APARAT DE VIDAT SI SIGILAT

Model: FoodPrime Seal
HAV-Y1109SS

e Vidare umeda si uscata
e Mod vidare delicat/normal
e Putere:110W




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 Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

=»  Aparat de vidat si sigilat
=  Manual de utilizare

=» Certificat de garantie

=» Declaratie de conformitate

3. CARACTERISTICI

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

lichide.

5. Deconectati de fiecare data aparatul de la sursa de alimentare Thainte de efectuarea operatiilor de
curatare si atunci cand nu il utilizati.

6. Nu utilizati aparatul daci acesta functioneazd necorespunzitor sau prezinta deteriorari. in cazul in care
cablul sau aparatul prezinta deteriordri, vd rugam sa contactati departamentul nostru de asistenta
tehnica pentru inlocuirea componentelor defecte si efectuarea lucrarilor de intretinere sau a reparatiilor
necesare.
senzoriale sau mentale reduse sau lipsa de experienta si cunostinte, daca au primit instructiuni privind
utilizarea in siguranta a aparatului si inteleg riscurile implicate. Copiii nu trebuie sa se joace cu aparatul.
Curatenia si intretinerea aparatului nu trebuie facuta de copii decat daca acestia au peste 8 ani si sunt
supravegheati.

8. Tineti aparatul si cablul la distanta de copiii sub 8 ani.

9. 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 Tnainte de a relua utilizarea aparatului.

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

11. La eliminarea acestui produs si ambalaj, va rugam sa contactati departamentul calificat relevant pentru
reciclare. Va rugam sa taiati cablul de alimentare daca aruncati aparatul.

12. Nuincercati sa reparati acest produs. Aceasta trebuie efectuata de un reprezentant autorizat.

13. Un cablu scurt de alimentare este prevazut pentru a reduce riscul de a se incurca sau de a se impiedica

de un cablu mai lung. Prelungitoarele nu sunt interzise de utilizare atunci cand se acorda grija utilizarii

lor. Cand se foloseste un prelungitor, specificatiile alimentarii aferente prelungitorului nu pot fi mai mici
decat cele marcate pe eticheta cu specificatii tehnice ale aparatului. Firul mai lung al prelungitorului
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trebuie aranjat astfel incat sa nu cada peste blat sau masa, unde ar putea fi agatat sau tras accidental,
mai ales de copii.
14. Acest aparat este destinat numai uzului casnic.
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1 — Buton Vidare/Stop

Apasati butonul "Seal" (Sigilare) pentru a incepe procesul de sigilare. Aparatul se va opri automat cand
procesul este finalizat. Apasati butonul din nou butonul oprire ("Stop"), pentru a opri procesul in curs.

2 — Buton sigilare
Apasati pe acest buton pentru sigilarea alimentelor, fara a le vida.

3 — Buton pentru functia “Pulse”
Acest buton este folosit atunci cand este necesar controlul procesului de vidare pentru alimentele delicate.
Apasati butonul pornind astfel functia, iar prin eliberarea butonului aparatul se va opri.

3 — Buton vidare uscata / umeda (Dry & Moist)

Apasati acest buton pentru a alege intre vidare uscata si umeda.

Dry este potrivit pentru nuci, cereale si alte hrana uscata.

Moist este potrivit pentru alimente cu cantitati mici de lichid, cum ar fi peste proaspat, carne proaspata,
carne marinata etc.

5 — Mod vidare delicat/normal (Normal & gentle)
Apasati pe acest buton pentru a alege intre modul de vidare delicat si normal.
Modul Normal vine cu presiune de vid mai mare, potrivit pentru hrana uscata.

Modul Gentle vine cu presiune de vid mai scazuta, potrivit pentru alimentele umede.

6 — Indicatoare
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Cand aparatul este conectat la priza, toate indicatoarele se aprind; ulterior, indicatorul pentru modul Dry si
Normal se vor aprinde constant (acesta va fi modul implicit setat la pornire).

Cand toate indicatoarele se aprind intermitent, acestea semnaleaza activarea protectiei impotriva
supraincalzirii. VA rugam sa |asati aparatul sa se raceasca.

Descrierea partilor:

O B © O O

7. Blocare
Apdsati ambele capete ale capacului pentru a-l bloca. Asigurati-va ca blocati bine ambele parti Tnainte de
sigilare.

8. Buton deblocare
Apasati butonul de deblocare pe ambele parti pentru a debloca capacul aparatului.

9. Garnitura de etansare inferioara

10. Camera vidare

11. Slot de vid detasabil

12. Element de incalzire acoperita cu un strat de teflon
Va rugam sa NU rupeti banda respectiva.

13. Aerisire vid
Cand vidati, verificati daca ventilatia aparatului nu este blocata de pungi sau alte obiecte straine.

14. Garnitura superioara de etansare
15. Silicon etansare
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5. UTILIZAREA APARATULUI

¢ Alocati suficient material de punga pentru a obtine suprafatda care sa permita prinderea ferma a
ingredientului ce urmeaza a fi vidat (aproximativ 5 cm). Cu o foarfeca sau un cutit, tdiati lungimea dorita a
pungii. Asigurati-va ca taiati in linie dreapta.

¢ Conectati cablul de alimentare; toate indicatoarele se vor aprinde insotite de un sunet, indicatorii pentru
modul Uscat si Normal ramanand aprinsi constant.

¢ Deschideti capacul, plasati un capat al pungii taiate pe elementul de incalzire.

¢ inchideti capacul si apasati ambele capete ale capacului pentru a-l bloca.

¢ Apasati butonul “Seal” pentru a crea o punga de dimensiuni personalizate, avand indicatorul albastru aprins
ca semnal al functionarii procesului.

¢ Cand procesul este finalizat, veti auzi doua sunete.

e Apasati butonul de eliberare pe ambele parti pentru a debloca capacul.

ATENTIE: in conditii de utilizare intensa, aparatul se opreste automat pentru a preveni supraincalzirea. Va
rugam sa asteptati 25 minute ca sa se raceasca.
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VIDAREA $I SIGILAREA PUNGILOR

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

4. Alegeti ingrediente uscate ori umede, in functie de propriile nevoi corespondente functiei Normal/delicat,
si selectati butonul correspondent pentru a incepe vidarea and then press Vac Seal button to start vacuum
sealing.

5. Cand procesul este finalizat, veti auzi doua sunete.

Apasati butonul de eliberare pe ambele parti pentru a debloca capacul.
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NOTA: atunci cand vidati pungi cu alimente umede, selectati functia pentru alimente umede.

Deoarece presiunea functiei normale de vida este setata la un nivel ridicat, se intampla 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 Tn 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. Inchideti capacul, apasand pe ambele parti.

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

6. SFATURI PRIVIND SIGILAREA iN VID

IMPORTANT: ambalarea in vid NU inlocuieste 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 inceput sa se
altereze, ambalarea in vid poate doar sa incetineasca procesul de alterare. Sigilarea n vid nu poate impiedica
formarea mucegaiului. in 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 in 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 incalzita 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 s& puneti carnea si pestele la congelator timp de 1-2 ore fnainte de a le ambala in vid. Acest lucru
ajuta la pastrarea suculentei si a formei pentru ingriedientele utilizate, asigurand, de asemenea, o mai buna
sigilare.

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 in vid.
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Ambalati Tn 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.

Blansarea este o procedura care trebuie efectuata Thainte 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 clocotitd sau in 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 |asati 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, in timpul depozitarii. Prin urmare, se recomanda ca, dupa blansare, acestea sa fie depozitate in
congelator.

« Tnainte de a depozita legume, tineti-le la congelator timp de 1 pan la 2 ore, apoi separati-le in portii in
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 in vid.

Atunci cand ambalati in vid produse sub forma de pulbere, cum ar fi faina, se recomanda utilizarea ambalajul
original Tn interiorul pungilor folosita pentru vidare. Pulberea fina ar putea fi aspirata in aparat si ar putea
provoca deteriordri care scurteaza durata de exploatare a aparatului.

fnainte de a ambala in vid lichide, puneti-le la congelator intr-o caserold pana cand devin solide. 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.

7. CURATARE SI INGRUIRE

1. Tnainte de curatare, deconectati aparatul de la sursa de alimentare.

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

3. Pentru a curdta interiorul aparatului, indepartati resturile de alimente sau lichide prin stergere cu un
prosop de hartie.

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

5. 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.
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Lasati-o sa se usuce bine.
6. Lasati capacul superior al aparatului deblocat atunci cand nu 1l utilizati.

8. REMEDIEREA PROBLEMELOR

Aparatul nu reactioneaza la apasarea butonului ,,VAC/Seal” (Sigilare/vidare):

¢ Asigurati-va ca alimentarea este conectata corect la priza.

¢ Verificati cablul de alimentare, pentru a nu fi deteriorat n niciun fel.

e Asigurati-va ca priza functioneaza prin conectarea unui alt aparat. Daca nu, va rugam sa verificati
sigurantele din locuinta dumneavoastra.

¢ Asigurati-va ca punga este pozitionata corect in camera de vid.

* Apasa pe ambele parti ale capacului si asigurati-va ca este bine fixat.

¢ Asteptati 25 minute pentru a ldsa aparatul sa se rdaceasca si apoi incercati sa-I folositi din nou.

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.

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

A patruns aer in punga de vidare:

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

¢ Asigurati-va ca 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 noua. Congelati partial alimentele cu
exces de lichide, inainte de a le sigila in 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 in zona benzii de sigilare.

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

Punga se topeste:

¢ Banda de etansare ar fi putut fi prea fierbinte in timpul procesului de sigilare. Lasati unitatea sa se raceasca
20 de secunde intre utilizari. Daca punga continua sa se topeasca, lasa aparatul sa se raceasca cu capacul in
pozitie verticala timp de 25 de minute Thainte de utilizare.

Punga nu poate fi sigilata:

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

¢ Asigurati-va ca punga este pozitionata corespunzator. Cand utilizati o punga dintr-o rola, asigurati-va ca

partea tdiata se afla pe banda de sigilare.
¢ Asigurati-va ca ati |asat aparatul sa se raceasca. Asteptati 20 de secunde intre sigilari.
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Utilizati numai piese de schimb originale.
Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

......

Putere vidare -0.75 bar
Putere 110W
Alimentare | 200-240V~50/60Hz

Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistenta 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

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 sdndtatea 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 piatd. 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.

8

Aceste mdsuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisd Tn Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. 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 cu amendamentul (EU) 2015/863). Nu contine materialele daunatoare si interzise specificate in
Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!
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HEINNER este marca inregistrata 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.

Producator si importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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VACUUM SEALER

Model: FoodPrime Seal
HAV-Y1109SS

e Wet and dry vacuuming
e Gentle&normal mode
e Power:110W
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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

=  Vacuum sealer

=  User manual

=» Certificate of warranty

=» Declaration of conformity

3. FEATURES

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 leveled 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.

7. This appliance can be used by children aged from 8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge if they have been given supervision
or instruction concerning the use of the appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.

8. Keep the appliance and its cord out of reach of children less than 8 years.

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

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

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

12. Do not attempt to service this product. Service should be performed by an authorized service
representative.

13. A short power-supply cord is provided to reduce the risk resulting from becoming entangled in or
tripping over a longer cord. Extension cords are not prohibited from being used when care is exercised
in their use. When an extension cord is used the marked electrical rating of the extension cord shall be
no less than the marked electrical rating of the appliance. The longer cord shall be arranged so that it
does not drape over the counter-top or tabletop where it is capable of being tripped over, snagged, or
pulled on unintentionally, especially by children.

14. This appliance is for household use only.

ok wnNpRE
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4. PRODUCT DESCRIPTION

Buttons description:
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1 - Vacuum Seal / Stop button
Press the “Seal” button to start vacuum sealing. The appliance will stop automatically when the process is
done. Press the “Stop” button to stop the ongoing process.

2 —Seal button
Press this button to create a seal (without vacuum).

3 - Pulse
This button is used when control of the vacuuming process is needed for delicate foods. Press the button and
the pump turns on, and, by releasing the button it shuts off.

4 - Dry & Moist

Press this button to choose between Dry and Moist.

Dry is suitable for nuts, grains, and other dry foods.

Moist is suitable for foods with small amount of liquid such as fresh fish, fresh meat, marinated meat etc.

5 - Normal & Gentle

Press this button to choose between Normal and Gentle.

Normal comes with higher vacuum pressure, which is suitable for Dry food.
Gentle comes with lower vacuum pressure, which is suitable for Moist food

6 - Indication lights

When plugged in, all indication lights will light up with a beep and then the indication lights for Dry and
Normal will light up steady.

Default mode is Dry and Normal.

When all of the lights flash, it means over-heating protection. Please allow time for the appliance to cool
down.
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Parts description:

7. Lock
Press both ends of the lid to lock it. Make sure you lock both sides successfully before vacuum sealing.

8. Release button
Press the release button on both sides to unlock the lid.

9. Lower sealing gasket

10. Vacuum chamber

11. Detachable vacuum slot

12. Heating bar covered by teflon tape
Please do NOT tear the tape away.

13. Vacuum Vent
When vacuuming, check that the vent is not blocked by bags or other foreign objects.

14. Upper sealing gasket
15. Silicone sealing strip
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5. USING THE APPLIANCE

¢ Pull enough bag material to hold item firmly for vacuum packaging (about 5 cm). With a pair of scissors or
sharp knife, cut the desired bag length from a roll. Make sure to cut in a straight line.

¢ Plug in the power cord; all indication lights will light up with a signal sound and then the indicators for Dry
and Normal mode will light up.

¢ Open the lid, place one end of a cut bag onto the heating bar.

¢ Lower down the lid and press both ends of the lid to lock it.

¢ Press the Seal button to create a custom sized bag, having the blue light indicator lit up.
¢ When the process is done, you will hear two sounds.
* Press the release button on both sides to unlock the lid; it is now safe to take out the newly created bag.

CAUTION : Under heavy usage, the appliance will shut off automatically to prevent overheating. If it does,
wait 25 minutes to allow the appliance to cool off.
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HOW TO VACUUM SEAL WITH THE VACUUM BAGS

1. Place the item(s) that need to be sealed into the pre-cut or custom sized bag. Leave at least 5 cm between
the contents and the top of the bag to leave space for bag contraction.
2. Open the lid and place the open end of the bag down into the vacuum chamber.

4. Choose dry or moist food Normal or Gentle according to your need, and then press Vac Seal button to
start vacuum sealing.

5. When the process is done, you will hear two beeps.

Press the release button on both sides to unlock the lid.

NOTE: when vacuumizing moist food, please choose moist and gentle.
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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 from being sucked out.

1. Place the item(s) to be sealed into the pre-cut or custom sized bag. Leave at least 5 cm between the
contents and the top of the bag to allow bag contraction.

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

3. Close the lid by pressing down on both sides.

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

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.

6. VACUUM SEALING TIPS

IMPORTANT: vacuum sealing 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 results in extending the life of foods, it is important to vacuum package foods that are fresh. Once
the 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, defrosting 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 temperature of below (75°C).

IMPORTANT: always defrost foods in either a refrigerator or microwave — do not defrost perishable foods at
room temperature.

Try pre-freezing meats and fish for 1-2 hours before vacuuming them. This helps the ingredients to retain the
juice and shape and insures a better seal.

If you cannot, place a folded paper towel between the food and the top of the bag, put it below seal area.
Leave the paper towel in the bag to absorb excess moisture and juices during vacuum packaging process.

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.
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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 boiling
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 the 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 is best if they are stored directly in the freezer.

¢ 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 back into the freezer.
IMPORTANT: due to the risk of bacteria, fresh mushrooms, onions & garlic should never be vacuum
packaged.

When vacuum packaging powdery items like flour, it is best to use their original packaging when putting them
inside a vacuum bag. The fine powder could get sucked into the appliance and cause enough damage to
shorten the life of the vacuum sealer.

Before you vacuum seal any type of liquid element, package liquids such as soup stock, pre-freeze in a
casserole dish until they become solid. You can then stack in the freezer. When you are ready to use, just cut
the corner of the bag and place it in either a microwave dish or drop it into water with a low temperature,
below 75°C.

