VACUUM SEALER

Model: StayFresh
HAV-CRD80SS

e Wet and dry vacuuming
e Buil-in cutter
e Power:80W
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the

unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before

installation and use.

2. CONTENT OF YOUR PACKAGE

L

Vacuum sealer

User manual

Certificate of warranty
Declaration of conformity

3. FEATURES

LN A WNR

Read the instructions carefully.
Do not allow the appliance to be used as a toy.
This appliance should not be operated by children.
Do not operate the appliance with a damaged power cord or plug.
Do not use the appliance on a wet or hot surface, or near a heat source.
Always use the appliance on a level surface.
Do not immerse any part of the appliance, power cord or plug into water or other liquid.
Always turn off the appliance before cleaning and when not in use.
Do not operate the appliance if it malfunctions or is any way damaged. If the cord or the machine is
damaged, please return it to our after-sales department for proper service, replacement or repair.

. Close supervision is required when this product is used near children.

. The appliance is not for commercial use. If sealing more than 20 bags continuously, wait at least 25
minutes before resuming use of your appliance.

. Keep the upper lid of the appliance unlocked when not in use.

. Do not expose a battery pack or appliance to fire or excessive heat. Exposure to fire or temperatures
above 265°F/130°C may cause an explosion.

. Recommended ambient charging temperature: 50°F-104°F (10°C-40°C) and storage temperature: 50°F-
104°F (10°C-40°C).

. Do notincinerate electrical appliances even if the appliance is severely damaged, as lithium-ion batteries
may explode in fire.

. When disposing of this product and product packaging, please contact the relevant qualified department
for recycling. Please cut the power cord when discarding.

THIS APPLIANCE IS FOR HOUSEHOLD ONLY.
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4. PRODUCT DESCRIPTION

W\ Y,
A -Dry
Press this button to vacuum and seal dry food.
B - Moist
Press this button to vacuum and seal moist food.
C- Pulse
This button is used when extreme control of the vacuuming process is needed for soft or delicate foods.
D - Seal only
Press this button to create a seal (without vacuum).
E - Canister

Press this button to make vacuum with canister.
F - Power Indication
G - Working Process Indication

H-O/rm On/Off /CANCEL

| - Port for Vacuuming Canister

Insert one end of accessory hose into this port, put the other end onto canister port, and then touch the
Canister button to make the canister vacuum fresh.
J - Silicone Sealing Bar

K - Sealing Gaskets (up and down)

L - Release Buttons

M - Heating Bar Covered by Teflon Tape

Please do NOT tear the tape away.

N - Vacuum Chamber

O - Cutter Holder

P - Built-in Cutter

Q - Roll Storage Chamber

R - Locks

Press both sides to unlock the lid.
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ON/OFF/CANCEL

1. Hold Press 2 seconds to turn on the machine. The power indication light will light up, machine is ready for
use.

2. During the working process, press this button means “Cancel” function.

3. Hold pressing this button again for 2 seconds to turn off the machine.

S - Type-C port

T - Non-slip foot pad
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5. USING THE APPLIANCE

Before using the cordless rechargeable vacuum sealer for the first time, the batteries in your Cordless
Rechargeable vacuum sealer have not been fully charged. Before the first use of this appliance, the batteries
must be charged until the 4 LED lights are illuminated. See Charging Your Vacuum Sealer/ Battery Life, below.

Battery Charge

1. Please connect supply power for charging, the appliance will automatically shut down 2 minutes after it is
fully charged.

2. Please charge in time when the power indicator is flashing.

3. Long-term charging may cause battery damage.

4. Insufficient battery capacity may cause abnormal work of poor sealing.

NOTE: Do not leave your vacuum sealer uncharged for an extended period of time, as it will affect the life of
the rechargeable battery.

How to Read The Battery Life Indicator

When one indicating light is turning on, the battery capacity is 10-30%.
When two indicating lights is on, battery capacity is 30%-50%.

When three indicating lights is on, battery capacity is 50%-95%.

When four indicating lights is on battery capacity is 95%-100%

Note: When the battery capacity is less than 10%, the LED light is flashing, and when it is less than 5%, the
appliance does not work.

This vacuum sealer is equipped with a roll storage chamber compatible with a roll of 5 meter and a built-in
cutter.

1. Open lid. Put a bag roll into the roll storage area, pull enough bag material to hold item to be vacuum
packaged, plus 2 inches. Use the embedded cutter on the sealer to cut desired bag length from bag roll.
Make sure to cut in a straight line. Plug in power cord.

2. Place one end of cut bag onto the heating bar, don’t worry if you accidently place any material onto the
gasket area.

3. Close lid by pressing down on both sides until two click sound heard.

4. Now that lid has been locked, press the “SEAL” button to create a custom sized bag. The indicator light
illuminates during the seal process.
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REMARK: When the sealer is used for the first time, the sealing line may not be well done, this is because
the heating bar needs time to reheat, in this case, just try another time.

5. Once completed the indicator light of seal button will turn off; press the release buttons on both sides of
the machine, it is now safe to take out the newly created bag.

6. The custom sized bag is now ready for vacuum sealing.

CAUTION: Make sure you give the appliance time to cool down. Wait at least 20 seconds between the seals.
Under very heavy usage, appliances will shut off automatically to prevent overheating. If it does, wait 25
minutes to allow the appliance to cool off.

1. Place the item(s) to be sealed into the pre-cut or custom sized bag. Leave at least 2 inches between the
contents and the top of the bag to allow for bag contraction.
2. Openlid and place the open end of the bag down into the vacuum chamber.

3. Close lid by pressing down on both sides until two “click” sound heard.
4. Choose dry or moist food. The unit will continue to vacuum and then seal once air has been removed.

NOTE: When vacuumizing moist food, please choose moist food pattern.

5. Once the indicator light has turned off, press the lock buttons on both sides of the machine to get the
bag.

Since the pressure under the normal vacuum function is set to be high, sometimes it is easy to destroy some
delicate items by high pressure in the vacuum bags. In this case, you can use the “PULSE” vacuum function
to control the vacuum time and pressure and prevent crushing delicate items. When packing some juicy
foods, you can also use this function and prevent liquid being sucked out.

1. Place the item(s) to be sealed into the pre-cut or custom sized bag. Leave at least 2 inches between the
contents and the top of the bag to allow for bag contraction.

2. Open lid and place the open end of the bag down into the vacuum chamber.

Close lid by pressing down on both sides.

4. Press the “PULSE” button continually, till it reaches the pressure that you want. You can watch the
vacuum bag to decide the pressure. During this process, you can stop vacuum by stop pressing this
button; and press it again to vacuum again.

5. When the pressure reaches what it needs, press “SEAL ONLY” button to start sealing.

6. Once the indicator light has turned off, press the lock buttons on both sides of the machine to release
the bag.

w
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NOTE: Canisters and hose are not included.

1. Connect the vacuum sealer to the mains and open the lid of machine.

2. Introduce the product you wish to vacuum pack in the canister. Place the lid on top of the canister and
close it using the side fasteners. Select the “Vacuum” position of the canister valve.

3. Connect the vacuum sealer port and the canister via the connecting vacuum hose. You must connect one
of the ends to the canister valve and the other end to the accessory port of the machine.

4. Lower the lid of the machine and press the sides to secure it, the system is properly closed when you
hear a “click” on each side. If you wish to open the upper lid once it has been closed, press each side
again and gently pull the lid up.

5. To start the vacuum process, press the “Canister” button.

6. This model of vacuum sealer is designed to operate in automatic mode. The machine is equipped with a
vacuum measurement sensor, which stops the vacuum process once the vacuum level is reached within
the canister. To cancel the vacuum process, press the “Canister” button again.

Once the vacuum process is complete, the machine stops automatically. Select the “CLOSE” position of the

canister valve and disconnect the connector gasket from the machine.

6. VACUUM SEALING GUIDELINES

IMPORTANT: Vacuum packaging is NOT a substitute for refrigeration or freezing. Any perishable foods that
require refrigeration must still be refrigerated or frozen after vacuum packaging.

For best result in extending the life of foods, it is important to vacuum package foods that are fresh. Once
food has begun to deteriorate, vacuum packaging may only slow the deterioration process. Vacuum sealing
cannot prevent the growth of mold. Other disease-causing microorganisms can still grow in low oxygen
environments and may require further measures to be eliminated.

Food Preparation Hints and Tips for Air-tight Vacuum Sealing

Cooking, Thawing and Reheating — Simmering in a vacuum bag helps food retain its flavor and it helps with
the clean up as well. No dirty saucepans... When reheating foods in the microwave using your vacuum bags,
always puncture open the bag to allow hot air to escape. You can also reheat foods in the vacuum bags by
placing them in water at a low simmer below 170°F (75°C).

IMPORTANT: Always thaw foods in either refrigerator or microwave — do not thaw perishable foods at room
temperature.

Try pre-freezing meats and fish for 1-2 hours before vacuum packaging. This helps retain the juice and shape
and provides for a better seal.

If you can’t, place a folded paper towel between the food and top of the bag, but below seal area. Leave
paper towel in bag to absorb excess moisture and juices during vacuum packaging process.
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Preparation Hints for Cheeses:

Vacuum package cheese after each use. If you make your bag just a little longer than needed, you can re-seal
the bag after each use.
IMPORTANT: Due to the risk of anaerobic bacteria, soft cheeses should never be vacuum packaged.

Preparation Guidelines for Vegetables:

Blanching is a process that should be done before vacuum packaging vegetables. This process stops the
enzyme action that could lead to loss of flavor, color and texture. To blanch vegetables, place them in
Simmering water or in a microwave until they are cooked, but still crisp. Blanching times can range from 1 to
2 minutes for leafy greens and peas; 3 to 4 minutes for snap peas, sliced zucchini or broccoli; give your carrots
about 5 minutes; and 7 to 11 minutes for corn on the cob. After blanching, immerse vegetables in cold water
to stop the cooking process.

NOTE: All vegetables (including broccoli, Brussels sprouts, cabbage, cauliflower, kale, turnips) naturally emit
gases, during storage. Therefore, after blanching, it’s best if they’re stored in the freezer.

More on Vegetables:

Vegetables are a great candidate for portion control; when storing vegetables, try pre-freezing them for 1 to
2 hours, then separate them into meal portions within your vacuum bags. After they have been vacuum
packaged, return them to the freezer.

IMPORTANT: Due to the risk of anaerobic bacteria, fresh mushrooms, onions & garlic should never be vacuum
packaged.

Preparation Hints for Powdery Foods:

When vacuum packaging powdery items like flour, it’s best to use their original packaging inside of the
vacuum bags. The fine powder could get sucked into the machine and cause enough damage to shorten the
life of the sealer.

Preparation Hints for Liquids:

Before you vacuum package liquid such as soup stock, pre-freeze in a casserole dish, loaf pan or ice cube tray
until solid. Remove frozen liquid from pan and vacuum package in the vacuum bags. You can then stack in
the freezer. When you’re ready to use, just cut corner of bag and place in either a microwave dish or drop
into water at a low simmer, below 170°F (75°C).

www.heinner.com


http://www.heinner.com/

|

Separate vacuum mode for dry and moist food.
“Pulse” button to control vacuum time and degree.
Canister button to vacuum seal food in a canister.
With Roll storage chamber and built-in bag cutter.
Sealing line up to 4mm, prevents air leakage.

Seal only function is available.

Sealing length: MAX 30cm

Vacuum pressure: -0.60 ~ -0.80bar

High-end stainless-steel cover

Power Indication & Working Process Indication

7. CLEANING AND CARE

1. Always unplug the unit before cleaning.

2. Do notimmerse in water.

3. Do not use abrasives to clean the unit.

4. Wipe the outer surface with a soft, damp cloth and soap.

5. Toclean the inside of the unit, wipe away any food or liquid with a paper towel.

6. Dry all parts thoroughly before you plug in and operate the unit again.

7. Vacuum chamber may trap liquids that were drawn from the bag; it can be removed from the sealer, use
a mild dish washing soap and a warm, damp cloth to wipe away any left behind liquid from the vacuum
chamber. Dry thoroughly.

8. Keep the upper lid of the appliance unlocked when not in use.

9. To turn off the appliance when not in use.

8. TROUBLESHOOTING

Nothing happens when | press the “VACUUM” button:

Make sure you have turned on the machine.

Make sure you have good batteries in the machine.

Make sure the Type-C is correctly plugged into the electrical outlet.

Make sure the Type-C is not damaged in any way.

Make sure the electrical outlet is operative by plugging in another appliance. If it’s not, please check the
circuit breakers or fuses in your home.

Make sure the bag is positioned correctly down in the vacuum chamber.

Press down on both sides of the lid and make sure it is locked in place.

® Wait 25 minutes to allow appliance to cool off, and then try using again.
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Air is not vacuumed from the bag:

® Check that there are no gaps, folds, wrinkles or holes in the pre-sealed bags.

Check for loose, worn or cracked Upper and Lower sealing gaskets.

® Foods with high liquid contents may prevent the bag from sealing properly. Cut bag open and wipe top
inside of bag and reseal.

® Check to see if bag is properly inserted into the vacuum chamber.

® Make sure you've placed the bag in the proper place. When making a bag from a roll, make sure end of
cut piece is on the sealing strip.

Bag melts:

® The sealing strip may have been too hot during the sealing process. Allow the unit to cool for 20 seconds
between uses. If the bag continues to melt, allow unit to cool with the lid in the upright position for 25
minutes before using.

Air has seeped back into the vacuumed bag:

® Check the seal of the bag. There may be a hole or wrinkle that allows air to reenter the bag. Carefully
cut the bag open and re-seal it or use an entirely new bag.

