APARAT DE VIDAT SI SIGILAT

Model: Food Seal
HAV-Y136BKSS

e Vidare umeda si uscata
e Cutterincorporat
e Putere: 130 W
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1. INTRODUCERE

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

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

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

Utilizati intotdeauna aparatul pe o suprafata orizontala.

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

lichide.

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

6. Nu utilizati aparatul daci acesta functioneazd necorespunzitor sau prezintd 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.
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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 inainte 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 reperati acest produs. Aceasta trebuie efectuatad 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
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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4. DESCRIEREA PRODUSULUI

-

[ L[/
[ S/ [/
NN N L

A

N |

N6

1 - Buton vidare pentru alimente uscate
Apasati pe acest buton pentru vidarea si sigilarea alimentelor uscate.

2 — Buton vidare pentru alimente umede
Apasati pe acest buton pentru vidarea si sigilarea alimentelor umede.

3 — Buton Sigilare / Anulare

Apasati butonul "Seal" (Sigilare) pentru a crea o etansare atunci cand folositi pungi dintr-o rola de pungi sau
cand utilizati aparatul pentru sigilarea pungii fara functia de vidare. Apasati butonul "Anuleaza" pentru a opri
procesul in curs.

4 - 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.

5 - Caserole
Apasati pe acest buton pentru a vida caserole.

6 - Orificiu pentru vidarea caserolelor

Introduceti un capat al furtunului in acest orificiu, introduceti celdlalt capat in orificiul caserolei, apoi apasati
pe butonul dedicat pentru ca aparatul sa videze continutul caserolei.
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Descrierea partilor:

A - Banda de sigilare din silicon

B - Mecanism de blocare

C - Garnituri de sigilare

D - Compartiment de depozitare a rolei de pungi

E — Cutter incorporat

F - Buton pentru deblocare

Apasati acest buton dupa ce sigilarea este completa, pentru a deschide capacul aparatului.
G - Bara de incalzire acoperita cu banda de Teflon

H — Furtun accesoriu

Pentru conectarea la recipient in timpul sigilarii cu vid a recipientelor
| = Suport din silicon
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5. UTILIZAREA APARATULUI

» Acest aparat de vidat este echipat cu un cutter de pungi compatibil cu pungi de vidat de Dimensiuni diverse.
¢ Folositi cutterul pentru a taia lungimea dorita a pungii din rola. Asigurati-va ca tdiati in linie dreapta.

» Deschideti capacul aparatului. Puneti un capat al pungii tdiate pe banda de etansare.

Nota: nu exista nicio problema daca puneti din greseala orice material pe suprafata pungii care urmeaza a fi
atensata.

« inchideti capacul, apdsand pe ambele parti pana cand acesta se fixeazs in pozitie.

¢ Cand capacul este inchis, apasati pe butonul ,SEAL” (SIGILARE) pentru a obtine o punga de dimensiuni
personalizate. Indicatorul luminos se aprinde in timpul procesului de sigilare.

¢ Odata finalizat, indicatorul butonului de etansare se va stinge; apasati butoanele de deblocare a capacului
de pe ambele parti ale aparatului, fiind acum sigur sa scoateti punga deja procesata. Punga de dimensiuni
personalizate este acum gata pentru sigilare in vid.

ATENTIE: in conditii de utilizare intensa, aparatul se opreste automat pentru a preveni supraincalzirea. Va
rugam sa asteptati 5 minute ca sa se raceasca.

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.

3. Inchideti capacul, apdsand pe ambele parti pana cand acesta se fixeazd in pozitie.
4. Selectati functia de vidare pentru alimente uscate sau functia de vidare pentru alimente umede. Aparatul
videaza punga, apoi o sigileaza.

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

5. Dupa ce indicatorul luminos se stinge, apasati pe butoanele de decuplare de pe ambele parti ale aparatului,
pentru a scoate punga.
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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 in punga alimentele pe care doriti sa le ambalati. Lasati cel putin 5 cm intre continut si partea
superioara a pungii, pentru a permite contractarea a cesteia.

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

3. Inchideti capacul, apdsand pe ambele parti.

4. Apasati si mentineti apasat butonul ,,PULSE” pana cand se atinge presiunea dorita. Puteti observa punga,
pentru a decide 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.

NOTA: caserolele nu sunt incluse.

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

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

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

4. Pentru a incepe procesul de vidare, apasati pe butonul ,,Canister”.

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

6. La finalizarea procesului de vidare, aparatul se opreste automat. Selectati pozitia ,,CLOSE” a supapei
caserolei si deconectati furtunul de la aparat.

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 n 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 in 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.

www.heinner.com


http://www.heinner.com/

sinn

Sugestii si sfaturi pentru pregatirea alimentelor in vederea sigilarii in vid

Prepararea, decongelarea si reincalzirea - fierberea inabusita in pungi vidate ajutd 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 Tn 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.

SFATURI PRIVIND PREGATIREA CARNII SI A PESTELUI

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 Tn timpul procesului de
ambalare in vid.

SFATURI PRIVIND PREGATIREA BRANZETURILOR

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.

INDICATII PRIVIND PREGATIREA LEGUMELOR

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 clocotita 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 pana 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.

SUGESTII DE PREGATIRE PENTRU ALIMENTELE SUB FORMA DE PULBERE

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 find ar putea fi aspirata Tn aparat si ar putea
provoca deteriorari care scurteaza durata de exploatare a aparatului.
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Tnainte 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 curata 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.
Lasati-o sa se usuce bine.

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

8. REMEDIEREA PROBLEMELOR

III

Aparatul nu reactioneaza la apasarea butonului ,Seal/Cancel” (Sigilare/Anulare):

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

* Verificati cablul de alimentare, pentru a nu fi deteriorat in 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 5 minute pentru a lasa aparatul sa se raceasca 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.

e Asigurati-va cd punga este introdusa corect in camera de vid.

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

A patruns aer in punga de vidare:

¢ Asigurati-va ca punga a fost sigilata corespunzator. Este posibil sd 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 existd 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, nainte 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.
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¢ 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 nu poate fi sigilata:
¢ Asigurati-va ca marginile pungii nu prezinta goluri, pliuri, cute sau gauri.
¢ Asigurati-va ca punga este pozitionatd corespunzator. Cand utilizati o punga dintr-o rol3, asigurati-va ca

partea tdiata se afla pe banda de sigilare.
¢ Asigurati-va ca ati |dsat aparatul sa se raceasca. Asteptati 20 de secunde intre sigilari.

SERVICE SI ASISTENTA PENTRU CLIENTI

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.

......

DATE TEHNICE \

Putere vidare -0.5~-0.6 bar
Putere 130W
Alimentare | 200-240V~50/60Hz

Va multumim pentru achizitionarea acestui produs! Daca aveti nevoie de asistentd in ceea ce priveste
produsul dumneavoastra, vizitati site-ul nostru web utilizand linkurile de mai jos.

Obtineti manuale de utilizare: https://www.heinner.ro

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

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

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sandtatea 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.

[
Aceste mdsuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodatd 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 & (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!

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.

Importator si producdtor: 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: Food Seal
HAV-Y136BKSS

e Wet and dry vacuuming
e Buil-in cutter
e Power: 130 W



http://www.heinner.com/

HEINNER |

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 sealing 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. Ashort 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
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1 - Dry button
Press this button to vacuum and seal dry food.

2 — Moist button
Press this button to vacuum and seal moist food.

3 —Seal / Cancel button
Press the “Seal” button to create a seal when making bags from bag roll or used for sealing a bag without
vacuumizing feature. Press the “Cancel” button to stop the ongoing process.

4 - 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.

5 - Canister
Press this button to vacuum using a canister.

6 - Port for vacuuming canister

Insert one end of accessory hose into port on appliance, put the other end onto canister port, then let the
appliance make the canister vacuum fresh.
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Parts description:
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A - Sealing silicone
B - Lock latch
C - Sealing gasket
D - Cutter storage
E - Small bag cutter
F - Release button
Press to open lid after sealing process is completed.
G - Heating bar covered with teflon tape
H - Accessory Hose
For connecting with canister when vacuum sealing canisters
| - Silicone pad
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5. USING THE APPLIANCE

¢ This vacuum sealer is equipped with a small bag cutter compatible with various vacuum sealing bags

¢ Use the removable cutter on the sealer to cut the desired bag length from the bag roll. Make sure to cut in
a straight line. Plug in the power cord.

¢ Open the lid. Place one end of cut bag onto sealing strip.

Note: there is not a problem if you accidentally place any material onto the gasket area.

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

* Now that the lid has been locked, press the “SEAL” button to create a custom sized bag. The indicator light
illuminates during the seal process.

REMARK: When the sealer is used for the first time, the sealing line may not be well done, this is because the
heating bar needs time to reheat, in this case, just try another time.

¢ Once completed the indicator light of seal button will turn off; press the release buttons on both sides of
the appliance, now being safe to take out the newly created bag. The custom sized bag is now ready for
vacuum sealing.

CAUTION : Under heavy usage, the appliance will shut off automatically to prevent overheating. please
wait 5 minutes to allow it to cool down.

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

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

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

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

NOTE: the canisters are not included.

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

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

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

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

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

6. Once the vacuum process is complete, the machine stops automatically. Select the “CLOSE” position of the
canister valve and disconnect the connector gasket from the appliance.

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

PREPARATION HINTS FOR MEAT AND FISH

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 can’t, 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.

PREPARATION HINTS FOR CHEESES

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

PREPARATION OF GUIDELINES FOR VEGETABLES:

Blanching is a process that should be done before vacuum packaging vegetables. This process stops the
enzyme action that could lead to loss of flavor, color and texture. To blanch vegetables, place them in 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’s best if they’re 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.

PREPARATION HINTS FOR POWDERY FOODS

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.

PREPARATION HINTS FOR LIQUIDS

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.
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7. CLEANING AND STORAGE

|E

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 “Seal/Cancel” 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’s not, please check the
circuit breakers or fuses in your home.

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

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

¢ Wait 5 minutes to allow 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.

e 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've 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 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.
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CUSTOMER CARE AND SERVICE

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.

TECHNICAL DATA ‘

Vacuum power | -0.5~-0.6 bar
Power 130W
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.

Get User manuals: https://www.heinner.ro

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

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.

EJ

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
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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

Mogpen: Food Seal
HAV-Y136BKSS

e MOKPO 1 CyX0 BaKyymunpaHe
e BrpageH HOX
e MouwHocT: 130 W
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1. BbBEAEHUE

Mons, npoyeTeTe BHUMATENIHO MHCTPYKLIMUTE M 3ana3eTe PbKOBOACTBOTO 3a 6baelia nHpopmauma.

ToBa PbKOBOACTBO € MpeAHasHayeHo Aa A3afe BCUYKU HEeOoBXOAMMM MHCTPYKLUMW OTHOCHO MOHTaKa,
M3MN0/13BaHeTO M NoAAPbXKKATa Ha ypeaa. 3a Aa pabotute ¢ ypeaa npasuaHo 1 6esonacHo, Mona, npoyetete
BHMMaTe/IHO TOBa PbKOBOACTBO 3a ynoTpeba npeam MoHTa)Ka 1 U3Noi3BaHeTo My.

2. CbAbPXKAHUE HA ONMAKOBKATA

=»  BaKyymHa 3aneuartsalla MaluuHa
=  PbKoBOACTBO 3a ynoTtpeba

=  TlapaHUUOHeH cepTuduKar

=  /[leknapauus 3a CbOTBETCTBUE

3. ®YHKLMUU

1.

He usnonseaiTte ypena c nospegeH 3axpaHBall Kaben nau wencen.

He u3nonseaiite ypeaa BbPXy MOKpa WAW ropelia MOBbPXHOCT, KaKTo M B 6/IM30CT A0 M3TOYHMK Ha

TOM/ZINMHA.

BuHaru nsnonseanTe ypena BbpXy n3paBHeHa NOBbPXHOCT.

He noTansiiTe HATO efiHa YacT OT ypesa, 3aXpaHBaLus Kaben uau wencena BbB BOAa UAW Apyra TEYHOCT.

BuHaru usknouBanTe ypega npeam NoYMCTBaHe M KoraTto He ro u3nossBsaTe.

He paboTtete c ypeaa, ako Ton He QYHKLMOHMPA MPaBUIHO UK e NOBPeAeH MO HAKAKbB HauuH. AKo

KabenbT UAM MallMHATa ca MOBPEAEHM, MOJS, BbpHETe MM B HallMA OTAen 3a c/iennpoparkbeHo

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

7. Tos3n ypen moxKe Aa ce M3Noa3Ba OT Aela Ha Bb3pacT OT 8 rogMHM Harope v oT iMua C HaMasleHu
bM3nYECKU, CETUBHM MU YMCTBEHW CNOCOBHOCTU MAKM C AIMNCA Ha ONUT U NO3HAHMA, aKo ca NOAYYMAU
HaA30p UM MHCTPYKLMM OTHOCHO M3MN0A3BaHETO Ha ypeaa no 6e3onaceH HauMH 1 pa3bupar cBbp3aHUTe
C Hero onacHoctu. [leuata He TpsAbBa Aa cu urpasaT ¢ ypeda. [o4ynmcTBaHETO M MoAApPbIKKaTa OT
notpebutensa He TpAbGBa Aa ce U3BLPLLBAT OT AeLla, OCBEH aKo Te He ca Ha Bb3pacT HaA 8 roAnHU U He ca
nog Haasop.