7. CLEANING AND STORAGE

1. Always unplug the unit before cleaning.

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

3. To clean the inside of the unit, wipe away any food or liquid with a paper towel.

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

5. 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 it thoroughly.

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

8. TROUBLESHOOTING

Nothing happens when | press the “VAC/Seal” button:

¢ Make sure the power cord is correctly plugged into the wall plug.

¢ Make sure the power cord is not damaged in any way.

¢ Make sure the electrical outlet is operative by plugging in another appliance. If it is 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.

www.heinner.com


http://www.heinner.com/

HEINNER |

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

¢ Check if there are no gaps, folds, wrinkles or holes in the bags.

¢ Check for loose, worn or cracked upper and lower sealing gaskets.

¢ Ingredients with high liquid contents may prevent the bag from sealing properly. Cut open the bag, wipe
the inside of the bag and reseal it.

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

¢ Make sure you have placed the bag in the proper place. When using a bag from a roll, make sure that the
end of the cut is on the sealing strip.

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 the ingredients with excess liquids
prior to vacuum sealing them.

¢ 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 into the sealing strip area.

e Check for loose, worn or cracked upper and lower sealing gaskets.

The 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.

The bag will not seal:

¢ Check that there aren’t any gaps, folds, wrinkles or holes in the vacuum bags.

¢ Make sure you’ve placed the bag in the proper place. When making a bag from a roll, be sure that the
end of the cut is on the sealing strip.

¢ Make sure you have 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.

Vacuum power | -0.75 bar
Power 110W
Voltage 200-240V~50/60Hz

Thank you for purchasing this product. If you need support with your product, visit our website using the
links below.
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Get User manuals: https://www.heinner.ro
Get Service information: https://www.heinner.ro
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Environmentally 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.

Producer & importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BARYYMHA 3AMNEYATBALWLA MALLNHA

Mopen: FoodPrime Seal
HAV-Y1109SS

e MOKpO 1 Cyxo BaKyymupaHe
e HeXeH 1 HopMmaneH pexunm
e MouwHocT: 110 W
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1. BbBEAEHUE

Mons, npoyeTeTe BHUMATE/NIHO UHCTPYKLIMUTE U 3ana3eTe PbKOBOACTBOTO 3a 6baelia nHdopmaumsa.

ToBa PbKOBOACTBO € npeaHasHayeHo Aa A3afe BCUYKM HeobXoAMMM MHCTPYKLMM OTHOCHO MOHTaXa,
M3MN0/13BaHeTO M NoAAPbXKKATa Ha ypeaa. 3a Aa pabotute ¢ ypeaa npasuaHo 1 6esonacHo, Mona, npoyetete
BHMMaTe/IHO TOBa PbKOBOACTBO MPeAn MHCTaIMPaHe 1 U3MoN3BaHe.

2. CbAbPXKAHUE HA ONMAKOBKATA

=»  BaKyymHa 3aneuartsalla MaluuHa
=  PbKoBOACTBO 3a ynoTtpeba

=  TlapaHUUOHeH cepTuduKar

=  /[leknapauus 3a CbOTBETCTBUE

3. ®YHKLMUU

=

He n3snonseaiTe ypena c nospeneH 3axpaHBall Kaben nau wencen.

He un3nonseaiite ypesa BbpXy MOKpa WM ropella NoBbPXHOCT, KaKTo U B 6M30CT A0 U3TOYHUK Ha

TOM/ZINMHA.

BuHaru nsnonseante ypena BbpXy M3paBHeHa NOBbPXHOCT.

He noTansiiTe HUTO egHa YacT OT ypea, 3aXpaHBaLusa Kaben unu Lwencena BbB BoAa UK Apyra TEYHOCT.

BuHaru usknouBanTe ypega npean NoYMCTBaHe M KoraTto He ro u3nossBsaTe.

He pabotete ¢ ypeaa, ako Toi He GyHKLMOHMPaA NPaBUIHO UM € NOBPeAEH MO HAKAKbB HauyuH. AKO

KabenbT AW MaluMHaTa ca MNoBpeAeHW, MOJS, BbpHETe MM B HaluMA OTAen 3a ciaegnpoaaxkbeHo

obcnyKBaHe 3a Noaxo4ALL0 06CNyKBaHe, 3aMAHA UKW PEMOHT.

7. To3n ypen MoKe fia ce M3MO0A3Ba OT Aela Ha Bb3pacT OT 8 roAuHU Harope M OT LA C HamMafeHu
bM3nYECKU, CETUBHM UM YMCTBEHM CNOCOBHOCTU UK C INMCa HA OMUT M NO3HAHMA, aKo ca NOAyYUIU
HaA30p UAU MHCTPYKLIMM OTHOCHO M3MO0A3BaHETO Ha ypeaa no 6esonaceH HauyuMH 1 pa3bupar cebp3aHUTe
C Hero onacHocTu. [leuata He TpA6GBa Aa cM UrpasT C ypeda. MoyncTBaHETO M MoAApbIKKaTa OT
notpebutensa He TpAbBa Aa ce M3BBLPLUBAT OT AeLLa, OCBEH aKo Te He Ca Ha Bb3pacT Haj, 8 roAnHU U He ca
nog, Haasop.

8. CbxpaHaBaiiTe ypeaa 1 Herosua Kaben Ha MACTO, HEAOCTLMHO 3a Aelia Ha Bb3PpacT NoA 8 roanHu.

9. YpeabT He e npeaHasHayeH 3a Tbproscka ynotpeba. AKo 3anedyatsaTe nosede oT 20 TOp6UUKM
HenpeKbCHaTo, U34aKaiTe noHe 25 MUHYTK, Npeaun Aa Bb306HOBUTE U3M0/I3BaHETO Ha ypeaa.

10. [pbiKTe ropHUA Kanak Ha ypena OTKAOYEH, KOoraTo He ro M3nos3Bare.

11. KoraTo usxebpaaTe TO3M NPOAYKT M OMaKoOBKaTa My, MO/IS, CBbPIKETE CE CbC CbOTBETHUA KBaNUbULMpaH
oTAen 3a peuuknupaHe. Mons, npu U3XBbPAAHE NPeKbCHeTe 3axpaHBalymsa Kaben. He ce onuTeainTe aa
obcnyKBaTe TO3M NPOAYKT.

12. CepBusHoTO 0bCnyKBaHe TpPA6Ba Aa ce MU3BbPLUBA OT OTOPU3NPAH CepBM3EH NpeacTaBUTe.

13. MNpeasuaeH e Kbe 3axpaHBall, Kaben, 3a Aa ce Hama/iM PUCKBT, MPOU3TMYALL, OT 3aN/IMTaHe UK CMbBaHe
B NO-AbAbr Kaben. He e 3abpaHeHo Aa ce M3MN0A3BaT YAbAKUTENHN Kabenu, Korato ce BHMMaBa npu
u3nonsBaHeTto uM. KoraTo ce M3nonsBa yAb/KUTEN, MapKUMpaHaTa efeKkTpuMyecka MOLWHOCT Ha
YOBIKUTENS He TpABBa Aa e No-MasiKa OT MapKupaHaTa eNeKkTpUYecka MOLHOCT Ha ypeaa. Y o4b/IKeHUAT
Kaben TpsabBa ga 6bAe pa3noNoKeH TaKa, Ye [a He ce NpemaATa npes NJaoTa AU MacaTa, KbAeTo MOXKe
Aa 6bae cnbHaT, 3aKayeH Uan M3gbpnaH No HeBHMMaHMue, ocobeHo oT Aeua.

14. Tosu ypepa e npeaHa3HayeH Camo 3a lIOMaKUHCTBOTO.

N
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4. ONUCAHUE HA NMPOAYKTA

OnucaHue Ha 6yToHUTE:

ONORONORO,

@

@t ---

f,
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1 - ByTOH 3a BaKyyMHO 3aneyaTBaHe / cnupaHe
HatucHete 6yToHa "Seal" (3aneuyatBaHe), 3a ga 3anoyHeTe BaKyyMHOTO 3anevyaTBaHe. YpeabT Wwe crpe
aBTOMaTMYHO, KOraTo NpouechT NpuKatoun. HatucHete 6yToHa "Stop" (Cnpu), 3a Aa cnpeTe TekyLms npoLec.

2 - byToH "3aneuyaTtBaHe
HaTucHeTe 1031 6yTOH, 3a Aa cb3gadeTe 3anedyaTBaHe (6e3 Bakyym).

3 - Umnync
To3u 6yToH ce M3N0A3Ba, KOraTo € HeoHX0AMM KOHTPON Ha NpoLLeca Ha BaKyyMUpaHe 3a Ae/IMKATHU XPaHu.
HaTucHeTe 6yToHa M nomnaTa ce BKIOYBA, @ C OTNyCKaHe Ha ByToHa ce U3KAto4Ba.

4 - Cyxo 1 BNa*kHo

HaTucHeTe To3u 6yTOH, 3a Aa n3bepete mexay pexum Dry (Cyx) n Moist (Bnaxken).

CyxaTta e noaxo4ALLa 33 AAKN, 3bPHEHU XPaHU U APYTrU CYXU XPaHW.

Moist e noaxoasalLa 3a XpaHu C Majiko KOJIMYECTBO TEYHOCT, KaTo NpsAcHa puba, NPACHO Meco, MapMHOBaHO
Meco 1 ap.

5 - HopmanHo u HeXKHO

HaTucHeTe 1031 6yTOH, 33 Aa n3bepete mexay Normal (HopmanHo) n Gentle (HexHo).
Normal ce npeanara c No-BUCOKO BaKyyMHO HansAraHe, KOETO € NOAXOAALLO 33 CYXW XPaHM.
HeXXHUAT peXXnm e C No-HUCKO BaKyyMHO HafAraHe, KOETO e NoAX0AALLO 33 BaXKHU XPaHMu.

6 - UHANKATOPHU CBET/IMHU

Korato cTe BK/KOYEHM, BCUYKU MHAMKATOPHW NaMMUUYKM LLE CBETHaT CbC 3BYKOB CUrHasj, a cfeq ToBa
WMHOMKATOPHUTE NamnunuKkuy 3a Dry u Normal we cBeTHaT NOCTOAHHO.

PexxumbT no noapasbupare e Cyx n HopmaneH.

Korato BCMYKM CBETAMHM MUraT, TOBa O3Ha4yaBa 3allMTa OT nperpasaHe. Mons, galiTe Bpeme Ha ypeaa Aa ce
oxnagu.
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OnucaHue Ha yacTure:

7. 3aKnoyBaHe
HaTucHeTe gBaTa Kpaa Ha KanaKa, 3a 4a ro 3ak/ouunTe. YBepeTe ce, Ye CTe 3aK/AHUUAM YCNELWHOo U ABeTe
CTpaHW, Npeam Aa 3anedyaTtaTe BbB BaKyyM.

8. ByTOH 3a ocBO6OXKAaBaHe
HaTucHete 6yToHa 3a ocBo60KAaBaHe OT ABETe CTPaHK, 3a Aa OTK/AYMTE Kanaka.

9. lonHO ynabTHEeHUe

10. BakyymHa Kamepa

11. CeanAawy, ce BakyymeH cnot

12. HarpesaTesiHa neHTa, NOKPUTA ¢ TeP/IOHOBA NIeHTa
Mons, HE oTkbcBaliTe fieHTaTa.

13. BakyymHa BeHTUNAUMUA
Korato BakyymupaTte, npoBepeTe AaAn BEHTUNALUMOHHUAT OTBOP He e BJI0KMpPAH OT TOPOMYKK UAK apyru

YyXKAM NpegmeTi.

14. TopHO ynabTHEeHUe
15. CuanKoHOBaA YyNABTHUTE/THA IEHTA
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5. U3NON3BAHE HA YPEOA

M3abpnaiiTe -A0CTaTb4HO maTepuman 3a TopbuuKkaTta, 3a Aa AbPXM 34pPaBO U3AENMETO 3a BaKyyMHO
onakosaHe (0Kos10 5 cm). C nomolLTa Ha HOXKMLLE UM OCTbP HOX OTPEXKETe OT POJIKaTa KenaHaTta Ab/KNHA
Ha TopburuKaTa. YBepeTe ce, ue pexkeTe rno npasa AMHus.

e Bk/toyeTe 3axpaHBallma Kaben, BCUUKU MHAMKATOPU Lie CBETHAT CbC 3BYKOB CUrHasj, a c/ief ToBa Lie
CBETHAT UHAMKATOPUTE 33 CYX M HOPMAJIEH PEXUM.

e OTBOpETE Kanaka, NocTaBeTe eAuHNA Kpai Ha oTpA3aHaTa TopbMuKa BbpXy HarpesaTe/iHaTa JIeHTa.

¢ CriycHeTe HaJo/y KanaKka u HaTUCHETe ABaTa Kpas Ha Kanaka, 3a [ia ro 3akaouure.

¢ HaTtucHeTte 6yToHa Seal (3aneuatsaHe), 3a Aa cb3aageTe TopbUYKa C NOTPEBUTENCKU pa3smep, KaTo CUHUAT
CBET/NIMHEH MHAMKATOP CBETHE.

¢ KoraTo npouechbT NPUKAIOUMK, Lie YyeTe [Ba 3ByKa.

¢ HaTucHeTe 6yToHa 3a 0CcBO6OXKAaBaHe OT ABEeTe CTPaHM, 3a Aa OTK/4YMTe KanaKa; Beye e 6e3onacHo Aa
n3BaauTe HoBOCb3daAeHaTa TopbuyKa.

BHMMAHMUE: MNpu MHTeH3MBHa ynoTtpeba ypeabT Lie ce U3K/AOUYM aBTOMATUYHO, 3a Aa NpeaoTBpaTu
nperpsaBaHe. AKO TOBa ce Cy4n, U3yakaite 25 MMHYTH, 32 Aa NO3BOJIUTE HA Ypeaa Aa ce OXNaau.
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KAK AA 3ANEYATBATE C BAKYYMHUTE TOPBUYKU

1. Mocrasete npeamerta(ute), KoiTo Tpabsa Aa 6bae 3amnedvaTaH, B MpeABapuTesIHO M3pA3aHaTa UK
opasmepeHa No nopbyka Topbuyka. OcTaBeTe MOHE 5 CM MEXAy CbAbPMaHMETO M ropHata 4acT Ha
TopbuyKaTa, 3a a OCTaBUTE MACTO 3a CBMBaHe Ha TopbuUKaTa.

2. OTBOpETE Kanaka v NocTaBeTe OTBOPEHUA Kpall Ha TopbaTa HaJo/y BbB BaKyyMHaTa Kamepa.

4. N3bepeTe cyxa UAKM BAaKHa XpaHa HopmanHoO nan HexHo crnopen Hy»auTe cu U cned ToBa HaTUCHeTe
6yToHa Vac Seal, 3a Aa 3anoyHeTe BakyyMHOTO 3aneyaTsaHe.

5. KoraTo npouechT NPUK/OYK, Le YyeTe ABa 3BYKOBM CUTHaa.

HatucHeTe 6yToHa 3a 0cBObOXKAaBaHe OT ABETE CTPaHM, 3a Aa OTK/YMTE Kanaka.

3ABEJIEXKKA: KoraTo BaKyymuparte BNaXKHA XpaHa, MOAs, usbeperte 87103 HA U HEXHA
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Tbi KaTo HaNAraHeTo NpPU HopMaJiHaTa BaKyyMHa PpyHKLUMA € HAaCTPOEeHO Aa ObAae BUCOKO, MOHAKOra € IeCHO
[a Ce YHULLOMAT HAKOM AeNIMKATHU NpeamMeTu OT BUCOKOTO HanfAraHe BbB BaKyyMHUTE TOPOUYUKMK. B TO3n
Cnyyan moxkeTe aa nsnonssate PpyHKUMATA 3a Bakyym "PULSE", 3a ga KOHTpo/ainpaTe BPEMETO U HANATAHETO
Ha BaKyyma M [a npeaoTBpaTUTe CMaYKBaAHETO Ha AeNMKaTHM npegmeTu. Korato onakoBaTe HAKOW COYHM
XPaHW, MOXKeTe CblLo Aa M3M0/13BaTe Tasu QyHKLUMA U Aa NpeaoTBPaTUTE MU3CMYKBAHETO Ha TEYHOCTTA.