® Make sure there is no moisture or liquid from the food present within the bag seal. You may need to cut
open the bag and re-seal it or use an entirely new bag. Partially freeze foods with excess liquids, prior to
vacuum sealing.

® Make sure there are no food items with sharp edges that may have punctured the bag. If you find a
puncture hole, seal the item in an entirely new bag.

® Make sure no liquids were drawn to the sealing strip area.

Check for loose, worn or cracked Upper and Lower sealing gaskets.

® Moisture of foods with high liquid content will prevent the bag from sealing properly. Cut bag open and
wipe top inside of bag and reseal.

Bag will not seal:

® Check that there aren’t any gaps, folds, wrinkles or holes in pre-sealed edges.

® Moisture of foods with high liquid content will prevent the bag from sealing properly. Cut bag open and
wipe top inside of bag and reseal.

® Make sure you've placed the bag in the proper place. When making a bag from a roll, make sure end of
cut piece is on the sealing strip.

Make sure you’ve given the appliance time to cool down. Wait 20 seconds between seals.

Always use original spare parts.

When contacting our Authorized Service Centre, ensure that you have the following data available: Model
and Serial Number.

The information can be found on the rating plate. Subject to change without notice.

Battery 11.1V 2000mAh
Power 80W
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Thank you for purchasing this product. If you need support with your product, visit our website using the
links below.
Get User manuals: https://www.heinner.ro

Get Service information: https://www.heinner.ro

Environment friendly disposal

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical
equipment’s to an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and
product names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to

make any derivative such as translation, transformation, or adaptation without permission

from NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro

This product is in conformity with norms and standards of European Community.

Marcel lancu Street, 3-5, Bucharest, Romania

Importer: Network One Distribution
@

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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APARAT DE VIDAT SI SIGILAT

Model: StayFresh
HAV-CRD80SS

e Vidare umeda si uscata
e Cutter incorporat
e Putere: 80 W
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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni inainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

Aparat de vidat si sigilat
Manual de utilizare
Certificat de garantie

L

Declaratie de conformitate

3. CARACTERISTICI

Cititi cu atentie instructiunile.

Nu permiteti ca aparatul sa fie utilizat pe post de jucarie.

Acest aparat nu trebuie sa fie utilizat de catre copii.

Nu utilizati aparatul in cazul in care cablul de alimentare sau stecarul prezinta deteriorari.

Nu utilizati aparatul pe o suprafata umeda sau fierbinte, nici in apropierea unei surse de caldura.

Utilizati intotdeauna aparatul pe o suprafata orizontala.

Nu scufundati nicio componenta a aparatului, a cablului de alimentare sau a stecarului in apa sau in alte

lichide.

Deconectati de fiecare data aparatul de la sursa de alimentare Tnainte de efectuarea operatiilor de curatare si

atunci cand nu 1l utilizati.

9. Nu utilizati aparatul dacd acesta functioneaza necorespunzator sau prezinta deterioréri. in cazul in care cablul
sau aparatul prezinta deteriorari, va rugam sa contactati departamentul nostru de asistenta tehnica pentru
inlocuirea componentelor defecte si efectuarea lucrarilor de intretinere sau a reparatiilor necesare.

10. Atunci cand acest produs este utilizat in preajma copiilor, este necesara o supraveghere atenta a acestora.

11. Acest aparat nu este destinat utilizarii in scopuri comerciale. Daca sigilati mai mult de 20 de pungi fara
intrerupere, asteptati cel putin 25 de minute inainte de a relua utilizarea aparatului.

12. Lasati capacul superior al aparatului deblocat atunci cand nu il utilizati.

13. Nu expuneti un acumulator sau un aparat la foc sau la caldura excesiva. Expunerea la foc sau la o temperatura
peste 130 °C poate provoca explozii.

14. Temperatura de incarcare si depozitare recomandata este cuprinsa intre 10°C si 40°C.

15. Nu dati foc aparatelor electrice, chiar daca acestea sunt foarte deteriorate, deoarece acumulatorii litiu-ion
pot exploda in foc.

16. Atunci cand eliminati acest produs si ambalajul acestuia, adresati-va unui punct de colectare a deseurilor in

vederea reciclarii. Va rugam sa taiati cablul de alimentare inainte de a-1 elimina.

NoubkrwNpeE

o

ACEST APARAT ESTE DESTINAT NUMAI UZULUI CASNIC.
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4. DESCRIEREA PRODUSULUI

\ J

A - Vidare pentru alimente uscate

Apasati pe acest buton pentru vidarea si sigilarea alimentelor uscate.
B - Vidare pentru alimente umede

Apasati pe acest buton pentru vidarea si sigilarea alimentelor umede.
C- Pulse

Acest buton este utilizat atunci cand este necesar controlul exact al procesului de vidare pentru alimente moi
sau delicate.

D - Doar sigilare

Atingeti acest buton pentru sigilare (fara vidare).

E - Caserole

Apasati pe acest buton pentru a vida caserole.

F - Indicator de alimentare

G - Indicator de functionare

I
H- U/> " Pornire/oprire/ANULARE

| - Orificiu pentru vidarea caserolelor

Introduceti un capat al furtunului Tn acest orificiu, introduceti celadlalt capat in orificiul caserolei, apoi apasati
pe butonul ,,Canister” pentru ca aparatul sa videze caserola.
J - Banda de sigilare din silicon

K - Garnituri de sigilare (sus si jos)

L - Buton pentru deblocare

M - Bara de incalzire acoperita cu banda de teflon

Va rugam sa NU RUPETI banda!

N - Camera de vid

O - Suport pentru cutter

P - Cutter incorporat

Q - Compartiment de depozitare a rolei de pungi

R - Mecanism de blocare

Apasati in ambele parti pentru deblocarea capacului.
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PORNIRE/OPRIRE/ANULARE

1. Apasati si mentineti apasat acest buton timp de 2 secunde pentru a porni aparatul. Indicatorul de
alimentare se aprinde, iar aparatul este pregatit pentru utilizare.

2. In timpul functionarii aparatului, acest buton are functia ,Anulare”.

3. Apasati si mentineti apasat din nou acest buton timp de 2 secunde pentru a opri aparatul.

S - Port USB-C

T - Picior antiderapant
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5. UTILIZAREA APARATULUI

fnainte de prima utilizare a aparatului de vidat si sigilat reincdrcabil, acumulatorul acestuia trebuie s3 fie
incdrcat complet. Tnainte de prima utilizare a acestui aparat, acumulatorul trebuie incircat pana la aprinderea
celor 4 indicatoare LED. Consultati sectiunea referitoare la incarcarea aparatului de vidat si sigilat/autonomie.

Incircarea acumulatorului

1. Va rugam sa conectati aparatul la sursa de alimentare pentru incarcare; aparatul se va opri automat la 2
minute dupa ce este complet incarcat.

2. Va rugdam sa incarcati acumulatorul la timp atunci cand indicatorul de alimentare clipeste.

3. Tncdrcarea pe termen lung poate provoca deteriorarea acumulatorului.

4. Capacitatea insuficienta a acumulatorului poate cauza o functionare necorespunzatoare.

NOTA: Nu l3sati aparatul de vidat si sigilat neincircat pentru o perioad3 indelungats, deoarece aceasta va
afecta durata de exploatare a acumulatorului.

Instructiuni privind indicarea autonomiei

Atunci cand se aprinde un segment al indicatorului, capacitatea acumulatorului este de 10-30%.
Atunci cand se aprind doua segmente ale indicatorului, capacitatea acumulatorului este de 30-50%.
Atunci cand se aprind trei segmente ale indicatorului, capacitatea acumulatorului este de 50%-95%.
Atunci cand se aprind patru segmente ale indicatorului, capacitatea acumulatorului este de 95%-100%.

Observatie: Cand capacitatea acumulatorului este mai mica de 10%, indicatorul LED clipeste, iar cand aceasta
este mai mica de 5%, aparatul nu functioneaza.

Acest aparat de vidat si sigilat este prevazut cu un cutter incorporat si cu un compartiment de depozitare

pentru o rola cu lungimea de 5 metri pentru realizarea pungilor.

1. Deschideti capacul. Puneti o rola de pungi in spatiul de depozitare, trageti suficient material pentru
alimentele pe care urmeaza sa le ambalati n vid si Tn plus 5 cm de material. Utilizati cutterul incorporat
pentru a taia punga la lungimea dorita. Asigurati-va ca tdiati in linie dreapta. Conectati cablul de
alimentare la o priza electrica.

2. Asezati un capat al pungii tdiate pe bara de incalzire. Nu va faceti griji daca materialul ajunge accidental
n zona garniturii.

3. Tnchideti capacul, apdsand pe ambele parti pAnd cand acesta se fixeaza in pozitie.

4. Cand capacul este inchis, apasati pe butonul ,SEAL” (SIGILARE) pentru a obtine o punga de dimensiuni
personalizate. Indicatorul luminos se aprinde in timpul procesului de sigilare.
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OBSERVATIE: Atunci cand aparatul de sigilare este utilizat pentru prima data, este posibil sigilarea sa nu
fie bine realizata. Acest lucru este cauzat de faptul ca bara de incalzire are nevoie de timp pentru a se
refncdlzi. in acest caz, incercati incd o data.

5. La finalul procesului de sigilare, indicatorul luminos al butonului de sigilare se stinge; apasati pe
butoanele de decuplare de pe ambele parti ale aparatului, apoi scoateti Tn siguranta punga obtinuta.

6. Punga de dimensiuni personalizate este acum pregatita pentru sigilarea in vid.

ATENTIE: Asigurati-va c3 l3sati aparatul si se riceasca. Asteptati cel putin 20 de secunde intre sigilari. in
conditii de utilizare intens3, aparatul se va opri automat pentru a preveni supraincilzirea. in acest caz,
asteptati 25 de minute pentru a permite racirea aparatului.

1. Puneti in punga alimentele pe care doriti sa le ambalati. Lasati cel putin 5 cm intre continut si partea
superioara a pungii, pentru a permite contractarea a cesteia.
2. Deschideti capacul si asezati capatul deschis al pungii in camera de vid.

3. Tnchideti capacul, apdsadnd pe ambele parti pAnd cand acesta se fixeaza in pozitie.
4. Selectatifunctia de vidare pentru alimente uscate sau functia de vidare pentru alimente umede. Aparatul
videaza punga, apoi o sigileaza.

NOTA: Atunci cand vidati pungi cu alimente umede, selectati functia pentru alimente umede.

5. Dupa ce indicatorul luminos se stinge, apasati pe butoanele de decuplare de pe ambele parti ale
aparatului, pentru a scoate punga.

Deoarece presiunea functiei normale de vida este setata la un nivel ridicat, se Intdmpla uneori ca anumite
alimente s§ fie afectate de presiunea prea mare. in astfel de situatii, pentru a controla durata si presiunea
de vidare si a preveni zdrobirea alimentelor delicate, se recomanda utilizarea functiei ,,PULSE”. De asemenea,
puteti utiliza aceasta functie atunci cand ambalati alimente suculente, prevenind astfel aspirarea lichidelor.

1. Puneti in punga alimentele pe care doriti sa le ambalati. Lasati cel putin 5 cm intre continut si partea
superioara a pungii, pentru a permite contractarea a cesteia.

2. Deschideti capacul si asezati capatul deschis al pungii in camera de vid.

inchideti capacul, apdsand pe ambele parti.

4. Apasati si mentineti apasat butonul ,,PULSE” pana cand se atinge presiunea dorita. Puteti observa punga,
pentru a decide dacd presiunea este suficientd. Tn timpul acestui proces, puteti opri vidarea prin
eliberarea butonului si o puteti relua prin apasarea acestuia.

5. Cand presiunea ajunge la nivelul dorit, apasati pe butonul ,,SEAL ONLY” pentru a incepe sigilarea.

6. Dupa ce indicatorul luminos se stinge, apasati pe butoanele de decuplare de pe ambele parti ale
aparatului, pentru a scoate punga.

w
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NOTA: Caserolele si furtunul nu sunt incluse.

1. Conectati aparatul de vidat si sigilat la sursa de alimentare cu energie electrica si deschideti capacul
aparatului.

2. Punetiin caserola produsul pe care doriti sa il ambalati in vid. Puneti capacul caserolei si inchideti-l cu
ajutorul elementelor de fixare laterale. Selectati pozitia ,Vacuum” a supapei caserolei.

3. Conectati aparatul de vidat si sigilat si caserola cu ajutorul furtunului. Unul dintre capetele furtunului se
conecteaza la supapa caserolei, iar celdlalt la orificiul de pe aparat special prevazut pentru functia de
vidare a caserolelor.

4. Coborati capacul aparatului si apasati pe partile laterale pentru a-l fixa. Capacul este inchis corect atunci
cand auziti pe fiecare parte cate un sunet care indica fixarea. Daca doriti sa deschideti capacul dupa ce
acesta a fost inchis, apasati din nou pe partile laterale si trageti usor capacul in sus.

5. Pentru aincepe procesul de vidare, apdsati pe butonul ,,Canister”.

6. Acest model de aparat este conceput pentru a functiona automat. Aparatul este echipat cu un senzor
presiune care opreste procesul de vidare odata ce nivelul corespunzator este atins in interiorul caserolei.
Pentru a opri procesul de vidare, apasati din nou pe butonul ,,Canister”.

La finalizarea procesului de vidare, aparatul se opreste automat. Selectati pozitia ,,CLOSE” a supapei caserolei

si deconectati furtunul de la aparat.