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

9. YpeabT He e nNpeAHa3HayeH 3a TbProscka ynoTpeba. AKO 3aneyaTBaTe HemnpeKbcHaTo noseye oT 20
TOpPBUYKM, N34aKaiTe NoHe 25 MUHYTK, Npeaun Aa Bb306HOBUTE U3MO0/I3BaHETO Ha ypeaa.

10. [pbXKTe ropHMA Kanak Ha ypeaa OTK/oUYEeH, KOraTo He ro u3nonssare.

11. KoraTo u3xBbpAasTe TO3M NPOAYKT M ONaKoBKaTa My, MOJIA, CBbPYKETE Ce CbC CbOTBETHUSA KBaNUdUUmMpaH
oTAen 3a peunkanpaHe. Mons, Npu U3XBbpAsSHE NpeKbCHeTe 3axpaHBalua Kaben.

12. He ce onutBaliTe aa obcnyxsaTte To3M nNpoaykT. CepBU3HOTO 06CNyKBaHe TpAbBa A4a ce U3BbPLLBA OT
oTOpu3MpaH cepBuseH npeacTtasuTen. MpeaBuaeH e KbC 3axpaHBall, Kaben, 3a Ja ce HaMaau PUCKDT,
npomusThyal, oT 3aniuMTaHe WAWM chbBaHe B MO-AbAbr Kaben. He e 3abpaHeHo Aa ce w3nonsear
YOBIKUTENHU Kabenn, Korato ce BHMMaBa NpW M3MNosi3BaHeTo MM. KoraTo ce M3nonsea yabaxurer,
MapKMpaHaTa efNeKkTpuMYecka MOLLHOCT Ha yAbAXKUTENA He TpabBa Oa e MNo-manKka OT MapKupaHaTta
eNleKTpnYecka MOLLHOCT Ha ypeaa. YAabaxkeHuAT Kaben Tpabsa Aa 6bae pa3nonoxKeH Taka, Ye a He ce
npemsaTa npe3 NiaoTa MAM MmacaTta, KbAeTo MOXe Ja b6bAe chnbHaT, 3akadeH WAW u3gbpnadH no
HeBHUMaHMe, ocobeHo oT aeua.

13. To3u ypen e npegHasHayeH caMo 33 JOMaKUHCTBOTO.
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4. ONUCAHUE HA NMPOAYKTA

OnucaHue Ha 6yToHUTE:

1 - 6yToH "Cyx
HaTucHeTe TO31 6yTOH, 33 A@ BaKyymuMpaTe U 3anedyartaTe cyxa XxpaHa.

2 - BnaxkeH 6yToH
HaTucHeTe To31 B6yTOH, 32 4@ BaKyyMmunpaTe U 3anedyartaTe B/laXKHa XpaHa.

3 - byTOH 3a 3aneuaTBaHe/oTMAHA

HaTtucHeTe byToHa "Seal" (3aneuyatBaHe), 3a Aa cb3gafeTe 3aneyaTBaHe, KoraTo NpaBuTe TOPOUUKM OT posika
33 TOpPOUYKM MaM ce M3N0N3Ba 3a 3arneyaTBaHe Ha TopbMYKa 6e3 PyHKLMA 3a BaKyymupaHe. HatucHete
byToHa "Cancel" (OTmsHa), 3a Aa cnpeTe TeKyLWus npoLec.

4 - Umnync
To3u 6YTOH ce M3N0A3Ba, KOFaTo € He06X0AMM KOHTPO Ha NpoLLeca Ha BaKyyMUpaHe 3a Ae/IMKaTHU XpaHMU.
HatucHete 6yToHa 1 nomnaTta ce BK/IOYBA, @ Ypes OTMNycKaHe Ha ByToHa ce M3K/OYBa.

5 - KaHucTpa
HaTucHeTe TO31 6yTOH, 33 Aa BaKyymuMpaTe C NOMOLLTA HA KaHWYKa.

6 - OTBOp 32 BaKyyMmMpaHe Ha KOHTelHep

MocTaBeTe eguHUA Kpali Ha MapKyya 3a aKcecoapu B MopTa Ha ypeaa, NocTaBeTe APYyrvsa Kpai B nopTa 3a
KaHMCTepa, cneq KoeTo ocTaBeTe ypeaa Aa Hanpasu BaKyyMMWPaHETO Ha KaHMUCTepa CBEKO.
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OnucaHue Ha yacTure:

A - YNAbTHUTENEH CUIMKOH

b - 3aKkniouBalya Kaovanka

B - YnabvTHeHue

D - pexeLy mexaHM3bM 3a CbXpaHeHue

[, - pe3ewy, 3a Manku Top6UYHKK

F - 6yTOH 3a ocBO6OKpaBaHe

HaTucHeTe, 3a fa 0OTBOpUTE Kanaka cieq NPUKAYBAHE HA NpoLLeca Ha 3amneYyaTBaHe.
G - HarpeBaTenHa nsaHKa, NOKpPUTA ¢ TepIOHOBA NIeHTa

H - Mapkyu akcecoap

3a cBbp3BaHe C KOHTEMHEpPa NpW BaKyymupaHe (3anevyaTBaHe) Ha KOHTENHEPU
| - CuAMKOHOBA NOANOXKKA
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5. U3NOJI3BAHE HA YPEOA

e Ta3M BaKyyMHa ynabTHUTENHA MaluHA e obopyaBaHa C Masika pe3advka 3a TOpObUYKKM, CbBMeCTMMA C
Pa3NMYHU TOPOMYKM 3@ BaKYYMHO YNAbTHABAHE

* I3non3BaliTe NOABUKHMA pe3eL, Ha YNNBTHUTENSA, 33 Aa OTPEXKETE KeNaHaTa Ab/KMHA Ha TopbuyKaTa oT
posikaTa ¢ TOpObUUKK. YBeEpETe Ce, e pexeTe No npasa IMHWA. BKatoueTe 3axpaHBawma Kaben.

¢ OTBOpETE Kanaka. MNocTaBeTe egMHMA Kpan Ha OTpsA3aHaTa TOpPOMUKa BbPXY IEHTATa 3a 3aneyvaTBaHe.
3abenerkKka: HaMa Npobem, aKo CY4aMHO NOCTAaBUTE HAKAKbB MaTepuas BbpXy 30HATa Ha YN bTHEHMETO.
e 3aTBOpeTE Kanaka, KaTo HaTUCHeTe OT ABeTe CTPaHW, A0KATO Ce YyAT ABe LWpaKBaHuA.

e Cnep, KaTo KamnaKbT e 3aKntoveH, HaTucHeTe ByTtoHa "SEAL", 3a Aa cb3pafeTe YaHTa € NepcoHanusmnpaH
pa3mep. IHAMKaTOPBLT CBETM NO BpeMe Ha NnpoLieca Ha 3anevyaTsaHe.

3ABEJIEXXKA: Korato ynabTHUTENAT ce M3N0A3Ba 33 NbPBU MbT, IMHUATA Ha YNABTHABAHE MOXKe Aa He e
nobpe HanpaBeHa, TOBa € TaKa, 3all0TO HarpeBaTeIHaTa IeHTa Ce Hy»KJae OT BpeMe, 3a [ia Ce 3arpee OTHOBO,
B TO3M C/ly4ait NPOCTO ONUTANTE APYT MbT.

e Cnef npuKtOYBaHe Ha paboTaTa CBET/IMHHUAT MHAMKATOP Ha OyTOHA 3a 3aneyaTBaHe LWe W3racHe;
HaTUCHeTe OYyTOHMUTEe 33 OCBOOOKAaBaHe OT ABETe CTPaHM Ha ypeaa, KaTo Beye MOXKeTe CMOKOMHO Aa
n3BaauTe HOBOCBH3ZadeHMA nakeT. TopbuykaTa ¢ MHAMBMAYaAJEH pa3sMep Beye e roToBa 33 BaKyyMHO
3aneyaTBaHe.

BHMMAHMUE: MNpu nHTeH3nBHa ynotpeba ypeadbT We ce U3K/AUYM aBTOMATUMYHO, 3a Aa ce npeaoTBpaTv
nperpsaBaHe. MOA, U34aKaiTe 5 MUHYTH, 32 Aa ro ocTaBuUTe Aa U3CTUHe.

1. NocraBete usgenueto(ata), KoeTo(Kkouto) Tpabsa Aa 6bae(aTr) 3aneyaTaHo(n), B NpeaBapuUTENHO
nspAsaHata Topbuuka mauM B TopbMuKaTa C noTpebutenckn pasmep. OcTaBeTe NOHE 2 MHYA MeXKay
CbAbPKAHMETO M ropHaTa YacT Ha Topbarta, 3a 4a OCTaBUTE MACTO 3a CBMBaHe Ha TopbaTa.

2. OTBOpeTe KanaKa M NocTaBeTe OTBOPEHMA Kpali Ha TopbaTa Hafoy BbB BaKyyMHaTa Kamepa.

3. 3aTBOpeTe Kanaka, KaTo HaTUCKaTe Hago/y OT ABETe CTPaHM, A0KATO Ce YyAT ABa 3ByKa "Wwpak".
4. N3bepeTe cyxa MM BAaXKHA XpaHa. YCTPOMCTBOTO Lie NPOAb/KM Aa BaKyymuMpa U ced TOBa e 3aneyara,
ceg, KaTo LenvAT Bb3ayx 6bae OTCTpaHeH.
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3ABEJIEXXKA: Korato Bakyymuparte BAa*KHa XpaHa, mons, usbepere moaen 3a 8/71a4HaA XpaHad.

5. Cnep KaTo CBETAMHHUAT MHAMKATOP M3racHe, HaTUCHeTe BYTOHMTE 3a 3aK/4YBaHe OT ABeTe CTPaHUu Ha
MallKHaTa, 3a Aa noaydyute Topbuykara.

Tbi KaTo HanAraHeTo NpY HOpMasiHaTa BakyyMHa QyHKLUMA e HacTpoeHo Aa 6bae BUCOKO, NMOHAKOra e IiecHo
3 Ce YHULLOMXKAT HAKOM AEe/IMKATHU NpeameTn OT BUCOKOTO HaffraHe BbB BAKYYMHUTE TOPOUUKK. B To3M
cny4yait moxkeTte aa usnonssate pyHKumaTa "PULSE" (MmnynceH Bakyym), 3a 4@ KOHTPOJiMpaTe BPEMETO U
HanAraHeTo Ha BaKyyma W ga npeaoTBpaTUTe CMAYyKBaHETO Ha Ae/MKaTHM npeameTu. KoraTo onakosaTe
HAKOW COYHM XPaHW, MOXKETEe CbLLO A3 M3Moa3BaTe Tasu QYHKUMA U Aa NpeaoTBpaTUTE M3CMYKBaAHETO Ha
TEYHOCTTa.

1. NocTaBeTe npeagmeTa(uTe), KOMTO TpAbBa Aa 6bAe 3aneyaTaH, B NpeaBapuUTENIHO M3pA3aHaTa TOpOMUKa
unu B TopbMUKaTa c notTpebutencku pasmep. OctaBeTe NOHe 2 MHYA MeXAY CbAbPXKAaHMETO U ropHaTa YacT
Ha Top6aTa, 3a Aa N03BO/INTE CBMBAHE Ha TopbaTa.

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

3. 3aTBOpeTe Kanaka, KaTo HaTUCHEeTe HAZ40y OT ABeTe CTPaHMU.

4. HaTuckanTe HenpekbcHaTo byToHa "PULSE", gokaTo ce AOCTUIHE KenaHoTo OT Bac HasnAraHe. MoxKeTe aa
HabnogaBaTe BakyyMHaTa TOpbuMUKa, 3a Aa pewnte HanAaraHeTo. Mo Bpeme Ha TO3M Mpouec MoXKeTe [a U
npoLeca Ha BaKyymupaHe, KaTo CrpeTe Aa HaTMCKaTe TO3u BYTOH; MOXKeTe Aa ro HaTUCHeTe OTHOBO, 33 A3
pecTapTuMpaTte BakyyMmupaHeTo.

5. KoraTo HansaraHeTo AocTurHe HeobxoaMmoTOo, HaTucHeTe byToHa "SEAL ONLY" (Camo 3anevyaTBaHe), 3a Aa
3anoyHeTe 3ane4yaTBaHeTo.

6. Cnes KaTo CBETIMHHUAT MHAMKATOP yracHe, HaTUCHeTe BYTOHUTE 3a 3aK/lo4YBaHe OT ABeTe CTPaHW Ha
MallnHaTa, 3a Aa ocBoboanTe TopbuyKaTa.

3ABEJIEXXKA: KaHUCTpUTE HE Ca BKAKOYEHM B KOMMNIEKTA.

1. MNocTaBeTe NPoOAyKTa, KOWTO MCKATe @ OMakoBaTe BbB BaKyyMHA OMaKOBKA, B KOHTeWHepa. MocTaseTe
KamnaKka BbpXy KOHTeHepa 1 ro 3aTBOpeTe, KaTo U3M0/13BaTe CTPaHMYHUTE 3aKonyaaku. M3beperte nosnumata
"BaKkyym" Ha BEHTWANA HA KaHUCTepa.

