APARAT AUTOMAT DE VIDAT SI SIGILAT

Model: ProGuard Line
HAV-YA15020SS

e Vidare umeda si uscata
e Doua motoare si pompa dubla
e Putere: 150 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 automat de vidat si sigilat
=»  Manual de utilizare

=» Certificat de garantie

=» Declaratie de conformitate

3. CARACTERISTICI

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

2. Nu utilizati aparatul pe suprafete umede, fierbinti ori in apropierea surselor de caldura.

3. Utilizati intotdeauna aparatul pe o suprafata orizontala.

4. 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 inainte de efectuarea operatiilor de curatare
si atunci cand nu 1l utilizati.

6. Nu utilizati aparatul in cazul in care prezintd defectiuni sau este deteriorat in orice mod. In cazul in care
cablul sau aparatul prezintd deteriorari, va rugdm sa contactati departamentul nostru de asistenta tehnica
pentru inlocuirea componentelor defecte si efectuarea lucrarilor de intretinere sau a reparatiilor necesare.
7. Aparatul poate fi utilizat de catre copii cu varste incepand de la 8 ani si de catre persoane cu capacitati
fizice, senzoriale sau mentale reduse, cu lipsa de experienta sau cunostinte, numai daca acestea sunt
supravegheate sau instruite in ceea ce priveste utilizarea in siguranta a aparatului si daca inteleg pericolele
pe care le implica utilizarea. Copiii nu au voie sa se joace cu aparatul. Curatarea si intretinerea nu pot fi
efectuate de catre copii, cu exceptia cazului in care acestia sunt in varsta de cel putin 8 ani si sunt
supravegheati.

8. Nu lasati aparatul si cablul de alimentare la indeméana copiilor cu varste mai mici de 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 Thainte de a relua utilizarea aparatului.

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

11. Pentru eliminarea produsului si a ambalajului acestuia, adresati-va unui centru autorizat de colectare a
deseurilor in vederea reciclarii. Va rugam sa taiati cablul de alimentare Thainte de a-l elimina. Nu incercati sa
reparati acest produs. Reparatiile trebuie efectuate de catre un reprezentant de service autorizat.

12. Cablul de alimentare al aparatului este scurt, pentru a se reduce riscurile ce pot apdrea in cazul in care va
impiedicati de acesta sau se incurca. Utilizarea prelungitoarelor nu este interzisa atunci acesteia i se acorda
atentia cuvenita. Atunci cand se utilizeaza un prelungitor, caracteristicile electrice ale prelungitorului nu
trebuie sa fie inferioare caracteristicilor electrice ale aparatului. Cablul mai lung trebuie sa fie dispus in asa
fel incat sa nu atarne peste blatul de bucatarie sau peste masa, deoarece va poate impiedica, poate fi agatat
sau tras Tn mod neintentionat, in special de catre copii.

13. Acest aparat este destinat numai uzului casnic.
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4. DESCRIEREA PRODUSULUI
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1. Butonul PORNIRE/OPRIRE/ANULARE

Atunci cand conectati aparatul la sursa de alimentare cu energie electrica, acest buton se va aprinde.
Apasati pe acest buton pentru a activa panoul de comanda; toate butoanele se vor aprinde.

n timpul functiondrii aparatului, apasati pe acest buton pentru a opri procesul in curs. De asemenea, apasati
si mentineti apasat acest buton timp de 2 secunde pentru a opri panoul de comanda.

2. Ecran cu afisaj LED
Afisajul va indica durata de functionare pentru fiecare program. Atunci cand cronometrul ajunge la 0,
inseamna ca procesul s-a incheiat.

3. Butonul ,,DRY” (pentru alimente uscate)

Apasati pe acest buton pentru vidarea si sigilarea alimentelor uscate. Acest mod de functionare este potrivit
pentru fructe cu coaja lemnoasa, cereale si alte produse uscate similare.

Aparatul se va opri automat la finalizarea procesului de sigilare.

4. Butonul ,,MOIST” (pentru alimente umede)

Apasati pe acest buton pentru vidarea si sigilarea alimentelor umede. Acest mod de functionare este potrivit
pentru alimentele care contin o cantitate mica de lichid, cum ar fi pestele proaspat, carnea proaspata, carnea
marinata etc. Aparatul se va opri automat la finalizarea procesului de sigilare.

5. Butonul ,,PULSE”

Acest buton este utilizat atunci cand este necesar controlul exact al procesului de vidare pentru alimente moi
sau delicate. Atat timp cat mentineti apasat acest buton, aparatul va vida continuu, iar in momentul in care
il eliberati, procesul se va opri. Dupa ce ati atins nivelul de vidare dorit, apdsati pe butonul SEAL ONLY pentru
a sigila punga.

6. Butonul ,SEAL ONLY”
Apasati pe acest buton pentru a sigila o punga.

7. Butonul ,,CANISTER”

Apasati pe acest buton pentru a vida recipiente. Trebuie sa conectati aparatul si recipientul prin intermediul
furtunului.

www.heinner.com


http://www.heinner.com/

8. MANER
Folosit pentru a ridica sau a coborf capacul.

9. BANDA PRESOARE DIN SILICON
10. CARLIG DE BLOCARE
11. GARNITURI DE ETANSARE
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12. COMPARTIMENT PENTRU DEPOZITARE A ROLEI DE PUNGI

13. SINA DE GHIDARE A CUTTERULUI

14. CUTTER

15. GARNITURA DE ETANSARE (INFERIOARA)

16. CAMERA DE VIDARE

Este prevazuta cu o tavita detasabild pentru colectarea excesului de lichid si pentru o curatare mai usoara.
17. SISTEM DE BLOCARE

18. ELEMENT DE INCALZIRE

AVERTISMENT: Elementul de incalzire atinge temperaturi ridicate in timpul utilizarii. Evitati contactul direct!

19. ORIFICIU PENTRU ACCESORII

Acesta permite ambalarea in vid cu ajutorul caserolelor.

Nota: Lasati acest orificiu de aspiratie liber in permanenta, chiar si atunci cand nu vidati folosind recipiente
sau accesorii. Acesta functioneaza si ca orificiu de evacuare a aerului; daca este blocat, aparatul nu va
functiona corect.

20. MUFA DE ALIMENTARE
Conectati un capat al cablului de alimentare la mufa aparatului si introduceti stecherul de la celalalt capat in
priza de perete.
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5. UTILIZAREA APARATULUI

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

pentru o rola cu lungimea de 6 metri pentru realizarea pungilor.

e Introduceti stecherul in priza si apasati pe butonul ON/OFF/CANCEL pentru a activa panoul de comanda.
Toate butoanele se vor aprinde.

e Deschideti capacul. Puneti o rola de pungi in spatiul de depozitare. Trageti suficient material din rola
pentru a incapea produsul pe care doriti sa-I sigilati in vid, lasand un spatiu suplimentar de aproximativ
5 cm. Folositi cutterul incorporat al aparatului pentru a tdia punga la lungimea dorita. Asigurati-va ca
tdiati drept.

e Puneti un capat al pungii taiate peste bara de sigilare. Daca o parte din materialul pungii se suprapune
peste zona garniturii de etansare, acest lucru nu va afecta procesul de sigilare.

e inchideti capacul cu ajutorul manerului.

e Apasati pe butonul ,SEAL ONLY” pentru a sigila capatul si a obtine astfel punga la dimensiunea dorita.
Atunci cand cronometrul de pe afisaj ajunge la 0, procesul este finalizat. Toate butoanele se vor aprinde
din nou.

NOTA: |a prima utilizare a aparatului, este posibil ca sigilarea s& nu fie bine realizat3. Acest lucru este cauzat

de faptul ca bara de sigilare are nevoie de timp pentru a se incalzi.

¢ Ridicati manerul pentru a elibera presiunea si deschideti capacul. Punga obtinuta poate fi acum indepartata

in siguranta.