6. INSTRUCTIUNI PRIVIND SIGILAREA iN VID

IMPORTANT: Ambalarea in vid NU finlocuieste refrigerarea sau congelarea. Alimentele perisabile care
necesita refrigerare trebuie sa fie refrigerate sau congelate dupa ambalarea in vid.

Pentru a obtine cele mai bune rezultate in ceea ce priveste prelungirea termenului de conservare a
alimentelor, este important sa ambalati in vid alimente proaspete. Odata ce alimentele au Tnceput sa se
altereze, ambalarea in vid poate doar sa incetineasca procesul de alterare. Sigilarea in vid nu poate impiedica
formarea mucegaiului. Tn medii cu un nivel scdzut de oxigen se pot dezvolta alte microorganisme care
provoaca boli, fiind necesare masuri suplimentare pentru a fi eliminate.

Sugestii si sfaturi pentru pregatirea alimentelor in vederea sigilarii in vid

Prepararea, decongelarea si reincalzirea - fierberea inabusita Tn pungi vidate ajuta la pastrarea savorii
alimentelor si permite o curatare rapida a vaselor in care gatiti. Atunci cand reincalziti alimentele in cuptorul
cu microunde utilizand pungi vidate, gauriti intotdeauna pungile, pentru a permite iesirea aerului cald. De

asemenea, puteti reincalzi alimentele din pungile vidate in apa Tncalzita la o temperatura mai mica de 75°C..

IMPORTANT: Decongelati intotdeauna alimentele fie in frigider, fie in cuptorul cu microunde - nu decongelati
la temperatura camerei alimentele perisabile.

Tncercati sd puneti carnea si pestele la congelator timp de 1-2 ore fnainte de a le ambala in vid. Acest lucru
ajutad la pastrarea suculentei si a formei, asigurand, de asemenea, o mai buna sigilare.
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Daca nu, puneti un prosop de hartie impaturit intre alimente si partea superioara a pungii, dar sub zona de
sigilare. Lasati prosopul de hartie in punga, pentru a absorbi excesul de umiditate in timpul procesului de
ambalare n vid.

Sfaturi privind pregatirea branzeturilor:

Ambalati in vid branzeturile dupa fiecare consum. Daca lasati punga putin mai lunga, o puteti resigila dupa
fiecare utilizare.
IMPORTANT: Din cauza riscului de aparitie a bacteriilor anaerobe, branzeturile moi nu trebuie niciodata
ambalate in vid.

Indicatii privind pregatirea legumelor:

Blansarea este o procedura care trebuie efectuatda Tnainte de ambalarea in vid a legumelor. Aceasta
procedura opreste actiunea enzimatica ce ar putea duce la pierderea gustului, a culorii si a texturii. Pentru a
blansa legumele, puneti-le in apa clocotita sau Tn cuptorul cu microunde pana cand acestea sunt fierte, dar
crocante. Duratele de blansare pot varia de la 1 la 2 minute pentru verdeturi cu frunze si mazare pastai, de
la 3 la 4 minute pentru mazare dulce, dovlecei feliati sau broccoli si de la 7 la 11 minute pentru stiuletii de
porumb. Morcovii trebuie |3sati la blansat aproximativ 5 minute. Dupa blansare, introduceti legumele Tn apa
rece, pentru a opri procesul de preparare.

NOTA: Toate legumele (inclusiv broccoli, varza de Bruxelles, varza, conopida, varza kale, napii) emit gaze in
mod natural, Tn timpul depozitarii. Prin urmare, se recomanda ca, dupa blansare, acestea sa fie depozitate in
congelator.

Mai multe informatii despre legume:

Legumele sunt foarte potrivite pentru un control optim al portiilor; Thainte de a depozita legume, tineti-le la
congelator timp de 1 pana la 2 ore, apoi separati-le Tn portii Tn pungi. Dupa ce le ambalati in vid, puneti-le la
loc in congelator.

IMPORTANT: Din cauza riscului de aparitie a bacteriilor anaerobe, ciupercile proaspete, ceapa si usturoiul nu
trebuie niciodata ambalate Tn vid.

Sugestii de pregatire pentru alimentele sub forma de pulbere:

Atunci cand ambalati in vid produse sub forma de pulbere, cum ar fi fdina, se recomanda utilizarea ambalajul
original Tn interiorul pungilor de ambalare in vid. Pulberea find ar putea fi aspirata in aparat si ar putea
provoca deteriorari care scurteaza durata de exploatare a aparatului.

Sfaturi privind pregatirea lichidelor:

Tnainte de a ambala in vid lichide, puneti-le la congelator intr-o caserold, o tava de paine sau o tavd pentru
cuburi de gheata, pana cand devin solide. Scoateti lichidul congelat din vasul in care a fost pus la congelat,
apoi ambalati-l in pungi. Puteti apoi sa puneti pungile in congelator. Cand sunteti gata sa le folositi, taiati un
colt al pungii si puneti-o fie intr-un vas pentru microunde sau in apa incalzita la o temperatura mai mica de
75°C.
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Functii de vidare separate pentru alimente uscate si umede.

Buton ,,Pulse” pentru controlul duratei si gradului de vidare.

Buton ,,Canister” pentru sigilarea in vid a alimentelor din caserole.
Compartiment de depozitare a rolei de pungi si cutter incorporat.
Banda de sigilare de pana la 4 mm, pentru prevenirea scaparilor de aer.
Functie ,, doar sigilare” disponibila.

Lungime de sigilare: max. 30 cm

Presiune de vidare: -0,60 ~ -0,80bar

Capac din otel inoxidabil de inalta calitate

Indicator de alimentare si indicator de functionare

7. CURATARE SI INGRUIRE

nainte de curatare, deconectati aparatul de la sursa de alimentare.

Nu introduceti aparatul in apa.

Nu utilizati produse abrazive pentru a curata aparatul.

Stergeti suprafata exterioara cu o carpa moale si umeda si cu detergent.

Pentru a curata interiorul aparatului, indepartati resturile de alimente sau lichide prin stergere cu un

prosop de hartie.

6. Lasati toate componentele sa se usuce bine Thainte de a conecta aparatul la sursa de alimentare si de a-
| utiliza din nou.

7. Camera de vidare poate retine lichidele care au fost extrase din punga; aceasta poate fi scoasa din aparat
si puteti utiliza un detergent slab si o carpa umeda pentru a indeparta urmele de lichid din camera de
vidare. Lasati-o sa se usuce bine.

8. Lasati capacul superior al aparatului deblocat atunci cand nu 1l utilizati.

9. Opriti aparatul atunci cand nu il utilizati.

8. REMEDIEREA PROBLEMELOR

Aparatul nu reactioneaza la apasarea butonului ,VACUUM” (VIDARE):

ukhwn e

Asigurati-va ca ati pornit aparatul.

Asigurati-va ca acumulatorul este Tncarcat corespunzator.

Asigurati-va ati conectat corect cablul USB-C la sursa de alimentare.

Asigurati-va ca nu sunt prezente deteriorari la nivelul cablului USB-C.

Conectati un alt aparat la priza electrica, pentru a va asigura ca aceasta functioneaza. Daca nu
functioneaza, verificati intrerupatoarele sau sigurantele din locuinta dumneavoastra.

Asigurati-va ca punga este pozitionata corespunzator in interiorul camerei de vid.

Apasati pe ambele parti ale capacului si asigurati-va ca acesta este fixat.

Asteptati 25 minute pentru a permite aparatului sa se raceasca, apoi incercati din nou sa il utilizati.

Aerul nu este eliminat din punga:

® Asigurati-va ca pungile nu prezinta goluri, pliuri, cute sau gauri.
® Asigurati-va ca garnitura de sigilare superioara si cea inferioara nu sunt slabite, uzate sau crapate.
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® Alimentele cu continut ridicat de lichide pot impiedica sigilarea corespunzatoare a pungii. Taiati punga,
stergeti marginea interioara a acesteia si resigilati-o.

® Asigurati-va ca punga este introdusa corect in camera de vid.

® Asigurati-va cd punga este pozitionata corespunzator. Cand utilizati o punga dintr-o rold, asigurati-va ca
partea taiata se afla pe banda de sigilare.

Punga se topeste

® Este posibil ca banda de sigilare sa fi fost prea fierbinte in timpul procesului de sigilare. Lasati aparatul
sa se raceasca timp de 20 de secunde intre utilizari. Daca punga continua sa se topeasca, lasati aparatul
sa se raceasca cu capacul Tn pozitie verticala timp de 25 de minute.

A patruns din nou aer in punga vidata:

® Asigurati-va cd punga a fost sigilata corespunzator. Este posibil sa existe un orificiu sau o cuta care sa
permita aerului sa reintre Tn punga. Taiati cu grija punga si sigilati-o din nou sau utilizati o punga noua.

® Asigurati-va cd in interiorul pungii sigilate nu exista umiditate sau lichid provenit de la alimente. Poate fi
necesar sa taiati punga si sa o sigilati din nou sau sa utilizati o punga noud. Congelati partial alimentele
cu exces de lichide, Thainte de a le sigila Tn vid.

® Asigurati-va ca nu Tn punga nu sunt alimente cu margini ascutite care ar fi putut perfora punga. Daca
observati ca punga este perforata, sigilati alimentele intr-o punga noua.

® Asigurati-va ca nu sunt prezente lichide Tn zona benzii de sigilare.

Asigurati-va ca garnitura de sigilare superioara si cea inferioara nu sunt slabite, uzate sau crapate.

® Umezeala din alimentele cu un continut ridicat de lichide pot impiedica sigilarea corespunzatoare a
pungii. Taiati punga, stergeti marginea interioara a acesteia si resigilati-o.

Punga nu poate fi sigilata:

® Asigurati-va ca marginile pungii nu prezinta goluri, pliuri, cute sau gauri.

® Umezeala din alimentele cu un continut ridicat de lichide pot impiedica sigilarea corespunzatoare a
pungii. Taiati punga, stergeti marginea interioara a acesteia si resigilati-o.

® Asigurati-va ca punga este pozitionata corespunzator. Cand utilizati o punga dintr-o rola, asigurati-va ca
partea taiata se afla pe banda de sigilare.

Asigurati-va ca ati |asat aparatul sa se raceasca. Asteptati 20 de secunde intre sigilari.

Utilizati numai piese de schimb originale.

Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti laindemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

Informatiile pot fi gasite pe placuta cu date tehnice. Acestea pot suferi modificari fara o notificare prealabila.

Acumulator 11,1V 2000mAh
Putere 80 W

Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistentda in ceea ce priveste
produsul dumneavoastra, vizitati site-ul nostru web utilizand linkurile de mai jos.
Obtineti manuale de utilizare: https://www.heinner.ro

Obtineti informatii privind reparatiile: https://www.heinner.ro
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Eliminarea deseurilor in mod responsabil fata de mediu

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-1V. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I|-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistratda a companiei Network One Distribution SRL. Celelalte
branduri si denumirile produselor sunt marci de comert sau marci de comert inregistrate
ale respectivilor detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici
utilizata pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara
consimtamantul prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.
www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii
Europene.

Importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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YPEL 3A BAKYYMUNPAHE U 3AMNEYATBAHE

Mopgen: StayFresh
HAV-CRD80SS

o MOKpPO 1 CyX0 BakyymumnpaHe
e BrpaaeH HOX
e MouwHocT: 80 W
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1. BbBEAEHUE

Monsa npoyertete BHMMATE/NTHO MHCTPYKLMUTE U 3aNa3eTe HapbyHKMKa 3a 6'b,£l,eLLI,VI CnpaBKU.

To3n HapbYHMK MMa 33 Uen ga Bu npepoctaBu BCUMUKM HEOOXOOMMM MHCTPYKLMKM MO OTHOLLEHME Ha

WHCTaNIMPaHEeTo, U3M0A3BaHETO M NOAAbPKAHETO Ha ypeaa. [peay HCTanMpaHe U U3Non3saHe Ha ypeaa, ¢

uen npasuaHa v 6esonacHa ynotpeba Ha ypeaa, MosA NPoYeTeTe BHUMATEHO TO3M HaPbUYHUK C MHCTPYKLUN.

2.

L

3.

CbAbPHKAHUE HA BAWLNA NAKET

Ypea 3a BaKyymupaHe U 3ane4yaTtBaHe
HapbyHuK 3a ynotpeba

CepTudmKar 3a rapaHuua
[eKknapaums 3a cboTBeTCTBUE

XAPAKTEPUCTUKU

NoubkrwNpeE

o

10.
11.

12.
13.

14.
15.

16.

MpoyeTeTe BHMUMATENHO MHCTPYKLMUTE.

He no3BonsBaliTe ypeabT Aa ce M3M0ON3Ba KaTo Urpayka.

[Jeuata He TpAbBa Aa U3N0N3BAT TO3M ypes.

He n3nonseaiiTe ypesa, ako 3axpaHBaLLMAT Kaben uam WencensbT ca NOBPeeHN.

He n3nonsgaiiTe ypesa BbpXy BAAXKHa UKW FOpeLLa NOBbPXHOCT, HUTO B 6IM30CT A0 M3TOYHMK Ha TOMAUHA.
BuHaru nsnonssaiite ypeaa Bbpxy XOpU3oHTasIHa MOBBbPXHOCT.

He noTansaiTe HUTO eAUH KOMHMOHEHT Ha ypeaa, Ha 3axpaHBawmA Kaben uam Ha wwencena BbB BoAa WU
OPYrv TEYHOCTW.

BuHaru usknousanTe ypega oT U3TOUYHMKA Ha 3axpaHBaHe Npeau U3BbpLIBaHEe Ha onepauymn No NoYMCcTBaHe
W KOraTo He ro usnosssarTe.