2. CBbprKETE MOPTA HAa BAaKYYMHUSA YITBTHUTEN Y KAHUCTEPA Ype3 CBbP3BaLLMsA BaKyyMeH MapKyy. Tpsabea aa
CBbPKETE e4MHUA OT KpauLLLaTa KbM BEHTMIA Ha KaHWUCTEPa, a APpYrvA Kpal KbM NopTa 3a NPUHAANEXKHOCTH
Ha ypeaa.

3. CnycHeTe KanaKa Ha BakyyMHUA YNIBTHUTEN U HaTUCHETEe CTPaHUTE, 3a Aa o 3aKpenuTe, KaTo cucTemata
€ NPaBMIHO 3aTBOPEHA, KOraTo YyeTe 3BYK "LWpaK" oT BCAKA cTpaHa. AKO XeslaeTe 4a OTBOPUTE FOPHMA Kanak,
cnep Kato e 61n 3aTBOPEH, HaTUCHETe OTHOBO BCAKA CTPaHa M BHUMATE/IHO U3AbpnaliTe Kanaka Harope.

4. 3a pa cTapTupaTe npoueca Ha BakyymupaHe, HaTUCHeTe byToHa "Canister".

5. To3n mozen BaKyymHa 3anevyaTBalla MallMHA € NPOEeKTUPaH Aa paboTu B aBTOMATUYEH pexum. Toll e
060pyABaH CbC CEH30P 33 U3MepPBaHe Ha BaKyyMa, KOWTO Cnupa NpoLeca Ha BakyyMupaHe, cneg KaTo ce
[OCTUTHE HMBOTO Ha BaKyyma B KaHWUCTepa. 33 Aa OTMEeHUTe Npoueca Ha BaKyymupaHe, HAaTUCHETE OTHOBO
6yToHa "Canister".

6. Cnep, KaTo NPOLECHT Ha BAaKyyMMUpPaHe NPUKIOYM, MaLLMHATA Ce CNMpa aBTOMATU4YHO. UN3bepeTte nosunumsa
"3ATBOP" Ha BEHTW/IA HA KAHWUCTEPA M U3KOYETE YNTbTHEHWETO HA KOHEKTOPA OT ypesa.
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6. CbBETU 3A BAKYYMHO 3ANEYATBAHE

BAXHO: BakyyMmHOTO 3aneyatBaHe HE e 3amecTuTen Ha Ox/aK4aHeTo MAM 3ampassfBaHeTo. Bcuuku 6bp3o
pa3BafALLM Ce XpaHU, KOUTO Ce HYXKAAAT OT OxNaxaaHe, TpAbBa Bce Nak Aa 6bAaT oxNafgeHU MU 3ampaseHun
cnep, BakyyMHOTO OMakoBaHe.

3a nocTuraHe Ha Hali-gob6bp pesynTaT NpPU yab/XKaBaHe Ha CPOKa Ha FOAHOCT Ha XpaHWUTe e BaKHo Ja
onaKkoBaTe BbB BaKyyM XpaHW, KOMTO ca npecHu. Cned KaTo xpaHaTa 3anoyHe Aa ce pasBans, BaKyyMHOTO
onakoBaHe MOXe camo Aa 3abaBu npoueca Ha pasBansHe. BaKyymHOTO onakoBaHe He MoOXe Aa
npeaoTBpaTM PasBUTUETO Ha naeceHn. Jpyrm 601eCcTOTBOPHU MWKPOOPraHM3MM BCE Ollle moraT aa ce
pasBMBaT B CPeAa C HUCKO CbAbPMKaHME Ha KUCI0POA, U MOXKe [a Ce Ha/0MXM Aa ce B3eMaT AO0MbAHUTENHU
MEPKM 33 ENMMNUHUPAHETO UM.

CbBeTu M NPenopbKuM 3a NPUroTBAHE Ha XpPaHa 3a XepMeTUYHO BaKYYMHO 3ane4yaTtBaHe

FoTBEHE, pasmpassaBaHe M NoAarpsABaHe - 3a4yLlaBaHETO BbB BaKyyMeH MJ/IMK Nomara Ha XpaHaTta 4a 3anasu
BKyCa CM, a CbLLO TaKa Nomara M Npu noyncteaHeto. KoraTo noarpssate XpaHW B MUKPOBBAHOBA ypHa,
M3MO0N3BalKKN BalLMTE BaKyyMHM TOPBUYKK, BUHArM NpobuBaiite TopbnyKaTa, 3a 43 MOXKE ropewmaT Bb3ayx
Aa nsnese HaBbH. MoXeTe CbLLO TaKa Aa NoArpsasaTe XpaHu BbB BaKyyMHUTE TOPOUUKM, KaTo M NocTaBuTe
BbB BOAA C HWUCKa Temnepatypa nog, 75°C.

BAXHO: BMHarn pasmpasaBanTe xpaHu B XNaAUNHUK UM MUKPOBB/IHOBA NeYKa - He pazmpasaBaiTe 6bp30
pa3BafALLM Ce XpPaHW Ha CTalHa TemnepaTypa.

OnuTtaitTe ga 3ampasuTe npenBapuTeNIHO MecoTo M pubaTta 3a 1-2 yaca, npeam ga rm Bakyymupare. ToBa
nomara Ha CbCTaBKMTe Aa 3ana3AaT coka U popmaTa cu u ocurypsasa no-A06po 3anevaTsaHe.

AKO He MOrKeTe, NoCTaBeTe CrbHaTa XapTUEHA Kbpna MeXAyY XpaHaTa U ropHaTa 4acT Ha TopbaTa, nocTaseTte
A Nog, 30HaTa Ha ynabTHeHMeTo. OcTaBeTe xapTUeHaTa Kbpna B Topbuukata, 3a ga abcopbupa nsnmwHarta
BJ1ara U COKOBETE MO Bpeme Ha Nnpoueca Ha BaKYyMHO ONaKoBaHe.

OnaKkoBaiTe BaKyyMHO CMPEHETO c/ed BCAKa ynoTpeba. AKo HanpasuTe TopbuuyKaTa Manko no-gbjara ot
HeobXxoAMMOTO, MOXKETe Aa A 3aneyataTe OTHOBO C/ef BCAKa ynoTtpeba.

BAXHO: NMopaam pucka oT Nonasa Ha aHaepobHN BaKTepun MEKUTE CUPEHA HMKOTa He TPA6Ba Aa ce onakoBsaT
BbB BaKyyMm.

BraHWwMpaHeTo e npoLec, KOWTo TPsAbBa Aa ce M3BbPLIKM NPeaM BaKyyMHOTO OMaKoBaHe Ha 3eneHYyum. To3u
NnpoLEec CNMpa SeNCTBUETO Ha eH3MMUTE, KOETO MOMKe Ja AoBeje A0 3aryba Ha BKyC, LBAT M TeKCTypa. 3a Aa
6naHWKpaTe 3eeHYyunTe, NOCTaBeTe MM BbB BPALLA BOAA UM B MUKPOBBIIHOBA QypHa, AOKATO ce CBApAT,
HO BCe OLLe ca XpynKkaeu. BpemeTo 3a bnaHWwMpaHe moxKe Aa Bapvpa oT 1 Ao 2 MUHYTK 33 3e1E€HONIUCTHM
3e/1eHYyLM U rpax; oT 3 40 4 MUHYTU 3a rpax, HapsA3aHU TMKBUYKM UAN BPOKO/IM; failTe Ha MOPKOBUTE OKOJI0
5 MUHYTH; 1 oT 7 go 11 MMHYTV 33 uapeBuMLa Ha KoyaH. Cnes 6/MaHWMpPaHeTo NoToneTe 3e/eHYyunTe B
CTyAeHa BoAa, 3a Aa CNpeTe NpoLeca Ha roTeeHe.
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3ABENIEXKKA:

® BCMYUKM 3eneHYyun (BKAOUMTENHO BPOKoAN, BpIOKCENCKo 3ene, 3e/e, Kapdpuon, Kenn, psana) ectTecTBeHo
OTZEeNIAT ra3oBe Mo Bpeme Ha CcbxpaHeHue. 3aToBa c/ieq, b6naHwupaHe e Hali-gobpe Te fa ce CbXpaHABaT
OMpPEKTHO BbB dpusepa.

¢ KoraTto cbxpaHsBare 3e/1eH4yLM, onuTaiTe ce Aa ' 3ampasuTe NpesBapuTenHo 3a 1-2 yaca, cnes KoeTo rv
pasgeneTe Ha NOPUMK 33 XpPaHeHe BbB BaKyyMHUTe ¢y TOpbuuKK. Cneg KaTo 6b4aT ONakoBaHW BbB BaKyyMm,
r BbpHeTe 06paTHO BLB ppum3epa.

BAXHO: nopaan onacHOCT oT 6aKkTepun npecHUTe rvbu, YK U YecbH HUKora He TpsAbBa fa ce onakosaT BbB
BaKyyMm.

Korato onakoBaTe BbB BaKyyM NpaxoobpasHW NpoAyKTW Kato bpawHo, Hail-gobpe e Aa wu3nonssarte
OpPUrMHANHATa MM OMAKOBKa, KOraTo r'M NocTaBaTe BbB BaKYYMHUA NANK. PUHMAT Npax MOXKe Aa ce 3acmyye
B ypeAa v Aa NPUYMHM A0CTaTbYyHO NOBPEAM, 3a Aa CbKPaTH KMBOTA HA BaKYYMHUA YNABTHUTEN.

Mpeawn ga 3anevyaTtaTe BbB BAaKYYM KaKbBTO U @ € BUJ, TEYEH e/IeMEHT, ONaKoBalTe TEYHOCTU, KaTo Hanpumep
6yNbOH 3a cyna, NpeABapuUTeNIHO 3aMpa3eHu B Kacepona, AoKaTo ce BTBbpAAT. Cnen ToBa MoOXeTe Aa rm
noapeante BbB ¢pmsepa. Korato crte rotosm 3a ynotpeba, Npocto oTperkeTe brbaa Ha TOpbMYKaATa U A
NOCTaBETE W/IN B CbA, 32 MMKPOBDBJIHOBA MeYKa, UK S NyCHETe BbB BOAa C HACKa Temnepatypa, noa 75°C.

7. NOYUCTBAHE U CbXPAHEHUE

1. BuHaru uskntouBaiTe ypeaa oT e/leKTprMyeckaTa MperKa, npeam 4a ro nouncreaTe.

2. N36bplueTe BbHLIHATA NOBbPXHOCT C MEKA, BAaXKHa Kbpna M canyH.

3. 3a 4a NOYMCTUTE BLTPELIHOCTTA Ha YCTPOMCTBOTO, M36bpLUETe BCAKAKBA XpaHa MM TEYHOCT C XapTUeHa
Kbpna.

4. NoacyweTe Aobpe BCUYKKM YacTu, Npeamn Aa BKAOYUTE U M3M0A3BaTE YCTPOMCTBOTO OTHOBO.

5. BakyymHaTa Kamepa MOKe 43 3a4bprKa TeYHOCTU, KOMTO ca BUAK n3TerneHn oT TopbuyKaTa; TA MoXKe Aa
6bae M3BageHa OT YNAbTHUTENSA, M3MOA3BANTE MEK CanyH 3a MUEHEe Ha CbAOBEe W TOM/A, BAaXKHa Kbpna, 3a
Aa n3bbplueTe BCAKA 0CTaHaNa TEYHOCT OT BaKyyMHaTa Kamepa. D ry it th oroughly.

6. [lpbKTe ropHUA Kanak Ha ypeaa OTKAUYEH, KOraTo He ro M3nonssare.

8. OTCTPAHABAHE HA HEU3MNMPABHOCTU

Huwo He ce cnyuBa, Korato HaTUcHa 6yToHa "3aneuateaHe/oTmaHa":

¢ YBepeTe ce, e 3axXpPaHBaLLMAT Kaben e NpPaBMIHO BKIKOYEH B KOHTAKTa Ha CTeHaTa.

* YBepeTe ce, ye 3axpaHBalLMAT Kaben He e NoBpeAeH NO HAKAKbB HauMH.

* YBeperTe ce, Ye e/IeKTPUUYECKUAT KOHTAKT e paboTocnocobeH, KaTo BKAOUMUTE ApYr yped. AKO He e, Mo,
nposepeTe NPeKbCBaYNTE UAW NpegnasuTennTe B 4OMA CH.

* YBepeTe ce, ye TOpbUYKaTa e pa3no/oKeHa NPaBUIHO HaAoNy BbB BaKyyMHaTa Kamepa.

* HaTucHeTe HagoNy ABETe CTPaHM Ha Kanaka v ce yBepeTe, Ye e 3aCTONOPEH Ha MACTO.

* M3yakaliTe 5 MMHYTK, 32 Aa MOKe ypeabT Aa U3CTUHE, U e TOBa ONWTaiTe Aa ro M3no/a3BaTe OTHOBO.

Bb34yxXbT He ce MU3CMYKBa OT TopbuuKaTa:

* [poBepeTe Aanu B TOPOMUKMTE HAMA NPOMNYCKU, MbHKMU, HABPBUYKBAHMA UK OYNKMN.
¢ MpoBepeTe fanu He ca pa3xnabeHn, N3HOCEHU WU HAMYKaHW TOPHUTE U SOJHUTE YITbTHUTENN,
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¢ CbCTaBKMTE C BMCOKO CbAbp)KaHWE Ha TEYHOCTM MOXKe Aa MOoMnpeyaT Ha NPaBWIHOTO 3anedyaTBaHe Ha
TopbunyKaTa. PasperkeTe TopbMUKaTa, N3bbpLIETEe BLTPELIHOCTTA Ha TOpbUYKaTa 1 5 3anedyaTaiTe OTHOBO.