ATENTIONARE: Lasati aparatul s3 se riceasca. Asteptati cel putin 20 de secunde intre sigilari. in conditii de
utilizare intensa, aparatul se va opri automat pentru a preveni supraincilzirea. in acest caz, asteptati 25 de
minute pentru a permite racirea aparatului.

1. Introduceti intr-o punga de ambalare in vid gata tdiata sau intr-una tdiata la dimensiunea dorita
alimentele pe care doriti sa le vidati. Lasati cel putin 5 cm intre continutul pungii si partea superioara a
acesteia, pentru ca aceasta sa se poata contracta.

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

3. Tnchideti capacul cu ajutorul manerului.

4. Conectati aparatul la sursa de alimentare si porniti-I.

5. Apasati pe butonul ,DRY” (pentru alimente uscate) sau pe butonul ,,MOIST” (pentru alimente umede),
in functie de tipul de aliment pe care il ambalati.
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6. Aparatul va vida si sigila automat punga, dupa care se va opri. Atunci cand cronometrul de pe afisaj
ajunge la 0, procesul este finalizat. Toate butoanele se vor aprinde din nou.

7. Ridicati manerul pentru a elibera presiunea si deschideti capacul. Punga sigilatda poate fi acum
indepartata Tn siguranta.

Deoarece presiunea functiei normale de vidare 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 umede, prevenind astfel aspirarea lichidelor.

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

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

3. Inchideti capacul, apasand pe ambele parti.

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

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

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

NOTA: recipientele nu sunt incluse.

1. Stergeti capacul si baza recipientului cu o laveta si asigurati-va ca sunt curate si uscate.

2. Introduceti alimentele in recipient, Idsand un spatiu de cel putin 2,5 cm intre continut si capac.

3. Puneti capacul pe recipient. Introduceti un capat al furtunului in orificiul aparatului, apoi conectati
celdlalt capat la orificiul recipientului, apasand ferm pentru a asigura o cuplare etansa.

4. Conectati aparatul la sursa de alimentare si porniti-I.

Apasati pe butonul ,,CANISTER”. Aparatul va incepe automat procesul de vidare a recipientului.

6. Atunci cand cronometrul de pe afisaj ajunge la 0, procesul este finalizat. Toate butoanele se vor aprinde
din nou. Acum puteti decupla Tn siguranta furtunul atat de la aparat, cat si de la recipient.

6. SFATURI PRIVIND SIGILAREA iN VID

o

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

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

Gatirea, decongelarea si reincalzirea: fierberea la foc mic a alimentelor direct in punga de ambalare in vid
ajuta la pastrarea aromelor naturale si simplifica mult curdtarea, nemaifiind nevoie de oale sau vase
suplimentare.

Atunci cand reincalziti alimente Tn cuptorul cu microunde folosind pungi de ambalare in vid, perforati
intotdeauna punga pentru a permite evacuarea aerului fierbinte. Alimentele pot fi reincalzite direct in punga
de ambalare n vid si prin scufundarea acestora in apa incalzitad la o temperatura mai mica de 75 °C.

IMPORTANT: decongelati intotdeauna alimentele in frigider sau Tn cuptorul cu microunde; nu lasati
alimentele perisabile sa se decongeleze la temperatura camerei.

RECOMANDARI PRIVIND CARNEA S| PESTELE

Tncercati s& puneti carnea si pestele la congelator timp de 1-2 ore inainte de a le ambala in vid. Astfel,
alimentele isi vor pastra textura suculenta si forma, iar procesul de sigilare va fi mult mai sigur.

Ca alternativa, asezati un prosop de hartie impaturit intre alimente si marginea superioara a pungii, avand
grija sa 1l pozitionati sub zona de sigilare. Lasati prosopul de hartie in punga, pentru a absorbi excesul de
umiditate in timpul procesului de ambalare in vid.

o ~

RECOMANDARI PRIVIND BRANZETURILE

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

-

RECOMANDARI PRIVIND LEGUMELE

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 direct
in congelator.

« Tnainte de a depozita legume, tineti-le la congelator timp de 1 pana la 2 ore, apoi separati-le in portii in
pungile de ambalare in vid. Dupa ce le ambalati in vid, puneti-le la loc in congelator.

IMPORTANT: dat fiind riscul de aparitie a bacteriilor, ciupercile proaspete, ceapa si usturoiul nu trebuie
niciodata ambalate in vid.

RECOMANDARI PRIVIND ALIMENTELE SUB FORMA DE PULBERE

Atunci cand ambalati in vid produse sub forma de pulbere, cum ar fi fdina, va recomandam sa introduceti
ambalajul lor original direct in punga de vidare. Pulberea fina ar putea fi aspirata in aparat si ar putea provoca
deteriordri care scurteaza durata de exploatare a aparatului.
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Tnainte de a sigila in vid orice tip de lichid, cum ar fi supele sau bazele pentru mancaruri, tineti-l la congelator
intr-un alt recipient pana cand devine solid. 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 S| DEPOZITARE

’ ’

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 nainte de a conecta aparatul la sursa de alimentare si de a-I
utiliza din nou.

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

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

8. REMEDIEREA PROBLEMELOR

Nu se intampla nimic atunci cand apasati pe butonul ,,Dry” sau e butonul ,,Moist”:

¢ Asigurati-va ca stecherul cablului de alimentare este conectat corespunzator la priza de perete.

¢ Asigurati-va ca nu sunt prezente deteriorari la nivelul cablului de alimentare.

¢ Conectati un alt aparat la priza electrica, pentru a va asigura ca aceasta functioneaza. Daca nu functioneaz3,
verificati intrerupatoarele sau sigurantele din locuinta dumneavoastra.

e Asigurati-va cd punga este pozitionata corespunzator in interiorul camerei de vidare.

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

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

Aerul nu este eliminat din punga:

Verificati punga de vidare, pentru a va asigura ca nu prezinta goluri, pliuri, cute sau perforatii.

¢ 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 interioard a acesteia si resigilati-o.

¢ Asigurati-va cd punga este introdusa corect in camera de vidare.

¢ Asigurati-va ca punga este pozitionata corespunzator. Cand utilizati o punga realizata dintr-o rol3, asigurati-
va ca partea taiata se afla pe banda de sigilare.

A patruns din nou aer in punga vidata:

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

¢ Asigurati-va ca nu sunt prezente lichide in zona benzii de sigilare.

¢ Asigurati-va ca garnitura de sigilare superioara si cea inferioara nu sunt slabite, uzate sau crapate.
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Punga nu poate fi sigilata:
Verificati punga pentru a va asigura ca aceasta nu prezinta goluri, pliuri, cute sau gauri.
¢ Asigurati-va ca punga este pozitionata corespunzator. Cand utilizati o punga realizata dintr-o rol3, asigurati-
va ca partea taiatd se afla pe banda de sigilare.
¢ Asigurati-va ca ati lasat aparatul sa se raceasca suficient. Asteptati 20 de secunde intre sigilari.
Punga se topeste:
¢ Este posibil ca banda de sigilare sa fi fost prea fierbinte n timpul procesului de sigilare. Lasati aparatul sa

se raceasca timp de 20 de secunde intre utilizari. Daca punga continua sa se topeasca, lasati aparatul sa se
raceasca cu capacul in pozitie verticala timp de 25 de minute, apoi reincercati.

SERVICE $I ASISTENTA PENTRU CLIENTI

Utilizati numai piesele 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 |

Presiune de vidare -0,45 / -0,85 bari
Putere 150 W
Tensiune de alimentare | 200-240 V ~ 50 Hz

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
E Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia

mediului si regimul deseurilor:

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

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, 1l reprezinta o pubela barata cu o cruce.

Aceste mdsuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa Tn Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-1V. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate cu
HG 322/2013. Totodata societatea este Tnscrisd 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 Il-ati cumparat este conform cu Directiva RoHS UE
2011/65/EU si 2015/863/EU. Nu contine materialele ddunatoare si interzise specificate in Directiva.