He usnonssaiiTte ypeaa, ako paboTu no HECbOTBETCTBALL, HAYMH UK aKO e NoBpeseH. AKO KabenbT v ypeabt
€ NnoBpefeH, MOJIA, CBbPXKETe Ce C HalMA OTAEeN 33 TeXHUYECKa NoaapbiKKa € Len nogMaHa Ha aedekTHUTe
KOMMOHEHTU 1 U3BbPLUBaHE HA HeobxoaMMUTE onepaumm No NOAAPBIKKA UM PEMOHT.

Korato To3u npoayKT ce usnonssa B 61mM30CT A0 Aeua, e HeobxoaMm BHMMaTeNEH Haa30p.

To3wn ypen He e npegHa3HayeH 3a Tbproscka ynotpeba. Ako 3anedvatsaTe noseye oT 20 Topbuukm 6e3
npeKkbcBaHe, U34akanTe Ha-manko 25 MUHYTU, Npean fa Bb30OHOBUTE U3MN0A3BAHETO Ha ypeaa.

OcTaseTe ropHMA Kanak Ha ypega OTK/04eH, KOoraTo He ro u3nonssare.

He u3naravite 6atepuaTa wam ypesa Ha OrbH WMAM NpeKOMepHa TOMAWHa. M3naraHeTo Ha OrbH WMAM Ha
TemnepaTypu Hag 130°C morKe fa Npean3BuKa EKCMN03UN.

MpenopbynTeNnHaTa TemMmnepaTypa 3a 3aperkaaHe n cbxpaHeHue e mexkay 10°C n 40°C.

He noanansaiite enekTpuyeckn ypeam, L0pY ako ca CUAHO NOBPEeAEHM, Tbid KaTo NMTUEBO-MOHHUTE BaTepun
MOraT 4a ce B3pMBAT Npu NoXap.

KoraTo 13xBbpnaTe TO3M NPOAYKT U HErOBaTa OMaKoBKa, 06bpHETE ce KbM MYHKT 3a cbbupaHe Ha oTnaabum
3a peumknmpaHe. Mons, oTpexeTe 3axpaHBaLLma Kaben, npeamn Aa ro UsxebpauTe.

TO3U YPE[ E NPEAHA3SHAYEH CAMO 3A JOMALLHA YNOTPEBA.
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4. ONMUCAHUE HA NMPOAYKTA

\ J

A — BakyymupaHe Ha cyxa XxpaHa

HaTucHeTe To3M 6yTOH, 33 Aa BaKyymupaTe U 3aneyaTtaTe cyxa XpaHa.

B - BakyymupaHe Ha MOKpa XpaHa

HaTucHeTte To3u H6yTOH, 3a A@ BaKyymuMpaTe W 3anevaTate MOKpa XpaHa.
C-Nync

To3n 6YTOH ce N3N0N3Ba, KOFAaTO € HEOBXOANM NpeLUn3eH KOHTPOJ Ha NPoLLeca Ha BaKyyMMUpPaHe 3a MeKM Uan
AEeNVKATHU XPaHu.

D - Camo 3anevatBaHe

JoKocHeTe To3M 6YTOH 3a 3aneyaTBaHe (6e3 BakyymupaHe).

E — KyTuu 3a xpaHa

HaTucHeTe To3M H6yTOH, 3a A@ BaKyymupaTe KyTUK 33 XpaHa.

F - UHauKaTop 3a 3axpaHBaHe

G - UHguKaTop 3a pabora

I
H- U/> " BkntouBaHe/usknousaHe/OTMAHA

| - OTBOp 32 BaKyymupaHe Ha KyTUM 3a XpaHa

MocTaBeTe eAnHMA Kpalt Ha MapKyya B TO3M OTBOP, a APYrMA Kpan NocTaBeTe B OTBOPA HA KyTUATA 3a XpaHa,
cnep KoeTo HaTucHeTe 6yToHa ,,Canister”, 33 fa morke ypeaa fa BaKyymupa KyTUATa 3a XpaHa.
J - CunukoHoBa neHTa 3a 3anevyarsaHe

K - FTapHUTYypK 3a 3aneyaTBaHe (oTrope u oTA0.Y)

L - ByTOH 3a oTKNloYBaHe

M - HarpeBaTteneH npbT, NOKpUT ¢ Tep/IOHOBA NIeHTa

Mons, HE KbCAMTE neHrara!

N - BakyymHa Kamepa

O - NocTraBKa 3a HOXa

P - BrpageH HOX

Q - OtaeneHue 3a CbXxpaHeHUe Ha pPosiKaTa 3a TOpOUUKK

R - 3akntouBaLy, MexaHU3bM

HaTucHeTe B ABeTe CTpaHW, 3a Aa OTKAOUMUTE KanakKa.
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BK/NHOYBAHE/U3KMIOYBAHE/OTMAHA

1. HaTucHeTe M 3a4pbiKTe HaTUCHAT TO3M OYTOH B MPOAB/IKEHME Ha 2 CEeKYHAM, 3a 4a BKAOUMTE ypesa.
MHAMKaTopbT 3a 3aXpaHBaHe CBETBA M ypPeabT e roToB 3a ynotpeba.

2. Mo Bpeme Ha paboTa Ha ypeaa To3un 6yToH uma pyHKumaTa ,0TmaAHa”.

3. HaTucHeTe 1 3a4pbiKTe HaTUCHAT OTHOBO TO3M BYTOH B MPOAbB/IKEHME Ha 2 CEKYHAM, 3a A U3KAoYUTe
ypeaa.

S - USB-C noprt

T - Kpaue NpoTUB X/Nb3raHe
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5. U3MNON3BAHE HA YPEOA

Mpean NbpBOTO M3M0/I3BaHE Ha aKyMY1aTOPHMA ypes 3a BakyyMupaHe 1 3aneyaTBaHe, batepusata My TpsbBa
Aa 6bae Hamb/HO 3apedeHa. Mpeau ga u3nonssate TO3W ypes 3a NbpBU NMbT, baTepuAaTa TpabBa aa ce
3apeaun, gokato 4-te LED nHgmKaTopa cBeTHAT. BUKTe pasgena 3a 3aperkgaHe Ha ypeda 3a BaKyyMmupaHe u
3arneyaTsaHe/aBTOHOMHOCT.

3apexaaHe Ha akymyiaTopHarta 6atepus

1. Monsa, cebp)KeTe ypeda KbM WM3TOYHMKA HA 3axpaHBaHe 3a 3apeXKjaHe; ypeabT e Ce W3KI4YM
ABTOMATMYHO 2 MUHYTU C/1ef, KaTo € HaMbJ/IHO 3apeeH.

2. Mons, 3apexaainte 6atepmnaTa HaBpeme, KOraTo MHAMKATOPBT 3a 3aXpaHBaHe Mura.

3. NpoAbAKUTENHOTO 3apexaaHe MOXKe A3 A0Bese A0 nospeaa Ha baTepuaTa.

4. HepoCTaTbYHMAT KanaumTeT Ha baTepmATa Moxe fAa AoBese A0 HeNpaBUAHO GYHKLMOHMpPaHE.
3ABEJIEXXKA: He ocTaBsaliTe ypesa 3a BaKyyMMpaHe M 3arneyaTBaHe HesapeaeH 3a Npoab/IKUTENEH Nnepuos,
OT BpeMe, Tbi1 KaTo TOBA LLLe ce 0TPasu Ha EKCMI0ATALMOHHMA XKMBOT Ha baTepuATa.

UHCTpYKUUM 32 MHAUKaLUA Ha aBTOHOMHOCTTA

KoraTo cBeTHe eAnH cermeHT Ha MHAMKATOPa, KanauMTeTbT Ha 6baTepuaTta e 10-30%.
KoraTo cBeTHaT 4Ba CErMeHTa Ha MHAMKaTopa, KanauuTeTbT Ha baTepusTta e 30-50%.
KoraTo cBeTHaT TpM cermeHTa Ha MHAMKATOpa, KanauMTeTbT Ha baTepuaTta e 50-95%.
KoraTo cBeTHaT 4eTMpu cermeHTa Ha MHAMKATOPA, KanauMTeTbT Ha b6aTtepuaTta e 95-100%.

3abenekKa: Korato KanaumteTsbT Ha baTepusTa e no-manbk oT 10%, LED nHgmMkaTopbT Mura, a Korato e no-
Manbk oT 5%, ypeabT He paboTu.

To3un YpeAa 3a BakyymunupaHe U 3aneyaTtBaHe e o6opy,a,BaH C BrpageH HOX U oTaeneHne 3a CbXxpaHeHune Ha
PO/Ka C Ab/1XKNHA 5 METpPa 3a NPUroTBAHE Ha TOp6M‘4KM.

1. OtBopeTe Kanaka. locTaBeTe egHa posika C TOPOUMUYKM Ha MACTOTO 33 CbXpaHeHue, usgbpnaiTe
[OCTaTbY4HO MaTepuan 3a XpaHWUTE, KOUTO CNefBa [a OMNakoBaTe BbB BaKyyM, M AOMbAHUTENHO 5 cm
mMmaTtepuan. ManonsealiTe BrpageHnsa HOX, 3a Aa cpexkeTe TopbMUKaTa 40 XKenaHaTa Ab/XKUHA. YBepeTe
ce, Ye pexKeTe No Npasa ANHWA. BKAloYeTe 3axpaHBalma Kaben B eNeKTPUYECKN KOHTAKT.

2. T[locTaBeTe eAMHMA Kpal Ha oTpA3aHaTa TOpbUYKa BbPXY HarpesaTenHusa NpbT. He ce npuTtecHaBainTe,
aKo MaTepuansT CAy4aliHO NonagHe B 30HaTa Ha rapHUTypara.

3. 3aTBopeTe Kanaka HaTMCKalKK OT ABETe CTPaHM, A0KaTo ce GMKCUpa Ha MACTO.

4. KoraTo KanakbT e 3aTBOpPEeH, HaTUCHeTe Bbpxy 6yToHa ,SEAL” (3ANEYATBAHE), 3a aa nonyynte TopbuyKa
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C nepcoHanusumpaH pasmep. CBETIMHHUAT WHAMKATOP Ce BK/AOYBA MO BpPeme Ha npoueca Ha
3anevartBaHe.

SABE/IEXKA: KoraTo 3anevyaTBalMAT ypesd ce U3M0/3Ba 332 NbPBM MbT, 3aneyaTBaHe MOXe ga He e
n3BbpLleHo fobpe. ToBa ce Ab/XKM Ha PaKTa, Ye HarpsaBallaTa rpesa UMa HyXJa OT BpemMe 3a NOBTOPHO
HarpasaHe. B To3M ciy4yait onuTanTe OTHOBO.

5. B Kpas Ha npoueca Ha 3ane4vyaTBaHe, CBET/IMHHUAT MHAMKATOP Ha ByTOHa 3a 3anevyaTBaHe ce U3K/HOYBaA.
HatucHeTe Bbpxy OyTOHUTE 3a pasKkayaHe OT ABeTe CTPAHWU Ha ypeaa, cnes Koeto 6e3onacHo M3BageTe
nonyyeHarta Topbuyka.

6. TopbuykaTa c NnepcoHanM3MpaH pasMmep BeYe e roToBa 3a 3aneyaTBaHe BbB BaKyyMm.

BHUMAHMUE: YBeperTe ce, ue cTe OCTaBU/IN ypeaa ga ce oxnaaun. Usuakante Haii-manko 20 cekyHAU mexay
3aneyaTtBaHuATa. [pyn ycnosBuA Ha MHTEH3MBHA ynoTpeba ypeAbT Le ce U3K/14Ba aBTOMaTUYHO, 3a Aa ce
npeaoTBpaTM nperpsasaHeTo. B To3u cayuyail usuakaiite 25 MMHYTH, 32 A3 NO3BOIUTE HA ypepa Aa ce
oxnagu.

1. MoctaBeTe B TOpOWYKaTa XpaHWUTE, KOMUTO MCKaTe Aa onakosate. OcTaBeTe NoHe 5 cm mexay
CbAbPXKAHMETO U FOpHaTa YacT Ha TOPOMYKaTa, 3a Aa NO3BOAUTE HEMHOTO CBMBAHE.
2. OrTBoOpeTe Kanaka 1 nocTaBeTe 0TBOPEHMA Kpai Ha TOpOunYKaTa BbB BaKyyMHaTa Kamepa.

3. 3artBopeTe Kanaka HaTMUCKalKuK OT ABeTe CTpaHu, LLOKaTo ce GMKCUpa Ha MACTO.
4. WN3bepete BakyymHaTa QPyHKLMA 33 Cyxa XpaHa MAM BaKyyMHaTa OYHKUMS 33 MOKpa XpaHa. YpeawbT
BaKyymupa TopbuyKaTa, c/ies, KoeTo A 3aneyaTsa.

3ABE/IEXXKA: Korato Bakyymuparte TOp6MUKM C MOKpa XpaHa, usbeperte pyHKUMATA 32 MOKpa XpaHa.

5. Cnep KaTo CBETAUHHMUAT UWHOWNKATOP U3racHe, HaTUCHETE BbPXY GYTOHMTG 3a pa3KadaHe OT ABEeTe CTpPpaHU
Ha ypeaa, 3a Aa n3sagute TOp6M‘-IKaTa.