1. MNocTtaBeTe npeameTa(ute), KOWTO TPAGBa Aa H6bAe 3anevyaTaH, B NpeABapUTENIHO M3psA3aHaTa TopbuMuKa
unn B Topbuukata c notpedbutenckm pasmep. OctaBete NoHe 5 cm Mmexay CbAbPKAHMETO M rOpHaTa YacT Ha
TopbaTa, 33 Aa NO3BONTE CBMBaHe Ha Topbara.

2. OTBOpETE Kanaka U nocTaBeTe OTBOPEHMA Kpait Ha TopbaTta Hafo/y BbB BaKyyMHaTa Kamepa.

3. 3aTBOpeTe Kanaka, KaTo HaTUCHeTe HadoNy OT ABeTe CTPaHM.

4. HatucKaiTe HenpeKkbcHaTo byToHa "PULSE", AoKaToO ce AOCTUIHE XelaHOTo OT Bac HasAraHe. MoreTe aa
HabnlogaBaTe BakyyMHaTa TopbuUKa, 3a Aa pelnte HanAaraHeTo. Mo Bpeme Ha TO3M Mpouec MoKeTe [a U
npoueca Ha BaKyymmupaHe, KaTo crnpeTte Aa HaTUCKaTe TO3W BYTOH; MoXeTe Aa ro HaTUCHeTe OTHOBO, 3a A3
pecTapTMpaTte BakyymnpaHeTo.

5. KoraTo HansaraHeTo AoCTUrHe Heob6xoaMMOTO, HaTucHeTe byToHa "SEAL ONLY" (Camo 3aneyaTBaHe), 3a Aa
3anoyHeTe 3ane4yaTBaHeTo.

6. Cnef KaTo CBETAVHHUAT MHAMKATOP yracHe, HaTUCHeTe BYTOHMTE 3a 3aK/alouYBaHe OT ABeTe CTPaHW Ha
MallMHaTa, 3a Aa ocsoboauTe TopbMUKaTa.

6. CbBETU 3A BAKYYMHO 3ANEYATBAHE

BAXHO: BakyymHoTO 3aneuyatsaHe HE e 3amecTuTen Ha oxiaxgaHeTo UaM 3ampassaBaHeTo. Bcuukm 6bp30
pa3BanALLM Cce XPaHW, KOUTO Ce HYXAAAT OT OxXNaXKaaHe, TPAGBA BCe NaK Aa 6baaT oxafeHn Uan 3aMmpaseHun
cnef, BaKyyMHOTO OMakoBaHe.

3a pa nocturHeTe Hai-go6py PesynTaT Npu YA bAXKABAHETO HA KMBOTA Ha XPaHUTE, e BaXKHO A3 ONakoBaTte
BbB BaKyym NpecHu XxpaHu. Korato xpaHaTa 3amnoyHe ga ce pa3sasia, BakyyMHOTO OMaKoBaHe MOXe CaMo Aa
3abaBM npoueca Ha pasBasnAaHe. BaKyyMHOTO 3ameyaTBaHe He MOMe Aa NpeaoTBpaTU Pas3sBUTUETO Ha
nneceHun. Jpyrn 601eCTOTBOPHM MMKPOOPraHM3MM BCe OLLe MoraT ga ce pPa3BMBaT B Cpefa C HUCKO
CbAbP}KaHME HA KUCIOPOA, M MOMKe [la Ce HAN0XKM fa Cce B3eMaT AOMNbAHUTENHN MEPKU 33 eNIMMUHUPAHETO
UM.

CbBeTn n npenopbKu 3a NPUroTeAHe Ha XpaHa 3a XepMEeTUYHO BAdKYYMHO 3anevyaTBaHe

FoTBEHE, pa3mpassaBaHe M NoAarpABaHe - 3a4yLlaBaHETO BbB BaKyyMeH MJ/IMK Nomara Ha XpaHaTta 4a 3anasu
BKYCa CM, a CbLLLO TaKa Nomara 1 npu noYncTeaHeTo. Hama MmpbCHU TeHAKepU... KoraTto nogrpasaTe XpaHu B
MWKPOBb/HOBa pypHaA, N3M0I3BaKMN BaluMTe BaKyyMHU TOPOUYKK, BUHArM npobusaiTe TopbuMyKaTa, 3a Aa
MOXe TopewmsaT Bb3ayX A M3/ie3e HaBbH. MoXKeTe Cblo Taka 4a NPeTonATe XPaHW BbB BAKYYMHUTE
TOPOMYKM, KaTo ' NOCTaBUTE BbB BOAA C HUCKa TemnepaTypa nog, (75°C).

BAXHO: B1Haru pasmpasasaiTe XpaHu B X1agUAHUK AU MUKPOBB/IHOBA MeYKa - He pasmpasasaiite 6bp30
pa3BanAllLM ce XpaHU Ha CTaliHa TemnepaTypa.

OnuTaiTe ga 3ampasuTe NpeaBapuTenHo mecoto U pubarta 3a 1-2 yaca, npeam Aa rv Bakyymupate. ToBa
nomara Ha CbCTaBKWTe 4a 3anasAT CoKa M popmaTa cv 1 ocurypsasa no-406po 3aneyaTsaHe.
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AKO He moXKeTe, NocTaBeTe CrbHaTa XapTUeHa Kbpna mexXay XpaHata U ropHaTa 4acT Ha TopGaTa, nocraseTe
A NoA 30HATa Ha YNAbTHEHUNETO. OcrtaBeTe XapTueHaTta Kbpna B TOp6VI‘-IKaTa, 3a Oa a6cop6Mpa NU3NLWHATa
B/1ara 1 COKOBETE NO Bpeme Ha npoueca Ha BaKyyMHO ONMaKoOBaHE.

OnakoBainTe BaKyyMHO CUPEHETO c/eq BCAKA yrnoTpeba. AKO HanpasBuTe TopbMUKaTa ManKo no-Abara oT
HeobXxoAMMOTO, MOXKETE Aa A 3aneyataTe OTHOBO Caef BCsAKa ynotpeba.

BAXHO: NMopaau pucka oT nosiBa Ha aHaepobHM BaKTepmumn MmeKnTe cMpeHa HUKora He TpabBa Aa ce onakoBat
BbB BaKyyM.

BhaHwmpaHeTo e npouec, KonTo TpsbBa Aa ce U3BBbPLLM NPean BaKYYMHOTO ONakoBaHe Ha 3eneH4Yyuu. Tosun
npoLec cnMpa AeNCTBUETO Ha EH3UMUTE, KOETO MOXKE A3 AoBeae A0 3aryba Ha BKYC, LUBAT M TEKCTypa. 3a A3
bnaHWwupaTe 3eneHYyLMUTE, NOCTAaBETE I'M BbB BPALLA BOAA UMW B MUKPOBDB/IHOBA GYpPHA, A0KATO Ce CBapAT,
HO BCe Olle ca XpynKasu. BpemeTo 3a 6aaHIWIMpaHe MoXe Aa Bapupa oT 1 A0 2 MUHYTU 33 3€/IEHOJINCTHU
3e/1eHYyUM 1 rpax; oT 3 A0 4 MUHYTU 3a rpax, HapsA3aHU TUKBUYKM UM BPOKOIN; AANTE HA MOPKOBUTE OKOJIO
5 MUHYTK; 1 oT 7 Ao 11 MMHYTK 33 LapeBuuUa Ha KodaH. Cnen GnaHWMPAHETO NOTOMETE 3e/leHYyuuTe B
CTyZeHa BOAa, 3a Aa CrpeTe npoueca Ha roTBeHe.

3ABEJIEXXKA:

* BCMUKKM 3eneHuYyum (BKAOUMTENHO BPOKoAKM, BPIOKCENCKO 3ee, 3e/e, Kapduron, Keln, pana) ectecTBEHO
OTAEeNAT rasoBe Mo Bpeme Ha CbxpaHeHwue. 3aToBa cnes bnaHwMpaHe e Hal-gobpe Te Aa ce cbxpaHasaTt
AMPEKTHO BbB dpusepa.

¢ KoraTo cbxpaHsBaTe 3e/leH4Yyum, onuTaiTe ce Aa rv 3ampasuTe npeaBapuTesniHo 3a 1-2 yaca, cieg, KoeTo
MM pasgenete Ha MopuMM 3a XpaHeHe BbB BaKyyMHUTe cu Topbuukn. Cnep Kato 6baaT onakoBaHW BbB
BaKyyM, ' BbpHeTe 06paTHO BbB Pppusepa.

BAXHO: nopaau onacHOCT oT 6aKkTepun NpecHUTe rvbu, YK U YecbH HUKora He TpsibBa fa ce 0NakoBaT BbB
BaKyyMm.

Korato onakoBaTe BbB BaKyymM npaxoobpasHW MNpoAyKTM Kato 6pawHo, Hail-gobpe e Aa u3nonssarte
OpUrMHaNHaTa MM OMaKoBKa, KOraTo rM NocTaBaTe BbB BaKyYMHMA NANK. PUHUAT Npax MOKe [a ce 3acmyde
B ypeAa n Aa NPUYMHM A0CTaTbYyHO NOBPEAM, 33 Aa CbKPATU KMBOTA Ha BaKYYMHUA YNABTHUTEN.

Mpean fa 3aneyaTtate BbB BAKYYM KaKbBTO U [a € BU, TEYEH e/IeMEHT, OonaKoBalTe TEYHOCTU, KaTo Hanpumep
6y}'lbOH 3a Cyna, T 3amMmpaseTe npeaBapuTenHo B Cb/ 3a rotBeHe, 4OKATO CTaHAT TBbpAN. Cnep toBa MOXKeTe
Aa rmnogpeanTte Bbs d)pwsepa. KoraTo cTe rotToBuM ga n3nos3sate, NPOCTO OTPeXKeTe brbaa Ha Top6w4|<aTa n
A NOCTaBeTeE B Cb/, 3@ MUKPOBB/IHOBA NeYKa Uan A NyCHETE BbB BOAaA C HUCKa TemMnepaTtypa, noa 75°C.

7. NTOYUCTBAHE U CbXPAHEHUE

1. BuHaru uskto4BaiTe ypeaa oT e/leKTprMyeckaTa MpesKa, npeam 4a ro noyncreaTe.

2. U3bbplueTe BbHLIHATA NMOBBPXHOCT C MEKA, B/aXKHa Kbpna M canyH.

3. 3a 4a NOYMUCTMTE BLTPELIHOCTTa Ha YCTPOMCTBOTO, M3bbpLIeTe BCAKAKBA XpaHa MM TEYHOCT C XapTUeHa
Kbpna.

4. Noacywete Aobpe BCUYKKM YacTu, Npeamn Aa BKAYMUTE U M3MN0A3BaTE YCTPOMCTBOTO OTHOBO.

5. BakyymHaTa Kamepa MOKe 43 3a4bprKa TeYHOCTU, KOUTO ca BN nsTerneHn ot TopbuyKaTa; TA MoXe Aa
6bae M3BageHa OT YNAbTHUTENA, M3MNOA3BANTE MEK CanyH 3a MMEHe Ha CbAOBe W TOM/a, BAaXKHa Kbpna, 3a
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Aa n3bbpLueTe BCAKa OCTaHANA TEYHOCT OT BaKyyMHaTa Kamepa. D ry it th oroughly.
6. [lpbKTe ropHUA Kanak Ha ypeaa OTK/OYEH, KOraTo He ro M3nonsBsare.

8. OTCTPAHABAHE HA HEU3MPABHOCTHU

Huw,o He ce cnyuBa, KoraTto HaTucHa 6yToHa "VAC/Seal":

* YBepeTe ce, e 3aXpaHBaLLMAT Kaben e NPaBMAHO BKAKOUYEH B KOHTAKTa Ha cTeHaTa.

* YBepeTe ce, Ye 3axpaHBalLMAT Kaben He e NoBpeaeH MO HAKAKbB HauMH.

* YBeperte ce, Ye e/IeKTPUUYECKUAT KOHTAKT e paboTocnocobeH, KaTo BKAKUMTE APYT yped. AKO TOBa He e TaKa,
nposepeTe NpeKkbcBaYnTe AU NpeanasMTenuTe B 4OMa CU.

* YBepeTe ce, Ye TOpbUYKaTa e NocTaBeHa NPaBUIHO HaZoy BbB BaKyyMHaTa Kamepa.

* HaTucHeTe HagoNy ABeTe CTpaHM Ha Kanaka 1 ce yBepeTe, Ye e 3acTONopeH Ha MACTO.

* M3yaKkaiiTe 25 MUHYTH, 33 Aa MOXe ypeabT Aa U3CTUHE, U cneq ToBa ONUTanTe Aa ro U3non3saTe OTHOBO.

Bb34yxbT He ce M3CMYKBa OT TOpbuuKara:

¢ [poBepeTe Aann B TOPOUUYKUTE HAMA MPOMNYCKK, MbHKU, HABPBbYKBAHMUA UAU AYNKK.

¢ [poBepeTe Aanun He ca pasxnabeHun, U3HOCEHU UK HanyKaHU TOPHUTE U AONHUTE YNIBTHUTENN.

e CbCTaBKMTE C BMCOKO CbAbpXKaHME Ha TEYHOCTM MOXKe Aa nonpeyaT Ha NPaBWAHOTO 3anedyaTBaHe Ha
TopbuykaTa. Paspexere TopbuUKaTa, n3bbpLIeTe BbTPELIHOCTTA Ha TOPOMYKaTa U s 3aneyaTanTe OTHOBO.

¢ MpoBepeTe Aann TopbuUKaTa e NPaBUIHO NOCTaBEHA BbB BaKyymMHaTa Kamepa.

* YBepeTe ce, Ye CTe NoCTaBuAN TopbMUKaTa Ha NPaBMUAHOTO MACTO. Korato M3nonssaTe TOpO6UYKa OT POJIKa,
yBeperTe ce, ye KpasaT Ha pa3pesa e BbpXy JieHTaTa 3a 3anevyaTsaHe.

Bb3ayXbT ce e NpocMyKan o6paTHO BbB BaKyymupaHaTa Topbuuka:

¢ MpoBepeTe ynabTHEHWETO HA TopbaTa. Bb3mMOXKHO € A3 MMma AynKa wuav 6pbyKa, KOATO NO3BO/ABA Ha
Bb34yXa [la ce BbpHe B TOpbOMUYKaTa. BHMMaTeNHO paspelkeTe TOpOUYKATa M A 3ameyaTaiTe OTHOBO WM
M3N0N3BaNTE M3LAN0 HOBA TOPOUUKA.

* YBepeTe ce, Ye B yNAbTHEHNETO Ha TOpbMYKaTa HAMa Bflara MM TEYHOCT OT XpaHaTta. MosKe Aa ce HaNoKM
[a paspekeTe TopbuyKaTa 1 Aa A 3aneyataTe OTHOBO WM Aa U3M0A3BaTe M3LAI0 HOBa TopbuMuKa. YacTmuHo
3amMpaseTe CbCTaBKUTE C M3ULWHMUTE TEYHOCTU, NPeam Aa MM 3anedyaTtaTe BbB BaKyyMm.

* YBeperTe ce, Ye HAMA XPaHUTENHWN NPOAYKTM C OCTpU pbboBe, KoMTO B1xa Moriv aa npobuaTt Topbuykara.
AKO OTKpMeTe aynka oT NpoboxkaaHe, 3aneyaTaiTe NpoAyKTa B U3LANO HOBA TOPOMUKA.

* YBepeTe ce, ye B 30HaTa Ha JIeHTaTa 3a 3arneyaTBaHe He ca NonagHann TeYHOCTM.

* [poBepeTe 3a pasxnabeHu, U3HOCEHWN UAWN HANyKaHM FOPHU M A0/HU YNABTHEHMSA 32 3aneyaTBaHe.

Top6uuKara ce Tonu:

¢ Bb3MOXKHO € /JIeHTaTa 3a 3anevyaTBaHe Aa e 6una TBbpAe ropella no Bpeme Ha npoLeca Ha 3arnedyaTsaHe.
OcTaBeTe ypeaa fa ce ox/1aam 3a 20 cekyHAN MeXKay oTaenHuTe ynoTpebu. Ako TopbuyKaTa Npoab/Kasa Aa
ce Tonu, OCTaBeTe ypesa Aa Ce OX/IaAW C Kamak B U3MpPaBeHO MOJIOXKeHWe 3a 25 MUHYTH, Npeau 4a ro
nsnonssare.