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

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

. HEINNER este marca inregistratda a companiei Network One Distribution SRL. Celelalte branduri si

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

Producator si importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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AUTOMATIC VACUUM SEALER

Model: ProGuard Line
HAV-YA15020SS

e Wet and dry vacuuming
e Two motors and dual pump
e Power: 150 W
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1. INTRODUCTION

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

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

=»  Automatic vacuum sealer
=  User manual

=» Certificate of warranty

=» Declaration of conformity

3. FEATURES

1. Do not operate the appliance with a damaged power cord or plug.

2. Do not use the appliance on a wet or hot surface, or near a heat source.

3. Always use the appliance on a leveled surface.

4. Do not immerse any part of the appliance, power cord or plug into water or other liquid.

5. Always turn off the appliance before cleaning and when not in use.

6. Do not operate the appliance if it malfunctions or is damaged in any way. 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 people with reduced physical,
sensory or mental capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning the use of the appliance in a safe way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user maintenance shall not be made by children unless they
are older than 8 and supervised.

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

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

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

11. When you dispose of this product and its packaging, please contact the relevant qualified department for
recycling. Please cut the power cord when discarding. Do not attempt to service this product. Service should
be performed by an authorized service representative.

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

13. This appliance is for household use only.
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4. PRODUCT DESCRIPTION
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1. ON / OFF / CANCEL button

When plugged in, this button lights up.

Press this button to turn on the panel, making all buttons light up.

During the appliance’s operation, press this button to stop the on-going process. Also, you can press and hold
this button for 2 seconds to turn off the panel.
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2. LED display screen
The display will show the usage time of each program and, when the indicator number counts down to 0, it
will mean process is done.

3. DRY button
Press this button to vacuum and seal dry food. Nuts, grains, and other dry foods are suitable for this mode.
The appliance will stop automatically when the sealing is done.

4. MOIST button

Press this button to vacuum and seal moist food. This mode is suitable for foods with small amount of liquid
such as fresh fish, fresh meat, marinated meat etc. The appliance will stop automatically when the sealing is
done.

5. PULSE button

This button is used when extreme control of the vacuuming process is needed for soft or delicate foods. By
pressing and holding this button, the appliance will vacuum continuously, and when you release it, the
vacuum sealer will stop. When it reaches what you desire, press SEAL ONLY button to seal the bag.
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6. SEAL ONLY
Press this button to seal a bag.

7. CANISTER button
Press this button to vacuum with a canister. You have to connect the appliance and the canister by the
accessory hose.

8. HANDLE
Meant to lift or lower down the lid.

9. SILICONE SEALING STRIP
10. HOOK
11. SEALING GASKETS

www.heinner.com
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12. ROLL STORAGE CHAMBER

13. CUTTER BAR

14. CUTTER

15. SEALING GASKET (LOWER)

16. VACUUM CHAMBER

With removable vacuum slot to catch overflow liquid and for easy cleaning.

17. LOCK

18. HEATING ELEMENT

WARNING: The heating element reaches high temperatures during use. Avoid direct contact!

19. ACCESSORY PORT

Allows vacuum packaging with Canisters and Accessories.

Note: This suction port cannot be blocked if you don’t vacuum with canister or other accessories. This is also
the gas outlet, if it is blocked, then the appliance will not work normally.

20. SOCKET
Connect one end of the power cord into this socket of appliance, and the other end into the mains.
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5. USING THE APPLIANCE

¢ This vacuum sealer is equipped with a roll storage chamber compatible with a roll of 6 meter and a built-in

cutter.
e Plugin the power cord and press the ON/OFF/CANCEL button to switch on the control panel. All buttons
will light up.

e Open the lid. Place a roll into the roll storage area. Pull out enough bag material to accommodate the
item to be vacuum sealed, plus an additional 2 inches (approx. 5 cm). Use the built-in cutter on the sealer
to cut the bag to the desired length. Ensure the cut is straight.

e Place one end of the cut bag onto the heating bar. If some bag material overlaps the gasket area, this will
not affect the sealing process.

e Close the lid by pressing it down using the handle.

e Pressthe SEAL ONLY button to create a custom-sized bag. When the indicator on the display counts down
to 0, the process is complete. All buttons will light up again.

NOTE: 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.

¢ Lift the handle to release the vacuum and open the lid. The newly created bag can now be safely removed.

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

1. Place the item to be sealed into a pre-cut or custom-sized bag. Leave at least 2 inches (approx. 5 cm) of
space between the contents and the top of the bag to allow for proper bag contraction.
2. Open the lid and place the open end of the bag into the vacuum chamber.

3. Close the lid by pressing it down using the handle.
4. Plugin the appliance and switch it on.
5. Press the DRY or MOIST button according to the type of food being sealed.
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6. The appliance will automatically vacuum and seal the bag, then stop. When the indicator on the display
counts down to 0, the process is complete. All buttons will light up again.
7. Lift the handle to release the vacuum and open the lid. The sealed bag can now be safely removed.

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 moist
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 (about 5 cm)
between the contents and the top of the bag to allow bag contraction.

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

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

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

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

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

NOTE: the canisters are not included.

1. Wipe the canister cover and canister base and make sure they are clean and dry.

2. Place the food into the canister, leaving at least 1 inch (approx. 2.5 cm) of space between the food and
the cover.

3. Place the cover onto the canister. Insert one end of the hose into the port on the appliance, then attach
the other end to the canister port, pressing down firmly to ensure a secure connection.

4. Plugin the appliance and switch it on.

Press the CANISTER button. The appliance will automatically begin vacuuming the canister.

6. When the indicator on the display counts down to 0, the process is complete. All buttons will light up
again. It is now safe to remove the hose from both the appliance and the canister.

6. VACUUM SEALING TIPS

bl

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 food in a vacuum bag helps retain its natural flavor and
makes cleanup easier, as no saucepans or dishes are required.

When reheating food in a microwave using vacuum bags, always puncture the bag to allow hot air to escape.
Food can also be reheated directly in the vacuum bag by placing it in water at a low temperature below 170°F
(75°C).

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

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.

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.

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, put 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
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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. The 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 liquid behind 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 “Dry” or “Moist” 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 25 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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The bag melts:

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

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 | -0.45 /-0.85 bar
Power 150w
Voltage 200-240V~50Hz

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.

<)

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.
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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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ABTOMATUYHA BAKYYMHA MAWLWNHA

Mogen: ProGuard Line
HAV-YA15020SS

e [lpaxocMyKaHe Ha MOKpPO M CyXO
e [lBa mOTOpa 1 ABOMHA nNomna
e MouwHocT: 150 W
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1. BbBEAEHUE

MonA, npoyeTeTe BHUMATE/IHO MHCTPYKLIMUTE U 3ana3eTe PbKOBOACTBOTO 3a 6baellla cnpaBKa.

ToBa PbKOBOACTBO € MpeaHa3HayeHO A3 BM MNPeAoCTaBM BCUMUKM HEOBXOAUMWM MHCTPYKLMM OTHOCHO
WHCTaIMpaHeTo, ynotpebaTta u noaapbrKKaTa Ha ypeda. 3a Aa vM3nossBaTe ypeaa npaBuaHoO u 6esonacHo,
MOAIA, NpoYeTeTe BHUMATENHO TOBa PbKOBOACTBO 3a ynoTpeba npeau UHCTanMpaHe U ynotpeba.

2. CbAbPXKAHUE HA ONMAKOBKATA

=  ABTOMaTMUYHa BaKyymMHa MaluMHa
=  PbKoBOACTBO 3a ynoTtpeba

=  TlapaHUUOHeH cepTuduKar

=  /[leknapauus 3a CbOTBETCTBUE

3. XAPAKTEPUCTUKH

1. He usnonsgaite ypega c noBpeaeH 3axpaHBaLl, Kaben nau wencen.

2. He n3nonsBaiite ypeaa BbpXy MOKpa WM ropella NoBbpXHOCT, HUTO B 6/1M30CT A0 M3TOYHMK Ha TOM/IMHA.
3. BuHarun nsnonseaiite ypena BbpXy paBHa NOBBbPXHOCT.