¢ MpoBepeTe Aanv TopbuyKaTa e NPaBUIHO NOCTaBEHA BbB BaKyyMHaTa Kamepa.

* YBepeTe ce, Yye CcTe NOCTaBMAN TOpbUYKaTa Ha NPaBMUAHOTO MACTO. Korato M3nonseaTe TopbMUYKa OT POKa,
yBepeTe ce, e KpasAT Ha pa3pesa e BbpXy YMIbTHUTENHATA JIeHTa.

Bb3ayXbT ce e NpocMyKan o6paTHO BbB BaKyymupaHaTa Topbuuka:

¢ poBepeTe ynaAbTHEHMETO HA TopbaTa. Bb3MOXKHO e ga Mma Aynka uan 6pbyka, KOATO MO3BOAABA Ha
Bb34yXa Aa ce BbpHe B TopbuyKaTa. BHMMaTeNnHO paspexkete TopbUYKaTa M A 3aneyvaTainTe OTHOBO MM
M3M0/13BaNTe U3LAN0 HOBA TOPOMYKa.

¢ YBepeTe ce, Ye B YNAbTHEHMETO Ha TopbaTa HAMa Bnara UAM TEYHOCT OT XpaHaTa. MorKe fa ce HaNoXKK Aa
pa3pexeTe TopbMUKATA M Aa A 3aneyataTte OTHOBO WAWM Aa M3NOA3BaTe U3UANO HOBa TopbuuKka. YacTnuHo
3aMpaseTe CbCTaBKUTE C U3NINLLIHUTE TEYHOCTW, Npeam Aa v 3aneyataTe BbB BaKyyM.

¢ YBepeTe ce, Ye HAMA XPaHUTENHU NPOAYKTUN C OCTPU pbboBe, KOUTO BMxa Moram ga npobumAat TopbuykaTa.
AKO OTKpMETe AynKa OT NpoboxKaaHe, 3aneyaTainTe NPoAyKTa B U3LAI0 HOBA TOPOMYKa.

* YBepeTe ce, Ye B 30HATA Ha JIeHTaTa 3a 3arney4yaTBaHe He €a NonagHaM TEYHOCTU.

¢ MpoBsepeTe 3a pasxnabeHn, USHOCEHM WA HAaNyKaHM FTOPHU U AOJHW YNIBTHEHUA 32 3aMeYaTBaHe.

YaHTaTta HAMa Aa ce 3anevara:

¢ [poBepeTe Aa/NM BbB BaKYYMHUTE TOPOUYKM HAMA NPOMYCKU, MbHKKU, HABPBbUYKBAHWUA UK AYTNKM.

* YBepeTe ce, ye CTe NOCTaBUAM TOpbUYKaTa Ha NPaBUAHOTO MACTO. KoraTo npasuTte TopbuyKa OT POJIKa,
yBepeTe ce, Ye KPasAT Ha paspesa e BbpXy YNIbTHUTENHATA JIeHTa.

* YBepeTe ce, ye CTe Aa/NM BPeMe Ha ypea Aa ce oxnagu. M3vakaite 20 cekKyHOM Mexay OTAeNHUTe
3aneyaTBaHuA.

BuHaru n3nonssaite opurMHaNHU pe3epBHN YacTu.

KoraTo ce 06pbliaTe Kbm HallMA OTOPU3UPAH CEPBU3EH LIEHTBLP, yBepeTe ce, Ye pasnonarate CbC cnegHute
AaHHW: Mogen 1 cepueH Homep.

NHdopmauuaTa moxke aa 6bae HamepeHa Ha TabenKaTta ¢ AaHHKU 33 MolHOCT. Moxe aa 6bae npomeHeHa
6e3 npeanssecTue.

BakyymHa mowHocT | -0,5~-0,6 6apa
MowHocT 130W
HanpexeHune 200-240V~50/60Hz
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HEmNER

Bnarogapvm BuW, ye 3aKynuXTe TO3M MPOAYKT. AKO MMaTe HyXAa OT MoAApbXKa Ha NpPoayKTa, noceterte
HalmA yebcaiT, KaTo M3MNon3BaTe BPb3KMTE NO-A40Y.

MonyuyaBaHe Ha pbKOBOACTBA 3a noTpeburtena: https://www.heinner.ro

Monyuete nHpopmauuma 3a cepsus: https://www.heinner.ro

EKONOrMYHO U3XBbpaaHe

E Bue morkeTe fa NOMOrHeTe 3a ona3BaHeToO Ha OKO/IHaTa cpesa!
Mons, He 3abpaBsaiiTe Aa cna3BaTe MecTHUTe pasnopendbun: npeganTe HepPaboTeLOTO eIEKTPUYECKO
obopyaBaHe B NoaxoAsLl LEHTbP 33 U3XBbP/IAHE Ha OTNaAbLM.

HEINNER e peructpupaHa Tbproscka mapka Ha Network One Distribution SRL. [pyrn mapku u
@ MMEHA Ha NPOAYKTU Ca TbPrOBCKM MAPKU UIN PETUCTPUPAHN TbPrOBCKU MAPKM Ha CbOTBETHUTE UM

nputexartenu.

HuKaKkBa YacT oT cneynduKauumnTe He MoXKe Aa 6bae Bb3NPOU3BEXKAAHA NOA KakBaTo U Aa e dopma

AW NO KaKbBTO M A3 € HauuH, HUTO Aa 6bae M3Mos3BaHa 3a Cb3gaBaHe Ha MPOWM3BOAHM, KaTo

Hanpumep npesoA, TpaHchopmauus wAM agantaumsa, 6es paspeweHne ot NETWORK ONE

DISTRIBUTION.

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

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

To3K NPOAYKT € B CbOTBETCTBME C HOPMUTE U CTaHAapPTUTe Ha EBponelickaTta 06LHOCT.
Mpounssoguten n sBHocuten: Network One Distribution

Ynanua Marcel lancu, 3-5, BykypeL, PymbHUA
Ten: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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VAKUUMZARO KESZULEK
Modell: Food Seal
HAV-Y136BKSS

e Nedves és szaraz porszivozas
o Beépitett vago
o Teljesitmény: 130 W
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1. BEVEZETES

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

Ez a kézikdnyv a késziilék telepitésére, hasznalatara és karbantartasara vonatkozé 6sszes szlikséges utasitast
tartalmazza. A késziilék helyes és biztonsdgos mikodtetése érdekében kérjik, hogy a telepités és hasznalat
el6tt figyelmesen olvassa el ezt a hasznalati utmutatot.

2. A CSOMAG TARTALMA

=  Vakuumzaré készilék

=»  Felhasznaldi kézikonyv
=  Jotallasi igazolas

=  Megfelel6ségi nyilatkozat

3. JELLEMZOK

1. Ne engedje, hogy a készliléket jatékként hasznaljak.

2. Ne mikodtesse a késziléket sérilt tapkabellel vagy dugdval.

3. Ne hasznalja a késziiléket nedves vagy forro feliileten, illetve h6forras kozelében.

4. A késziiléket mindig vizszintes fellileten hasznalja.

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

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

7. Ne mlkodtesse a késziiléket, ha az meghibdsodott 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 készuléket 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 készlilék nem kereskedelmi célu hasznalatra késziilt. Ha 20-ndl tobb tasakot zar le folyamatosan, varjon
legalabb 25 percet, miel6tt Ujra haszndlna a késziléket.

11. Hasznalaton kiviil tartsa a készilék fels6 fedelét lezaratlanul.

12. A termék és a termék csomagolasanak artalmatlanitdsakor forduljon az illetékes szakképzett szervezeti
egységhez Ujrahasznositas céljabol. Kérjik, hogy kidobaskor vagja el a tapkabelt.

Ne kisérelje meg a termék szervizelését. A szervizelést csak hivatalos szervizképviselé végezheti el. A
készililékhez rovid tapkdbel tartozik, hogy csokkentse a hosszabb vezetékbe valé belegabalyodasbdl vagy
megbotlasbdl eredé kockdzatot. A hosszabbitd zsindrok hasznalata nem tilos, ha azok hasznalata soran
gondosan jar el. Hosszabbitd kabel hasznalata esetén a hosszabbité kabel megjelolt elektromos névleges
teljesitménye nem lehet kisebb, mint a készlilék 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 haszndlatra szolgal.
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4. TERMEKLEIRAS

Ny
[/ ] ]/

NS
A

N\
\\E-

1 - Szaritas gomb
Nyomja meg ezt a gombot a szaraz élelmiszerek vakuumozdsahoz és lezardsahoz.

2 - Nedves gomb
Nyomja meg ezt a gombot a nedves ételek vakuumozasahoz és lezarasahoz.

3 - Pecsételés / Torlés gomb

Nyomja meg a "Seal" gombot a lezaras létrehozasahoz, amikor zacskokat készit a zacskd tekercsbdl, vagy
zacsko lezarasdhoz hasznalja a vakuumozds funkcio nélkil. Nyomja meg a "Cancel" gombot a folyamatban
|évé folyamat leallitasdhoz.

4 - Impulzus
Ezt a gombot akkor hasznadlja, amikor a vakuumozdsi folyamat vezérlésére van sziikség a kényes élelmiszerek
esetében. A gomb megnyomasaval a szivattyu bekapcsol, a gomb felengedésével pedig kikapcsol.

5 - Kaniszter
Ezt a gombot megnyomva a tartalyos vakuumozashoz.

6 - Port a tartaly porszivozasahoz

Helyezze a tartozéktomld egyik végét a készililék portjaba, a masik végét pedig a tartdly portjara, majd hagyja,
hogy a késziilék frissen vakuumozza a tartalyt.
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Alkatrészek leirasa:

A - Tomitd szilikon

B - Zaro retesz

C - Tomit6 tomités

D - Vagétarolo

E - Kis zsakvago

F - Kioldégomb

Nyomja meg a fedél kinyitasahoz a lezarasi folyamat befejezése utan.
G - Teflonszalaggal boritott flit6rad

H - Tartozék toml6

A tartalyhoz vald csatlakoztatashoz a tartalyok vakuumozasakor
| - Szilikonbetét
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5. A KESZULEK HASZNALATA

e Ez a vakuumzard készllék egy kis zacskévagdval van felszerelve, amely kompatibilis a kiilonb6z6
vakuumzaré zacskokkal

e A lezaré késziilék levehetd vagdjaval vagja le a kivant hosszUsagu tasakot a tasaktekercsbél. Ugyeljen arra,
hogy egyenes vonalban vagjon. Csatlakoztassa a tapkabelt.

* Nyissa ki a fedelet. Helyezze a levagott zacské egyik végét a lezardcsikra.

Megjegyzés: nem jelent problémat, ha véletlenil barmilyen anyagot helyez a tomitéfeliletre.

e Zarja le a fedelet Ugy, hogy mindkét oldalra lenyomja, amig két kattand hangot nem hall.

¢ Most, hogy a fedelet lezartak, nyomja meg a "SEAL" gombot, hogy egyedi méret(i zsakot hozzon létre. A
jelz6fény vilagit a lezardsi folyamat alatt.

Megjegyzés: Amikor a lezdrd késziléket el6szor hasznalja, el6fordulhat, hogy a lezdré vonal nem lesz jol
elkészitve, ez azért van, mert a flitéridnak idGre van sziiksége az Ujramelegedéshez, ebben az esetben csak
prébdlkozzon egy masik alkalommal.

¢ A lezdras befejezése utan a pecsétel6gomb jelz6fénye kialszik; nyomja meg a készilék mindkét oldalan lévé
kioldégombokat, most mar nyugodtan kiveheti az Gjonnan létrehozott zacskot. Az egyedi méretd zacskd most
mar készen all a vdkuumzarasra.

FIGYELEM: erG6s haszndlat esetén a késziilék automatikusan kikapcsol, hogy megakaddlyozza a
tulmelegedést. kérjiik, varjon 5 percet, hogy a késziilék lehdiljon.

1. Helyezze a lezarandd targy(ak)at az elére kivagott vagy egyedi méretli tasakba. Hagyjon legalabb 2
hlvelyket a tartalom és a zsak teteje k6zott, hogy legyen hely a zsak 6sszehlizdédasahoz.
2. Nyissa ki a fedelet, és helyezze a zacskd nyitott végét lefelé a vakuumkamraba.

3. Zarja le a fedelet Ugy, hogy mindkét oldalra lenyomja, amig két "kattand" hangot nem hall.
4. Vdlasszon szdraz vagy nedves eledelt. A készillék folytatja a vakuumozast, majd az Osszes levegs
eltdvolitasa utan lezarja.

MEGIJEGYZES: nedves ételek vakuumozasakor vélassza a nedves ételek mintajat.
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5. Miutan a jelz6fény kialudt, nyomja meg a gép mindkét oldalan Iév6 zarégombokat a zacskdért.

Mivel a normal vakuum funkcid alatt a nyomds magasra van beallitva, néha konnyen tonkretehet néhany
kényes targyat a vakuumzsakokban lévé magas nyomds. Ebben az esetben a "PULSE" vakuum funkciét
hasznalhatja a vakuumidé és a nyomds szabdlyozdsdra, és a kényes tdrgyak Osszetorésének
megakaddlyozasdra. Néhany lédus élelmiszer csomagolasakor szintén hasznalhatja ezt a funkcidt, és
megakaddlyozhatja a folyadék kiszivasat.