Tbi KaTO HanAraHeTo Ha HopMmanHaTa GYHKUMA BaKYyyMUpPAHE € HAacTPOEHO Ha BUCOKO HUBO, MOHAKOra ce

C/ly4yBa HAKOWM XpaHM ga 6baaTt 3acerHaTM OT TBbPAE BMCOKOTO HanAraHe. B TakuBa cuTyaumu, 3a Aa ce

KOHTPOAMPA NPOABAKMUTENHOCTTA U HANATAHETO HA BaKyyMMUpPaAHe M 3a A3 ce NpeaoTBpPaTM CMavyKBaHeETO Ha

OEeNNKATHUTE XpaHu, ce NpenopbyBa M3Mos3BaHeTo Ha dyHKumMATa ,PULSE”. CbLL0 TaKa MOKe Aa U3nos3saTe

Tasn GYHKUMA, KOraTo ONaKoBaTe COYHM XPaHW, KaTo MO TO3M HA4YMH NpeaoTBpaTABaTE 3aCMYKBAHETO Ha

TEYHOCTW.

1. MocrtaBeTe B TOpbuuKaTa XpaHWTe, KOWUTO MCKaTe pAa onakosate. OcTaBeTe NoHe 5 cm mexay
CbAbpPXKAaHMETO M ropHaTa YacT Ha TopbuuKaTa, 3a Aa NO3BOINTE HEMHOTO CBMBAHE.

2. OTBOpeTe Kanaka 1 NocTaBeTe OTBOPEHUSA Kpal Ha TopbMUKaTa BbB BaKyyMHaTa Kamepa.

3aTBOpeTe Kanaka HaTUCKAMKK OT ABeTe CTPaHWU.

4. HaTtucHeTe 1 3a4pbXKTe HaTUcHaT 6yToHa ,,PULSE”, aokaTo ce AOCTUrHE KenaHoTo HanaraHe. Moxe aa
HabnogasaTte TopbuukaTa, 3a Aa pewunTe Aann HansraHeTo e A0CTaTbyHo. Mo Bpeme Ha To3uM npouec
MOXKe Aa crnpeTe BakyyMUpaHeETO Ype3 ocBobOKAaBaHe Ha ByToHa U MoXKe Aa ro Bb30H6HOBUTE KaTo ro

w
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HaTUCHeTe.

5. KoraTto HanAraHeTo AOCTUIHE }XenaHoTO HMBO, HaTUCHeTe BbpXy byToHa ,SEAL ONLY”, 3a ga 3anoyHeTte
3anevyaTBaHeTo.

6. Cnepn KaTo CBET/IMHHUAT MHAMKATOP U3racHe, HaTUCHETe BbpXy OYTOHUTE 3a pa3KayaHe OT ABeTe CTPaHu
Ha ypeaa, 3a Aa ussagute Topbuykara.

3ABEJIEXKKA: KyTnunTe 3a XpaHa 1 MapKy4YbT HE Ca BK/IIOYEHMW.

1. CsbprKeTe ypeaa 3a BaKyyMUpPAHE M 3arneyaTtBaHe KbM U3TOYHUKA Ha 3aXpaHBaAHE C e/IeKTPOeHeprna m
OTBOpEeTE KanakKa Ha ypega.

2. [ocTtaBeTe B KyTMATa 3a XpaHa NPOAYKTA, KOWTO MCKaTe Aa BakyymupaTe. [locTaBeTe Kanaka Ha KyTuaTa
33 XpaHa W ro 3aTBOpPeTe C MOMOLUTA Ha CTPAHUYHUTE eneMeHTH 3a puKcmpaHe. M3bepete nosnumATa
,Vacuum” Ha KnanaHa Ha KyTuaTa 3a XpaHa.

3. CebprkeTe ypeaa 3a BaKYyMUpPAHE U 3aneyaTBaHe M KyTUATA 3a XpaHa C MOMOLLTA Ha MapKyya. EguHunar
Kpai Ha MapKy4a ce CBbpP3Ba KbM K/1aMaHa Ha KYyTUATA 3a XPaHa, a APYrMAT C OTBOPA BbPXY Ypeaa, Konto
e cneuyMasnHo npeasuaeH 3a GyHKLUMATA 33 BaKYyMUPaHEe Ha KYTUM 3a XpaHa.

4. CnycHeTe Kanaka Ha ypega M HaTUCHEeTe BbPXy CTPAHMYHWUTE YacTu, 3a Aa ro ¢ukcmpaTe. Kanakbt e
3aTBOPEH MPABU/HO, KOraTo YyeTe OT BCAKA CTPaHa 3BYK, KOMTO MOKasBa PUKcMpaHeTo. AKO UcKaTe Aa
OTBOPWTE Kanaka, cies Kato e 6un 3aTBOpeH, HATUCHETE OTHOBO BbPXY CTPAHUYHUTE YacCTu U U3abpnaiTe
JIeKO KanaKa Harope.

5. 3a pa3anoyHeTe npoueca Ha BaKyymMupaHe, HaTUCHeTe Bbpxy byToHa ,,Canister”.

6. Tosn mopen ypen e npoeKkTMpaH Aa paboTn aBTomaTnyHO. YpeabT e 060pyABaH CbC CEH30p 3a HaNAraHe,
KOMTO chnupa npoueca Ha BaKyymupaHe, cfef KaTo ce AOCTUrHE CbOTBETCTBALLOTO HMBO BbB
BBTPELUHOCTTA Ha KyTMATa 3a XpaHa. 3a Aa cnpeTe npoueca Ha BakyymunpaHe, HaTUCHETE OTHOBO BbpPXy
6yToHa ,,Canister”.

KoraTo npouechT Ha BakyyMuMpaHe MPUKAOYK, YpeabT ce MU3KAYBA aBTOMATUYHO. M3bepeTe nosunumaTa

,,CLOSE” Ha KnanaHa Ha KyTusiTa 3a XpaHa M pasKkadyeTe MapKyda oT ypeaa.

6. UHCTPYKUUUN OTHOCHO 3AMNEYATBAHETO BbB BAKYYM

BAXHO: OnakoBaHeTo BbB Bakyym HE e 3amecTuten Ha oxnakgaHeTo Mau 3ampasnaBaHeTo. HeTpaliHuTe
XPaHW, KOUTO U3UCKBAT OXNakgaHe, TpabBa Aa 6bAaT OXNafeHU UAM 3aMpPa3eHn cnel, ONaKOBAHETO BbB
BaKYYM.

3a fa NOCTUTHETE Hal-A06pK pe3yaTaTh NO OTHOLIEHME HA YA bAXKABAHETO HA CPOKA HA rOAHOCT Ha XpPaHUTe,
€ Ba*KHO [a onaKoBaTe BbB BaKyymM NpecHM xpaHw. Cnep KaTo XpaHWTe ca 3amo4yHanu Aa ce pas3BafATf,
BaKyyMHaTa OMaKOBKa MOXe caMo Aa 3abaBu npoueca Ha passansHe. 3ane4yaTBaHeTo BbB BAaKyyM He MOXKe
Aa npefoTtepatM obpasyBaHETO Ha Myxb/l. B cpesa ¢ HUCKO HMBO Ha KMCNOPOA, MOXKE Aa Ce pa3BMBaT Apyru
601eCTOTBOPHU MUKPOOPraHM3MM, KaTo Ca HEOBXOANMM AOMBAHUTENHU MEPKM 33 TAXHOTO ENMMUHUPAHE.

MpenopbKu U CbBeTU 32 NPUTOTBAHE HA XPaHU C Or/ies, 3ane4yaTBaHe BbB BaKyym

MpuroTeaHe, pasmpasABaHe W MpeTonsHe — 33JylWaBaHETO BbB BaKyyMWMpaHM TOPOGUYKM Nomara 3a
3amnasBaHe Ha BKyca Ha XpaHWUTe M no3Bo/asaBa 6bP30 NOYMCTBAHE Ha CbAOBETE, B KOUTO roTBuTe. Korato
NPeTon/iATe XpPaHW B MUKPOBBAHOBA GypHa M3MNON3BANKM BaKyymupaHu TOpPOUYKKM, BUHArM npobusaiite
TopbUYKKUTE, 33 4a Ce NO3BOM U3/IM3AHETO Ha ropeLLma Bb3ayX. MoxKe, CblLO TaKa, Aa NPETONAATE XpaHuTe
OT BaKyyMMpaHUTe TopbUUYKKM BbB BOAA, 3arpATa A0 No-HUCKa Temnepatypa oT 75°C.

BAXHO: BuHarnm pasmpasaBaiTe XpaHUTE WMAW B XNAAWIHUK WUAM B MUKPOBDBJIHOBATa ¢ypHa — He
pa3mpasABanTe HETPAMHUTE XPaHW Ha CTaliHa TemnepaTypa.
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CbBeTM OTHOCHO NOAroTOBKaTa Ha meco u puba:

OnutaiiTe ce ga nocrtaBuTe BbB Gppr3ep mecoTo u pubara 3a 1-2 yaca npeau Aa rm onakosaTe BbB BaKyyMm.
ToBa nomara Aa ce 3anasm CO4HOCTTa U popmarta, KaTo Ce OCUTYPABa, CblLO TaKa, 1 No-Ao06po 3anedaTsaHe.
AKO He, nocTaBeTe efHO CrbHaTO Napye KyXHEHCKa XapTUA MeKay XpaHaTa M ropHarta 4acTt Ha TopbuuKaTa,
HO Moj 30HaTa 3a 3anevaTBaHe. OcTaBeTe MapuyeTo KyXHEHCKa XxapTua B TopbuukaTta, 3a Aa abcopbupa
M3/IMLIHATA B/1ara No BPpeMe Ha MnpoLieca Ha OrnaKkoBaHe BbB BaKyyM.

CbBeTU OTHOCHO NPUrOTBAHETO Ha CMPEeHa:

OnakoBaWTe cupeHaTa BbB BaKyyM c/ef, BCAKA KOHCYyMauusA. AKO ocTaBUTe TOpOMUKaTa ManKo No-AbAra, Wwe
MOKe fa A 3aneyvaTBaTe OTHOBO C/ef, BCAKa ynoTtpeba.

BAXHO: Nopagm puck oT NosiBa Ha aHaepobHM BaKTepun, MeknTe cMpeHa HUKora He TpAbBa Aa ce onakoBaT
BbB BaKyyM.

YKa3aHMA OTHOCHO NOArOTOBKaTa Ha 3e/1eHYyLM:

BnaHwuMpaHeTo e npoueaypa, KoATo TPAGBaA A3 ce M3BBPLUM NPean BAKYYMHOTO OMAKOBAHE Ha 3e/1eHYYLMN.
Tasu npouenypa cnupa eH3MMHOTO AelicTBMe, KoeTo bu morno ga goseae [0 3aryba Ha BKyca, LBeTa U
TeKcTypaTa. 3a Aa 6naHwWwmMpaTe 3eeHYyLUM, NOCTaBeTe M BbB BPALLA BOAA WM B MUKPOBBAHOBA GYpPHa,
[0KaTo ca CBapeHu, HO XpynKaBWu. BpemeTo 3a GnaHWMpaHe MmoxKe ga Bapupa oT 1 o 2 MUHYTKU 33
3e/1eHOINCTHU 3eNeHYYLM U 3e/1eH rpax, oT 3 A0 4 MUHYTM 33 CIaAbK rpax, HapA3aHU TUKBUYKM Uan Bpokonm
n ot 7 fo 11 mmHyTK 3a LapeBuL,a Ha KoYyaHU. MopKoBUTe TpAGBa Aa ce OCTaBAT Aa ce 61aHLWMPAT 33 OKOJI0
5 muHyTM. Cnen 6naHwwMpaHe NoCTaBeTe 3e/eHYyuMTe B CTyAeHa Boga, 3a Aa Ce Cnpe npoueca Ha
nNPUroTeAHe.

3ABE/IEXKKA: BcnuKkuM 3eneHuyum (BKAOUUTENHO BpOoKon, BploKcencko 3ene, 3ene, Kapduon, Kbapaso 3ene,
ry/Jinn) ecTecTBEHO OTAENAT ras No Bpeme Ha cbxpaHeHue. Cief0BaTesIHO ce NpenopbyBa cies b1aHwmpaHe
[,a ce CbXpaHABaT BbB ¢pusep.

MNoseue nHpopmauma 3a seneHuyymre:

3e/leHYyuMTe Ca MHOMO MOAXOAAWM 33 ONTMMAsEH KOHTPON Ha nopuuuTe; Npegu Aa CbXpaHAaBaTe
3e/1eHYyuM, nocTaBeTe M BbB ppusep 3a 1-2 yaca, cnes KOeTo v pasnpegeneTe Ha NopuMn B TOPOUYKM.
Cnep KaTo rv onakoBaTe BbB BaKyym, MOCTaBeTe r'm 0bpaTHO BbB dpusepa.

BAXHO: MNopaan puUcK oT NnosaBa Ha aHaepobHN 6aKTepuu, NPecHUTE MOU, NYKbT M YEeCbHBT HUKOra He TpabBa
[a ce ONaKkoBaT BbB BaKyyM.

MpeanoXxkeHua 3a NpUroTeAHe Ha npaxooGpa3HM XpaHNU:

Korato onakoBaTe BbB BaKyym MpaxoobpasHM NpoayKTM KaTo bpawHo, ce npenopbyBa Aa M3nonssaTe
OpUrMHaNHaTa ONaKOBKA BbB BbTPELIHOCTTA Ha TOP6MUYKMTE 32 BaKyyMHO onakoBaHe. DUHUMAT Npax morKe Aa
6bAe 3aCMyKaH B ypeaa ¥ MOXKe A4a NPUUYMHM NOBPeAa, KOATO CbKPalllaBa eKCni0aTaLMOHHUA MY KUBOT.