4. He noTansiiTe HUKaKBa 4acT OT ypeaa, 3axpaHBawua Kaben uam wencena BbB BOAa UM pyra TEYHOCT.

5. BuHaru nsknousalite ypeaa npeam noYNCTBaHE M KOraTo He ro M3nonssare.

6. He u3nonseante ypeaa, ako Toil He PYHKLMOHMPA NPaABUIHO UM € NOBPEeAEH MO HSAKAaKbB HauuH. AKO
KabenbT unu ypeabT ca NOBpeAeHU, MO, BbPHETE MM B HaWWA OTAEN 3a cneanpoaaxbeHo obcykBaHe 3a
noaxo4Aawo obCNy»KBaHe, 3aMsAHA UIN PEMOHT.

7. To3u ypea moxKe Aa ce U3noa3Ba OT Aela Ha Bb3pacT 8 rogMHu 1 NoBeve, KakTo U OT XOpa C HamasleHn
dU3NYECKU, CEH30PHMN UAN YMCTBEHM CNOCOBHOCTM MW NMNCa Ha OMNWUT U 3HaHMA, aKo ca NOAYYUIN HaA30pP
WU UHCTPYKLMM OTHOCHO 6e30nacHOTO M3M0/3BaHe Ha ypeaa M pa3bupaT cBbp3aHMTe C TOBa OMaCHOCTM.
Jeuata He TpsbBa Aa cu UrpasT ¢ ypeda. MouncTeaHeTo M nogapbrKKaTa OT CTPaHa Ha noTpebutens He
TpsbBa Aa ce M3BBLPLUBAT OT Aela, OCBEH aKO HE Ca Ha Bb3pacT Haj, 8 rogMHU 1 He ca noA Haa3op.

8. OpbKTe ypena v Kabena my u3BbH obcera Ha aeua nog 8 roanHu.

9. YpeabT He e npegHasHayeH 3a TbproBcKa ynoTpeba. Ako 3aneyatBaTe nosedye oT 20 TopbUUKK
nocnenoBaTesIHo, U34aKaliTe NoHe 25 MUHYTU, Npeaun Aa NpoAb/IKUTE Aa U3NON3BaTe ypeaa.

10. [lpbrKTe ropHMA Kanak Ha ypeaa oTK/4Y€eH, KoraTo He ro n3non3BarTe.

11. KoraTo u3xBbp/ATE TO3M MNPOAYKT M HeroBaTa OMNAaKOBKa, MOJA, CBbPMKETE Ce CbC CbOTBETHUA
KBanuduumpaH oTaen 3a peuukaMpaHe. Mond, oTperkeTe 3axpaHBalmAa Kaben npu usxebpisHe. He ce
ONUTBalTE Aa PEMOHTMpATE TO3M MPOAYKT. PEMOHTLT TpsabBa Aa ce U3BbPLIBA OT OTOPM3UpPAH CEPBU3EH
npeacTasuTen.

12. MpepocTaBs ce KbC 3axpaHBall, Kaben, 3a Aa ce Hamann PUCKBLT OT 3an/INTAHe AN CbBaHe B NO-AbAbr
Kaben. M3non3BaHeTO Ha yab/AKUTENN He e 3abpaHeHo, ako ce NposiBsiBa BHMMAHKWE npu ynotpebata nm.
KoraTto ce M3nonsea yagbaKuTen, NocoyeHaTa HOMMHAIHA MOLLHOCT Ha YA b/XKUTeNs TpAabBa ga 6bae He no-
MaJiKa OT MocoYeHaTa HOMWHAHA MOLLHOCT Ha ypeaa. Mo-abarnaT kaben Tpabsa ga 6bae noapeseH Taka,
Yye Aa He BUCK Hag, NaoTa UAK MacaTa, KbAETO MOMKe [a ce NpenbHeTe, Aa Ce 3aKauuTe nam ga 6bae nsgbpnax
HeBOJIHO, 0cObeHO OT aeua.

13. To3u ypes e npeAHa3Ha4YeH camo 3a AoMallHa ynoTtpeba.
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4. ONMUCAHUE HA NMPOAYKTA

1. bytoH ON / OFF / CANCEL

KoraTto ypeabT e BK/IOYEH B KOHTaKTa, TO3M BYTOH CBETBA.

HaTucHeTe To3M 6yTOH, 3a 4@ BKAOYMTE NMaHea, KaTo BCUYKM BYTOHM Le CBETHAT.

Mo Bpeme Ha paboTa Ha ypeaa HaTMCHeTe To3u BYTOH, 3a Aa crnpeTe TekyLwmsa npouec. CbLio Taka MoXeTe 4a
HaTUCHETE M 3a4bpXKMTe TO3M BYTOH 3a 2 CEeKYHAM, 3a Aa U3K/OUMTE NaHena.

2. LED gucnneit
[ucnnenT Le noKassa BPeMeTo 3a M3MN0/3BaHe Ha BCAKa Nporpama u Korato MHAMKaTopbT cTurHe Ao 0, ToBa
03HayaBa, Ye NPOLECHT € MPUKIYNI.

3. bytoH DRY

HaTucHeTe 1031 6yTOH, 33 4@ BaKyymupaTe U 3aneyaTaTe Cyxu XpaHWu. AAKM, 3bPHEHWU XPaHWU U APYIUN CyXK
XPaHM ca NOAXOAALLN 33 TO3U PEKUM.

YpeawsT Wwe cnpe aBTOMaTUYHO, KOraTo 3aneyvyaTtBaHeTo NPUK/IoYN.

4. bytoH ,,MOIST“

HaTucHeTe To3M BYTOH, 3a Aia BaKyymupaTe U 3anedaTtaTe BAaXKHN XpaHU. TO3M peXMm e NoaxoAsll, 3a XpaHu
C MasIKo KO/IMYECTBO TEYHOCT, KaTo npAcHa pmba, NpACHO Meco, MapMHOBAHO MECOo 1 Ap. YpeasT Lie cnpe
aBTOMATUYHO, KOTaTo 3ane4yaTBaHeTo NPUKOYM.

5. bytoH PULSE

To3u 6yTOH ce 13M0/13Ba, KOraTo e Heobxo4MM NpeuyM3eH KOHTPO Ha NpoLeca Ha BaKyyMnpaHe 3a MeKu Uau
AeNnKaTHU XpaHU. KaTo HaTUCcHeTe M 3aabpKuTe TO3U BYTOH, ypeabT Le Bakyymupa HENPEKbCHATO, a Korato
ro nycHete, BaKyymHaTa MallMHa e cnpe. KoraTo AOCTUIHETE KenaHus pesynTaT, HaTucHeTe 6yToHa SEAL
ONLY, 3a ga 3anevataTte TopbuyKaTa.
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6. SEAL ONLY
HaTucHeTe TO31 6yTOH, 3a Aa 3aneyataTe TopbuuKaTa.

7. bytoH CANISTER

HatucHeTe To3u BYTOH, 3a Aa BakyymupaTe C KOHTeiHep. Tpabsa fOa CBbpKeTe ypeda U KOHTeiHepa C
MOMOLLITA Ha AOMbHUTENHNA MAPKYY.

e ———

8. PbYKA
Cny»u 3a nosauraHe uan CnyckaHe Ha Kanaka.

9. CWINKOHOBA YIM/TbTHUTE/THA JIEHTA
10. KbPNA
11. YONbTHUTENIHU TYMU
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12. KAMEPA 3A CbXPAHEHUE HA POJIKU

13. PE3EL,

14. PE3EL,

15. YOANbTHUTENTHA T'YMA (O0/THA)

16. BAKYYMHA KAMEPA

C noaBuMXHA BaKyyMHa peLleTKa 3a y/1laBAHE Ha U3/IMLWHATa TEYHOCT M 33 IECHO NOYUCTBaHe.