1. Helyezze a lezdrandd targy(ak)at az el6re vagott vagy egyedi méretl zacskdba. Hagyjon legaldbb 2
hlvelyket a tartalom és a zsak teteje kozott, hogy a zsdk 6sszehizédhasson.

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 nyomast. A nyomds eldontéséhez
megfigyelheti a vdkuumzsakot. E folyamat soran a gomb megallitasaval 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.

MEGIJEGYZES: a tartalyok nem tartoznak a késziilékhez.

1. Helyezze be a terméket, amelyet vdkuumcsomagolni kivan a tartalyba. Helyezze a fedelet a tartdly tetejére,
és zarja le az oldalsé rogzit6kkel. Valassza ki a tartdly szelepének "Vakuum" helyzetét.

2. A csatlakozd vakuumtomlén keresztll csatlakoztassa a vakuumzard készilék csatlakozdényildsat és a
tartalyt. Az egyik végét a tartdlyszelephez, a masik végét pedig a készllék tartozékportjahoz kell
csatlakoztatnia.

3. Engedje le a vakuumzard készilék fedelét, és nyomja meg az oldalait a rogzitéshez, a rendszer akkor
zardadik megfelel6en, ha mindkét oldalon "kattand" hangot hall. Ha a fels6 fedelet a lezardas utan ki szeretné
nyitni, nyomja meg Ujra mindkét oldalt, és évatosan huzza fel a fedelet.

4. A vdkuumozasi folyamat elinditdsdhoz nyomja meg a "Canister" (tartaly) gombot.

5. Ezt a vakuumzaré modellt automatikus lGzemmoddra tervezték. Fel van szerelve egy vakuummérd
érzékel6vel, amely ledllitia a vakuumozasi folyamatot, amint a tartalyon belili vakuumszintet elérte. A
vakuumozasi folyamat ledllitdsdahoz nyomja meg Ujra a "Kaniszter" gombot.

6. A vakuumozasi folyamat befejezése utdn a gép automatikusan ledll. Valassza ki a tartdlyszelep "CLOSE"
(ZAR) helyzetét, és huizza ki a csatlakozétomitést a késziilékbdl.

6. VAKUUMZARASI TIPPEK

FONTOS: a vdkuumzdras NEM helyettesiti a h(tést vagy a fagyasztast. A h(itést igényl6 romlandd
élelmiszereket a vdkuumcsomagolds utan is hlteni vagy fagyasztani kell.

Alegjobb eredmény elérése érdekében az élelmiszerek élettartamanak meghosszabbitdsa érdekében fontos,

hogy a friss élelmiszereket vakuumcsomagolja. Ha az élelmiszer mar elkezdett romlani, a vikuumcsomagolas
csak lassithatja a romlasi folyamatot. A vakuumzaras nem tudja megakaddlyozni a penészgomba kialakulasat.
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Mas betegséget okozd mikroorganizmusok tovdbbra is szaporodhatnak alacsony oxigénellatottsagu
kornyezetben, és tovabbi intézkedéseket igényelhetnek az eltavolitasukhoz.

Elelmiszer-el6készitési tanacsok és tippek a légmentes vakuumzarashoz

FGzés, felolvasztas és Ujramelegités - a vakuumzsadkban vald parolas segit az ételek izének megbrzésében, és
a takaritasban is segit. Ha az ételeket mikrohulldmu stit6ben melegiti Ujra a vdkuumzacskd segitségével,
mindig lyukassza ki a zacskdt, hogy a forré leveg6 tavozni tudjon. A vakuumzacskdkban 1évé ételeket gy is
felmelegitheti, hogy alacsony, 75 °C (170 °F) alatti hGmérsékletli vizbe helyezi 6ket.

FONTOS: az élelmiszereket mindig hlt&szekrényben vagy mikrohulldmu sitében olvassa fel - ne olvassa fel
a romlando élelmiszereket szobahémérsékleten.

Prébalja meg a husokat és a halakat 1-2 6ran at el6fagyasztani, miel6tt vakuumozza Sket. Ez segit az
OsszetevGknek megtartani a leviiket és az alakjukat, és jobb zarast biztosit.

Ha erre nincs lehet6sége, helyezzen egy O0sszehajtogatott papirtorilk6z6t az élelmiszer és a zacsko teteje
kozé, tegye a lezardsi terilet ald. Hagyja a papirtorl6t a zacskdban, hogy a vakuumcsomagolas soran felszivja
a felesleges nedvességet és levet.

A sajtokat minden egyes felhaszndlas utan vdkuumcsomagolja. Ha a sziikségesnél csak egy kicsit hosszabbra
késziti a zacskét, akkor minden haszndlat utan Ujra lezérhatja a zacskét.
FONTOS: Az anaerob baktériumok veszélye miatt a lagy sajtokat soha nem szabad vdkuumcsomagolni.

A z0ldségfélék vakuumcsomagoldsa el6tt el kell végezni a blansirozast. Ez a folyamat megdllitia az
enzimhatast, amely az iz, a szin és a textlra elvesztéséhez vezethet. A zoldségek blansirozasahoz tegye Gket
forrasban Iévé vizbe vagy mikrohulldmu sitébe, amig megfének, de még ropogdsak maradnak. A blansirozasi
id6 1-2 perc a leveles zoldségek és a borsd esetében; 3-4 perc a cukorborsd, a szeletelt cukkini vagy a brokkoli
esetében; a sargarépa korulbelil 5 percig; a kukoricacsutkak esetében pedig 7-11 percig. A blansirozas utan
meritse a zoldségeket hideg vizbe, hogy megdllitsa a f6zési folyamatot.

MEGJEGYZES:

¢ Minden z6ldség (beleértve a brokkolit, a kelbimbdt, a kdposztat, a karfiolt, a kelkdposztat és a fehérrépat)
a tarolds soran természetes mdédon gazokat bocsat ki. Ezért a blansirozds utdn a legjobb, ha kdzvetleniil a
fagyasztéban téroljuk Gket.

¢ A z6ldségek taroldsakor prébalja meg 1-2 6ran keresztiil el6fagyasztani 6ket, majd a vakuumzacskdkban
étkezési adagokra osztani 6ket. Miutdn vakuumcsomagolta 6ket, tegye vissza 6ket a fagyasztdba.

FONTOS: a baktériumveszély miatt a friss gombat, hagymat és fokhagymat soha nem szabad
vakuumcsomagolni.

Ha porszer( termékeket, példaul lisztet vakuumcsomagol, a legjobb, ha az eredeti csomagolasukat hasznalja,
amikor a vakuumzacskdéba helyezi Gket. A finom por beszivédhat a késziilékbe, és elegend6 kart okozhat
ahhoz, hogy leroviditse a vakuumzaré élettartamat.
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Miel6tt barmilyen tipusu folyékony elemet vakuumcsomagolna, a folyadékokat, példaul a leveslevest,
fagyassza el6 egy ldbasban, amig meg nem szilardulnak. Ezt kdvetSen a fagyasztdban halmozhatja. Amikor
készen 4ll a felhasznaldsra, csak vagja le a zacsko sarkat, és helyezze vagy egy mikrohullamu edénybe, vagy
dobija alacsony, 75 °C alatti h6mérsékletd vizbe.

7. TISZTITAS ES TAROLAS

1. Tisztitas el6tt mindig huzza ki a késziléket a konnektorbdl.

2. Torolje at a kiilsé fellletet puha, nedves ruhaval és szappannal.

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

4. Alaposan szaritson meg minden alkatrészt, miel6tt Ujra csatlakoztatja és mikddteti a késziléket.

5. A vakuumkamra a zacskébdl kiszivott folyadékot felfoghatja; a zacskd eltdvolithatd a lezard késziilékbél,
enyhe mosogatdszerrel és egy meleg, nedves ruhaval tordlje le a vakuumkamrdbdl a visszamaradt
folyadékot. D ry azt th vagy eléggé.

6. Tartsa a késziilék felsé fedelét lezaratlanul, amikor nem hasznalja.

8. HIBAELHARITAS

ol

Semmi sem torténik, amikor megnyomom a "Pecsételés/megsziintetés" gombot:

* Gy6z6djon meg réla, hogy a tapkabel megfeleléen be van-e dugva a fali dugaljba.

* Gy6z6djon meg réla, hogy a tapkabel semmilyen médon nem sériilt meg.

* Egy masik késziilék csatlakoztatdsdval gy6z6djon meg arrél, hogy a konnektor miikod6képes. Ha nem az,
ellenérizze az otthoni megszakitdkat vagy biztositékokat.

¢ Gy6z6djon meg réla, hogy a zsak megfeleléen lent van-e a vakuumkamraban.

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

¢ Varjon 5 percet, hogy a késziilék leh(iljon, majd prébalja meg ujra hasznalni.

A leveg6 nem szivadik ki a zsakbol:

¢ Ellenérizze, hogy nincsenek-e hézagok, rancok, gylir6dések vagy lyukak a zacskékban.

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

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

¢ Ellenérizze, hogy a zsdk megfelel6en van-e behelyezve a vakuumkamraba.

* Gy6z6djon meg rdla, hogy a a megfelelé helyre helyezte a zsdkot. Ha tekercsbél vett zsakot hasznal,
gy6z6djon meg arrdl, hogy a vagas vége a zardcsikon van.

A levegé visszaszivargott a vakuumozott tasakba:

e Ellen6rizze a zacskd tomitését. Lehet egy lyuk vagy gylrédés, amely lehetévé teszi, hogy a levegé
visszaker(iljon a zacskdba. Ovatosan vagja fel a zacskét, és zarja le Gjra, vagy hasznéljon teljesen Uj zacskot.
* Gy6z6djon meg rdla, hogy a zacskd tomitésén bellil nincs nedvesség vagy az ételb6l szarmazo folyadék.
El6fordulhat, hogy fel kell vagnia a zacskét, és Gjra le kell zarnia, vagy teljesen () zacskdt kell haszndlnia. A
vakuumzaras el6tt fagyassza le részben a hozzavaldkat a felesleges folyadékkal egytt.

* 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 felsé és alsé tomit6tomités nem laza, kopott vagy repedt-e.
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A zacské nem zarddik:

¢ Ellendrizze, hogy nincsenek-e hézagok, rancok, gylrédések vagy lyukak a vakuumzsakokon.

¢ Ellenérizze, hogy a megfelel6 helyre helyezte-e a zacskét. Ha tekercsbdl készit zsakot, gy6z6djon meg
rola, hogy a vagas vége a tomitécsikon van.

* Gy6z6djon meg réla, hogy adott id6t a késziiléknek a leh(iléshez. Varjon 20 masodpercet a lezarasok
kozott.

UGYFELSZOLGALAT ES SZERVIZ

Mindig eredeti pdtalkatrészeket hasznaljon.

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

Az adatok a késziilék cimtablajan talalhatdk. El6zetes értesités nélkil valtozhat.

TECHNIKAI ADATOK

Vakuumteljesitmény | -0,5~-0,6 bar
Teljesitmény 130w
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 kézikonyvek beszerzése: https://www.heinner.ro

Szervizinformaciok: https://www.heinner.ro

Kornyezetbarat artalmatlanitas

On is hozzdjarulhat a kérnyezet védelméhez!

Ne feledje, hogy tartsa be a helyi elGirasokat: adja le a nem m(ikddd elektromos berendezéseket a
megfelel§ hulladékkezel§ kozpontban.

B

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Mas markak és terméknevek a
megfelel6 jogosultak védjegyei vagy bejegyzett védjegyei.

A specifikaciok semmilyen formdaban vagy eszkézzel nem reprodukalhatdk, illetve nem hasznalhaték
fel szarmazékos termékek készitésére, példaul forditasra, atalakitasra vagy adaptaciéra a NETWORK
ONE DISTRIBUTION engedélye nélkl.

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
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BAKYYMHWIN 3BAPIOBAY

Mogensb: Food Seal
HAV-Y136BKSS

e Bonore Ta cyxe BakyymyBaHHA
e BbyaoBaHui4 pi3ak
e [loTyHicTb: 130 BT
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1. BCTYN

Byapb nacka, yBaXKHO nNpounTainTe iHCTPYKLito Ta 36epeXKiTb ii 419 N04anbloro BUKOPUCTAHHS.

Ua iHCTpyKUis MICTUTb yCi HeobXiaHi BKa3iBKM LWOAO0 BCTAHOBJIEHHS, BUKOPWUCTAHHA Ta TEXHIYHOro
obcnyrosyBaHHA npuctpoto. Jna npaBuAbHOT Ta 6e3nedHoi ekcnayaTtauii npuctpoto, byab facka, yBaXKHO
NPoYUTanNTE Lit0 iHCTPYKLiO Nnepes BCTAHOB/IEHHAM 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 NOWKOAKEHUM LLUHYPOM KUBNEHHA ab0o BUNKOIO.

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 nNepebyBaloTb Mif Harnagom abo NpOoiHCTPYKTOBaHI WoA0 6e3ne4yHOoro 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, 3a4eKalTe NPUHANMHI 25 XBUIWH, NEPLU HiXK BiAHOBUTU BUKOPUCTAHHA Npuaaay.