CbBeTr OTHOCHO NMPUroTBAHETO HAa TEYHOCTU:

Mpegy Aa onakoBaTe TEYHOCTM BbB BaKyym NocTaBeTe My BbB Gpusep B KyTuA 3a XxpaHa, popma 3a x1a6 nau
TaBMYKa 3a NefeHn KybyeTa, 4OKATO ce BTBbPAAT. M3BageTe 3ampaseHaTta TEYHOCT OT CbAa, B KOMTO e 6una
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NnocTaBeHa Aa ce 3ampasu, c/ie, KOeTo A onakoBalTe B TOpObUUKKM. Ches TOBA MOXKeE @ NOCTaBUTe TOPOUUKUTE
BbB Pppusepa. KoraTto cTe rotoBu Aa rm M3Non3BaTe, OTPerKeTe eANHUA bIba Ha TOpbMYKaTa U A NocTaseTe
WU B NOAXOAAL, Cb/, 32 MMKPOBbBAHOBA PpypHa UM BB 3arpsaTa BoAa 40 TemnepaTypa No-HUcKa ot 75°C.

OTaenHn BakyyMHU GYHKLMK 33 CyXa M MOKpPaA XpaHa.

ByToH ,,Pulse” 3a KOHTPO/1 Ha NPOAB/IKUTENIHOCTTA U CTEMEHTA Ha BaKyyMUpPaHe.
ByToH ,,Canister” 3a BakyyMHO 3ane4yaTBaHe Ha XpaHa B KyTUM 3a XpaHa.
OTaeneHuve 3a CbXpaHEHWE Ha POJIKa 3a TOPOUYKM M BrpaZeH HOMX.

JleHTa 3a 3aneyaTBaHe 40 4 MM 3a NPeaOTBPaTABAHE Ha U3TUYAHETO Ha Bb34yX.
HanunyHa ¢yHKUMA ,,camo 3anedaTBaHe”.

ObKnHa Ha 3anedaTBaHe: makKc. 30 cm.

BakyymHo HansaraHe: -0,60 ~ -0,80bar

Kanak oT BUCOKOKaYyecTBeHa HepbXgaema CTomaHa

MHpmMKaTop 3a 3axpaHBaHe U MHAMKATOp 3a paboTa

NOYUCTBAHE U ONMA3BAHE

1. MMpeau nouncTBaHe U3KAOYETE ypesa OT U3TOYHMKA 3a 3aXpPaHBaHe C e/IeKTpoeHeprusa.

2. He noTansaiTte ypeaa BbB BoAa.

3. He wusnonseaiTe abpasmBHU NPOAYKTH, 33 Aa NOYMCTBATE ypeaa.

4. W3bbpcealiTe BbHLLIHATA MOBbPXHOCT C MEKa U B/IaXKHa KbpMa M C MOYMCTBALL, Npenapar.

5. 3a pa noyncTBaTe BLTPELWHOCTTA HA ypeaa, OTCTPaHABAWTE OCTATbLMTE OT XPaHWU UAM TEYHOCTM, KaTo
n3bbpcBaTe C KyXHEHCKa XapTus.

6. OcTaBeTe BCUMYKM KOMMOHEHTU Aa U3CbXHAT HAMb/IHO, MPean Aa CBbpXKeTe ypeda KbM M3TOYHMKA Ha
3axpaHBaHe u Aa ro nsnosi3saTe OTHOBO.

7. BaKyymHaTa Kamepa MoxKe Aa 3a4bpKa TEYHOCTUTE, KOUTO ca BUAKN n3BNEYEHU OT TOPOUYKATA; MOXKe A3
6bae u3BafeHa OT ypesa M MOXe Aa M3MoN3BaTe MeK MOYMCTBALY, NPenapaT M BAaXKHa Kbpna, 3a 43
OTCTPaHUTE cAeanTe OT TEYHOCT OT BaKyyMHaTa Kamepa. OcTaBeTe KOMMNOHEHTUTE Aa U3CbXHAT aobpe.

8. OcraBeTe ropHMA Kanak Ha ypega OTK/OYEH, KOrato He ro usnoJsissaTe.

9. WskntouBaiTe ypena, Korato HAMa Aa ro u3nossgare.

8. OTCTPAHABAHE HA HEU3IMNPABHOCTH

YpeabT He pearnpa npu HaTUCKaHe Ha 6ytoHa ,VACUUM"” (BAKYYMUPAHE):

YBeperTe ce, Ye CTe BKAOUYMAN ypeaa.

YBepeTe ce, ye baTepuaTa e NPaBUAHO 3apeseHa.

YBepeTe ce, ye cTe cBbp3aau npasuaHo USB-C Kabena KbM U3TOUYHMKA HA 3axXpaHBaHe.

YBepeTe ce, 4ye HAMa nospeam no USB-C kabena.

CebprkeTe Apyr ypes KbM efleKTPUYeCcKMA KOHTAKT, 3a Aa ce yBepuTe, Yye paboTu. AKo He paboTuy,
nposepeTe NpeKbCcBaumTe UK NpeanasuTennTe Bbs BawweTo xunuue.

YBepeTe ce, Ye TOpOUYKATA € NPABUIHO NOCTaBEHA BbTPE BbB BaKyyMHaTa Kamepa.

HaTtucHeTe Bbpxy ABeTe CTPaHM Ha KanaKa u ce yBepeTe, 4e e GUKCUpaH.

® [3yakanTe 25 MMHYTH, 33 Aa NO3BOIMTE Ha ypeaa Aa ce 0Xnaau, cnes KoeTo OnuTanTe Aa ro M3nonssarte
OTHOBO.
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Bb3ayXbT He e OTCTpaHeH oT Topbuukara:

® YBepeTe ce, Ye TOPOMUKUTE HAMAT NPA3HUHKN, AWMU, TbHKU UAN AYNKU.

® VYBepeTe ce, Ye YNNbTHEHUATA 33 FOPHO WM AO/HO 3aneyaTBaHe He ca pa3xnabeHun, U3HOCEHU Wan
HanyKaHwu.

® XpaHuTe C BMCOKO CbAbp)KaHWME Ha TeYHOCTM MOraT ga mnorpeyaT Ha NpaBUIHOTO 3aneyaTBaHe Ha
TopbuuKaTa. N3pexete TopbuUKaTa, M3bbplLeTe BLTPELIHUS M Kpali U A 3anedaTtaiiTe OTHOBO.

® VYBepeTe ce, Ye TOpOUYKaTa e NOCTaBEHA NPABMIHO BbB BaKyyMHaATa Kamepa.

® VYBepeTe ce, Ye TOpOUYKATA € NO3ULMOHMPAHA MO CbOTBETCTBAL, HauyMH. Korato nanonssate TopbuYKa
OT PO/IKa, yBepeTe ce, Ye U3psA3aHaTa CTpaHa Ce HAMMPA BbpXY JIEHTATA 3a 3ane4YaTBaHe.

Top6uukaTa ce pastonsasa

® B1b3MOXKHO e 1eHTaTa 3a 3anevaTBaHe Aa e buna TBbpAe ropella No BpemMe Ha NpoLLeca Ha 3aneyaTBaHe.
OcTtaBeTe ypepa fa ce oxnagu 33 20 cekyHAM Mexay oTaenHuTe ynotpebu. Ako TopbuyKaTa
npoAab/iXKaBa Aa ce pa3TonsAsa, OCTaBeTe ypeaa Aa Ce ox/1aAn 3a 25 MMHYTU € M3npaBeH Kanak.

OTHOBO € BNA3DbA Bb34yX BbB BaKyymupaHaTta TopbuuKka:

® VYBepeTe ce, ye TOpbMUYKaTa e 3aneyaTtaHa Mo CbOTBETCTBALL HaYMH. Bb3MOXKHO € Aa uMa AynKa uam
MbHKa, KOATO Aa MO3BO/IABA Ha Bb3AyXxa Aa BAM33 OTHOBO B TOpbMYKaTa. M3pexkere BHMMATENHO
TopbuyKaTa 1 A 3aneyartaiiTe OTHOBO UM U3MO/3BAKITE HOBA TOPOUYKA.

® VYBepeTe ce, Ye BbB BbTPELIHOCTTA Ha 3aneyaTaHaTa TopbMyYKa HAMa Baara Uamn TEYHOCT, MPOM3X0XKAaLLA
OT XpaHu. MorKe Zia ce Ha/loXKuM A3 OTpeyKeTe TopbuyKaTa 1 Aa A 3arneyataTe OTHOBO UM A3 U3M0/3BaTe
HoBa TOpbMYKa. 3ampasnBaiTe YaCTUYHO XPAHUTE C U3/INLIHA TEYHOCT MPeau Aa v 3aneyaTsaTte BbB
BaKyyM.

® VYBepeTe ce, ye B TOpbMYKATa HAMA XpPaHU C OCTpU pbboBe, KOUTO BUxa Moran ga s npobuAar. Ako
3abenexuTe, ye TopbuUYKaTa e NpobuTa, 3aneyatanTe xpaH1MTe B HOBa TOpOUYKa.

® VYBepeTe Ce, Ye HAMA TEYHOCTM B 06/1aCTTa Ha SIeHTaTa 3a 3aneyaTBaHe.

® VYBepeTe Ce, Ye YNAbTHEHWUATA 3@ FOPHO M AO/IHO 3aneyaTBaHe He ca pas3x/iabeHun, M3HOCEHU WM
HanyKaHMu.

® BnaraTa OT XpaHWTe C BUCOKO CbAbpiKaHWE Ha TEYHOCTU MOXKe Aa NOMPeyn Ha NPaBUIHOTO 3aneyaTBaHe
Ha TopbuuKaTa. N3perkeTe TopbMUKaTa, U3OBPLIETE BLTPELWHMA 1 Kpal 1 A 3aneyaTaliTe OTHOBO.

TopbuuKata He MoXKe ga 6bae 3anevaraHa:

® VYBepeTe Ce, Ye KpauwaTa Ha TopbMUKaTa HAMAT NPasHUHU, AUNAK, TbHKU UK SYNKW.

® BnaraTa OT XpaHWTe C BUCOKO CbAbpiKaHWE Ha TEYHOCTU MOXKe Aa NOMPeyn Ha NPaBUIHOTO 3anedyaTBaHe
Ha TopbuuKaTa. M3perkeTe TopbMUKaTa, U3bbpLIETE BLTPELIHNA 1 Kpail 1 A 3aneyaTaiTe OTHOBO.

® VYBepeTe ce, Ye TOpbMYKaTa e NO3MLMOHMPaAHa NO CbOTBETCTBAL, HauyMH. KoraTto nsnonssarte Topbuyka
OT POJIKa, YBEPETE Ce, Ye U3pA3aHaTa CTpaHa ce HaMMpa BbPXY IeHTaTa 3a 3aneyaTBaHe.

YBepeTe Ce, e CTe OCTaBUIM ypeaa Aa ce oxnaam. M3uakaiTe ga mmHaT 20 CeKyHAM MeXKAyY 3aneyaTBaHuATa.

N3nonseainte camo OpUrnMHanHM pe3epBHUN HacCTu.

KoraTto ce csbp3BaTe C HalWKMA OTOPU3MNPAH CEPBU3EH LLEeHTbpP, YBepeTe ce, Ye umaTte nog pbKa cnegHaTta
MHd)OpMaLI,MFIC HanmeHoBaHMWe Ha moaena u cepueH Homep.

MHd)OpMaLI,VIFITa MOXe Aa 6bp,e HamepeHa Ha Tabenkarta c TEXHUYECKU DaHHW. Te nognexaT Ha NPOMAHA 6es
npeanBapuUTeNHO yBeaoMNIEHUE.
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HEmNER
TEXHUYECKU AAHHU

AKymynaTopHa batepua 11,1V 2000mAh
MouwHocT 80W

bnarogapvm Bu 3a 3aKynyBaHeTo Ha TO3u NpoayKT! AKO ce Hy)KaaeTe OT MOMOLL, 33 BalLMA NPOAYKT, noceTeTe
HalwmA yebCcalT, KaTo M3NoN3BaTe IMHKOBETE NO-A0AY.
Monyuyete pbKoBoAcTBa 3a ynotpeba: https://www.heinner.ro

MNonyuete nHpopmaumsa 3a peMoHT: https://www.heinner.ro

M3xBbpasAHe Ha OTNAaAbLMUTE NO HAUMH, OTTOBOPEH 33 OKO/IHaTa cpeaa
MoKeTe Aa NOMOrHeTe 3a 0Na3BaHETO Ha OKo/iHaTa cpeaa!l
Mona cnasBaiTe mecTHUTe pasnopenbu: MNpepaiite HePYHKLUMOHUPALLOTO €/IEKTPUYECKO
obopyaBaHe Ha LLeHTbP 3a CbbupaHe Ha OTNaAbLM OT eNleKTpuYecko obopyasaHe.
HEINNER e peructpupaHa mapka Ha KomnaHuATa Network One Distribution SRL.
OcTaHanuTe TbProBCKM MapPKM M HAMMEHOBAHUATA Ha NPOAYKTUTE Ca TbProBCKU MapKu UK
PEerncTpUpaHun TbProBCKM MapKM Ha CbOTBETHUTE UM MpPUTENKATENN.
HuTo eaHa yacT oT cneumduKaummTe He MoxKe Aa 6bae Bb3NpoM3BeEKAAHA MO KaKBaTo U
Aa e dopma nan cpeacTso, UM U3MO3BaHa 3a NoJlyYaBaHe Ha NPOM3BOAHM KaTo NPeBoaMm,
TpaHchopmaumm wAM agantauuu, 6e3 npeaBapUTENHOTO CbllacMe Ha KOMMAHMATA
NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuuku npasa 3anaseHu.
www.heinner.com, http://www.nod.ro

To3M NPOAYKT € NPOEKTUPaH 1 NPOU3BELEH B CbOTBETCTBME CbC CTAHAAPTUTE U HOPMUTE Ha
EBponelickaTta 06LHOCT.