17. 3AK/TFOYBAHE

18. HATPABALLL ENIEMEHT

ANPEAYNPEXAEHUE: HarpeBaTenHUAT enemeHT AOCTUra BMCOKM TemnepaTypu No Bpeme Ha ynoTtpeba.
N3b6areaiite AMPEKTEH KOHTAKT!

[
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19. NOPT 3A AKCECOAPU

Mo3B0AABA BaKYYMHO OMaKoBaHe C KOHTEMHePK M akcecoapu.

3abenexxKa: To3n OTBOP 33 BCMyKBaHe He MoOXKe fa 6bae 3anylleH, ako He BaKyyMmMpaTe C KaHUCTpa uau
Apyrv akcecoapu. TOBa € U M3XOAbT 33 ras3; ako e 3aMnyLlueH, ypeabT HAMa 43 paboTn HopMasHo.

20. KOHTAKT
CBbpKeTe egMHUA Kpait HA 3axpaHBalLmMA Kaben B TO3M KOHTAKT Ha ypeaa, a ApYyrvs Kpali B e/leKTpuyeckaTta
MpeKa.
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5. U3NOJI3BAHE HA YPEOA

¢ Ta3n BakyymHa mallnHa e obopy/aBaHa C Kamepa 3a CbXpaHeHMe Ha POJIKa, CbBMECTMMa C posika oT 6
MeTpa, 1 BrpafeH HOX.

BkntoyeTe 3axpaHBawma Kaben u HatucHete bytoHa ON/OFF/CANCEL, 3a ga BKAOUYUTE KOHTPONHMSA
naHen. Bcuukn 6yToHM Le cBeTHar.

OTBOpeTe KanakKa. [loctaBeTe poJikaTa B OTAE/NEHUETO 3@ CbXPaHEHME Ha POSIKKU. U3Ternete fOCTaTbYHO
KOJIMYEeCTBO OT MaTepuana Ha TopbuyKaTa, 3a Aa nobepeTe npeameTa, KOWTO e BaKyymupaTe, natoc
AONbAHUTENHM 2 UHYa (OKono 5 cm). M3nonseanTe BrpafeHns HOX Ha BaKyymHaTa MalliMHa, 3a Aa
oTperkeTe TopbMUKaTa Ha *KenaHaTa AbAXKUHA. YBEpETe ce, Ye pa3pesbT e npas.

MocTaBeTe eANHUA Kpail Ha OTpsi3aHaTa TOpOMUYKa BbpXY HarpesaTeiHaTa ieHTa. AKO YacT OT matepuana
Ha TopbuyKaTa ce NPUNOKPUBA C YNAbTHEHMETO, TOBA HAMA A3 NOB/IMAE Ha NpOoLLeca Ha 3aneyaTBaHe.
3aTBOpEeTe Kanaka, KaTo ro HaTUCHEeTe HaZo/1y C NOMOLLTA Ha APbXKKaTa.

HaTtucHeTte 6yToHa SEAL ONLY (CAMO 3ANEYATBAHE), 3a aa cb3aageTe TOpbMUKa C NepcoHannsmnpaHm
pasmepu. Korato MHAMKaToOpbT Ha aAucnsesa cturHe go 0, NpouechT e 3aBbplueH. Bcuuku ByToHM we
CBETHAT OTHOBO.

3ABEJIEXXKA: npy nbpBOTO M3M0OA3BaHe Ha MallMHaTa 3a 3anevyaTBaHe 3aneYyaTBaHeTO MOXe Aa He e Ao6po,
Tbii KaTo HarpeBaTe/iHaTa IeHTa ce HyXJae oT Bpeme, 3a Aa ce 3arpee.

¢ [oBaurHeTe ApbrKKaTa, 33 Aa ocBoboaMTE BaKyyma, U OTBOpeTe Kanaka. Cera HOBoCb3gageHaTa Topbuuka
MOXKe ga 6bae 6e3onacHo M3BageHa.

BHMUMAHMUE: faiite Bpeme Ha ypeaa Aa usctuHe. M3uaKkaiite noHe 20 ceKyHAU MmeXAy 3anedyaTBaHUATA.
Mpu MHOro MHTeH3uBHa ynoTpeba ypeabT Lie ce M3KAIYM aBTOMATUYHO, 3a Aa Ce NpeaoTBpaTv
nperpsasaHe. AKO TOBa ce C/ly4n, U34aKaiite 25 MMHYTH, 32 Aa MOXKe YpeabT Aa USCTUHe.

MocTaBeTe npeameTa, KOWTO MCKaTe Aa 3aneyaTtate, B NPeABapUTENHO M3pA3aHa Uau nspaboTeHa no
nopbyka Topburuka. OcTaBeTe NoHe 2 MHYA (OKO0 5 CM) MPOCTPAHCTBO MeXAY CbAbPKAaHUETO M ropHaTa
yacT Ha TopburuKaTa, 33 4a ce NO3BO/IM NPABUIHOTO CBMBaHe HA TopbMYKaTa.

OTBOpETe KanaKka W NocTaBeTe OTBOPEHMSA Kpaid Ha TopbMuyKaTa BbB BaKyyMHaTa Kamepa.
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3aTBOpeTe KanaKa, KaTo ro HaTUcHeTe Hago 1y C MOMOoLLTa Ha ApbXKKaTa.

BkntoyeTe ypena B KOHTaKTa M ro BKAlYeTe.

HaTtucHete 6ytoHa DRY (CYXO) unm MOIST (BJIAXKHO) cnopepg, Buaa Ha xpaHaTta, KOATO ce 3aneyaTsa.
YpeabT aBTOMATUUYHO LWe M3CMyde Bb3Ayxa M Lie 3aneyata TopbuykaTa, cneq KoeTo Lie cnpe. Korato
MHOMKATOPDbT Ha gucnien cTurHe o 0, NpoLechT e 3aBbplueH. BCcMYKK 6yTOHM Liie CBETHAT OTHOBO.
MoBAurHeTe Apb}KKaTa, 3a la 0cBOHOAMTE BaKyyma, M OTBOpeTe KanaKa. Cera 3anevyataHaTa Topbuuka
MoKe ga 6bae 6e3onacHo U3BaaeHa.

Tbi KaTo HanAraHeTo NpY HopMasiHaTa BakyyMHa QyHKLUMA e HacTpoeHo Aa 6bae BUCOKO, NMOHAKOra e IiecCHo
3 Ce YHULLOMXKAT HAKOM AEe/IMKATHU NpeameTn OT BUCOKOTO Ha/fraHe BbB BAKYYMHUTE TOPOUUKK. B TO3M
CNlyYait mosKeTe Aa M3nonsBaTe BaKyymHaTta ¢yHKuma ,PULSE”, 3a Aa KOHTpo/iMpaTe BPEMETO W HaNAraHeTo
Ha BaKyyMMpPaHeTo U Ja NpegoTBPaTUTE CMAYyKBaHETO Ha AeNUKaTHM npeameTn. Korato onakoBaTe HAKOM
BNAXKHW XPaHW, CbLO MOXKeTe Ja M3nonssaTe Tasu QyHKUMA UM Aa NpegoTBpaTUTE M3CMYKBaHETO Ha
TeYHOoCTTa.

1. MNocTtaseTe npeameTta/npeameTuTe, KOUTO UCKaTe Aa 3anedyartaTe, B NpeABapUTeNHO HapsA3aHaTa MU
nspaboTteHa no nopbyka TopbMuKa. OcTaBeTe NoHe 2 MHYA (OKOJI0 5 cm) pascTosiHME MeXKAY CbAbpPKAHNETO
M ropHaTa yacT Ha TopbuuKaTa, 3a Aa MorKe TopbuMyKaTa Aa ce ceue.

2. OTBOpETE Kanaka M NocTaBeTe OTBOPEHUA Kpali Ha TopbuykaTta HaZo/1y BbB BaKyymHaTa Kamepa.

3. 3aTBOpeTe Kanaka, KaTo HaTUCHeTe U ABeTe CTPaHMU.