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
YNOBHOBAXKEHUM CEPBICHUM NPeACcTaBHUKOM. KOPOTKUI WWHYP KUBNEHHA HAZAETbCA ANA 3MEHLUEHHA
PU3NKY 3anayTyBaHHA B AOBLUOMY LUHYPi abo CNOTMKaHHA 06 HbOro. BUKOPUCTAHHA NOAOBXKYBAYIB He
3ab0POHAETLCA, AKWO 3 HUMW MNoBOAUTMUCA obepexkHo. Y pasi BMKOPWUCTaHHA MOAOBXKyBaya MOro
€1eKTPUYHA NOTYXKHICTb NOBMHHA YT HE MEHLUOID, Hi*K eNeKTPUYHA NOTYXKHICTb Npuaasy, 3a3HaveHa
Ha MapKyBaHHi. JOBLWMWI WHYP NOBUHEH BYTU PO3TALLOBAHWIN TAaKMM YMHOM, WO6 BiH He 3BMCAB Hapg,
CTinbHUUE abo noBepxHel CToNY, Ae NPO HbOFO MOXKYTb CNITKHYTUCA, 3a4ennTnuca abo NOTArHYTM 33
HbOr0 HEHABMMWCHO, 0CO6ANBO AiTH.

13. Le# npunag npusHavyeHUin aue ana 4OMALIHBOTO BUKOPUCTAHHA.
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4. ONUC BUPOBY

Onuc KHONOK:

[P LS
[/ ]/

N\

1 - KHonkKa "CyuwkKa
HaTUCHITb L0 KHOMKY, W06 BaKyyMyBaTK Ta 3ane4yaTyBaTh CyXi NPOayKTH.

2 - KHonka "Bonora
HaTUCHITb Lo KHOMKY, W06 BaKyymMyBaTh Ta repMeT13yBaTh BOIOTi NPOAYKTHU.

3 - KHonKa "3aneuatatu/CKacysaTtu

HaTucHiTb KHONKy "3aneyatatn", WwWo6 cTBOPMTK 3amnatoBaHHA NPU BUFOTOB/IEHHI NAKeTIB 3 Py/sI0HYy abo ana
3aneyaTyBaHHSA NaKeTa 6e3 PpyHKLji BakKyyMmyBaHHSA. HaTUCHITb KHOMKY "CKacyBaTn", Wwo6 3ynMHUTM NOTOYHMIA
npovec.

4 - Imnynbc
Lla KHOMKa BMKOPWUCTOBYETHCA, KOAM HEOOXiAHO KOHTPO/IOBATU MPOLEC BaKYyMyBaHHA ANA AeNiKaTHMX
NPOAYKTiB. [P HATUCKAHHI KHOMKW HAaCOC BMUKAETLCA, @ MPW BiAMYCKAHHI KHOMKN - BUMMKAETbCA.

5 - KoHTeiiHep
HaTWCHITb Lo KHOMKY, Wo6 NMA0COCMTH 33 ONMOMOroI0 KOHTEMHEpA.

6 - OTBip ANA KOHTeWHepa ANA Nnuaococa

BcTaBTe 04MH KiHeLb A04aTKOBOIO LWAAHra B OTBip Ha NpuAnagi, a iHWKWi KiHeub - B OTBIp AN1A KaHicTpK, nican
Yyoro gavTte npuaagy NPONUAOCOCUTU KaHICTPY CBIXKMM NOBITPAM.
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Onwuc petanei:

A - YW,inbHI0BaNbHUM CUNIKOH

B - BhoKkyBanbHa 3acyBKa

C - YwinbHoBaNbHA NPOKNAAKa

D - 36epiraHHa pi3aka

E - ManeHbKuii pi3ak gna miwwkis

F - KHOonKa po3610KyBaHHA

HaTWCHITb, Wo6 BiAKPUTM KPULLKY NiCNsA 3aBEepPLUEHHA NPOLECy 3anatoBaHHA.
G - HarpiBanbHa nnaHKa, NOKpuTa TepIOHOBOIO CTPIYKOIO

H - JoaaTKOBUMIA WNaHr

Ona nigKntodeHHA 00 KOHTEWHepa Nif Yac BaKyyMHOTO 3anatoBaHHA KOHTEMHEPIB
| - CunikoHOBa NpoKAaaKa
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5. BUKOPUCTAHHA NPUNAAY

¢ Llei BaKyyMHWI1 3anatoBay OCHALLEHWNI HEBEIMKUM Pi3aKOM AN1A MILLKiB, CYMICHUM 3 Pi3HUMW BaKyYyMHUMMU
3anatoBa/ibHUMM NaKeTamm

* BMKOpUCTOBYMTE 3HIMHUIA pi3ak Ha 3aMatBaibHOMY NPUCTPOI, WOo6 BiapizaT NOTPIOHY AOBXKMHY NaKeTa
BiZ pynoHy. NepekoHanTecs, Wo BigpisaeTe No NpaAMii NiHii. MigKNOYITE WHYP KUBNEHHS.

¢ BigkpuitTe KpuwwKy. MoMicTiTb 0AUH KiHeUpb BigpizaHOro NakeTa Ha YLW,iNIbHIOBaNbHY CTPIYKY.

Mpumitka: He 6iga, AKLLO BM BUNAAKOBO NOTPANMTE Ha YL ibHIOBAY ByAb-AKMM MaTepiasiom.

® 3aKpUNTE KPULLKY, HATUCHYBLUM Ha Hei 3 060X BOKiB, LOKU He MOYYETE ABa KNaLAHHA.

e Tenep, KONM KpULLKA 3ab6/10K0BaHa, HAaTUCHITb KHoMKy "3AMAATUN", wob cTBOpPUTM NaKeT iHAMBIAYaNbHOIO
pO3Mipy. IHOMKATOP CBITUTLCA NiA Yac NpoLecy 3anedyaTyBaHHA.

APUMITKA: Konuv 3anatoBay BUKOPUCTOBYETLCA BNepLUe, NiHis 3anatoBaHHA MOXe byTU BUKOHaHa He aye
nobpe, Le NoB'A3aHO 3 TUM, LLO HarpiBaibHOMY CTEPXKHIO NOTPibeH Yac A1A NOBTOPHOIO HArpiBaHHA, B LLbOMY
BMNAAKy NPOCTO cnpobyiiTe We pas.

e [licna 3aBeplieHHA pobOTM IHAMKATOP KHOMKM 3aMatoBaHHSA BWMKHETbCA; HATWUCHITb KHOMKM
po36/10KyBaHHA 3 060X OOKiB Npuaagy, Tenep MoXKHa 6e3neYyHO BMIHATU HOBOCTBOPEHMI NaKeT. MakeT
iHOMBIAYaIbHOTO PO3Mipy Tenep roToBMI A0 BaKyyMHOIO 3anatoBaHHA.

YBATA: TMpu iHTEHCMBHOMY BWKOPUCTAHHI Npuaag aBTOMATUYHO BMMMKAETbCA, WO6 3anobirtu
neperpiBaHHIO. byab /1acKa, 3aueKaTe 5 XBUAIUH, W06 AaTh iioMmy OXO/IOHYT!.

1. MomicTiTb npoaykT(K), AKkMiA(i) NnoTpibHO 3anakyBaTW, y nonepeaHbo BUpi3aHW abo nigibpaHuit 3a
PO3MipOM MaKeT. 3aAnLUTe NPUHANMHI 2 ZIOVUMK MiXK BMICTOM | BEPXHbOIO YaCTMHOIO NaKeTa, Wob 3an1mMwnTm
MicLe ANA CTUCKAHHA NaKeTa.

2. BigKpuiiTe KPULKY i TOMICTITb BIiAKPUTUI KiHELb NaKeTa Yy BaKyyMHY Kamepy.

3. 3aKpuitTe KPULLKY, HAaTUCHYBLLUM Ha Hel 3 060X BOKiB, IOKK He NoYyeTe ABa "KnauaHHs".
4. Bubepitb cyxuit abo Boaornin Kopm. MpUCTpii NPOOOBKUTL BaKyyMyBaTH, a NOTIM 3aKPUETLCA, KOIU BCe
nositpsA 6yae BuaaneHo.
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APUMITKA: npu BaKyymyBaHHi BOJOrMX NPOAYKTiB, byAb nacka, obupaiite wabnoH pns Bonorux
NPOAYKTIB.

5. MicnaToro, Sk iHAMKaTOpP 3racHe, HaTUCHITb KHOMKKW 610KyBaHHA 3 060X 60KiB Npunaay, Wwob aictatv naker.

OCKiNbKM TUCK Yy 3BMYAMHOMY pPeXuMi BaKyymMyBaHHA BCTAaHOBAEHWM HA BUCOKOMY piBHi, iHOAi nerko
3pYyMHYBATK AEAKi feniKaTHIi NPOAYKTM BUCOKMM TUCKOM Yy BaKyyYMHUX NaKeTax. Y ubOMy BUMNALKY BU MOXKeTE
BUKOPUCTOBYBATK GYHKLiO BakyyMmyBaHHsA "PULSE", 106 KOHTpO/1t0OBaTM Yac BakyyMyBaHHSA i TUCK i 3anobirtu
PO34YaBAIOBAHHIO AeNiKAaTHUX NPOAYKTIB. [1pn MaKyBaHHI AEAKMX COKOBUTUX MPOAYKTIB BM TAKOXK MOXKeTe
BMKOPMUCTOBYBATH Lit0 PYHKLiO, W06 3an0obirtm BUCMOKTYBAHHIO PiANHM.

1. MomicTitb npegmeTn, AKIi NOTPiIOBHO 3anakyBaTW, Yy 3a3fdanerigb BUPiI3aHMK NakeT abo naket
iHAMBIAYaNbHOIO PO3MipyY. 3anuWTe NPUHAKMHI 2 AIOAMM MiXK BMICTOM i BEPXHbOIO YacTMHOO NaKeTa, Wwob
3ab6e3neynTn CTUCKAHHA NaKeTa.

2. BigKpuitTe KpULLKY i MOMICTITb BiAKPUTMI KiHELb NaKeTa Y BaKyyMHY Kamepy.

3. 3aKpUiTe KPULLKY, HATUCHYBLUM Ha Hel 3 060X boKiB.

4. besnepepBHO HaTUCKalTe KHoMKy "PULSE", noKM He gocarHeTe 6axaHOro TMUCKy. B moxeTe cnoctepiratu
33 BAaKYYMHMM NAKeTOM, W06 BM3HAYUTM TUCK. Mif4 4Yac LbOro MpoLecy BU MOXKETE 3YMUHUTU Npouec
BaKYYMYBaHHS, MPUMUHUBLUN HAaTUCKAHHA LIEl KHOMKNU; BU MOMKETe HAaTUCHYTM ii we pas, wob BigHOBUTU

BaKyyMyBaHHA.
5. Konu TMCK gocsarHe noTpibHOro 3HayeHHsi, HaTUCHiTb KHonky "TI/IbKW 3AMAKOBAHHA", wob noyatn
3anatoBaHHA.

6. Micna Toro, AK iHAMKATOpP 3racHe, HaTUCHITb KHOMKWN 6/10KyBaHHA 3 060X 6OKIB MalLUMHMK, W06 3BiNbHUTH
MiLLUOK.

APUMITKA: KaHicTpn He BXOAATb 4,0 KOMMIEKTY.

1. MoKNaAiTh y KaHICTPy NPOAYKT, AKMIN BM XOYETE 3anaKkyBaTW y BaKyyM. BCTaHOBITb KPULLKY Ha KOHTEMHEp i
3aKkpuiiTe ii 3a gonomoroto 6i4HUX 3acTiboK. BUbepiTb nonoxkeHHs "Bakyym" Ha KnanaHi KaHicTpu.

2. 3'eAHailTe OTBip BaKyyMHOro 3anatoBaya i KaHiCTpy 3a 4ONOMOroto 3'€4HYBaIbHOTO BaKyYMHOTO LUAAHTA.
OauH KiHeub WNaHra cnif nig'eqHaTv 4o KnanaHa KaHicTpu, a 4pyrMi - 40 OTBOPY A1 aKcecyapis npuiaay.
3. OnycTiTb KPMLIKY BaKyyMHOro 3BaptoBaya i HaTUCHITb Ha BOKOBI CTOpoHM, W6 3adikcysaTth ii, cuctema
byae HanexXHMM YMHOM 3aKpMTa, KON BU NOYYETE 3BYK "KnauaHHA" 3 060x 60KiB. AKLLO BU XoUeTe BiaKpUTH
BEPXHIO KPWULUKY MNicns TOro, AK BOHa Oy/a 3aKpWUTA, HATUCHITb Ha KOXHY CTOPOHY LWe pa3 i obeperkHo
NOTAMHITb KPULLKY Bropy.

4. lLlo6 po3noyaTth npouec BakyyMyBaHHSA, HATUCHITb KHOMKY "KaHicTpa".

5. [laHa mogenb BaKyyMHOro 3BaptoBaya Mpu3HayeHa gns poboTM B aBTOMATUYHOMY peXuMmi. BiH
OCHALLEHUI AATYMKOM BUMIPIOBAHHA BaKyymy, fIKMWA 3yMUHAE MPOLLEC BaKyyMyBaHHA, AK TiIbKU piBeHb
BaKyyMy B KaHICTpi focArae neBHOro 3HadyeHHA. LLlob ckacyBaT npouec BakyyMyBaHHSA, HaTUCHITb KHOMKY
"KaHicTpa" we pas.

