022; EN50082-1; EN61000; EN 61000-3-3. 