4. Hatuckante 6ytoHa ,PULSE” HenpeKbCcHaTo, AOKATO Ce AOCTUIHE KEeNaHOTO HanaraHe. MoxkeTe Aa
HabntogasaTe BaKyymHaTa TOpbuyKa, 3a Aa onpeaennte HansraHeto. o Bpeme Ha TO3M NpoLec MoXeTe aa
crnpeTte BaKyyMUpPAHETO, KaTo CnpeTe Aa HaTMcKaTe To3u OYTOH; MoXKeTe Aa ro HaTUCHEeTe OTHOBO, 33 Aa
pecTtapTuparte BaKyymupaHeTo.

5. Korato HansraHeTo AOCTUIHEe HeobxoAMMOTO HMBO, HaTucHeTe 6yToHa ,SEAL ONLY“, 3a ga 3ano4yHe
3anevyaTBaHeTo.

6. LLlom MHAMKaATOpHAaTa Namna yracHe, HaTUCHeTe ByTOHWUTE 3a 3aK/1l04BaHe OT ABeTe CTPaHW Ha MalluHaTa,
3a ga ocBoboanTe TopbMYUKaTa.

3ABE/IEXXKA: KOHTeliHepuTe He ca BK/KOYEHN B KOMMJIEKTA.

g

MN3b6bpLueTe Kanaka M OCHOBATA HA KOHTENHEepPa 1 ce yBepeTe, Ye ca YNCTU U CyXU.

MocTaBeTe xpaHaTa B KOHTEMHeEpPA, KaTo OCcTaBMTe NOoHe 1 MHY (0KoA0 2,5 CM) pa3cTosHME MeXAY XpaHaTa
M Kanaka.

MocTaBeTe Kanaka BbpXxy KOHTelHepa. MocTaBeTe eAMHUA Kpall Ha MapKyya B OTBOpa Ha ypeaa, cnes
KOEeTO NpUKpeneTe ApYyrna Kpal KbM OTBOPA Ha KOHTeMHepa, KaTo HaTUCHETe CU/THO, 33 Aa Ce yBEpUTE,
Yye Bpb3KaTa e curypHa.

BKkntoyeTe ypesa B KOHTaKTa U ro BKAKOYETeE.

HaTtucHeTte 6ytoHa CANISTER. YpeabT aBTOMATUYHO LLe 3aM0YHE A3 M3CMYKBa Bb34yXa OT KOHTeliHepa.
Korato MHAMKaTOp®T Ha aucnnea cturHe o 0, NpouechbT e 3aBbplueH. Bcuuku 6yToHM Lie cBeTHaT
O0THOBO. Cera moskeTe 6e30MacHO Aa M3BaAMTE MapKy4ya KaKTo OT ypesa, Taka U OT KoHTelHepa.
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6. CbBETU 3A BAKYYMHO 3ANEYATBAHE

BAXHO: BakyymHOTO 3ane4yatBaHe HE 3amectBa oOxna)kgaHeTo WAM  3amMpasfaBaHeTo. Bcmuku
6bp30opasBanALM ce XpaHU, KOUTO U3MUCKBAT OxNaxaaHe, TpAabBa Aa 6bAaT OXafeHU UM 3aMpaseHn cnes
BaKYYMHOTO OMaKoBaHe.

3a Hali-gobpu pesynTaTh Npu yabAKaBaHe Ha CPOKA Ha FOAHOCT Ha XpPaHWUTE e BaXkHO 4a Cce BaKyyMHO
OMaKOoBaT CBEXKM XPaHU. BeAHBbK cnes KaTo XxpaHaTa e 3anoyHasna fa ce pas3BasisA, BaKyyMHOTO OMaKkoBaHe
MOXe camo ga 3abaBu npoueca Ha pasBasisaHe. BakyyMHOTO 3aneyaTBaHe He MOKe Aa NpeaoTBpaTh pacTera
Ha Myxb/. [lpyr1 MMKPOOPraHM3mm, NPUYNHABALLM 3ab60NABaHNA, BCE OLLE MOraT A4a pacTaT B cpeda C HUCKO
CbAbPrKaHME HA KMCNOPOA M MOKe [a Ce Ha/M0oXM Aa ce npeanpMemaT A0MbAHUTENHM MEPKU 3a TAXHOTO
eNiMMUHMpaHe.

CboBeTn n TPUKOBE 3a NpUroTeAaHe Ha XpaHa NpuU XxepMmeTU4HO BaKyyMHO 3aneyaTeaHe

loTBEHE, pa3smpassBaHe M NpeTonasHe — BapeHeTo Ha XpaHa BbB BaKyyMHa TOpbu1YKa nomara 3a 3anasBaHe
Ha ecTecTBEHMA 1 BKYC U YNIeCHABA NOYNCTBAHETO, Tbil KaTO HE ca HEOBX0AUMM TEHAKEPU NN CbAOBE.
Korato npeTtonnsTe xpaHa B MMKPOBB/IHOBA NeYyKa, U3NoN3BalKM BaKyyMHN TOPOMUKM, BUHArn npobusaite
TopbMyYKaTa, 32 4a MOXKe FropeLlmaT Bb3ayX Aa m3nese. XpaHaTa MOXKEe Aa ce NPeTonau U SUPEKTHO BbB
BaKyymMHaTa TOpbMUKa, KaTo s NocTaBMTe BbB BOAA C HMCKa Temnepatypa noa 170°F (75°C).

BAXXHO: BuHaru pasmpasnBaiTe xpaHaTa B X1aAWNHUK WIN MUKPOBDB/IHOBA MEYKa — He pasmpassaBaiiTe
6bp30pasBanAlLM ce XpaHM Ha CTallHa TemnepaTypa.

OnuTtaitTe ga 3ampasute mecoto M pubaTa 3a 1-2 vyaca, npean Aa M BaKyymupate. ToBa nomara Ha
CbCTaBKMTE Aa 3aMnas3nT coka U ¢opmaTa cM U ocurypsiea no-go6po 3aneyaTsaHe.

AKO He MOXKeTe, NoCTaBeTe CrbHaTa XapTWeHa candeTKa MeXKay XpaHaTa U ropHaTa YacT Ha TopbuYKaTa, nog,
30HaTa 3a 3anevaTBaHe. OcTaBeTe xapTWeHaTa candeTka B TopbMyKaTa, 3a ga abcopbupa usnmwHaTa Bnara
W COKOBE MO BpeMe Ha npoueca Ha BaKyyMHO ONaKoBaHe.

BaKkyymupaiite cupeHeTo cnep BcAKa ynotpeba. AKo HanpaBuTe TopbOuuKaTa Manko no-gbara ot
HeobxoAMMOTO, MOXKeTe Aa A 3aneyaTaTe OTHOBO C/1ef, BCAKa ynoTpeba.

BAXHO: Mopagn pucka oT aHaepobHM HaKTepum, MeKUTE CMpPeHa HUKOra He TpabBa Aa ce BaKyyMHO
ornaKkoBar.

BraHWMpaHeTo e NpoLec, KOMTo TpabBa Aa ce M3BBLPLIM NPean BaKyyMHOTO OMAKOBaHe Ha 3e/eHuyuuTe.
Tosu npouec cnupa AeNcTBUMETO Ha eH3UMUTE, KOETO MOMKe Aa AoBede A0 3aryba Ha BKYC, LBAT U TEKCTypa.
3a ga bnaHwmMpaTe 3eeHYyumnTe, NocTaBeTe MM BbB BPALLA BOAA MAM B MUKPOBBLIHOBA Nevka, AOKaTo ce
CrOTBAT, HO OCTaHaT XpynKasu. BpemeTo 3a 61aHWMpaHe Bapmpa oT 1 40 2 MUHYTKU 33 IMCTHU 3e/1eHYyUM U
rpax; 3 40 4 MWHYTK 3a TPAANHCKM rpax, HapA3aHU TUKBMUYKK MM BPOKOIM; OKONO 5 MUHYTM 32 MOPKOBM; U
7 8o 11 MMHYTHM 33 LapeBMYHM KoYaHU. Cnen 61aHIWLIMPAHETO NOTOMNETe 3e/1eHYyLMTe B CTyAeHa BoAa, 3a Aa
cnpeTe npoueca Ha roTeeHe.
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3ABEJIEXXKA:

¢ BCUMYKM 3eneHYyuM (BKAOUMTENIHO BPOKoAK, BploKCesncKo 3ene, 3ene, Kapduona, Kbapaso 3ene, psAna)
€CTecTBEHO OTAENAT rasoBe Mo BPeMe Ha CbXpaHeHue. 3aToBa cied 6aaHWMpaHeTo e Hal-gobpe aa ce
CbXpaHABaT AMPEKTHO BbB ppur3epa.