6. Micna 3aBeplieHHA Npouecy BaKyyMyBaHHA MalIMHA aBTOMATMYHO 3yNUHAETbCA. lNepeBeaiTb KnanaH
KaHicTpu B nonoxeHHa "3AKPUTO" i Bia'eaHaliTe NnpoKnaaKy 3'egHyBaya Big npunagy.
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6. MOPAZM LLOO0 BAKYYMYBAHHS

BAX/IUBO: BakyymyBaHHA He 3aMiHIOE OXONOAMEHHSA abo 3aMOpPOKYyBaHHA. Byab-AKi LWBWAKOMNCYBHI
NPoOAYKTU, AKi NOTPebYIOTb OXONOAMKEHHA, MICAA BaKYYMHOIO NakyBaHHA BCe OA4HO MOBWHHI 3bepiratuca B
X0N04UNBHUKY ab0 3aMOpPOXKYBaTHCA.

[Ona pocArHeHHA HaMKpPALWoOro pesynbTaTy B MOAOBXKEHHI TepMiHYy NPUAATHOCTI MPOAYKTIB, BAXKAMBO
NakyBaTK y BaKyyM CBiXKi MPOAYKTU. AKLLO NPOAYKTU NOYanu MCyBaTUCA, BaKyYyMHe MaKyBaHHA MOMKe nuLie
CNOBINbHUTM NpoLEec NcyBaHHA. BakyyMyBaHHS He MoXKe 3anobirTi po3BUTKY UBIAi. IHWI XBOPOOOTBOPHI
MIKPOOpPraHiamm BCe e MOXKYTb POCTU B CEPEAO0BULLiI 3 HU3bKMM BMICTOM KUCHIO, | ANA iX YCYHEHHA MOXYTb
3HagobuUTUCA J04aTKOBI 3aX04M.

Mopaau Ta pekomeHaau,ii Woa0 NPUroTyBaHHA iXKi ANA repMmeTUHHOro BAaKyyMHOIro BakyyMmyBaHHA

MpurotyBaHHA, PO3MOPOIKYBAHHA Ta PO3irpiBaHHA - BapiHHA HA MOBINIbHOMY BOTHI Y BaKyyMHOMY MaKeTi
gonomarae ki 36epertm cBilh cmak, a TaKOX MoOJerwye npubupaHHa. Hiakux 6pyaHUx KacTpyib...
PosirpiBatoun Ky B MiKpOXBW/IbOBIM NeYi 3a 4ONOMOrOK BaKyyMHWUX MAKeTiB, 3aBXAN NPOKOJIONTE MaKeT,
o6 BMXOAMNO rapaye NoBITPA. BU TaKOXK MOXKeTe po3irpiT NPoayKTU Y BaKYYMHUX NaKeTax, MOMICTUBLLM iX
Yy BOAY 3 HU3bKOIO TemnepaTypoto Huxkuye 170°F (75°C).

BAXJ/IUBO: 3aBXAW PO3MOPONKYMTE NPOAYKTM B XOJO4MIbBHUKY abo MIKPOXBMAbLOBIM nedi - He
PO3MOPOKYINTE LBUAKOMCYBHI MPOAYKTU 3@ KIMHATHOT TeMnepaTypu.

CnpobyiTte nonepefHbO 3aMOPO3UTM M'ACO Ta puby Ha 1-2 roamMHW nepen TUM, AK BaKyymysaTtu ix. Lie
[0NOMOKe iHrpeaieHTam 36epertu cik i opmy, a TakoK 3abe3neunTb KpaLly repMmeTUYHICTb.

AKWO y BaC HEMA€E TAKOI MOX/IMBOCTI, MOKNALITb CKNALEHWUI ManepoBUi PYLUHWUK MiXK NPoAyKTamu Ta
BEPXHbOI YaCTUHOK NAKeTa, MOKAALITb MOro HUMKYE MiCLA YW iNbHEHHA. 3anulUTe NanepoBUi PYLUHUK Y
nakerTi, Wo6 BiH yBibpaB 3aliBy BOJIOrY Ta CiK NiJ, 4ac BAaKyyMHOr0O NaKyBaHHA.

BaKyymyliTe CMp Nicns KOXKHOTO BUKOPUCTAHHA. AKLLO BU BUKOPUCTOBYETE NAKET TPOXM A0BLUE, HiXK NOTPIOHO,
BW MOXeTe NOBTOPHO 3aneyaTyBaTh NaKeT MiCNA KOXHOro BUKOPUCTaHHA.
BAX/IUBO: Yepes p13nK po3BUTKY aHaepobHUX BaKTepil, M'aKi CMPU HIKONK He Cnig, ynaKkoByBaTH y BaKyyMm.

BraHLWYyBaHHA - Le npouec, AKMN HeobXiAHO BUKOHATKU Nepes BaKyyMHMM NaKyBaHHAM oBouiB. Llelt npouec
3yNUHAE Aito GepmeHTiB, AKi MOXKYTb NPU3BECTU A0 BTPATM CMaKy, KONbOpy Ta TeKcTypwu. o6 6GnaHwysatu
OBOMi, MOKNAAITb X Y KNNAAYy BoAy abo B MiKPOXBUIbOBY NiY, MOKM BOHW HEe PO3BapATLCA, asie 3a/MLLATbCA
XPYCTKMMM. Yac 61aHLWYyBaHHS MOXKe CTaHOBUTM Big, 1 A0 2 XBUMH 415 IMCTOBOI 3e/1eHi Ta ropoxy; Big 3 o
4 XBWUIMH 4NA TOPOLUKY, Hapi3aHMX Kabaukis abo 6pokoni; MopKBi gaiTe 6aM3bKO 5 xBUAWH; i Big 7 go 11
XBUAWH ANA KYKYPYA3W B KayaHax. [licna 6naHWYyBaHHA 3aHypTe OBOMi B XON04HY BOAY, WO6 3ynuUHUTH
npouec NpuUroTyBaHHA.
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NPUMITKA:

* Bci oBoui (B TOMy unchi bpoKoni, bproccenbcbKa KanycTa, KanycTa, LBiTHA KanycTa, IMCTOBa KanycTa, pina)
NPUPOAHUM YMHOM BUAINAIOTL rasu Nig Yac 36epiraHHA. Tomy nicna 6naHwWyBaHHA HalKpale 36epiraTh ix
6e3nocepeHbO B MOPO3UJIbHIN Kamepi.

* [pu 36epiraHHi oBoYiB cnpobyinTe nonepeaHbO 3aMOPO3UTH iX Ha 1-2 roAMHM, a NOTIM PO34INUTU Ha Nopuii
Yy BaKyyMHMX nakeTtax. llicna Toro, AK BOHW OyAyTb 3anakoBaHi y BaKyyMHi MaKeTW, NOBEPHiTb iX Hasag y
MOPO3UIbHY Kamepy.

BAX/IUBO: uepes pM3nK pO3BUTKY BaKTepii CBixKi rpnbu, LMbYNI0 Ta YaCHUK HIKOAW He clig ynakoByBaTH Y
BaKYYMHi nakeTu.

Mpy BaKyyMHOMY MaKyBaHHi MOPOLIKONOAIOHNX MPOAYKTIB, TaKMX K BOPOLLHO, HalKpaLle BUKOPUCTOBYBATH
OpUriHanbHY YNaKoBKY, KO BM KAageTe iX y BaKyyMHUI nakeT. [JpibHWA NOPOLIOK MOXKe BCMOKTATUCA B
npunag i 3aBAatM LOCTAaTHLO WKOAM, W06 CKOPOTUTM TEPMIH CNYKOW BaKyyMHOTro 3anatoBaya.

Mepen TMM, AK BaKyymMyBaTW OyAb-aKUA TUN PigMHM, yNakyWTe piauvHy, Hanpuknag, 6ynbMoH gns cyny,
nonepeaHbo 3aMopo3bTe iy GopMmi ANA 3aniKaHHA, LOKM BOHA He CTaHe TBepAaoto. MoTim MoXKHa CKNaaatu B
MOPO3UabHY Kamepy. Koau Bu byaeTe rotosi 40 BUKOPUCTAHHS, MPOCTO BiZIPi*KTe KYTOUYOK NakeTa i NoOKNaaiTb
1oro B nocyA A5 MiKpOXBU/1bOBOi nedi abo onycTiTh y BOAY 3 HU3bKOIO TeMMepaTypoto, Huk4e 75°C.

7. YACTKA TA 3bEPITAHHA

1. Mepep, unweHHAM 3aBX4M BigKAOYalTe NPUCTPIN Big mepexi.

2. MpoTPiTb 30BHILIHIO MOBEPXHIO M'SKOIO BOJIOTOH0 FaHYipPKOK 3 MUIOM.

3. LLLo6 04YNCTUTI BHYTPILLHIO MOBEPXHIO NPUCTPOLO, BUTPITb BYAb-AKY i*Ky ab0 pigMHy NanepoBMM PYLLUHUKOM.
4. PeTenbHO BMUCYWIiTb YCi AeTani, nepw HiK 3HOBY MiAKAOMATM NPUCTPIA A0 eNneKTpomepexi Ta
eKcnayaTtyBaTu Moro.

5. BakyymHa Kamepa MOXKe yTpMMyBaTWU pPiaMHY, fKa Oyna BWUTATHyTa 3 NakeTa; ii MOXHa BUTAMMK 3
YLWiNbHIOBAYa, BUKOPUCTATU M'AIKE MU0 A1 MUTTA NOCYAY i TEMNAY BOIOTY TKAaHUHY, W06 BUTEPTU 3aULLKK
pianMHKU 3 BaKYYMHOI Kamepu. [l peTenbHo 1oro.

6. TpMmanTe BEPXHIO KPULLKY NpUaaay BigKPUTO, KON BiH HE BUKOPUCTOBYETHCA.

8. YCYHEHHA HECMPABHOCTEM

Hiuoro He BiabyBa€eTbcA, KOM A HAaTUCKaO KHONKY "3aneuatatn/CKacysatun':

¢ MepeKkoHaWTeCs, WO WHYP KMUBAEHHA NPaBUAbHO NiAKAOYEHWUIA L0 PO3ETKM.

¢ [lepeKkoHanNTeCA, WO WHYP XUBAEHHA He NOLUKOAKEHWU.

¢ [lepeKkoHanTecs, WO PO3eTKA MpPALIOE, YBIMKHYBLUM B HET iHWWA npunaa. AKWoO ue He Tak, nepesipte
aBTOMaTMUHi BUMMKaYi abo 3anobiKHUKM y BalLOMY AOMi.

¢ [lepeKkoHanTeca, WO MiLLOK NPaBU/IbHO PO3MILLLEHWNI ¥ BaKYYMHIN Kamepi.

¢ HaTMCHITb Ha KpULLIKY 3 060X BOKIB i NepeKkoHalTecs, Wo BOHa 3adikcoBaHa Ha MicLj.

¢ 3ayeKaiTe 5 XBU/UH, WOO AaTK NpMUAaaY OXOIOHYTU, @ MOTiM CNPobyinTe BUKOPUCTOBYBATM MOro 3HOBY.
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MoBiTPA He BUCMOKTYETbCA 3 MilLKa:

* MepeBipTe, YN HEMAE LLI/IMH, CKNAaA0K, 3MOPLUOK abo OTBOPIB Yy MilLKax.

¢ MNepeBipTe, YN He ocnabneHi, 3HoLWeHi abo NoTpicKaHi BEPXHi Ta HUMKHI YLLiNbHIOBANbHI NPOKNAAKM.

® |[HrpemieHTM 3 BUCOKMM BMICTOM PiAMHU MOXKYTb NEPELLKOAMXKATM HaNeXKHOMY 3aKPUTTIO NaKeTa. Po3pixTe
naKeT, NPOTPITb BHYTPILLHIO NOBEPXHIO | 3HOBY 3aKpuUiiTE KOrO.

e [lepeBipTe, UM NPABUILHO BCTAaBJEHO MAKeT y BaKYYMHY Kamepy.

¢ [lepeKkoHanTecs, WO BU PO3MICTMAM MILLOK Yy MPaBUAbHOMY Micli. AKLLO BM BUKOPWUCTOBYETE MILLOK 3
PYAOHY, NepeKoHalTecs, WO KiHelb po3pi3y 3HaX0AMUTLCA Ha YLWiZIbHIOBANbHIM CTPIYLL.

MosiTpA Npocounnoca Hasag y BaKyymoBaHUIA NaKeT:

¢ [lepeBipTe repMeTUYHICTb MilwKa. MoxAnBo, € Aipka abo 3MopLUKa, Yepe3 AKy MNOBITPA NOTPANAAE
BCcepeauHy miwKa. ObepexHO po3piXKTe MILLOK i 3aneyaTaiTe horo 3HoBy abo BMKOpUCTOBYIMTEe abcontoTHO
HOBWIN MILLIOK.

¢ [epeKoHanTecA, WO BCepeanHi NakeTy HeMae BosiorM abo pianHM 3 iKi. MoxnMBo, Bam AoBeaeTbcA
po3pi3aTu NaKeT i 3HOBY 3ane4yaTaT oro abo BUKOpPUCTaTN abCONOTHO HOBWUIA NaKeT. YacTKOBO 3aMOpOo3bTe
iHrPeAieHTM 3 HAA/IMLIKOM PigMHM Nepes, BaKYYMHUM 3anatoBaHHAM.

¢ [lepeKoHaiTecs, Wo B NAKETi HEMAE rOCTPUX KPaiB, AKI MOTn 6 NPOKONOTH 0ro. AKLLO BM BUABMAWN NMPOKOJ,
3anakymnTe NpoAyKT B abCONOTHO HOBMI NakKerT.