BHocuten: Network One Distribution
yn. Mapuen AHKy Ne 3-5, bykypely, PymbHMA

Ten: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VAKUUMOZO FOLIAHEGESZTO GEP

Modell: StayFresh
HAV-CRD80SS

e Nedves és szaraz vakuumozas
e Beépitett vagod
o Teljesitmény: 80W
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1. BEVEZETO

Kérjuk, figyelmesen olvassa el az utasitdsokat, és 6rizze meg a kézikonyvet kés6bbi tanulmanyozas céljabdl.
A kézikonyv célja a késziilék beszerelésével, haszndlatdval és karbantartdsaval kapcsolatos minden sziikséges
tudnivalét rendelkezésére bocsatani. A készilék helyes és biztonsdgos haszndlata érdekében, kérjik, hogy
beszerelés és hasznalat el6tt olvassa el figyelmesen a hasznalati kézikonyvet.

2. AZ ON CSOMAGJANAK TARTALMA

Vakuumozé féliahegeszto gép
Hasznalati kézikonyv
Jotallasi bizonylat

L

Megfelel6ségi nyilatkozat

3. JELLEMZOK

Olvassa el figyelmesen az utasitasokat.

Ne engedje, hogy a késziiléket jatékként hasznaljak.

Ezt a készliléket gyermekek nem hasznalhatjak.

Ne hasznalja a késziléket, ha a tapkabel vagy a csatlakozo sériilt.

Ne hasznalja a késziléket nedves vagy forro fellileten, illetve héforras kozelében.

A késziléket mindig vizszintes fellleten hasznalja.

Ne meritse a készlilék barmely tartozékat, a tapkabelt vagy a csatlakozoaljzatot vizbe vagy mas folyadékba.

Tisztitas elStt és haszndlaton kivil mindig valassza le a készliléket az aramforrasrol.

Ne hasznalja a késziiléket, ha az meghibasodott vagy sérilt. Ha a kabel vagy a készilék megsériilt, kérjuk,

forduljon miiszaki tdmogatasi részleglinkh6z a hibas alkatrészek cseréje és a sziikséges karbantartas vagy

javitas érdekében.

10. Ha ezt a terméket gyermekek kdzelében hasznaljak, szigoru fellgyelet szlikséges.

11. A késziiléket nem kereskedelmi hasznalatra tervezték. Ha megszakitas nélkil tébb mint 20 tasakot zarol,
varjon legaldbb 25 percet, miel6tt Ujra haszndlnd a gépet.

12. Hagyja a gép felsé fedelét lezaratlanul, amikor nem haszndlja.

13. Ne tegye ki az akkumuldtort vagy a késziiléket tliznek vagy tulzott hének. A tliznek vagy 130 °C feletti
hémérsékletnek vald kitevés robbanast idézhet elé.

14. Az ajanlott toltési és tarolasi h6mérséklet 10°C és 40°C kozott van.

15. Ne gyujtson fel elektromos késziilékeket, még akkor sem, ha azok sulyosan megsériltek, mivel a litium-ion
akkumulatorok tlizben felrobbanhatnak.

16. Ha ezt a terméket és csomagoldsat artalmatlanitja, vigye el Ujrahasznositas céljabdl egy hulladékgylijté pontra.

Kérjiik, hogy a kidobas el6tt vagja el a tapkabelt.

LONOU A WNE

EZ A KESZULEK KIZAROLAG HAZTARTASI HASZNALATRA KESZULT.
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4. A TERMEK LEIRASA

\ J

A - Szdraz élelmiszer vakuumozasa

Nyomja meg ezt a gombot a szdraz élelmiszerek vakuumozdsahoz és lezardsahoz.
B - Nedves élelmiszer vakuumozasa

Nyomja meg ezt a gombot a nedves ételek vakuumozdsahoz és lezarasahoz.

C- Pulse

Ez a gomb akkor haszndlhatd, ha a vakuumozasi folyamat pontos vezérlésére van sziikség a puha vagy
érzékeny élelmiszerek esetében.

D - Csak zarolas

Nyomja meg ezt a gombot zarolds érdekében (vakuumozas nélkil).

E - Dobozok

Nyomja meg ezt a gombot a dobozok vakuumozasahoz.

F - Tapfesziiltség jelz6

G - M(ik6désjelz6

H-O/rn Be/ki/TORLES

I - Nyilas az dobozok vakuumozasahoz

Helyezze a toml6 egyik végét ebbe a nyilasba, a masik végét pedig a doboz nyildsdba, majd nyomja meg a
,doboz” gombot, hogy a gép vdakuumozza a dobozt.
J - Szilikon tomitGszalag

K - Tomit6 tomitések (feliil és alul)

L - Kioldégomb

M - Teflonszalaggal boritott fiitérud

Kérjiik, NE szakitsa el a szalagot!

N - Vakuumkamra

O - Vagotarto

P - Beépitett vagogép

Q - Zacskotekercs tarolo rekesz

R - Zardszerkezet

Nyomja meg mindkét oldalat a fedél feloldasahoz.
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BE/KI/TORLES

1. Nyomja meg és tartsa lenyomva ezt a gombot 2 masodpercig a gép bekapcsoldsdhoz. A bekapcsolas
jelz6fénye kigyullad, és a gép készen all a hasznalatra.

2. A készulék mikodése kdzben ez a gomb a , Torlés” funkcidval rendelkezik.

3. A késziilék kikapcsoldsdahoz nyomja meg és tartsa lenyomva ismét 2 masodpercig ezt a gombot.

S - USB-C port

T - Csuszasgatlo lab

www.heinner.com


http://www.heinner.com/

5. KESZULEK HASZNALATA

Az Ujratolthetd vakuumzard késziilék elsé hasznalata el6tt az akkumuldtort teljesen fel kell tolteni. A késziilék
els6 hasznalata el6tt az akkumulatort addig kell télteni, amig a 4 LED-kijelzé fel nem vilagit. Kérjiik, olvassa el
a vakuum és zard/autondmia késziilék toltésérdl szolo részt.

Az akkumulator téltése

1. A toltéshez csatlakoztassa a késziiléket a tapegységhez; a készilék a teljes feltoltés utdn 2 perccel
automatikusan kikapcsol.

2. Kérjuk, id6ben toltse fel az akkumuldtort, amikor a teljesitményjelzé villog.

3. A hosszu tavu toltés karosithatja az akkumulatort.

4. Az akkumuldtor elégtelen kapacitdsa meghibasodast okozhat.

MEGJEGYZES: Ne hagyja a vakuumzaré késziiléket hosszabb ideig tdltetleniil, mert ez befolyasolja az
akkumulator élettartamat.

Utasitdsok az autondmia jelzésére

Amikor a kijelz6 egy szegmense vilagit, az akkumulator kapacitasa 10-30%.

Ha a kijelz6 két szegmense vilagit, az akkumulator kapacitasa 30-50%.

Amikor a kijelz6 harom szegmense vildgit, az akkumulator kapacitdsa 50%-95%.
Amikor a kijelz6 négy szegmense vilagit, az akkumulator kapacitasa 95%-100%.

Megjegyzés: Ha az akkumulator kapacitdsa kevesebb, mint 10%, a LED-kijelz6 villog, ha pedig kevesebb, mint
5%, a késziilék nem mkaodik.

Ez a vakuumzard beépitett vagdval és 5 méteres tekercs taroldrekesszel rendelkezik a zacskok készitéséhez.

1. Nyissa ki a fedelet. Helyezzen egy tekercs zacskoét a taroléhelyre, hizza ki belGle a vdkuumcsomagoldsra
szant élelmiszerhez elegendé anyagot és még 5 cm anyagot. A beépitett vagdeszkozzel vagja a zacskot a
kivant hosszusagura. Ugyeljen arra, hogy egyenes vonalban vagjon. Csatlakoztassa a tapkabelt egy
csatlakozé aljzathoz.

2. Helyezze a levagott zacskd egyik végét a fltérddra. Ne aggddjon, ha az anyag véletlenil a tomités
teriletére kertdil.

3. Csukja be a fedelet, mindkét oldalat lenyomva, amig az a helyére nem reteszel6dik.

4. Amikor a fedél le van zarva, nyomja meg a ,SEAL” (ZAROLAS) gombot, hogy egyedi méret(i zacskét
kapjon. A jelz6fény a tomitési folyamat alatt vilagit.

www.heinner.com


http://www.heinner.com/

HEINNER |

MEGJEGYZES: A vakuumozasi késziilék elsé hasznalatakor a témités nem biztos, hogy jél m(ikadik. Ennek
oka, hogy a flit6éradnak id6ére van sziiksége az Ujramelegedéshez. Ebben az esetben prébélja meg Ujra.
5. A lezardsi folyamat végén a lezaré gombon [évé jelz6fény kialszik; nyomja meg a gép mindkét oldalan
lévé kioldégombokat, majd biztonsagosan vegye ki az igy kapott zacskot.
6. Azegyedi méretl zacské mar készen dall a vakuumzarasra.

FIGYELEM: Feltétleniil hagyja a késziiléket leh(ilni. Varjon legalabb 20 masodpercet a zarolasok k6zott.
Er6sebb igénybevétel esetén a gép automatikusan kikapcsol a tulmelegedés elkeriilése érdekében. Ebben
az esetben varjon 25 percet, hogy a késziilék lehdiljon.

1. Csomagolja be a csomagolni kivant élelmiszereket. Hagyjon legaldbb 5 cm-t a zacskd tartalma és a zacské
teteje kozott, hogy a zsugorodas lehetévé valjon.
2. Nyissa ki a fedelet, és helyezze a zacsko nyitott végét a vakuumkamraba.

3. Csukja be a fedelet, mindkét oldalat lenyomva, amig az a helyére nem reteszel&dik.
4. Valassza ki a vakuum funkciét szdraz ételekhez vagy a vakuum funkciét nedves ételekhez. A gép
vakuumozza a zacskot, majd lezérja azt.

MEGIJEGYZES: A nedves eledelt tartalmazé zacskok kitiritésekor valassza a nedves eledel funkciot.

5. Miutdn a jelz6fény kialszik, nyomja meg a gép mindkét oldalan |év6é kioldégombokat a zacskd
eltavolitasdhoz.

Mivel a vdkuumozds normalis mikodésének nyomdsa magas szinten van bedllitva, néha el6fordul, hogy
bizonyos élelmiszereket tul nagy nyomds ér. llyen helyzetekben a vdkuumozas id6tartamanak és nyomdsanak
ellenGrzése, valamint a kényes élelmiszerek 6sszetérésének megakadalyozasa érdekében ajanlott a "PULSE"
funkcié haszndlata. Ezt a funkcidt akkor is hasznalhatja, ha lédus ételeket csomagol, igy megakadalyozza a
folyadék beszivodasat.

7. Csomagolja be a csomagolni kivant élelmiszereket. Hagyjon legaldbb 5 cm-t a zacskd tartalma és a zacsko
teteje kozott, hogy a zsugorodas lehetévé valjon.

8. Nyissa ki a fedelet, és helyezze a zacsko nyitott végét a vakuumkamraba.

9. Zarjale a fedelet, mindkét oldalat megnyomva.

10. Nyomja meg és tartsa lenyomva a ,,PULSE” gombot a kivant nyomas eléréséig. Megfigyelheti a zacskét,
hogy eldontse, elegend6-e a nyomas. A folyamat sordn a gomb elengedésével ledllithatja a vakuumozast,
és a gomb megnyomasaval folytathatja azt.

11. Amikor a nyomas eléri a kivant szintet, nyomja meg a,SEAL ONLY” gombot a tomités megkezdéséhez.

12. Miutan a jelz6fény kialszik, nyomja meg a gép mindkét oldaldan lévé kioldégombokat a zacskd
eltavolitasdhoz.
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MEGIJEGYZES: A dobozok és a tdml6 nem tartozék.

7. Csatlakoztassa a vdkuumzard késziiléket a tapegységhez, és nyissa ki a vakuumzaré készilék fedelét.

8. Helyezze a vdkuumcsomagolni kivant terméket a dobozba. Tegye a fedelet a dobozra, és zérja le az
oldalsé rogzitGkkel. Valassza ki a doboz szelepének ,Vakuum” poziciéjat.

9. Csatlakoztassa a vakuumzard késziiléket és a dobozt a tomlével. A tdmlé egyik vége a doboz szelepéhez
csatlakozik, a masik vége pedig a késziiléken Iévd, kifejezetten a doboz vakuum funkcidjahoz kialakitott
nyilashoz.

10. Engedje le a késziilék fedelét, és nyomja le az oldalat, hogy rogzitse. A fedél akkor van megfelelGen
lezarva, ha mindkét oldalon hangjelzés jelzi, hogy a fedél zdrva van. Ha a fedelet lecsukott allapotban
szeretné kinyitni, nyomja meg Ujra az oldalat, és dvatosan huzza fel a fedelet.

11. A vakuumozasi folyamat elinditdsahoz nyomja meg a ,,Canister” gombot.

12. Ezt a modellt automatikus mikodésre tervezték. A késziilék nyomdsérzékel6vel van felszerelve, amely
ledllitja a vakuumozasi folyamatot, amint az edényben eléri a megfeleld szintet. A vdkuumozasi folyamat
ledllitdsahoz nyomja meg Ujra a,,Canister” gombot.