¢ KoraTo cbxpaHsBare 3e/IeH4Yyum, onuTainTe ga rv 3ampasuTe npeasaputenHo 3a 1 4o 2 yaca, cneg KoeTo rm
pasnpegeneTe Ha NOPUMK 3a XPaHEHE BbB BalLUTE BAKYYMHM TOPOUYKK. Cnes KaTo ca BaKyyMHO OMaKOBaHM,
r BbpHeTe 0bpaTHO BLB ppur3epa.

BAXHO: nopaau pucka ot 6akTepmm, NPecH rbu, NyK U YecbH HUKOTa He TpAbBa Aa ce BaKyymupar.

KoraTto Bakyymupare npaxoobpasHu NpoayKTh KaTo 6palHo, Hali-gobpe e Aa M3Non3BaTe OPUrMHANHATA UM
OMaKOoBKa, KOraTo rv c/arate BbB BaKyyMHUA NAMK. DMHUAT npax moKe Aa 6bae 3acMyKaH B ypeda v Aa
NPUYUHU JOCTaTbYHO LLLETH, 33 43 CbKPATU KMBOTA Ha BaKYYMHUA YNITbTHUTEN.

Mpeau ga BakyymmnpaTe KakbBTO M Aa e BUA, TeYHOCT, ONakoBalTe TEYHOCTU KaTo By/NIbOH B TaBa 3a NevYeHe U
rM 3aMpaseTe npeaBapuTeniHO, AOKATO CTaHaT TBbpAan. Cnel ToBa MOXKETe Aa M noapegute BbB dppusepa.
Korato cTe rotoBu Aa rv U3nosaseaTte, NPOCTO OTPENKETE brbjla Ha TopbMuKaTa M A NocTaBeTe B Cbf 33
MMKPOBB/IHOBA NEYKa UM A NyCHeTe BbB BOAaA C HUCKA TemnepaTypa, nog 75 °C.

7. NOYUCTBAHE U CbXPAHEHMUE

1. BUuHaru uskntouBanTe ypeaa ot efleKTpUYecKkaTa Mmpeka npeamy noynmcreaHe.

2. N36bpLueTe BbHLWHATA NOBBPXHOCT C MEKA, HAaBNAXKHEHA Kbpna U canyH.

3. 33 Aa NoOYMCTUTE BBTPELIHOCTTA HA ypeaa, U3bbplueTe ocTaTbUnUTE OT XpaHa WAM TEYHOCTM C XapTUeHa
candeTka.

4. N3cywete aobpe BCUUKM YACTU, Npean Aa BKAOYMTE ypesa B KOHTaKTa U Aa ro nycHeTe OTHOBO.

5. BakyyMHaTa Kamepa MOXKe [a 3a4bpKM TEYHOCTU, U3TErZIeHM OT TOPOUUKATA; TA MOXKe Aa bbae usBaseHa
OT YNbTHUTENA; U3NON3BANTE MEK NpenapaT 3a MMEHE Ha CbA0BE M TOMNJIa, BNAXKHA Kbpna, 3a Aa M3bbpLueTte
BCAKaKBM TEYHOCTM 33/, BaKyyMHaTa Kamepa. M3cylleTe ro ctapaTtesiHo.

6. [lpbrKTe ropHMA Kanak Ha ypea OTK/AtOYEH, KOraTo He ro MU3nos3BarTe.

8. OTCTPAHABAHE HA NPOBJIEMU

Huwo He ce cnyuBa, KoraTo HaTucHa 6yToHa ,,Dry” (Cyxo) nnu ,,Moist” (BnaxkHo):

* YBeperTe ce, Ye 3axpaHBaLMAT Kabes e NPaBUIHO BKAKOYEH B KOHTAKTa.

¢ YBepeTe ce, ye 3axpaHBaLLMAT Kaben He e NoBpeaeH Mo HUKAKbB HauMH.

* YBeperTe ce, Ye eNeKTpuYecKkaTa KOHTaKTHa KyTua paboTu, KaTo BKAOUUTE ApYr yped. AKO He paboTu, mos,
nposepeTe NPeKbCBaYNTE UAW NpeanasuTennTe B 4OMA CH.

* YBepeTe ce, ye TOopbUYKaATa e NOCTaBeHa NPaBUIHO B NPaxoCMyKaTeHaTa Kamepa.

* HaTucHeTe 1 ABeTe CTPaHM Ha Kanaka U ce yBeperTe, Ye e 3apuKcUpaH Ha MACTO.

* M3yakaliTe 25 MMHYTH, 3a Aa Ce OX1aaM YpeabT, U cned ToBa OnuTaiTe Aa ro M3nonssaTe OTHOBO.

Bb34yxXbT He ce MU3CMYKBa OT TopbuuKaTa:
* [poBepeTe Aanu B TOPOUUKMTE HAMA NPOAYKKU, MbHKKU, BPBUYKU UAK AYNKMK.

e [IpoBepeTe Aanu ropHuTe M AO0NHUTE YNABTHUTENHU FAPHUTYPU He ca pa3xna6eHM, U3HOCEHUN WN
HanykKaHw.
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¢ CbCTaBKMTE C BMCOKO CbAbP)KaHWE Ha TEeYHOCTM MoraT Aa nonpeyaT Ha MPaBWIHOTO 3anevyaTBaHe Ha
TopbunyKaTa. PasperkeTe TopbMUKaTa, N3bbpLIETEe BLTPELIHOCTTA M U A 3arneyaTtaiiTe OTHOBO.

¢ MpoBepeTe Aanv TopbuyKaTa e NocTaBeHa NpasMIHO BbB BaKyyMHaTa Kamepa.

¢ YBepeTe ce, Ye CTe NOCTaBWUAM TOpbUYKaTa Ha NPaBMAHOTO MACTO . Korato nsnonseate TopbUYKa OT POJIKa,
yBepeTe ce, e KPasAT Ha OTPA3aHaTa YacT e BbpXy 3aneyaTBallaTta JieHTa.

Bb34yx e NPOHUKHaN 06paTHO BbB BaKyymupaHaTta Topbuuka:

¢ [lpoBepeTe 3aneyaTBaHeTO HA TopbUYKaTa. Bb3MOXKHO e Aa MMa AynKa UaM MpbHKa, KOATO NO3BO/IABA Ha
Bb34yXa Aa NPOHMKHe 0bpaTHO B TOpOMYUKaTa. BHMMaTeNnHO paspekeTe TopbuyKaTa U 1 3aneyaTaliTte OTHOBO
WX U3MO3BalTe U3USAI0 HOBA TOpOUYKa.

* YBeperTe Cce, Ye B 3aMe4aTBaHETO Ha TOpOUYKaTa HAMA BNara UM TEYHOCT OT XpaHaTa. MoXe a ce HaNOoXu
[a oTperkeTe TopbuyKaTta 1 Aa A 3aneyatate OTHOBO MM Aa M3M0A3BaTe U3LAN0 HOBa TOpbuyKa. 3ampaseTte
YaCTUYHO CbCTABKUTE C U3NLLHATA TEYHOCT, Npean Aa r'M BakyymuparTe.

¢ YBepeTe ce, Ye HAMA XPaHUTENHU NPOAYKTUN C OCTPU pbboBe, KOUTO BMxa Moram ga npobumAat TopbuykaTa.
AKo oTKpueTe npobuTta Aynka, 3aneyatanTe NpPoayKTa B U3LAI0 HOBA TOPHUUKa.