Top6uuKkata HAMa Aa ce 3aneyara:
¢ MpoBepeTe fa/M BbB BaKYYMHUTE TOPOUYKM HAMA NPOMYCKU, MbHKKU, HABPBUYKBAHMA UAW SYTNKK.
¢ YBepeTe ce, Ye cTe MOoCTaBWUIM TopbMUKaTa Ha NPaBWUIIHOTO MACTO. KoraTo npasBute TOpbUYKa OT POJIKa,

yBepeTe Ce, 4e KPaAT Ha pa3pe3a € BbpPXY /IeHTaTa 3a 3ane4vyaTBaHe.
® YBepeTe ce, Yye CTe Ja/In Bpeme Ha ypea Aa ce oxnaaum. M3yaKalite 20 CEKYHAN MmeX Ay 3anevyaTBaHUATa.

www.heinner.com


http://www.heinner.com/

FPUXA 3A K/IMEHTA U OBC/NTYXKBAHE
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BuHaru1 nsnonssamte OpUrMHaNHM pe3epsHN YacTu.

Korato ce o6pbluaTe KbM HalMA OTOPU3NPAH CEPBU3EH LIEHTBLP, YBEPETE Ce, Ye pasnosarate CbC cneaHunTe
AaHHM: Mogen 1 cepyeH Homep.

NHdopmaumaTa moske aa 6bae HamepeHa Ha Tabesikata € AaHHM 33 MoLHOCT. Moske aa 6bae npomeHeHa
6e3 npeaunssecTume.

TEXHUYECKU AAHHU ‘

BakyymHa mouHocT | -0,75 6apa
MowHocT 110W
HanpekeHue 200-240V~50/60Hz

Bnarogapvm By, Ye 3aKynuMxTe TO3M NPOAYKT. AKO Ce Hy»KAaeTe OT NOAAPbIKKA Ha Balma NPoAyKT, noceTeTe
HalwuA yebcalT, KaTo M3MNoA3BaTe BPb3KMTE NO-40NY.

MonyuyaBaHe Ha pbKoBOACTBa 3a NoTpeburtena: https://www.heinner.ro

MonyueTte MHPopmauua 3a cepsus: https://www.heinner.ro

EKonorunyHo U3XBbpaaHe
E Bre moxeTe ga nomorHeTe 3a Ona3BaHeTO Ha OKO/IHATa cpe,u,a!

Mons, He 3abpaBsaiiTe Aa cnasBaTe MecTHUTE pasnopeabu: npeaaiTe HepaboTeLoTo eNeKTPUYECKo
obopyaBaHe B NOAXOAALL LEHTHP 33 U3XBbP/IAHE HA OTNAAbLM.

HEINNER e peructpupaHa Tbproscka mapka Ha Network One Distribution SRL. Jpyrn mapku u
MMeHa Ha NPOAYKTU Ca TbProBCKM MapKK UAN PErUCTPUPAHN TbPrOBCKM MapKM Ha CbOTBETHUTE UM
npuTerKaTenu.

HuKkakBa yacT oT cneymdumKaummnTe He Mmoxe ga 6bae Bb3nNpounsBexKaaHa Nos KakBaTo 1 ga e popma
WKW NO KaKbBTO M Aa € HauuH, HUTO Aa 6bae M3No/i3BaHA 3a Cb3ZaBaHe Ha NPOU3BOAHM, KaTo
Hanpumep npesBod, TpaHcbopmauusa wAW agantaumsa, 6e3 paspeweHne ot NETWORK ONE
DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuukn npasa 3anaseHu.

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

B

TO3M NPOAYKT € B CbOTBETCTBUE C HOPMUTE U CTaHAapTUTe Ha EBponelickaTa OBLLHOCT.

Mpoussoauten n BHocuten: Network One Distribution
Ynuua Marcel lancu, 3-5, bykypeLy, PymbHuA

TenedoH: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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VAKUUMZARO KESZULEK
Modell: FoodPrime Seal
HAV-Y1109SS

e Nedves és szaraz porszivozas
e Kiméletes&normalis izemmod
o Teljesitmény: 110 W
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1. BEVEZETES

Kérjuk, olvassa el figyelmesen az utasitdsokat, és 6rizze meg a kézikonyvet a kés6bbi tajékoztatashoz.

Ez a kézikonyv a késziilék telepitésével, hasznalatdval és karbantartasaval kapcsolatos Osszes sziikséges
utasitast tartalmazza. A késziilék helyes és biztonsagos mUkddtetése érdekében kérjik, hogy a telepités és
haszndlat el6tt figyelmesen olvassa el ezt a haszndlati Utmutatét.

2. A CSOMAG TARTALMA

=  Vakuumzaré készilék

=»  Felhasznaldi kézikonyv
=  Jotallasi igazolas

=  Megfelel6ségi nyilatkozat

3. JELLEMZOK

1. Ne engedje, hogy a késziiléket jatékként hasznaljak.

2. Ne mkodtesse a késziléket sériilt tapkabellel vagy dugdval.

3. Ne hasznalja a késziiléket nedves vagy forro feliileten, illetve héforras kdzelében.

4. A késziiléket mindig vizszintes fellleten hasznalja.

5. Ne meritse a készlilék barmely részét, a haldzati kdbelt vagy a dugot vizbe vagy mas folyadékba.

6. Tisztitas elStt és haszndlaton kivil mindig kapcsolja ki a késziiléket.

7. Ne mlkodtesse a késziiléket, ha az meghibasodott vagy barmilyen médon sériilt. Ha a vezeték vagy a
készllék megsériilt, kérjik, kildje vissza a vevGszolgalatunkhoz megfelel6 szervizelés, csere vagy javitds
céljabal.

8. Ezt a késziléket 8 éves kortdl és idGsebb gyermekek, valamint csokkent fizikai, érzékszervi vagy szellemi
képességekkel rendelkezd, illetve tapasztalat és ismeretek hidnyaban lévé személyek akkor hasznalhatjak, ha
fellgyeletet vagy utasitast kaptak a késziilék biztonsagos hasznalatara vonatkozéan, és megértették az ezzel
jard veszélyeket. A gyermekek nem jatszhatnak a készllékkel. A tisztitast és a felhasznaloi karbantartast
gyermekek csak 8 évesnél idGsebbek és felligyelet mellett végezhetik.

9. Tartsa a készliléket és annak vezetékét 8 évnél fiatalabb gyermekek szamara elérhetetlen helyen.

10. A késziilék nem kereskedelmi célu haszndlatra késziilt. Ha 20-nal tobb zacskét zar le folyamatosan, varjon
legalabb 25 percet, miel6tt Ujra haszndlna a késziléket.

11. Hasznalaton kiviil tartsa a késziilék fels6 fedelét lezaratlanul.

12. A termék és a termék csomagolasanak artalmatlanitasakor forduljon az illetékes szakképzett szervezeti
egységhez Ujrahasznositas céljabdl. Kérjiik, hogy kidobdaskor vagja el a tapkabelt. Ne kisérelje meg a termék
szervizelését. A szervizelést csak hivatalos szervizképvisel§ végezheti el.

13. A késziilékhez rovid tdpkabel tartozik, hogy csokkentse a hosszabb vezetékbe valé belegabalyodasbdl
vagy megbotlasbdl eredd kockazatot. A hosszabbitd zsinérok hasznalata nem tilos, ha azok haszndlata soran
gondosan jar el. Hosszabbitd kabel hasznalata esetén a hosszabbité kabel megijeldlt elektromos névleges
teljesitménye nem lehet kisebb, mint a készilék megjelolt elektromos névleges teljesitménye. A hosszabb
zsinort ugy kell elhelyezni, hogy ne légjon a pult vagy az asztallap f6lé, ahol megbotolhat, elakadhat vagy
akaratlanul meghuzddhat, kiilondsen a gyermekek altal.

14. Ez a készulék kizardlag haztartasi hasznalatra késziilt.
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4. TERMEKLEIRAS

Gombok leirasa:

ONORONORO,

\\

@t ---

@

-
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1 - Vakuumzarés / Stop gomb
Nyomja meg a "Pecsételés" gombot a vdkuumzards megkezdéséhez. A készlilék automatikusan ledll, amikor
a folyamat befejezddik. Nyomja meg a "Stop" gombot a folyamatban 1évé folyamat leallitasahoz.

2 - Pecsétel6 gomb
Nyomja meg ezt a gombot a pecsételés létrehozasahoz (vakuum nélkdl).

3 - Impulzus
Ezt a gombot akkor hasznalja, amikor a vakuumozasi folyamat vezérlése sziikséges a kényes élelmiszerek
esetében. A gomb megnyomasaval a szivattyu bekapcsol, majd a gomb felengedésével kikapcsol.

4 - Szaraz és nedves

Ezt a gombot megnyomva valaszthat a Szaraz és a Nedves kozott.

A Szaraz alkalmas diéfélékhez, gabonafélékhez és mas szdraz élelmiszerekhez.

A Moist (nedves) olyan élelmiszerekhez alkalmas, amelyek kis mennyiség( folyadékot tartalmaznak, mint
példaul friss hal, friss hus, pacolt hus stb.

5 - Normal és kiméletes

Ezt a gombot megnyomva valaszthat a Normal és a Kimélé kozott.

A Normal magasabb vakuumnyomassal jar, ami szaraz élelmiszerekhez alkalmas.

A Kimélé alacsonyabb vakuumnyomadssal mlkodik, ami nedves élelmiszerekhez alkalmas.

6 - JelzOfények

Ha a késziilék be van csatlakoztatva, az 0sszes jelz6fény egy hangjelzéssel vilagit, majd a Szaraz és Normal
jelz6fények folyamatosan vilagitanak.

Az alapértelmezett izemmadd a Szaraz és Normal.
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Amikor az 6sszes lampa villog, az tilmelegedés elleni védelmet jelent. Kérjiik, hagyjon idOt a késziilék leh(l
lésére.

Alkatrészek leirasa:

® @ @ © ©

7. Zar:
Nyomja meg a fedél mindkét végét a zarashoz. A vakuumzards el6tt gy6z6djon meg réla, hogy mindkét oldalt
sikeresen lezarta.

8. Kioldégomb
A fedél feloldasahoz nyomja meg mindkét oldalon a kioldégombot.

9. Also témités

10. Vakuumkamra

11. Levehetd vakuumnyilas

12. Teflonszalaggal boritott fiitérad

Kérjiik, NE tépje le a szalagot.

13. Vakuumszell6z6nyilas

Porszivézaskor ellenérizze, hogy a szell6z6nyilast nem zarjak el zacskdk vagy mas idegen targyak.

14. Fels6 tomités
15. Szilikon tomit6szalag
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5. A KESZULEK HASZNALATA

¢ Huzzon annyi zacskdanyagot, hogy a vakuumcsomagolashoz szilardan tartsa a targyat (kb. 5 cm). Egy olldval
vagy éles késsel vagja le a kivant hosszusagu zacskét a tekercsbél. Ugyeljen arra, hogy egyenes vonalban
vagjon.

¢ Csatlakoztassa a tapkabelt; az 6sszes jelz6fény kigyullad egy jelz6hang kiséretében, majd a Szaraz és Normal
Uzemmoad jelz6fényei vilagitanak.

* Nyissa ki a fedelet, helyezze a levagott zsak egyik végét a flitéradra.

¢ Engedje le a fedelet, és nyomja meg a fedél mindkét végét a zarashoz.

¢ Nyomja meg a Seal gombot, hogy egyedi méret( zacskdt készitsen, amelynek kék fényjelz6je vilagit.

¢ Amikor a folyamat befejez6dott, két hangot fog hallani.

e Nyomja meg a kioldégombot mindkét oldalon a fedél felolddsahoz; most mar nyugodtan kiveheti az
Ujonnan létrehozott zacskot.

FIGYELEM : Er6s hasznalat esetén a késziilék automatikusan kikapcsol, hogy megakadalyozza a
tulmelegedést. Ha ez megtorténik, varjon 25 percet, hogy a késziilék lehiiljon.
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HOGYAN KELL VAKUUMZARNI A VAKUUMZSAKOKKAL

1. Helyezze a lezdrandd targy(ak)at az elére kivagott vagy egyedi méret( zacskdba. Hagyjon legalabb 5 cm-t
a tartalom és a zsak teteje kozo6tt, hogy a zsak 6sszehlizddasahoz maradjon hely.
2. Nyissa ki a fedelet, és helyezze a zacskd nyitott végét lefelé a vakuumkamraba.

4. Valassza ki a szdraz vagy nedves ételt Normal vagy Kiméletes az igényeinek megfelel6en, majd nyomja meg
a Vac Seal gombot a vakuumzaras megkezdéséhez.

5. Amikor a folyamat befejez6do6tt, két hangjelzést fog hallani.

Nyomja meg a kioldégombot mindkét oldalon a fedél feloldasahoz.

MEGIJEGYZES: nedves ételek vakuumozasakor vélassza a nedves és a kiméletes lehetdséget.
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Mivel a normal vakuum funkcid alatt a nyomds magasra van beallitva, néha konnyen tonkretehet néhany
kényes targyat a vakuumzsakokban |évé magas nyomads. Ebben az esetben haszndlhatja a "PULSE" vdkuum
funkciét a vakuumidé és a nyomas szabalyozasdra, és a kényes targyak 6sszetorésének megakadalyozdasara.
Néhany lédus élelmiszer csomagolasakor szintén haszndlhatja ezt a funkcidt, és megakadalyozhatja a
folyadék kiszivasat.

1. Helyezze a lezarandd targy(ak)at az el6re vagott vagy egyedi méretii zacskdba. Hagyjon legaldbb 5 cm-t a
tartalom és a zsak teteje kozott, hogy a zsak 6sszehtzdédhasson.

2. Nyissa ki a fedelet, és helyezze a zacskd nyitott végét lefelé a vakuumkamraba.

3. Zarja le a fedelet a két oldalra torténé lenyomassal.

4. Nyomja folyamatosan a "PULSE" gombot, amig el nem éri a kivant nyomdast. A nyomas eldéntéséhez
megfigyelheti a vdakuumzsakot. E folyamat soran a gomb megallitdsaval leallithatja a vdkuumozasi
folyamatot, és a gombot Ujra megnyomva Ujraindithatja a vdkuumozast.

5. Amikor a nyomas eléri a kivant értéket, nyomja meg a "SEAL ONLY" gombot a lezaras megkezdéséhez.

6. Miutan a jelz6fény kialudt, nyomja meg a gép mindkét oldalan Iév6 zarogombokat a zacské kioldasdhoz.

6. VAKUUMZARASI TIPPEK

FONTOS: a vakuumzardas NEM helyettesiti a hdtést vagy a fagyasztast. A htést igényl6 romlandd
élelmiszereket a vikuumcsomagolds utan is hlteni vagy fagyasztani kell.

Az élelmiszerek élettartamdnak meghosszabbitdsa érdekében fontos, hogy a friss élelmiszereket
vakuumcsomagolja. Ha az élelmiszer mar elkezdett romlani, a vdkuumcsomagolas csak lassithatja a roml3si
folyamatot. A vdkuumzaras nem tudja megakaddlyozni a penészgomba kialakulasat. Mds betegséget okozd
mikroorganizmusok tovabbra is szaporodhatnak alacsony oxigénellatottsagu kornyezetben, és tovabbi
intézkedéseket igényelhetnek az eltdvolitasukhoz.

Elelmiszer-el6készitési tanacsok és tippek a légmentes vakuumzarashoz

FGzés, felolvasztas és Ujramelegités - a vakuumzsakban vald parolas segit az ételek izének meg6rzésében, és
a takaritasban is segit. Nem lesznek koszos labasok... Ha az ételeket mikrohulldmu stit6ben melegiti Ujra a
vakuumzacskd segitségével, mindig lyukassza ki a zacskét, hogy a forrd levegd tavozni tudjon. A
vakuumzacskdkban lévé ételeket Ugy is felmelegitheti, hogy alacsony, 75 °C alatti hémérséklet(i vizbe helyezi
Oket.