¢ [lepeKoHaiTecs, WO piAnHA He NOTPANKUAA B 30HY YLLi/IbHIOBAbHOI CTPIUKN.

¢ MNepeBipTe, UM He ocnabneHi, 3HoLWeEHi abo TPICHYTI BEPXHSA | HUMKHA YLLINbHIOBA/IbHI NPOKNAAKN.

MiwokK He 6yae repmeTUYHUM:

¢ [lepeKkoHanTecs, WO Y BaKyyMHUX MaKeTax HEMAE NMPOMIXKKIB, CK/1aZ0K, 3MOPLLOK abo OTBOpIB.

¢ [lepeKkoHanTecs, WO BM NOKAANAN NAKeT y NpaBubHe micue. AKLLO BU pobuTe NakeT 3 py/ioHy,
nepeKoHanTecs, Lo KiHelb po3pi3y 3HAXOAUTHLCA Ha YLLiI/IbHIOBA/IbHIN CTPIYL.

* [lepeKkoHanTeca, WO BM Aasn NpUAALY Yac OXOIOHYTU. 3auekanTe 20 CEKYHA, MiXK 3anatoBaHHAMM.

3aBX AWM BUKOPUCTOBYIMTE OPUTiHAAbHI 3aMacHi YacTUHM.

3BepTaloumcb 40 HALIOrO aBTOPU30BAHOMO CEPBICHOIO LEHTPY, NMEPEKOHANTECA, WO Y BaC € HACTYMHi AaHi:
Mogenb Ta cepiHMin Homep.

IHbOpMaLLilO MOXKHA 3HAWTU HA 3aBOACHKIM Tabauuui. Mu 3anMwaemo 3a coboto NpaBo Ha 3miHM Ges
nonepeaHbOro NOBiAOMAEHHS.

MoTyKHicTb Bakyymy | -0,5~-0,6 6ap
MoTy»KHiCTb 130W
Hanpyra 200-240B~50/60r,
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OAKyeMO 3a NpuabaHHA LbOro NPoAyKTy. AKWO Bam NoTpibHa NiATpMMKa 3 BallMm NPOAYKTOM, Biggigante
Hal Be6-CalT, CKOPUCTABLLMCH MOCUNAHHAMMU HUXKYE.

OTpumaTh nocibHMKM Kopuctysauda: https://www.heinner.ro

OTtpumaTtu indopmauito npo obcayrosysaHHA: https://www.heinner.ro
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abo BMKOpMCTaHa A/1a CTBOPEHHA OyAb-fKMX MOXiAHMX, TaKMUX AK Mepeknag, TpaHchopmalis abo
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VAKUMSKI BRTVITELJ

Model: Food Seal
HAV-Y136BKSS

e Mokro i suho usisavanje
e Buil-in cutter
e Snaga: 130 W



http://www.heinner.com/

HEINNER |

1. UVOD

Molimo paZljivo procitajte upute i sauvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruZi 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 osSte¢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

ostec¢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 ogranicenim 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. Cié¢enje 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 neprestano zatvarate vise od 20 vreca, pricekajte najmanje 25
minuta prije nego Sto nastavite koristiti ureda;j.

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. . Kratki
kabel napajanja osigurava se kako bi se smanjio 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 produznog kabela ne smije biti manja od oznacene elektri¢ne
snage uredaja. Dulje uze treba biti posloZeno tako da ne pada preko radne povrsine ili stola gdje bi se
moglo spotaknuti, zakaciti ili nenamjerno povuci, osobito od strane djece.

13. Ovaj uredaj je namijenjen iskljucivo kuc¢anstvu.

ok wnNpRE
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4. OPIS PROIZVODA

Opis Buttona:

[ F LS
&

N\
\\E-

1 - Gumb za susenje
Pritisnite ovaj gumb za usisavanje i zatvaranje suhe hrane.

2 - Vlazni gumb
Pritisnite ovaj gumb za usisavanje i zatvaranje vlazne hrane.

3 — Gumb za zatvaranje / otkazivanje
Pritisnite gumb "Seal" za stvaranje pecata prilikom izrade vrecica od rolanja vrecice ili za zatvaranje vredice

ven

bez funkcije usisavanja. Pritisnite gumb "Otkazi" kako biste zaustavili tekudi proces.

4 - Puls
Ovaj gumb se koristi kada je potrebna kontrola procesa usisavanja osjetljive hrane. Pritisnite gumb i pumpa
se ukljucuje, a otpusStanjem gumba se gasi.

5 - Kanister
Pritisnite ovaj gumb za usisavanje pomocu spremnika.

6 - Prikljucak za vakuumski kanister

Umetnite jedan kraj crijeva za dodatnu opremu u priklju¢ak na uredaju, drugi kraj stavite na spremnik, pa
pustite da uredaj ponovno usisava spremnik.
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Opis dijelova:

A - Silikon za brtvljenje

B - Brava

C - Brtvljenje brtve

D - Skladiste za cutter

E - Mali rezac vrec¢a

F - Gumb za otpustanje

Pritisni za otvaranje poklopca nakon zavrsetka procesa zatvaranja.
G - grijaca Sipka prekrivena teflonsku trakom

H - Dodatno crijevo

Za spajanje sa spremnikom pri vakuumskom zatvaranju spremnika
I - Silikonski jastucic

www.heinner.com


http://www.heinner.com/

EER
5. KORISTENJE UREDAJA

¢ Ovaj vakumski aparat opremljen je malim reza¢em vreéica kompatibilnim s raznim vakuumskim vreéicama
¢ Koristite uklonjivi reza¢ na brtvilu kako biste odsjekli Zeljenu duljinu vrecice s rolne vredice. Pazite da rezete
ravno. Ukljuci kabel za napajanje.

¢ Otvori poklopac. Stavite jedan kraj izrezane vrecice na brtvilnu traku.

Napomena: nema problema ako slucajno stavite bilo koji materijal na brtvu.

e Zatvorite poklopac pritiskom s obje strane dok se ne zacCuje zvuk dva klika.

¢ Sada kada je poklopac zakljucan, pritisnite gumb "SEAL" kako biste kreirali torbu prilagodene velicine.
Indikatorska lampica se pali tijekom procesa brtvljenja.

NAPOMENA: Kada se brtvilo koristi prvi put, brtvena linija moZda nije dobro napravljena, jer grijaéa Sipka
treba vremena da se ponovno zagrije, u ovom sluc¢aju, pokusajte drugi put.

¢ Nakon zavrsetka, indikatorska lampica na gumbu za brtvljenje ¢e se ugasiti; Pritisnite tipke za otpustanje s
obje strane uredaja, ¢ime je sada sigurno izvaditi novoizradenu vrecicu. Torba po mjeri sada je spremna za
vakuumsko pakiranje.

PAZNJA: Pri intenzivnoj upotrebi uredaj ¢e se automatski iskljuciti kako bi se sprijetilo pregrijavanje.
Molimo pricekajte 5 minuta da se ohladi.

1. Stavite predmet(e) koji se zatvaraju u unaprijed izrezanu ili prilagodenu vredicu. Ostavite barem 2 inca
izmedu sadrzaja i vrha vrecice kako biste ostavili prostor za kontrakciju vredice.
2. Otvorite poklopac i stavite otvoreni kraj vrecice u vakuumsku komoru.

3. Zatvorite poklopac pritiskom s obje strane dok se ne ¢uju dva "klik" zvuka.
4. Odaberite suhu ili vlaznu hranu. Uredaj ¢e nastaviti vakuumirati, a zatim zatvoriti nakon Sto se sav zrak
ukloni.

NAPOMENA: pri usisavanju vlazne hrane, molimo odaberite obrazac viazne hrane.

5. Kada se indikator ugasi, pritisnite tipke za zakljuavanje s obje strane stroja kako biste uzeli vredicu.
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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 sluéaju 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 2 inca
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.

NAPOMENA: kanisteri nisu ukljuceni.

1. Uvedite proizvod koji zZelite vakumirati u kanister. Stavite poklopac na vrh kanistera i zatvorite ga pomocu
bocnih kopci. Odaberite polozaj "Vakuum" na kanister ventilu.

2. Spojite prikljuc¢ak za vakuumsko brtvljenje i kanister preko vakuumskog crijeva. Morate spojiti jedan kraj
na kanister ventil, a drugi kraj na priklju¢ak za dodatnu opremu uredaja.

3. Spustite poklopac vakuumskog aparata i pritisnite stranice da ga ucvrstite, sustav se pravilno zatvara kad
Cujete zvuk "klik" sa svake strane. Ako Zelite otvoriti gornji poklopac nakon $to je zatvoren, pritisnite ponovno
s obje strane i njezno ga podignite.

4. Za pokretanje vakuumskog procesa pritisnite gumb "Kanister".

5. Ovaj model vakumskog brtvila dizajniran je za rad u automatskom nacinu rada. Opremljen je vakuumskim
senzorom za mjerenje, koji zaustavlja proces vakuuma kada se unutar spremnika dosegne razina vakuuma.
Za otkazivanje vakuumskog procesa, ponovno pritisnite gumb "Canister".

6. Nakon zavrSetka vakuumskog procesa, stroj se automatski zaustavlja. Odaberite polozaj "CLOSE" na
kanister ventilu i odvojite brtvu konektora od uredaja.

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 najbolji rezultat u proSirenju ponude hrane, vazno je vakuumirati svjeZe pakirane namirnice. 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.
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Savjeti i savjeti za pripremu hrane za hermeticki zatvoreno vakuumsko zatvaranje

Kuhanje, odmrzavanje i ponovno podgrijavanje — kuhanje u vakuumskoj vreéici pomaze hrani da zadrzi okus
i pomaZe u ¢is¢enju. Kada podgrijavate hranu u mikrovalnoj pomocu vakuumskih vreéica, uvijek otvorite
vrecicu kako bi vruéi zrak mogao izaci. Takoder mozZete podgrijati hranu u vakuumskim vrec¢icama tako da je
stavite u vodu na niskoj temperaturi ispod 75°C.

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

SAVIETI ZA PRIPREMU MESA | RIBE

Pokusajte prethodno zamrznuti meso i ribu 1-2 sata prije usisavanja. To pomaZe 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 rucnik u vrecici da upije visak vlage i sokova tijekom vakuumskog pakiranja.

SAVIETI ZA PRIPREMU SIREVA

Usisajte sir nakon svake upotrebe. Ako vrecicu 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.

PRIPREMA SMJERNICA ZA POVRCE:

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 jos hrskavo. Vrijeme blansiranja moZze 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:

¢ Svo povrcée (ukljuéujuéi brokulu, prokulice, kupus, cvjetacu, kelj, repu) prirodno ispusta plinove tijekom
skladistenja. Stoga je nakon blansiranja najbolje da se pohranjuju izravno u zamrzivac.

¢ 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 éesnjak nikada ne bi smjeli vakumirati.

SAVJETI ZA PRIPREMU PRASKASTE HRANE

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

SAVJETI ZA PRIPREMU TEKUCINA

Prije nego Sto vakuumirate bilo koji tekuci element, pakirajte tekuéine poput temeljca za juhu, prethodno
zamrznite u posudi za zapecenje dok ne postanu Cvrste. Zatim moZete 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.
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7. CISCENJE | SKLADISTENIJE

1. Uvijek iskljucite uredaj prije ¢iséenja.

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

3. Za Cis¢enje unutrasnjosti uredaja, obrisite svu hranu ili tekuéinu papirnatim ruénikom.

4. Temeljito osusite sve dijelove prije nego sto ponovno prikljucite i koristite uredaj.

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 "Seal/Cancel":

¢ Provjerite je li kabel pravilno priklju¢en u zidni utikac.

¢ Pobrinite se da kabel za napajanje nije oStecen ni na koji nacin.

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

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

e Pritisnite s obje strane poklopca i provjerite je li zaklju¢an na mjestu.

¢ Pricekajte 5 minuta da se uredaj ohladi, a zatim ga pokusajte ponovno koristiti.

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.

e Sastojci s visokim udjelom tekucine mogu sprijeciti pravilno zatvaranje vredice. PrereZite vredicu, obrisite
unutrasnjost i ponovno je zatvorite.

* Provjerite je li vrecica pravilno umetnuta u vakuumsku komoru.

* Provijerite jeste li vrecicu stavili na pravo mjesto. Kada koristite vrecicu iz rolne, pobrinite se da je kraj reza
na zapecacoj traci.

Zrak se vratio u usisavanu vrecicu:

¢ Provjerite brtvu vrecice. MoZe postojati rupa ili nabor koji omogucuje zraku da ponovno ude u vrecicu.
PaZljivo prerezite 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 vreéicu. Djelomi¢no zamrznite sastojke s viskom tekucine prije
vakumiranja.

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

* Provjerite nije li u podrucje brtvene trake uvuéene tekucine.

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

Vrecica 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 zapecacoj traci.
¢ Pobrinite se da ste dali aparatu vremena da se ohladi. Pricekaj 20 sekundi izmedu pecata.
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KORISNICKA PODRSKA | USLUGA

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.

TEHNICKI PODACI |

Vakuumska energija | -0,5~-0,6 bara
Snaga 130w
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.

Nabavite korisnicke prirucnike: https://www.heinner.ro

Informacije o usluzi: https://www.heinner.ro

Ekoloski prihvatljivo odlaganje

MoZete pomodi u zastiti okolisa!

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