Amikor a vakuumozds befejez6dik, a késziilék automatikusan leall. Valassza a doboz szelepének , CLOSE”

(ZARVA) poziciéjat, és htzza ki a tdmlét a gépbdl.

6. VAKUUMZARASI UTASITASOK

FONTOS: A vakuumcsomagolds NEM helyettesiti a hitést vagy fagyasztast. A h(tést igényl6 romlandd
élelmiszereket a vakuumcsomagolds utan hdteni vagy fagyasztani kell.

Ahhoz, hogy a legjobb eredményt érje el az élelmiszerek eltarthatésdgdnak meghosszabbitdsa
szempontjabdl, fontos, hogy a friss élelmiszereket vdkuumcsomagolja. Ha az élelmiszer egyszer mar elkezdett
romlani, a vakuumcsomagolds esetleg csak lassitani tudja a romlasi folyamatot. A vdkuumzards nem tudja
megakadalyozni a penészképzbdést. Mas betegséget okozd mikroorganizmusok is képesek elszaporodni
alacsony oxigéntartalmu kornyezetben, és tovabbi intézkedésekre van szlikség ezek kikliszobolésére.

Tippek és tanacsok az élelmiszerek vakuumzarashoz valé el6készitéséhez

Elkészités, kiolvasztas és Ujramelegités - a vakuumzacskdéban vald parolds segit meg6rizni az ételek izét, és
lehet6vé teszi a f6z6edények gyors tisztitasat. Ha vakuumzacskdkkal melegiti fel az ételt mikrohulldmu
sitében, mindig lyukassza ki a zacskdkat, hogy a forrd levegé tdvozni tudjon. A vdkuumzacskdkban lévé
ételeket 75 °C-nal alacsonyabb hémérsékletli vizben is felmelegitheti.

FONTOS: Az élelmiszereket mindig a hlt&szekrényben vagy a mikrohulldmu sit6ben olvassza fel - aromlandé
élelmiszereket ne szobahémérsékleten olvassza fel.

Prébalja meg a hust és a halat vakuumcsomagolas el6tt 1-2 érara a fagyasztdba tenni. Ez segit megGrizni a
|édussagot és az alakot, mikézben jobb zarédast is biztosit.

Ha nem, helyezzen egy 6sszehajtogatott papirtorlét az étel és a zacsko teteje kozé, de a lezarasi terilet ala.
A papirtorl6t hagyja a zacskdban, hogy a vikuumcsomagolas soran felszivja a felesleges nedvességet.
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Sajt el6készitési tippek:

Minden fogyasztds utan vakuumcsomagolja a sajtokat. Ha kicsit hosszabban hagyja a zacskét, minden
haszndlat utan ujra lezarhatja.
FONTOS: Az anaerob baktériumok veszélye miatt a lagy sajtokat soha nem szabad vakuumcsomagolni.

Zoldség eldkészitési tippek:

A blansirozas egy olyan eljaras, amelyet a zoldségek vakuumcsomagolasa el6tt kell elvégezni. Ez az eljaras
megdllitja az enzimhatast, amely az iz, a szin és a textura elvesztéséhez vezethet. A z6ldségek blansirozasahoz
tegye 6ket forrasban 1évé vizbe vagy mikrohullamu siit6be, amig meg nem fének, viszont ropogdsak
maradnak még. A blansirozasi id6 a leveles z6ldségek és a borsdéhlivelyek esetében 1-2 perc, az édesborsd, a
szeletelt cukkini vagy brokkoli esetében 3-4 perc, a kukoricacsutkak esetében pedig 7-11 perc. A sargarépat
korilbelil 5 percig kell blansirozni. A blansirozas utdn tegye a zoldségeket hideg vizbe, hogy a f6zési folyamat
megalljon.

MEGJEGYZES: Minden z6ldség (beleértve a brokkolit, a kelbimbdt, a kdposztat, a karfiolt, a kelkdposztat és a
fehérrépat) természetes modon gazt bocsat ki a tarolas soran. Ezért ajanlott, hogy a blansirozas utan
fagyasztéban taroljak 6ket.

Tovabbi informacié a zoldségekrdl:

A zoldségek kivaléan alkalmasak az optimalis adagolasra; a zoldségek taroldsa el6tt 1-2 6ran at tartsa Gket a
fagyasztéban, majd adagolja 6ket zacskdkba. A vakuumcsomagolas utan tegye vissza Gket a fagyasztdba.

FONTOS: Az anaerob baktériumok veszélye miatt a friss gombat, hagymat és fokhagymat soha nem szabad
vakuumcsomagolni.

Elokészitési tippek poritott élelmiszerekhez:

Poritott termékek, példaul liszt vakuumcsomagolasakor ajanlott az eredeti csomagolast hasznalni a
vakuumcsomagold zsakok belsejében. A finom por beszivodhat a gépbe, és olyan kdrokat okozhat, amelyek
leréviditik a gép élettartamat.

Tippek a folyadékok el6készitéséhez:

Miel6tt vakuumcsomagolnd a folyadékokat, fagyassza le Gket egy labasban, cipéformdban vagy
jégkockatartéban, amig meg nem szildrdulnak. Vegye ki a fagyasztott folyadékot abbdl a tartalybdl, amelybe
fagyasztdsra kerilt, majd csomagolja zacskdkba. Ezutdn a zacskdkat beteheti a fagyasztoba. Amikor készen
all a felhasznaldsra, vagja le a zacskd egyik sarkat, és tegye egy mikrohulldma sitére alkalmas edénybe vagy
75 °C-nal alacsonyabb h6mérsékletd vizbe.

Az Uj vakuumzard késziilék fo jellemzdi

Kalon vakuumfunkcid a szaraz és nedves ételekhez.

,Pulse” gomb a vakuumozds id6tartamanak és mértékének szabalyozasahoz.
,Canister” gomb a dobozokba t6ltott ételek vakuumzarasahoz.

Taroldérekesz a zacskdtekercs és a beépitett vagdeszkoz szamara.

Akdr 4 mm-es tomitScsik a légszivargds megakaddlyozasara.

,,Csak zarolas” funkcio elérhetd.

Zarolasi hossz: max. 30 cm.

Vakuumnyomds: -0,60 ~ -0,80bar.
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Kivald min6ségl rozsdamentes acélbdl késziilt fedél
Teljesitményjelz6 és mikodésjelzé

7. TISZTITAS ES GONDOZAS
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Tisztitas el6tt csatlakoztassa le a késziiléket a tapforrasrol.

Ne helyezze vizbe a késziiléket.

Ne hasznaljon suroldészereket a gép tisztitasahoz.

Torolje at a kiilsé fellletet puha, nedves ruhaval és mosdszerrel.

A késziilék belsejének tisztitdsdhoz tavolitsa el az ételmaradékot vagy a folyékony szennyezddéseket egy
papirtorlével vald attorlés altal.

Hagyja, hogy minden alkatrész alaposan megszdradjon, miel6tt a késziiléket a tdpegységhez
csatlakoztatna és Ujra hasznalna.

A vakuumkamra visszatarthatja a zacskébdl kiszivott folyadékot; a zacsko eltdvolithato a késziilékbdl, és
enyhe tisztitdészerrel és nedves ruhdval eltdvolithatja a folyadék nyomait a vakuumkamrdabdl. Hagyja az
alkatrészeket alaposan megszaradni.

Hagyja a gép fels6 fedelét lezaratlanul, amikor nem hasznalja.

Haszndlaton kiviil kapcsolja ki a késziiléket.

8. HIBAELHARITAS

A gép nem reagal a ,,VACUUM” (VAKUUMOZAS) gomb megnyomasakor:

Gy6z6djon meg réla, hogy bekapcsolta a gépet.

Gy6z6djon meg réla, hogy az akkumulator megfelelGen fel van téltve.

Gy6z6djon meg réla, hogy helyesen csatlakoztatta az USB-C kabelt a tapegységhez.

Gy6z6djon meg réla, hogy az USB-C kabel nem sériilt meg.

Csatlakoztasson egy masik késziiléket a konnektorhoz, hogy meggy6z6djon arrél, hogy miikédik. Ha nem
m(ikodik, ellenérizze a kapcsoldkat vagy biztositékokat otthonaban.

Gy6z6djon meg réla, hogy a zacskd megfelel6en helyezkedik el a vakuumkamraban.

Nyomja le a fedél mindkét oldalat, és gy6z6djon meg réla, hogy biztonsagosan rogziil.

Varjon 25 percet, hogy a készilék leh(iljon, majd prébalja meg djra hasznalni.

A leveg6 nem keriil eltavolitasra a zacskobdl:

Gy6z6djon meg réla, hogy a zacskdkon nincsenek hézagok, gylrédések, rancok, redék vagy lyukak.
Gy6z6djon meg arrdl, hogy a felsd és alsé tomitd garniturak nem lazak, kopottak vagy repedtek.

A magas folyadéktartalmu élelmiszerek megakadalyozhatjak a zacské megfelel6 lezarasat. Végija fel a
zacskot, torolje le a zacsko belsé szélét, és zarja vissza.

Gy6z6djon meg réla, hogy a zacskod helyesen van-e behelyezve a vdkuumkamraba.

Gy6z6djon meg réla, hogy a zacské megfelelGen van elhelyezve. Ha tekercsbdl késziilt zacskdt haszndl,
gy6z6djon meg rdla, hogy a vagott oldal a zardécsikon van.

Olvad a zacsko

A tomit6szalag tul forrd lehetett a tomitési folyamat soran. Két haszndlat kézott hagyja a gépet 20
masodpercig hiilni. Ha a zacsko tovabbra is olvad, hagyja a gépet 25 percig fliggbleges helyzetben |évé
fedéllel hdlni.
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Ismét levegd jutott a vakuumozott zacskoba:

® Gy6z8djon meg réla, hogy a zacskd megfelelGen le van zarva. Lehet, hogy van egy lyuk vagy rés, amely
lehetdvé teszi, hogy a levegd Ujra bejusson a zacskdba. Ovatosan vagja fel a zacskot, és zarja vissza, vagy
haszndljon Uj zacskot.

® Gys6z6djon meg rdéla, hogy a lezart zacskdban nincs nedvesség vagy élelmiszerbél szarmazé folyadék.
Lehet, hogy fel kell vagnia a zacskét, és Ujra kell zarnia, vagy Uj zacskét kell haszndlnia. A vdkuumzaras
el6tt fagyassza le részben a felesleges folyadékot tartalmazé élelmiszereket.

® Gys6z6djon megrdla, hogy a zacskdban nincsenek éles szél(i élelmiszerek, amelyek kilyukaszthattak volna
a zacskét. Ha észreveszi, hogy a zacské kilyukadt, zarja az ételt egy Uj zacskéba.

® Gys6z6djon meg rdla, hogy a tomitGszalag teriiletén nincs folyadék.

Gy6z6djon meg arrdl, hogy a felsé és also tomité garnitirdk nem lazak, kopottak vagy repedtek.

® A magas folyadéktartalmu élelmiszerekbdl szarmazé nedvesség megakadalyozhatja a zacskd megfelel6
lezarasat. Vagja fel a zacskot, tordlje le a zacskd belss szélét, és zarja vissza.

A zacskot nem lehet zarolni:

® Gy6z8djon meg arrdl, hogy a zacskod szélein nincsenek hézagok, rancok, gylrédések vagy lyukak.

® A magas folyadéktartalmu élelmiszerekbdl szarmazé nedvesség megakadalyozhatja a zacskd megfelel6
lezardsat. Vagja fel a zacskét, torolje le a zacskd belsé szélét, és zarja vissza.

® GyG6z6djon meg réla, hogy a zacskd megfeleléen van elhelyezve. Ha tekercsbél késziilt zacskét hasznal,
gy6z6djon meg rdla, hogy a vagott oldal a zardécsikon van.

Feltétlenlil hagyja a gépet lehdlni. A tomitések k6zott varjon 20 masodpercet.

Kizarélag eredeti cserealkatrészeket hasznaljon.

Miel6tt felvenné a kapcsolatot az engedélyezett szakszerviziinkkel, gy6z6djon meg rdla, hogy a kdvetkez6
adatok a rendelkezésére allnak: Modell megnevezése és sorozatszdma.

Ezeket az adatokat a készlilék mdszaki adattabldjan taldlja. Ezek az adatok elGzetes értesités nélkil is
megvaltoztathatok.

Akkumulator 11,1V 2000mAh
Teljesitmény 80W

K6szonjuk, hogy megvasarolta termékiinket! Ha segitségre van szliksége a termékkel kapcsolatban, kérjlik,
latogasson el weboldalunkra az alabbi linkek segitségével.
Hasznalati utmutatdk beszerzése: https://www.heinner.ro

Javitasi informaciok letoltése: https://www.heinner.ro
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A hulladékok kérnyezetfelel6s eltavolitasa

Segithet a kornyezet védelmében!

Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikédd elektromos berendezéseket a
hasznalt elektromos hulladékokat gytijt6 kozpontba szolgaltassa be.

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illet6 birtokldk altal
bejegyzett markanevek.

A leirtak egyetlen része sem hasznalhaté fel semmilyen formaban, még leforditott,
atalakitott valtozatban sem, a NETWORK ONE DISTRIBUTION el6zetes beleegyezése nélkiil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

A terméket az Eurdpai Kozosség elbirdsainak és jogszabalyainak megfelelGen tervezték és
gyartottak.

Importér: Network One Distribution

Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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