FONTOS: az élelmiszereket mindig hilit&szekrényben vagy mikrohulldmu sttében olvassa fel - ne olvassa fel
a romlandé élelmiszereket szobah6mérsékleten.

Prébalja meg a husokat és a halakat 1-2 éran keresztiil el6fagyasztani a vakuumozds el6tt. Ez segit az
OsszetevGknek megtartani a leviiket és az alakjukat, és jobb zarast biztosit.

Ha erre nincs lehet&sége, helyezzen egy 0sszehajtogatott papirtorl6t az élelmiszer és a zacsko teteje kozé, a
lezardsi terilet ald. Hagyja a papirtoriilkoz6t a zacskéban, hogy a vakuumcsomagolas soran felszivja a
felesleges nedvességet és levet.
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A sajtokat minden egyes felhaszndlas utan vdkuumcsomagolja. Ha a sziikségesnél csak egy kicsit hosszabbra
késziti a zacskét, akkor minden haszndlat utan Ujra lezdrhatja a zacskot.
FONTOS: Az anaerob baktériumok veszélye miatt a lagy sajtokat soha nem szabad vakuumcsomagolni.

A zoldségfélék vakuumcsomagoldsa el6tt el kell végezni a blansirozast. Ez a folyamat megallitja az
enzimhatdst, amely az iz, a szin és a textUra elvesztéséhez vezethet. A zoldségek blansirozdsahoz tegye Gket
forrasban Iévé vizbe vagy mikrohulldmu siit6be, amig megfének, de még ropogdsak maradnak. A blansirozasi
id6 1-2 perc a leveles zoldségek és a borsé esetében; 3-4 perc a cukorborsd, a szeletelt cukkini vagy a brokkoli
esetében; a sargarépa korilbelil 5 percig; a kukoricacsutkdk esetében pedig 7-11 percig. A blansirozas utan
meritse a zoldségeket hideg vizbe, hogy megallitsa a f6zési folyamatot.

MEGJEGYZES:

¢ Minden z6ldség (beleértve a brokkolit, a kelbimbdt, a kaposztat, a karfiolt, a kelkdposztat és a fehérrépat)
a tarolas soran természetes mdédon gazokat bocsat ki. Ezért a blansirozas utan a legjobb, ha koézvetleniil a
fagyasztéban taroljuk ket.

¢ A z6ldségek tarolasakor probalja meg 1-2 6ran keresztil el6fagyasztani 6ket, majd a vakuumzacskdkban
étkezési adagokra szétvalasztani 6ket. Miutan vakuumcsomagolta Gket, tegye vissza Gket a fagyasztdba.
FONTOS: a baktériumveszély miatt a friss gombat, hagymat és fokhagymat soha nem szabad
vakuumcsomagolni.

Ha porszeri termékeket, példaul lisztet vakuumcsomagol, a legjobb, ha az eredeti csomagolasukat hasznalja,
amikor a vakuumzacskéba helyezi Gket. A finom por beszivédhat a késziilékbe, és elegend6 kart okozhat
ahhoz, hogy leroviditse a vakuumzaré élettartamat.

Miel6tt barmilyen tipusu folyékony elemet vakuumcsomagolna, a folyadékokat, példaul a leveslevest,
el6fagyasztja egy labasban, amig megszilardulnak. Ezutan a fagyasztdban halmozhatja. Amikor készen all a
felhaszndalasra, csak vagja le a zacskd sarkat, és helyezze vagy egy mikrohulldmu edénybe, vagy dobja
alacsony, 75 °C alatti h6mérséklet( vizbe.

7. TISZTITAS ES TAROLAS

1. Tisztitas el6tt mindig hdzza ki a késziiléket a konnektorbdl.

2. Torolje at a kilsé felliletet puha, nedves ruhdaval és szappannal.

3. A késziilék belsejének tisztitasahoz torolje le az ételt vagy folyadékot egy papirtoriével.

4. Alaposan szaritson meg minden alkatrészt, mielStt Ujra csatlakoztatja és mikodteti a késziléket.

5. A vakuumkamra a zacskébol kiszivott folyadékot felfoghatja; a zacskd eltavolithatd a lezard késziilékbdl,
enyhe mosogatdszerrel és egy meleg, nedves ruhaval tordlje le a vakuumkamrabdl a visszamaradt
folyadékot. D ry azt th vagy eléggé.

6. Tartsa a készlilék fels6 fedelét lezaratlanul, amikor nem hasznalja.
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8. HIBAELHARITAS

Semmi sem torténik, amikor megnyomom a "VAC/Seal" gombot:

¢ Gy6z6djon meg rdla, hogy a tapkabel megfelel6en be van-e dugva a fali dugaljba.

* Gy6z6djon meg rdéla, hogy a tapkabel semmilyen mdédon nem sériilt meg.

e Egy masik készlilék csatlakoztatasaval gy6z6djon meg arrél, hogy a konnektor mikod6éképes. Ha nem,
ellenérizze az aramkor-megszakitdkat vagy a biztositékokat otthondban.

* Gy6z6djon meg rdla, hogy a zsdk megfelelGen lent van-e a vakuumkamraban.

¢ Nyomja le a fedél mindkét oldalat, és gy6z6djon meg rdla, hogy az a helyén rogzil.

¢ Varjon 25 percet, hogy a késziilék leh(ljon, majd prébalja meg Gjra hasznalni.

A leveg6 nem szivddik ki a zsakbol:

¢ Ellenérizze, hogy nincsenek-e hézagok, rancok, gylrédések vagy lyukak a zacskékban.

¢ Ellenérizze, hogy a felsG és alsé tomit6tomités nem laza, kopott vagy repedt-e.

¢ A magas folyadéktartalmu 6sszetev6k megakadalyozhatjak a zsdk megfelel6 lezarasat. Vagja fel a zacskot,
torolje at a zacskd belsejét, és zarja vissza.

¢ Ellenérizze, hogy a zacské megfelel6en van-e behelyezve a vdkuumkamraba.

¢ GyG6z6djon meg rdla, hogy a a megfelel§ helyre helyezte a zsdkot. Ha tekercsbél vett zacskét hasznal,
gy6z6djon meg arrdl, hogy a vagas vége a lezardcsikon van.

A levegé visszaszivargott a vakuumozott tasakba:

¢ EllenGrizze a zacskd tomitését. Lehet egy lyuk vagy gylrddés, amely lehetévé teszi, hogy a levegd
visszaker(iljon a zacskdba. Ovatosan vagja fel a zacskot, és zarja le Ujra, vagy hasznéljon teljesen uj zacskot.
* Gy6z4djon meg réla, hogy a zacské lezdrasan belil nincs nedvesség vagy az ételbdl szarmazod folyadék.
El6fordulhat, hogy fel kell vagnia a zacskoét, és ujra le kell zarnia, vagy teljesen Uj zacskot kell hasznalnia. A
vakuumzaras el6tt fagyassza le részben az 0sszeteviket a felesleges folyadékkal egyiitt.

* Gy6z6djon meg réla, hogy nincsenek olyan éles széll élelmiszerelemek, amelyek atszurhattdk a zacskét. Ha
lyukas lyukat taldl, zarja be a terméket egy teljesen Uj zacskdba.

* Gy6z6djon meg réla, hogy a lezardcsik teriiletére nem kerilt folyadék.

¢ Ellenérizze, hogy a felsG és alsd tomit6tomités nem laza, kopott vagy repedt-e.

A zacské megolvad:

e A zardszalag tul forrd lehetett a lezarasi folyamat soran. Két haszndlat kézott hagyja a készilléket 20
masodpercig hdlni. Ha a zacské tovabbra is olvad, haszndlat el6tt hagyja a késziiléket 25 percig hilni
flggbleges helyzetben 1évé fedéllel.

A zacské nem zarédik le:

¢ Ellenérizze, hogy nincsenek-e hézagok, rancok, gylrédések vagy lyukak a vakuumzacskdkon.

* Gy6z6djon meg réla, hogy a megfelel6 helyre helyezte a zacskoét. Ha tekercsbél készit zsakot, gy6z6djon

meg réla, hogy a vagas vége a zardcsikon van.
* Gy6z6djon meg réla, hogy adott id6t a késziiléknek a lehiiléshez. Varjon 20 mdsodpercet a lezarasok kozott.
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UGYFELSZOLGALAT ES SZERVIZ

Mindig eredeti potalkatrészeket hasznaljon.

Ha felveszi a kapcsolatot hivatalos szervizkézpontunkkal, gondoskodjon arrdl, hogy a kovetkezé adatok
rendelkezésre alljanak: Modell és sorozatszam.

Az adatok a készlilék cimtablajan talalhatdk. ElGzetes értesités nélkil valtozhat.

TECHNIKAI ADATOK ‘

Vakuumteljesitmény | -0,75 bar
Teljesitmény 110W
Feszlltség 200-240V~50/60Hz

Ko6szonjuk, hogy megvasarolta ezt a terméket. Ha tdmogatasra van sziiksége a termékkel kapcsolatban,
latogasson el weboldalunkra az aldbbi linkek segitségével.

Felhasznaléi kézikényvek beszerzése: https://www.heinner.ro

Szervizinformacidk: https://www.heinner.ro

Kérnyezetbarat artalmatlanitas

On is hozzajarulhat a kérnyezet védelméhez!

Kérjik, ne feledje, hogy tartsa be a helyi el6irdsokat: adja le a nem mikod6 elektromos
berendezéseket a megfelel6 hulladékkezel6 kozpontban.

EJ

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Mas markak és terméknevek a
megfelel§ jogosultak védjegyei vagy bejegyzett védjegyei.

A specifikaciok semmilyen formdban vagy eszkdzzel nem reprodukalhatdk, illetve nem hasznalhaték
fel szarmazékos termékek készitésére, példaul forditasra, dtalakitasra vagy adaptaciéra a NETWORK
ONE DISTRIBUTION engedélye nélkil.

SzerzGi jog © 2013 Network One Distribution. Minden jog fenntartva.

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

B

Ez a termék megfelel az Eurdpai K6zosség normainak és szabvanyainak.

Gyarto és import6r: Network One Distribution
Marcel lancu Street, 3-5, Bukarest, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro.

BB
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BAKYYMHWIN 3BAPIOBAY

Mogensb: FoodPrime Seal
HAV-Y1109SS

e Bonore Ta cyxe npnbupaHHa
e [lenikaTHMI Ta 3BUYANHUI PEKUM

e [loTy*HicTb: 110 BT
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1. BCTYN

Byapb nacka, yBaXKHO npoumnTaiTe iHCTPYKLito Ta 36epeXKiTb ii 419 NoAanbloro BUKOPUCTAHHS.

LA iHCTpyKLiA MicTUTb yci HeobxigHi BKAs3iBKM LW0A0 BCTAHOB/IEHHA, BUMKOPUCTAHHA Ta 06CAYroByBaHHA
npunagy. AnAa npasuabHOI Ta H6e3neyYyHoi eKcnayaTtauii npucTpoto, 6yab Nacka, yBarKHO MpoYMUTanTe Lo
IHCTPYKL,itO nepes BCTAaHOBAEHHAM Ta BUKOPUCTAHHAM.

2. BMICT BALLOI YNAKOBKU

=»  BaKyymHuii 3BaptoBay

=  MocibHuK Kopucrysaua

=»  lapaHTikHKA TaNoH

=  [eknapauifa BianosigHoCTi

3. OCOBJ/IUBOCTI

1.
2.
3.
4.
5.
6.

He BuKopucTOBYITE NPUAAL 3 NOWKOAMKEHMM LLUHYPOM HKMBAEHHA ab0 BUKOLO.

He BMKOpUCTOBYIMTE Npuaag Ha MOKPiN abo rapavin NoBepxHi, a TakoX NobsM3y axxepen Tenna.

3aBXAN BUKOPUCTOBYIMTE NPUaL Ha BUPIBHAHIN NMOBEPXHI.

He 3aHyptoiiTe OA4HY YaCTUHY NpuUAaLy, WHYP XKMBAEHHA abo BUAKY y Bogy abo iHWYy piguHy.

3aBxau BUMMUKaMTe Npunag nepes YMLWEeHHAM i KoY BiH HE BUKOPUCTOBYETbCA.

He BuKopucToBynTe Npunag, AKLWO BiH HECNPaBHMIA a0 NOLWKOAKEHUN BYAb-AKMM YAHOM. AKLLO LIHYP

abo MallMHa MOLIKOAMKEHI, MOBEPHITb iX A0 HALWIOro BiaAiny MicnAnNpoAarKHOro ob6cayroByBaHHA ANA

Ha/ieXXHOro 06CNYroByBaHHA, 3aMiHM a0 PEMOHTY.

7. Lelt npunag MoXKyTb BUKOPUCTOBYBATM AiTU BIKOM Bif, 8 pOKIB i CTapLue, a TaKoX 0cobu 3 obmekeHnmu
bisYHUMK, ceHCOPHUMM abo PO3YMOBMMM 34i6HOCTAMM abo 3 HeAoCTaTHIM A0CBIAOM i 3HAHHAMM,
AKLWO BOHW NepebyBaloTb Mig HarnAgom abo NPOIHCTPYKTOBAHI WOA0 6e3ne4yHOro BMKOPWUCTAHHSA
npunagy i po3ymitoTb Nos'A3aHi 3 UMM Hebesneku. [liT He NOBMHHI rpaTUCA 3 NPUNAAOM. YULWEHHA Ta
obcnyroByBaHHA Npuaagy He NOBUHHI BUKOHYBATUCA AiTbMU, AKLLO BOHM He A0CATAN 8-piYHOrO BiKy i He
nepebysatoTb Nif HArNAAOM AOPOC/MX.

8. 3b6epiraliTe npunag, i WHYpP XMBAEHHA B HEAOCTYMHOMY AN1A AiTe monojlle 8 poKiB micui.

9. Mpunag He NPU3HAYEHUN AN1A KOMEPLIMHOro BUKOPUCTAHHA. AKLWO BU 3anedaTyeTe binbwe 20 nakeTis
6e3nepepBHO, 3a4eKaliTe WoOHaMMeHLe 25 XBUAWH, NepLl HiX BiAHOBUTU BUKOPUCTAHHA Npuaay.

10. TpumaiTe BEPXHIO KPULLIKY NpUAaay Po36710KOBAHO, KON BiH HE BUKOPUCTOBYETbLCA.

11. Mpwn yTtunisauii uboro BUpoOBYy Ta WMOro ynakoBKM, OyaAb NacKa, 3BepHiTbCA A0 BignosigHoro
KBanipikoBaHoOro BigAiny ana nepepobku. byab nacka, BigpixKTe WHYpP KUBAEHHA Nig Yac yTuaisay,i.

12. He HamaraiTecs camocTinHo obcnyrosyBatM ueint BUPi6. Ob6cayroByBaHHA MOBMHHO BMKOHYBaTUCA
YNOBHOBA*KEHMM CEPBiICHUM NPeaCcTaBHUKOM.

13. KOpOTKMI LIHYP KMBAEHHA HAAAETbCA ANA 3MEHLIEHHA PU3MKY 3anayTyBaHHA B AOBLUIOMY LUHYpPi abo
CMOTUKAHHA 06 HbOro. BMKOPUCTaHHA NOAO0BXKYBAYiB He 3aOOPOHAETHCA, AKLWLO 3 HUMM NOBOAMUTUCA
obepexkHo. Y pasi BMKOPUCTAHHA MOLOBXKYBa4a MOr0 eNeKTpUYHa MOTYXKHICTb MOBWHHA OyTW He
MEHLLO, HiX eNeKTpUYHa MOTYXKHICTb Npuaagy, 3a3HayeHa Ha MapKyBaHHi. [lOBLWWIA WHYP NOBUHEH
6yTV PO3TalLOBAHWMI TAKMM YMHOM, W06 BiH He 3B1CaB Haf, CTiibHULLEO abo NoBepxHeto cToNy, Ae Npo
HbOI0 MOXYTb NepeyennTnca, 3a4enmTnca abo NOTArHYTU 32 HbOro HEHAaBMMUCHO, 0cObIMBO AiTH.

14. Le# npunag npusHavyeHUin ave ana 4OMALIHBOTO BUKOPUCTAHHA.
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4. ONMUC BUPOBY

Onuc KHONOK:

ONOJONORO),

@----f---
©----f---

f,
NS

1 - KHonKa BaKyyMHOro 3ane4yaTyBaHHA / 3yNUHKK
HaTucHiTb KHONKy "3aneyaTaTn", WO6 NoyaT BaKyymHe 3anatoBaHHA. [punag aBTOMATUYHO 3YMUHUTLCSA,
KoM npouec byae 3aBeplieHo. HaTUcHiTb KHonKy "Cton", wob 3ynMHMTK NOTOYHMIA Npouec.

2 - KHonKa "3aneuartatu
HaTUCHITb Lo KHOMKY, Wo6 CTBOpUTU repmeTm3allito (6e3 Bakyymy).

3 - Imnynbc
Lla KHOMKa BMKOPMCTOBYETbCA, KOJIM HEOOXiAHO KOHTPO/IOBATM NPOLLEC BAKYyMyBaHHA AeNiKATHUX
NPOAYKTiB. NP1 HATUCKAHHI KHOMKW HAaCOC BMUKAETHCA, @ NPU BiANYCKAHHI KHOMKW - BUMMKAETbCA.

4 - Cyxe Ta Bosore npubupaHHa

HaTWUCHITb Lo KHOMKY, Wo6 BUB6paTH MiXK CyXMM i BOSIOTUM PEXMMAMM.

CyXui peXkum nigxoauTb ANA ropixis, 3ePHOBUX Ta iHLWKNX CYXUX NPOAYKTIB.

Bonoruit pexxmm nigxoamTtb ANA NPOAYKTIB 3 HEBE/IMKOIO KiNbKICTIO PiAWHU, TaKMUX AK CBiXKa puba, cBixe
M'AICO, MapMHOBaHE M'ACO TOLLO.

5 - HopmanbHe Ta genikatHe

HaTUCHITb Lo KHOMKY, W06 BUOPATH MiXK 3BUMANHUM i AeNiKaTHUM pexnmamu.
HopmanbHuUA peXXum Ma€ BULLMIA TUCK BaKyyMy, LLO NiAXOANUTb A5 CYXMX NPOAYKTIB.
[enikaTHUM - 3 MEHLINM TUCKOM BaKyymy, WO NigX04MTb ANA BONOTMX NPOAYKTIB.

6 - IHAUKATOPHI NTaMNOYKK

Micha nigknovYeHHA A0 MepeXi BCi iHAWMKATOPHI NaMMNOYKM 3aropATbCA 3BYKOBMM CUFHANOM, @ MNOTIM
iHOMKATOPHI NaMNOYKK A1 CYXOro Ta HOPMa/ibHOTO peXxnumis 6yayTb CBITUTUCS NOCTINHO.

3a 3aMoBYYBaHHAM BCTaHOBAEHUN pexum "Cyxuin" i "HopmanbHuin".

Konu Bci iHAMKaTOpu 61MMatoTh, Lie 03HAYAE, L0 CNpaL,boBYE 3aXMUCT Big Neperpisy. 3a4eKaiTe, NOKU Npuiag,

OXOJ10He.
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Onuc petanen:

7. bnokyBaHHA
HaTucHiTb Ha obuaBa KiHUi KpuwKK, Wwob 3adikcyBatu 1i. MepeKkoHainTecs, WO BU ycniwHo 3adikcyBanu
06M1ABi CTOPOHM Nepes, BaKyyMHUM 3anatoBaHHAM.

8. KHonKa po3610KyBaHHA
HaTucHiTb KHOMKY po36/10KyBaHHSA 3 060x BOKiB, W06 po36/10KYBaTU KPULLIKY.

9. HMKHA ywinbHIOBaNbHA NPOKAAAKa

10. BakyymHa Kamepa

11. 3HimHa BaKyyMmHa LWWinnHa

12. HarpisanbHa nnaHKa, NOKpUTa TepJIOHOBOIO CTPIUKOKO
Byab nacka, HE BigpusainTe cTpiuky.

13. BeHTMAALINHMIA OTBip ANA Nnunococa
Mig Yyac npubupaHHA NMAOCOCOM NEPEKOHANTECA, WO BEHTUNALLIMHMIA OTBip He 3a610K0BaHWI1 NakeTamum abo

iHLWMMM CTOPOHHIMW NpegmeTamum.

14. BepxHA ywWw,inbHIOBa/IbHA NPOK/AAKA
15. CMnikOHOBA YLLiIbHIOBAJIbHA CTPIYKa
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5. BUKOPUCTAHHA NPUNAAY

BUTATHITb -00CTaTHIO KiNbKiCTb MaTepiany oA naketa, Wob MiLHO yTpMmyBaTu NpeameT ANA BaKyYMHOTO
nakyBaHHA (NpubaM3HO 5 cm). 3a AONOMOrO HOMULL abo rOCTPOro HOXKa BiAPIXKTe BiA, PY/NIOHY NaKeT
NoTpibHOT AOBKMHW. [epeKoHalnTecs, WO Biapi3aETe No NPAMIN AiHil.

e [liAKNOYITL WHYP KMBNAEHHA; BCi IHAMKATOPHI NaMMNOYKM 3aropATbCA 3i 3BYKOBUM CUTHANIOM, @ MNOTIM
3aropATbca iHAUKaTopu pexxnmy "Cywka" i "HopmanbHui pexkum'.

¢ BigKpuitTe KpULLKY, MOKNA4iTb OAMH KiHeUb pO3pi3aHOro NakeTa Ha HarpiBasbHY NAaHKY.

e ONycTiTb KPULLKY i HAaTUCHITb Ha 0O6MABA KiHLi KPULKK, W6 3adikcyBaTy Ti.

* HaTuUcHiTb KHOMKY "3aneyaTtat", W06 CTBOPUTM NaKeT HECTaHAAPTHOIo PO3MIipy, MPU LibOMY 3aropuTbCA
CUHIN CBITNOBUI iHAMKATOP.

¢ Konn npouec 6yae 3aBeplueHO, BU NOYYETE ABa 3BYKU.

¢ HaTuCHiTb KHONKY po36/710KyBaHHA 3 060X 6OKiB, WO6 PO36IOKYBATU KPULLKY; Tenep MoXKHa besneyHo
BUMHATU HOBOCTBOPEHMUI MaKeT.

YBATA: Mpu iHTEHCMBHOMY BMWKOPUCTaHHI Npuaag, aBTOMaTUUHO BMMKHeETbcA, Wo6 3anobirtu
neperpisaHH0. KO0 Le cTaNocA, 3a4eKainTe 25 XBUAUH, WO6 AaTH NpUNaay OXO/IOHYTH.
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AK BAKYYMYBATU 3A AONMOMOIOKO BAKYYMHUX MNMAKETIB

1. NomicTiTb NpoAyKT(M), AKi NOTPiIGHO 3anakyBaTH, y NonepeaHbO BMPi3aHU abo nigibpaHuin 3a po3mipom
nakert. 3anuwTe NPUHANMHI 5 cm MiXK BMICTOM i BEPXHbOIO YaCTUHOMO NaKeTa, Wob 3a/MWKnTKU Mmicue ann
CTUCKAHHA NakeTa.

2. BiakpuiiTe KpULLKY i TOMICTITb BIiAKPUTUI KiHeLb MaKeTa y BAKyyMHy Kamepy.

4. BubepiTtb cyxuii abo Bosiornin kopm Normal abo Gentle BignoBigHo Ao Bawux NoTpeb, a NOTiM HAaTUCHITb
KHOMKy Vac Seal, 106 noyatn BakyymHe 3anatoBaHHs.

5. Konn npouec 6yae 3aBeplueHo, BU NOYYETE A,Ba 3BYKOBUX CUTHANN.

HaTucHiTb KHOMKY po36/10KyBaHHSA 3 060x BOKiB, W06 po36/10KYBaTU KPULLIKY.

MNPUMITKA: npu BakyymyBaHHi BOJIOrMX NPOAYKTiB, 6yAb Nacka, obupaitte sos02uii i denikamHuli pexcum.
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OcCKinbKM TUCK Nifg, 4Yac 3BMYAMHONO BaKyyMyBaHHA BCTAHOBJIIOETbCA Ha BMCOKOMY piBHi, iHOAj nerko
NOLWKOAMNTU AeAKi AeNiKaTHI NPOAYKTU BUCOKMM TUCKOM Y BaKYYMHMX NakeTax. Y LLbOMY BUNAAKY BU MOXKeTe
BUKOPUCTOBYBATM PYHKLitO BakyyMyBaHHsA "PULSE", 106 KOHTpO1t0OBaTM Yac BakyyMyBaHHA i TUCK i 3anobirtu
PO34YaBAIOBAHHIO AeNiKaTHUX NPOAYKTIB. [Mpn MaKyBaHHI AEAKMX COKOBUTUX MPOAYKTIB BM TAKOXK MOXKeTe
BMKOPMUCTOBYBATH Lit0 PYHKLiO, W06 3an0obirtm BUCMOKTYBAHHIO PiANHM.

1. MomicTitb npegmeTn, AKi NOTPIOHO 3anakyBaTW, Yy 3a3ganeriab BWpi3aHUI nNakeT abo naket
iHAMBIAYaNbHOTO PO3Mipy. 3a/uUWTe NPUHANMHI 5 CM MiXK BMIiCTOM i BEPXHbOK YaCTUHOW MaKeTa, Wob
3a6e3neynTn CTUCKAHHA NaKeTa.

2. BigKpuiiTe KpULLKY i NOMICTiTb BiAKPUTUM KiHeLb NaKeTa y BaKyyMHy Kamepy.

3. 3aKpuitTe KPULLKY, HATUCHYBLUM Ha Hel 3 06ox boKiB.

4. besnepepBHO HaTUCKanTe KHoNKy "PULSE", noKM He gocArHeTe 6axkaHOro TMCKY. BM MorKeTe cnocTepiraty
33 BAaKYYMHMM NAKeTOM, W06 BM3HAYUTM TWUCK. Mif4 4Yac LbOro MpoLecy BM MOXKETE 3YNMUHWUTU Npouec
BaKYYMYBaHHS, MPUMUHUBLUN HAaTUCKAHHA LIEl KHOMKNU; BU MOMKETe HAaTUCHYTM ii we pas, wob BigHOBUTU

BaKyyMyBaHHA.

5. Konu TUCK gocsarHe noTpibHOro 3HayeHHsi, HaTUCHiTb KHonky "TI/IbKW 3AMAKOBAHHA", wob noyaTtn
3anatoBaHHA.

6. Micna Toro, AK iHAMKATOpP 3racHe, HaTUCHITb KHOMKWN 6/10KyBaHHA 3 060X 6OKIB MalLUMHMK, LWOO 3BiNIbHUTH
naker.

6. MOPAAU LLOAO BAKYYMHOIO 3ANAIOBAHHA

BAXJ/IUBO: BaKyymHe 3anatoBaHHA HE 3amiHloe oxonogskeHHA abo 3amoOporKyBaHHA. byab-Aki
LUBMAKOMCYBHI NPOAYKTH, AKI NOTPebytoTb OX0N04KEHHA, NICAA BaKYYMHOrO NakyBaHHA BCE OA4HO MOBWHHI
36epiratnca B xonoauabHUKY abo 3aMopoXKyBaTUCA.

[ns pocArHeHHA HallKpaLwLmx pesyibTaTiB y NPOA0BKEeHHI TepmiHy 36epiraHHA NPOAYKTIB BaXK/IMBO NaKyBaTK
Yy BAKyyM CBiXKi NpoAayKTW. AKWO MpOoAYKTM NOYanu McyBaTUCA, BaKyyMHe MNAKyBaHHA MOXe ulle
CNOBINbHUTM MpPOLEC NCYyBaHHA. BakyymyBaHHA He MoOMKe 3anobirtu pocTy uBifi. |HWi xBOpO6OTBOpPHI
MIKPOOPraHi3mMu BCe e MOXKYTb POCTU B CEPEAO0BULL 3 HU3bKMM BMICTOM KUCHIO, | AN1A IX YCYHEHHA MOXYTb
3HafobuTUCA JOAATKOBI 3ax0au.

Mopapu Ta peKomeHpauii WoA[0 NPUroTyBaHHA iXKi 419 repMeTUYHOro BaKyyMHOro BakKyymyBaHHA

MpurotyBaHHA, PO3MOPOKYBAHHA Ta PO3irpiBaHHA - BapiHHA HA MOBINILHOMY BOTHI Y BaKyyMHOMY MaKeTi
Jornomarae iKi 36epertu CBill CMaK, a TaKOX nonerwye npubupaHHsa. Hiskux OpyaHWx KacTpyib...
PosirpiBatoum ixky B MiKpOXBW/IbOBIl NeYi 3a 4ONOMOrO0 BaKyyMHUX MaKeTiB, 3aBXAM NMPOKOJIONTE MNakKeT,
wob BMxoaAmMI0 rapaye NoBiTPA. BM TaKoXK MOKeTe posirpitv NPoayKTH y BaKyyMHMX NakeTax, MOMICTMBLUM iX
y BOAY 3 HU3bKOIO TemnepaTypoto (75°C).

BAXJ/IUBO: 3aBXAW PO3MOPONKYMTE NPOAYKTU B XONO4U/IBHUKY abo MIKPOXBMAbLOBIM nedi - He
PO3MOPOXKYITE WBUAKONCYBHI NPOAYKTU NPU KiMHATHIA TemnepaTypi.
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NOPAOM LLLOAO NPUTOTYBAHHA M'ACA TA PUBU

CnpobyiiTe nonepefHbO 3aMOPO3UTU M'ACO Ta puby Ha 1-2 roguHu nepeg TMM, AK BakyymysaTu ix. Le
[0NOMOXKe iHrpeaieHTam 36epertu cik i opmy, a TakoXK 3abe3neunTb Kpally repmeTmsalliio.

AKLLO LLe HEMOXKANBO, NOKNAAiITb CKAALEHMI NANEPOBUIA PYLIHUK MiXK NPOAYKTaMM Ta BEPXHbOK YaCTMHOLO
nakeTa, NOKNAAiITb MOro HMXKYEe Micus YWiNbHEeHHSA. 3anMwTe NanepoBMit PYLIHMK Yy NakKeTi, Wwob BBibpaTtu
3aMBYy BOJIOTY Ta CiK Mifg, Y4ac BaKyyMHOIO NaKyBaHHA.

NOPAAU LLOAO NPUTOTYBAHHA CUPY

BaKyymyiTe cMp Nicnsa KOXKHOTO BUKOPUCTAHHA. AKLLO BU BUKOPUCTOBYETE NMaKeT TPOXM AOBLUE, HiXK NOTPIGHO,
BM MOXKeTe MOBTOPHO 3ane4vyaTyBaTh NaKeT Nic/A KOXHOIo BUKOPUCTAHHA.
BAXKJ/IUBO: Yepes p13nK po3BUTKY aHaepobHMX BaKTepiit, M'aKi CMpK HIKOIWM He Ccnig, ynakoByBaTH Y BaKyyM.

MArOTOBKA OBOMIB A0 B/IAHLWYBAHHA:

BAaHWYyBaHHA - Le npouec, AKMN HeobXiAHO BUKOHATU Nepes BaKyyMHUM NaKyBaHHAM oBouiB. Llelt npouec
3YNUHAE Aito depMeHTiB, AKi MOXKYTb NPU3BECTU 40 BTPATU CMaKy, KONbopy Ta TeKkcTypu. LLob 6naHwyBaTh
OBOMi, MOKAAAITb X Y KMNAady Boay abo B MiKPOXBUIbOBY NiY, MOKM BOHW HE PO3BAPATLCS, afie 3a/IMLWaTbCA
XPYCTKMMM. Yac 61aHLWYyBaHHSA MOXKe CTaHOBUTU Bif, 1 A0 2 XBUIMH A5 IMCTOBOI 3e/1eHi Ta ropoxy; Big 3 Ao
4 XBW/IMH ANA TOPOLKY, Hapi3aHMX KabaukiB abo 6poKosi; MOPKBI AaliTe 61M3bKo 5 xBuauH; i Big 7 o 11
XBUAWH ANA KYKYPYA3W B KayaHax. licns 6naHWyBaHHA 3aHypTe OBOMi B XON04HY BOAY, WO6 3ynUHUTH
npouec NpuUroTyBaHHA.

NPUMITKA:

 Bci oBoui (B TOMy uncni 6poKoni, bproccenbcbKa KanycTa, KanycTa, LBiTHa KanycTa, IMCTOBA KanycTa, pina)
NPUPOAHUM YNHOM BUAINAIOTL rasu nig yac 36epiraHHA. Tomy nicna 6haHWwyBaHHA HalKpalle 36epiraTn ix
6e3nocepeHbO B MOPO3UAbHIN Kamepi.

* [pu 36epiraHHi oBouiB cnpobynTe NnonepeaHbO 3aMOPO3UTH iX Ha 1-2 rogMHW, a NOTIM PO3AINNTK iX HA
nopuii y BakyymHux nakeTax. Micns Toro, AK BOHW By AyTb 3anakoBaHi y BAKyyMHi NakeTn, NOBEPHiTb iX Ha3a4,
Y MOPO3UbHY Kamepy.

BAXJ/IUBO: uyepes pu3nK po3BUTKY BakTepiit CBixKi rpubu, unmbynsa Ta YacHWK HIKONM He MOBUHHI ByTK
3aMaKoBaHi y BaKyyMHi NakeTu.

NOPAAU LLOAO NPUTOTYBAHHA NMNOPOLWLKONMOAIBHUX NMPOAYKTIB

Mpy BaKyyMHOMY MaKyBaHHi MOPOLIKONOLIOHNX MPOAYKTIB, TAKMX AK BOPOLLHO, HaMKpaLLe BUKOPUCTOBYBATH
OpUriHasibHY YNAKOBKY, KO/ BU KNageTe iX y BaKyyMHUI nakeT. JpibHUI NOPOLIOK MOXKe BCMOKTATUCA B
npunag i 3aBaatM 40CTaTHLO LWKOAM, LWOB CKOPOTUTU TEPMIH CY*KOWM BaKyyMHOro 3anatoBaya.

NOPAAU LLOAO NPUTOTYBAHHA PIAUH

MepL HiK BaKyyMyBaTh Byab-aKUIN TUN PigKUX eneMeHTiB, MaKyhTe pianHKn, Hanpuknag, 6ynbioH ans cyny,
nonepeaHbO 3aMoposbTe iX y Gopmi ANA 3aniKaHHA, MOKM BOHM He CTaHyTb TBepAMMM. [1OTiM MOXKHa
CKNaZaTv B MOPO3UIbHY Kamepy. Konu Bu byaeTe rotosi 40 BUKOPUCTAHHSA, MPOCTO BiApiXKTe KYTOUYOK NaKeTa
i MoOKNagiTh Oro B Nocya Ana MiKPOXBM/bOBOT Nedi abo onycTiTh y BoAyY 3 HU3bKOK TEMNEPATYPOIo, HUXKYE
75°C.
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7. HYACTKA TA 3bEPITAHHA

1. Mepea uMeHHAM 3aBXAM BigKo4alTe NPUCTPIN Big mepexi.

2. MpOoTPiTb 30BHILIHIO MOBEPXHIO M'SAKOIO BOIOTOH FaHYiPKOKO 3 MUIOM.

3. LLLo6 04NCTUTH BHYTPILLHIO MOBEPXHIO NPUCTPOLO, BUTPITb By Ab-AKY iKY ab0 pigMHy nanepoBmMm PYLLUHUKOM.
4. PeTenbHO BWCYWIiTb YCi AgeTani, nepw HiK 3HOBY MiAKAIOYATM NPUCTPIA OO0 enekTpomepexi Ta
eKcnJiyaTyBaTu Moro.

5. BakyyMHa Kamepa MOXKe YTPpMMyBaTW PiguMHy, ska Oyna BUTArHyTa 3 nakeTta; ii MOXHa BUMHATK i3
3aMatoBaya, BUKOPUCTATU M'AKE MU0 1A MUTTA NOCyAy Ta TENAY BOJIOTY FaHYipKy, Wob BUTEPTM 3aAULLKK
piavHKU 3 BaKyyMHOT Kamepu. [l peTenbHo ioro.

6. TpMaiTe BEPXHIO KPULLKY NPUAAAY BiAKPUTO, KOM BiH HE BUKOPUCTOBYETLCA.

8. YCYHEHHS HECNPABHOCTEM

Hiuoro He BiabyBa€eTbcA, KOAM A HaTUCKal KHonKy "VAC/Seal":

¢ [lepeKkoHanTecs, WO WHYP XUBAEHHA NPaBUIbHO MiAKAIOYEHUIA 40 PO3ETKMU.

¢ [lepeKkoHanMTeCcs, WO WHYP XKUBAEHHA He NOLUKOAKEHWNA.

¢ lepeKkoHanTeca, WO po3eTKa ChpaBHa, YBIMKHYBLIM B Hel iHWWA npuaag. AKWO Le He Tak, nepesipTe
aBTOMATMYHI BUMMKAYi abo 3anobiKHWKKM y BaLLOMY AOMi.

¢ [lepeKkoHanTecs, WO MILLOK NPaBUAbHO PO3MILLLEHWUI Y BaKYYMHIlA Kamepi.

* HaTUCHITb Ha KpULLIKY 3 060X BOKiB i nepeKkoHalTecs, Lo BoHa 3adikcoBaHa Ha Mmicl,.

¢ 3ayekanTe 25 xBMAWH, WO6 AaTM Npuaady OXON0HYTH, a MOTIM CNPODYITE BUKOPUCTOBYBATU MOro 3HOBY.

MoBiTPA He BUCMOKTYETbCA 3 MillIKa:

¢ MepeBipTe, YN HEMAE B MilLKaX LLi/INH, CKNagoK, 3MOPLIOK abo oTBOpIB.

¢ MNepeBipTe, UM He ocnabneHi, 3HoLWeHi abo NOTpiCKaHi BePXHi Ta HUMKHI YLLiNbHIOBANbHI NPOKNAAKM.

® |HrpesieHTN 3 BUCOKMM BMICTOM PiANHU MOXKYTb NepPeLLIKOAKATU HaIeXKHOMY 3aKpUTTIO NaKeTa. Po3pixTe
NaKeT, NPOTPITb BHYTPILLHIO NOBEPXHIO i 3HOBY 3aKpuUITE KOrO.

¢ [epeBipTe, YN NPaBUJIbHO BCTAB/IEHO MAKET Yy BaKYYMHY Kamepy.

¢ [epeKoHalTecA, WO BU PO3MiCTUAN NAKET Y NPaBUIbHOMY MicLi. AKLLO BU BUKOPUCTOBYETE NAKET 3 PY/IOHY,
nepeKoHanTecs, Wo KiHeub po3pi3y 3HAX0AUTLCA Ha YLLiIIbHIOBAbHIM CTPIYLL.

MosiTpA Npocounnoca Ha3aA y BaKyymoBaHUIA NaKeT:

¢ [lepeBipTe repmMeTUYHICTb MiwKa. MoxamBo, € aipka abo 3MoOpLIKa, Yepe3 AKY MOBITPA NPOHWMKAE
BCcepeamHy MilwKa. ObepexHO po3pirKTe MILLOK i 3aneyaTaiTe Moro 3HoBy abo BMKOpUCTOBYIMTE abcontoTHO
HOBWI MILLIOK.

¢ [lepeKkoHalTecs, WO BCepeamHi MakeTa Hemae Bosorn abo pigMHu 3 Ki. MoxanBo, Bam Ao0BeLeTbCs
po3pi3aT¥ NakeT i MOBTOPHO 3aneyaTaTu Koro abo BUKOpUCTATU abCONOTHO HOBMI MakeT. YacTKoso
3aMOpO3bTe iHrPedieHTU 3 HAAJIULLKOM PigVHM Nepes BaKyyMHUM 3aMnatoBaHHAM.

¢ [lepeKkoHalTecs, WO B NaKeTi HEMaE roCTPUX KPaiB, AKi MOr/M 6 NPOKoA0THM 10oro. AKLLO BM BUSBUAU NPOKOJ,
3anaKymnTe NPoAyKT B abCONOTHO HOBWUIA NaKeT.

¢ [lepeKkoHanTecs, WO pignHa He NoTpanuaa B 30HY YLLINbHIOBANbHOT CTPIYKMK.

¢ MNepeBipTe, UM He ocnabneHi, 3HoLEeHi abo TPICHYTI BEPXHA Ta HUMNKHA YLLiINIbHIOBANAbHI MPOKAAAKMU.

MakeTt nnaButbcA:

* MOAMBO, NiA Yac 3analoBaHHA NaKeTa YLWiNbHIOBaNbHA CTPiYKa Byna HaaTo rapadoto. JaliTe npucTpoto
OX0/IOHYTK NpoTArom 20 CeKyHA nepes, KOXHUM BUKOPUCTAHHAM. AKLLO NakeT NPOA0BIKYE NNABUTUCA, AaiTe
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NPUCTPOIO OXOJIOHYTU 3 KPULUKOK Yy BEpPTUKAZIbHOMY TMOJIOXKEHHI nNpoTarom 25 XBWAMH Mepeg,
BMKOPUCTAHHAM.

MaKeT He 6yae repMeTUYHUM:

¢ NlepeKkoHanTecs, WO Y BaKyYMHMX NakeTax HEMa€e NPOMIXKKIB, CKNa0K, 3MOPLLOK abo oTBOpiIB.

¢ [epeKkoHalTecs, WO BM NOKAaAM NAKeT y NpaBuabHe Micue. AKWO BU pobuTe NaKeT 3 Py/IoHY,
nepeKkoHanTeca, WO KiHeLb po3pi3y 3HAXOAUTLCA Ha YLLiZIbHIOBAIbHIN CTPIYL,.

¢ [lepeKkoHaiTeca, WO BX Aann NpuUaaay Yac 0X0/IOHYTU. 3adeKaiTe 20 cekyHa MixK 3anatoBaHHAMM.

OBCJ/1TYTOBYBAHHA TA CEPBIC ‘

3aBKAN BUKOPUCTOBYIMTE OPUTiHA/IbHI 3aMacHi YacTUHU.

3BepTalounch 40 HALIOro aBTOPM30BAHOMO CEPBICHOIO LLEHTPY, MEpPEKOHAMTeCs, WO Y BAC € HACTyNHi AaHi:
Mogenb Ta cepiiHuit Homep.

IHpopMaLito MOXKHA 3HANTM Ha TabaKnYL 3 TEXHIYHMMM JdaHMMK. MU 3anMWaemo 3a coboto NPaBo Ha 3MiHU
6e3 nonepeaHbLOro NOBILOMIEHHA.

TEXHIYHI AAHI

MoTy»HicTb Bakyymy | -0,75 6ap
MOoTy»KHICTb 110w
Hanpyra 200-240B~50/60ry,

JAKyeEMO 33 NpnABaHHSA LLbOro NPOAYKTY. AKLWO Bam NOTPiOHA MiATPMMKA 3 BallMM NPOAYKTOM, Biggigante
Hal Be6-CanT, CKOPUCTABLLMCH MOCUNAHHAMM HUXKYE.

Moci6HuKM Kopuctysaua: https://www.heinner.ro

OTpumatn iHpopmauito npo o6cayroByBaHHA: https://www.heinner.ro

EkonoriyHo 6e3neyHa yTunisauin

Bu MorKeTe f0NOMOITM 3aXUCTUTU HAaBKOIULLHE cepeoBuLle!
Byab nacka, nam'aTante npo AO0TPMMaHHA MiCLEBMX MpaBua: nepefanTe Henpauowoye
enekTpoobiagHaHHA 40 BiANOBIAHOrO LEHTPY yTUAi3au,i Biaxoais.

TOProBi MapKM Ta Ha3BM MPOAYKTIB € TOBAPHMMM 3HAKaMM abo 3apeecTpoBaHMMM TOBAPHUMMU
3HaKaMK BiANOBIAHMX BNACHUKIB.

*oaHa yacTnHa cneumdikauin He moxke 6yTu BigTBOpeHa B byab-AKili popmi i byab-aKnmm 3acobamm
abo BMKOpMCTaHa A/1a CTBOPEHHA DyAb-fKMX MOXiAHMX, TaKMUX AK Mepeknag, TpaHcdopmalis abo
apanTauia 6e3 gossosy NETWORK ONE DISTRIBUTION.

ABTopcbKe npaso © 2013 Network One Distribution. Bci npaBa 3axuLueHi.

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

. HEINNER € 3apeectpoBaHoto Toprosoto mapKot KomnaHii Network One Distribution SRL. IHwWwi

Lleit npoAyKT BignoBigae HOpMam i cTaHAapTaM EBPONENCHKOro CNiBTOBapUCTBa.

BupobHuk Ta imnoptep: Network One Distribution
Byaunua Mapcena AHky, 3-5, byxapect, PymyHia

Ten: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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VAKUMSKI BRTVITELJ

Model: FoodPrime Seal
HAV-Y1109SS

e Mokro i suho usisavanje
e Gentle&normal nacin rada
e Snaga: 110 W
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1. UVOD

Molimo paZljivo procitajte upute i sauvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruZzi sve potrebne upute vezane uz instalaciju, koristenje i odrzavanje uredaja.
Kako biste uredaj ispravno i sigurno upravljali, molimo vas da paZljivo procitate ovaj priru¢nik prije instalacije
i koristenja.

2. SADRZAJ VASEG PAKETA

=»  Vakumski brtvitelj
=»  Korisnicki prirucnik
=  Potvrda o jamstvu
=  Izjava o sukladnosti

3. ZNACAJKE

Nemojte koristiti uredaj s oste¢enim kabelom ili utikacem.

Ne koristite uredaj na mokroj ili vruéoj povrsini, niti u blizini izvora topline.

Uvijek koristite uredaj na ravnoj povrsini.

Nemojte uranjati nijedan dio uredaja, kabela za napajanje ili utika¢ u vodu ili drugu tekucinu.

Uvijek iskljucite uredaj prije ¢is¢enja i kada ga ne koristite.

Ne upravljajte uredajem ako ne radi ispravno ili je na bilo koji nacin oStecen. Ako je kabel ili uredaj

oste¢en, molimo vratite ga nasem odjelu za poslijeprodajni servis radi pravilnog servisa, zamjene ili

popravka.

7. Ovaj uredaj mogu koristiti djeca starija od 8 godina te osobe s ograni¢enim fizickim, osjetilnim ili
mentalnim sposobnostima ili nedostatkom iskustva i znanja, ako su dobile nadzor ili upute o sigurnoj
upotrebi uredaja i razumiju opasnosti. Djeca se ne smiju igrati s aparatom. Ci$éenje i odrzavanje korisnika
ne smiju obavljati djeca osim ako su starija od 8 godina i pod nadzorom.

8. Drzite uredaj i njegov kabel izvan dosega djece mlade od 8 godina.

9. Uredaj nije za komercijalnu upotrebu. Ako zapecatite vise od 20 vreéa kontinuirano, pricekajte barem
25 minuta prije nego $to nastavite s koristenjem uredaja.

10. Drzite gornji poklopac uredaja otkljucanim kad se ne koristi.

11. Prilikom odlaganja ovog proizvoda i ambalaze proizvoda, molimo kontaktirajte nadlezni kvalificirani odjel
za reciklazu. Molim vas, prekinite kabel za napajanje prilikom odbacivanja.

12. Nemojte pokusavati servisirati ovaj proizvod. Servis bi trebao obavljati ovlasteni predstavnik.

13. Kratki kabel napajanja osigurava se kako bi se smanijio rizik od zapetljavanja ili spoticanja o duZi kabel.
Produzni kabeli nisu zabranjeni za koristenje kada se pri njihovoj upotrebi postupa oprezno. Kada se
koristi produzni kabel, oznacena elektri¢na snaga produZznog kabela ne smije biti manja od oznacene
elektricne snage uredaja. Dulje uZe treba biti posloZzeno tako da ne pada preko radne povrsine ili stola
gdje bi se moglo spotaknuti, zakaciti ili nenamjerno povuci, osobito od strane djece.

14. Ovaj uredaj je namijenjen iskljucivo kuc¢anstvu.

ok wnNpRE
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4. OPIS PROIZVODA

Opis Buttona:

ONORONORO,
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1 - Vakumsko brtvljenje / gumb za zaustavljanje
Pritisnite gumb "Seal" za pocetak vakuumskog pakiranja. Uredaj ¢e se automatski zaustaviti nakon zavrsetka
procesa. Pritisnite gumb "Stop" kako biste zaustavili tekuéi proces.

2 — Gumb za zatvaranje
Pritisnite ovaj gumb za stvaranje brtve (bez vakuuma).

3 - Puls
Ovaj gumb se koristi kada je potrebna kontrola procesa usisavanja osjetljive hrane. Pritisnite gumb i pumpa
se uklju€uje, a otpusStanjem gumba se gasi.

4 - Suho i vlazno

Pritisnite ovaj gumb za odabir izmedu suhog i vlaznog.

Suho je prikladno za orasaste plodove, Zitarice i drugu suhu hranu.

VlaZno je prikladno za hranu s malom koli¢inom tekucine, poput svjeZe ribe, svjeZzeg mesa, mariniranog mesa
itd.

5 - Normalno i njezno

Pritisnite ovaj gumb za odabir izmedu Normal i Gentle.

Normalna dolazi s visim vakuumskim tlakom, sto je prikladno za suhu hranu.
Gentle dolazi s nizim vakuumskim tlakom, sto je prikladno za vlaznu hranu

6 - Indikatorska svjetla
Kad je prikljucen, sve indikatorske lampice ce zasvijetliti uz zvucni signal, a zatim indikatorske lampice za Suho
i Normalno svijetle stabilno.

Zadani naCin je Suho i Normalno.
Kad sva svjetla trepere, to znaci zastitu od pregrijavanja. Molim vas, dajte aparatu vremena da se ohladi.
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Opis dijelova:

7. Brava
Pritisni oba kraja poklopca da ga zakljucas. Pobrinite se da uspjesno zakljucate obje strane prije vakumiranja.

8. Gumb za otpustanje
Pritisnite gumb za otpustanje s obje strane kako biste otkljucali poklopac.

9. Donja brtva

10. Vakuumska komora

11. Odvojivi vakuumski utor

12. Grijaca Sipka prekrivena teflonskim trakom
Molim vas, NEMOIJTE trgati traku.

13. Vakuumski ventil
Prilikom usisavanja provijerite nije li ventilacija zaCepljena vre¢ama ili drugim stranim predmetima.

14. Gornja brtva
15. Silikonska traka za brtvljenje
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5. KORISTENJE UREDAJA

¢ Izvucite dovoljno materijala iz vredice da ¢vrsto drzi predmet za vakuumsko pakiranje (oko 5 cm). S parom
Skara ili ostrim noZem odrezite Zeljenu duljinu vrecice s rolne. Pazite da reZete ravno.

* Prikljucite kabel za napajanje; sve indikatorske lampice ¢e zasvijetliti signalnim zvukom, a zatim ¢e se upaliti
indikatori za Dry i Normal nacin.

¢ Otvorite poklopac, stavite jedan kraj izrezane vredice na grijacu Sipku.

 Spustite poklopac i pritisnite oba kraja poklopca kako biste ga zakljucali.

e Pritisnite tipku Seal za izradu prilagodene vredice, pri ¢emu se upali plavi indikator svjetla.

¢ Kada je proces zavrsen, ¢ut ¢ete dva zvuka.

¢ Pritisnite gumb za otpustanje s obje strane za otklju¢avanje poklopca; Sada je sigurno izvaditi novonastalu
vredicu.

PAZNJA: Pri intenzivnoj upotrebi uredaj ¢e se automatski iskljuciti kako bi se sprijecilo pregrijavanje. Ako
se to dogodi, pricekajte 25 minuta da se uredaj ohladi.
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KAKO VAKUUMIRATI S VAKUUMSKIM VRECICAMA

1. Stavite predmet(e) koji se zatvaraju u unaprijed izrezanu ili prilagodenu vrecicu. Ostavite najmanje 5 cm
izmedu sadrzZaja i vrha vrecice kako biste ostavili prostor za kontrakciju vredice.
2. Otvorite poklopac i stavite otvoreni kraj vrecice u vakuumsku komoru.

4. Odaberite suhu ili vlaznu hranu, normalnu ili njeznu, prema vasim potrebama, a zatim pritisnite gumb za
vakuumsko zatvaranje kako biste zapoceli vakuumsko pakiranje.

5. Kad proces zavrsi, cut ¢ete dva signala.

Pritisnite gumb za otpustanje s obje strane kako biste otkljucali poklopac.

NAPOMENA: pri usisavanju vlazne hrane, molimo odaberite soc¢nu i njeznu hranu
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Buduci da je tlak pod normalnom vakuumskom funkcijom postavljen na visok, ponekad je lako unistiti neke
osjetljive predmete visokim tlakom u vakuumskim vreéicama. U tom slucaju mozete koristiti vakuumsku
funkciju "PULSE" za kontrolu vremena i tlaka vakuuma te sprijeciti drobljenje osjetljivih predmeta. Kada
pakirate so¢nu hranu, mozete koristiti ovu funkciju i sprijeciti usisavanje tekucine.

1. Stavite predmet(e) koji se zatvaraju u unaprijed izrezanu ili prilagodenu vrecicu. Ostavite najmanje 5 cm
izmedu sadrzaja i vrha vrecice kako biste omogucili kontrakciju.

2. Otvorite poklopac i stavite otvoreni kraj vrecice u vakuumsku komoru.

3. Zatvorite poklopac pritiskom na obje strane.

4. Neprestano pritiskajte gumb "PULSE" dok ne dosegne Zeljeni tlak. MoZete promatrati vakuumsku vrecicu
da odredite tlak. Tijekom ovog procesa, moZete i usisavati proces tako da prestanete pritiskati ovaj gumb;
MoZete ga ponovno pritisnuti da ponovno pokrenete usisavanje.

5. Kada tlak dosegne potrebnu vrijednost, pritisnite gumb "SEAL ONLY" za pocetak zatvaranja.

6. Nakon Sto se indikator ugasi, pritisnite tipke za zaklju¢avanje s obje strane uredaja kako biste oslobodili
vrecicu.

6. VRHOVI ZA VAKUUMSKO PAKIRANIJE

VAZNO: vakuumsko pakiranje NIJE zamjena za hladenje ili zamrzavanje. Sva kvarljiva hrana koja zahtijeva
hladenje mora se i dalje drzati u hladnjaku ili zamrznuti nakon vakuumskog pakiranja.

Za najbolje rezultate u produljenju Zivotnog vijeka hrane, vazno je vakuumirati svjezu hranu. Kada hrana
pocne propadati, vakuumsko pakiranje moze samo usporiti proces propadanja. Vakuumsko pakiranje ne
moze sprijeciti rast plijesni. Drugi mikroorganizmi koji uzrokuju bolesti i dalje mogu rasti u uvjetima s niskim
udjelom kisika i mogu zahtijevati dodatne mjere za eliminaciju.

Savjeti i savjeti za pripremu hrane za hermeticki zatvoreno vakuumsko zatvaranje

Kuhanje, odmrzavanje i ponovno podgrijavanje — kuhanje u vakuumskoj vrecici pomaze hrani da zadrzi okus
i pomaze u Cis¢enju. Nema prljavih lonaca... Kada podgrijavate hranu u mikrovalnoj pomocu vakuumskih
vredica, uvijek otvorite vrecicu kako bi vruci zrak mogao izaéi. Takoder moZzete podgrijati hranu u vakuumskim
vreéicama tako da ih stavite u vodu na niskoj temperaturi ispod (75°C).

VAZNO: uvijek odmrzavajte hranu u hladnjaku ili mikrovalnoj — nemojte odmrzavati kvarljivu hranu na sobnoj
temperaturi.

Pokusajte prethodno zamrznuti meso i ribu 1-2 sata prije usisavanja. To pomaZze sastojcima da zadrze sok i
oblik te osigurava bolje zatvaranje.

Ako ne moZete, stavite presavijeni papirnati ru¢nik izmedu hrane i vrha vrecice, stavite ga ispod mjesta
zatvaranja. Ostavite papirnati ru¢nik u vrecici da upije visak vlage i sokova tijekom vakuumskog pakiranja.

Usisajte sir nakon svake upotrebe. Ako vredicu napravite samo malo duzom nego sto je potrebno, mozete je
ponovno zatvoriti nakon svake upotrebe.
VAZNO: Zbog rizika od anaerobnih bakterija, mekani sirevi nikada ne bi trebali biti vakumirani.
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BlanSiranje je proces koji treba obaviti prije vakuumskog pakiranja povréa. Ovaj proces zaustavlja djelovanje
enzima koje bi moglo dovesti do gubitka okusa, boje i teksture. Za blansiranje povréa stavite ga u kipu¢u vodu
ili u mikrovalnu dok ne bude kuhano, ali jo$ hrskavo. Vrijeme blansSiranja moze trajati od 1 do 2 minute za
lisnato povrce i grasak; 3 do 4 minute za grasak, narezane tikvice ili brokulu; Dajte mrkvi oko 5 minuta; i 7 do
11 minuta za kukuruz na klipu. Nakon blanSiranja, uronite povrce u hladnu vodu kako biste zaustavili proces
kuhanja.

NAPOMENA:

e Svo povrcée (ukljucujuci brokulu, prokulice, kupus, cvjetacu, kelj, repu) prirodno ispusta plinove tijekom
skladiStenja. Stoga je nakon blanSiranja najbolje da se ¢uvaju izravno u zamrzivacu.

¢ Prilikom skladistenja povrca, pokusajte ga prethodno zamrznuti 1 do 2 sata, a zatim ga razdvojite u obroke
unutar vakuumskih vrecica. Nakon $to su vakuumirani, vratite ih natrag u zamrzivac.

VAZNO: zbog rizika od bakterija, svjeZe gljive, luk i ée$njak nikada ne bi smjeli vakumirati.

Kod vakuumskog pakiranja praskastih predmeta poput brasna, najbolje je koristiti njihovu originalnu
ambalazu kada ih stavljate u vakuumsku vrecicu. Fini prah mogao bi se usisati u aparat i uzrokovati dovoljno
Stete da se skrati vijek trajanja vakuumskog aparata.

Prije nego Sto vakuumirate bilo koji tekudi element, pakirajte tekucine poput temeljca za juhu, prethodno
zamrznite u posudi za zapecenje dok ne postanu ¢vrste. Zatim moZzete slagati u zamrzivac. Kad ste spremni
za upotrebu, samo odrezite kut vredice i stavite je u mikrovalnu posudu ili je ubacite u vodu na niskoj
temperaturi, ispod 75°C.

7. CISCENJE | SKLADISTENJE

1. Uvijek iskljucite uredaj prije ¢iséenja.

2. Obrisite vanjsku povrSinu mekom, vlaznom krpom i sapunom.

3. Za CiSc¢enje unutradnjosti uredaja, obriSite svu hranu ili tekuéinu papirnatim ruc¢nikom.

4. Temeljito osusite sve dijelove prije nego sto ponovno prikljucite i koristite ureda;j.

5. Vakuumska komora moZe zarobiti tekuéine koje su izvucene iz vreée; MoZe se skinuti s brtvila, koristiti
blagi deterdZent za sude i toplu, vlaznu krpu za brisanje preostale tekucine iz vakuumske komore. Temeljito
ga osusite.

6. Drzite gornji poklopac uredaja otklju¢anim kad se ne koristi.

8. RIESAVANJE PROBLEMA

NiSta se ne dogada kad pritisnem gumb "VAC/Seal":

* Provijerite je li kabel pravilno priklju¢en u zidni utikac.

* Pobrinite se da kabel za napajanje nije osteéen ni na koji nacin.

* Provjerite je li elektri¢na uticnica ispravna tako da prikljucite drugi uredaj. Ako nije, provjerite osigurace ili
osigurace u vasem domu.

* Provijerite je li vrecica pravilno postavljena dolje u vakuumskoj komori.

e Pritisnite s obje strane poklopca i provjerite je li zakljuéan na mjestu.

¢ Pricekajte 25 minuta da se uredaj ohladi, a zatim pokusajte ponovno koristiti.
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Zrak se ne usisava iz vrece:

¢ Provjerite ima li praznina, nabora, nabora ili rupa u vreé¢icama.

* Provjerite ima li labavih, istroSenih ili napuknutih gornjih i donjih brtvi.

¢ Sastojci s visokim udjelom tekuéine mogu sprijeciti pravilno zatvaranje vreéice. Prerezite vrecicu, obriSite
unutrasnjost i ponovno je zatvorite.

¢ Provjerite je li vrecica pravilno umetnuta u vakuumsku komoru.

¢ Pobrinite se da ste vrecicu stavili na pravo mjesto. Kada koristite vreéicu iz rolne, pobrinite se da je kraj reza
na zapecacoj traci.

Zrak se vratio u usisavanu vreéicu:

* Provjerite brtvu vrecice. Moze postojati rupa ili nabor koji omoguéuje zraku da ponovno ude u vrecicu.
PaZljivo prerezZite vrecicu i ponovno je zatvorite ili koristite potpuno novu vrecicu.

¢ Pobrinite se da nema vlage ili tekucine iz hrane unutar brtve vreéice. MoZda ¢ete morati otvoriti vrecicu i
ponovno je zatvoriti ili koristiti potpuno novu vredicu. Djelomic¢no zamrznite sastojke s viSkom tekucine prije
vakumiranja.

¢ Provjerite da nema hrane s oStrim rubovima koja bi mogla probusiti vre¢icu. Ako pronadete rupicu,
zatvorite predmet u potpuno novu vredicu.

* Provjerite nije li u podrucje brtvene trake uvucéene tekucine.

¢ Provjerite ima li labavih, istroSenih ili napuknutih gornjih i donjih brtvi.

Vrecica se topi:

¢ Brtvena traka mozda je bila previse vruca tijekom procesa brtvljenja. Ostavite uredaj da se ohladi 20 sekundi
izmedu koristenja. Ako se vreéica nastavi topiti, ostavite uredaj da se ohladi s poklopcem u uspravnom
polozaju 25 minuta prije upotrebe.

Vredica se nece zatvoriti:

¢ Provjerite nema li praznina, nabora, nabora ili rupa u vakuumskim vrec¢icama.

¢ Provjerite jeste li vrecicu stavili na pravo mjesto. Kada izradujete vrecicu od rolne, pobrinite se da je kraj
reza na zapecadoj traci.

¢ Pobrinite se da ste dali aparatu vremena da se ohladi. Pricekaj 20 sekundi izmedu pecata.

Uvijek koristite originalne rezervne dijelove.

Prilikom kontaktiranja naSeg ovlastenog servisnog centra, pobrinite se da imate dostupne sljedeée podatke:
model i serijski broj.

Informacije se mogu pronaci na plocici s ocjenama. PodloZno promjenama bez prethodne najave.

Vakuumska energija | -0,75 bara
Snaga 110W
Napon 200-240V~50/60Hz

Hvala Sto ste kupili ovaj proizvod. Ako vam treba podrska s vasim proizvodom, posjetite nasu web stranicu
koristeci donje poveznice.
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Nabavite korisnicke prirucnike: https://www.heinner.ro
Informacije o usluzi: https://www.heinner.ro
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Ekoloski prihvatljivo odlaganje

MoZete pomodi u zastiti okolisa!

Molimo vas da postujete lokalne propise: predajte neispravnu elektricnu opremu odgovarajuéem
centru za odlaganje otpada.

HEINNER je registrirani zastitni znak tvrtke Network One Distribution SRL. Ostali brendovi i nazivi
proizvoda su zastitni znakovi ili registrirani Zigovi njihovih nositelja.

Nijedan dio specifikacija ne smije se reproducirati ni na koji nacin niti se koristiti za izradu izvedenica
poput prijevoda, transformacije ili prilagodbe bez dopustenja NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Sva prava pridrzana.

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

Ovaj proizvod je u skladu s normama i standardima Europske zajednice.

Proizvodac i uvoznik: Network One Distribution
Ulica Marcel lancu, 3-5, Bukurest, Rumunjska
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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