* YBepeTe ce, Ye B 30HaTa Ha 3anevyaTBalliaTa JieHTa He e nonagHana Te4YHOCT.

¢ [lpoBepeTe Aanu ropHUTE W OONAHUTE YNABTHUTENHM TFAPHUTYPU He ca pas3xnabeHu, M3HOCEeHU UK
HanyKaHu.

TOp6VI‘-IKaTa He ce 3ane4yarsa:

* [poBepeTe Aa/NM BbB BaKYYMHUTE TOPOUYKM HAMA NPOJIYKM, MbHKK, BPBUKM UAK AYNKW.

* YBepeTe ce, Ye CTe NOCTAaBWUAM NANKA Ha NPaBUAHOTO MACTO. KoraTo nspsaseaTe NAMK OT PoJIKa, yBepeTe ce,
ye KpanT Ha OTpA3aHaTa YacT e BbpXy 3aneyaTBallaTa JeHTa.

* YBepeTe ce, ye CTe AaNM BpeMe Ha ypeaa Aa U3cTuHe. M3vakaiTte 20 cekyHAM MexKay 3anevatsaHuATa.

Top6uukara ce Tonu:

¢ JleHTaTa 3a 3ane4yaTBaHe MoXKe Aa e 6buna npekaneHo ropewa NO Bpeme Ha Mpoueca Ha 3anevyaTBaHe.
OcTaBeTe ypega ga nsctuHe 3a 20 CeKyHAN MeXay OTAeNHUTe ynoTpebun. AKo TopbuyKaTa npoab/rkasa 4a
ce TOnu, OCTaBeTe ypeda Aa M3CTUHE C Kanaka B M3MpaBeHO NoJoXeHwe 3a 25 MuHyTW, npean ga ro
N3non3Barte OTHOBO.

BuHaru nsnonssamte OpUrMHaNHU pe3epBHN YacTu.

KoraTo ce cBbp3BaTe C HalMA OTOPU3NPaAH CEPBU3EH LIEHTbP, YBEpPEeTe ce, Ye pasnonarate CbC cnegHute
AaHHW: Mogen 1 cepueH Homep.

NHbopmauuaTa moxke aa 6bae HamepeHa Ha TabenkaTa C TEXHMYECKUTE XapaKTepUCTUKU. Moanexun Ha
npomsiHa 6e3 npeaussectume.
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TEXHUYECKW JAHHM |

BakyymHa mougHoct | -0,45 / -0,85 6apa
MowHocT 150 W
HanpekeHue 200-240 V~50 Hz

Bnarogapum Bu, ue 3aKynuxTe TO3M NPOAYKT. AKO cCe Hy)KJaaeTe OT MOMOLL C MPOJAYKTa, NoceTeTe Hawma
yebcailT, KaTo M3noa3BaTte AMHKOBETE No-A0NY.

MU3TerneTte pbKoBOACTBA 3a ynoTpeba: https://www.heinner.ro

MHdopmauumsa 3a cepBusHo obcaykBaHe: https://www.heinner.ro

EKO/IOrMYHO U3XBbPAAHE
E Bue moxeTe Aa MOMOrHeTe 3a ornas3BaHeTo Ha OKo/iHaTa cpeaal

Mons, He 3abpaBaiTe Aa cnassaTe MeCTHUTE pasnopeadu: npeaanTe HEM3MNPaABHOTO e/IEKTPUYECKO
obopyaBaHe B NOAX04AL, LLeHTbP 33 U3XBbP/SHE Ha OTNagbLM.

MMEHa Ha NPOAYKTU Ca TbProBCKM MapKK UAN PEFUCTPUPAHN TbPrOBCKM MapKM HA CbOTBETHUTE UM
nputexKatenu.

Hukos yacT oT cneyndmrKauunTe He MoxKe Aa 6bae Bb3NPOM3BEXKAAHA NOA KakBaTo M Aa e dopma
WM MO KaKbBTO U Aa € HAUYMH, HATO A3 Ce M3MO0N3BA 33 Cb3haBaHe HAa NPOU3BOAHM NPOAYKTU, KaTo
npesoj, npeobpasysBaHe Uan agantupaHe, 6es paspewweHne ot NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuuku npasa 3anaseHu.

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

. HEINNER e peructpupaHa Tbproecka mapka Ha Network One Distribution SRL. Jpyrute mapku u

TO3M NPOAYKT € B CbOTBETCTBUE C HOPMUTE U CTaHAApPTUTe Ha EBponelickaTa 06LLHOCT.

Mpounssoauten n sHocuten: Network One Distribution
Ynuua ,,Mapcen UaHky” 3-5, bykypeL, PymbHUA

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

Modell: ProGuard Line
HAV-YA15020SS

e Nedves és szaraz porszivozas
e Két motor és kettds szivattyu
o Teljesitmény: 150 W
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1. BEVEZETES

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

Ez a kézikonyv a késziilék telepitésével, hasznalatdval és karbantartasaval kapcsolatos Osszes sziikséges
utasitast tartalmazza. A késziilék helyes és biztonsdgos mikodtetése érdekében kérjiik, telepités és haszndlat
el6tt figyelmesen olvassa el ezt a hasznalati utasitast.

2. A CSOMAG TARTALMA

=  Automatikus vakuumcsomagolé
=»  Hasznalati Gitmutaté

=»  Garancialevél

=  Megfelel6ségi nyilatkozat

3. JELLEMZOK

1. Ne haszndlja a készliléket sériilt tdpkabellel vagy dugaszoléval.

2. Ne haszndlja a késziiléket nedves vagy forrd fellleten, illetve h6forrds kozelében.

3. A késziiléket mindig vizszintes fellileten hasznilja.

4. Ne meritse a késziilék, a tapkabel vagy a csatlakozé barmely részét vizbe vagy mas folyadékba.

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

6. Ne lizemeltesse a késziléket, ha meghibdsodott vagy barmilyen médon megsériilt. Ha a kdbel vagy a
készlilék megsérilt, kérjlik, juttassa vissza értékesités utani szolgdltatasi részleglinkhoz a megfelel6
szervizelés, csere vagy javitas érdekében.

7. Ezt a késziiléket 8 éves vagy anndl id6sebb gyermekek, valamint csdkkent fizikai, érzékszervi vagy mentalis
képességdi, illetve tapasztalat és ismeret hidnyaban szenved6 személyek is haszndlhatjak, ha felligyeletet
vagy utasitdst kaptak a készllék biztonsdgos haszndlatardl, és megértették a vele jard veszélyeket. A
gyermekek nem jatszhatnak a készilékkel. A tisztitdst és a felhasznaloi karbantartast csak 8 évnél idGsebb,
feligyelet alatt allé gyermekek végezhetik.

8. Tartsa a késziiléket és annak kabelét 8 év alatti gyermekek el6l elzarva.

9. A késziilék nem kereskedelmi célra késziilt. Ha folyamatosan tébb mint 20 zsdkot hegeszt 6ssze, varjon
legalabb 25 percet, miel6tt Ujra haszndlna a késziléket.

10. Ha a késziiléket nem hasznadlja, tartsa nyitva a felsé fedelet.

11. A termék és csomagoldsanak artalmatlanitasakor kérjiik, vegye fel a kapcsolatot az illetékes, erre
feljogositott szervvel az Ujrahasznositds érdekében. A hulladékba dobds el6tt vagja el a tdpkabelt. Ne probalja
meg sajat kezlileg javitani a terméket. A javitdst kizarolag egy hivatalos szervizképvisel8 végezheti.

12. A készilékhez rovid tapkabel tartozik, hogy csokkentsék annak kockazatat, hogy a felhasznald
belegabalyodjon egy hosszabb kabelbe, vagy megbotlik benne. Hosszabbité kabelek hasznalata nem tilos, ha
azok haszndlata soran kell6 évatossaggal jarnak el. Hosszabbitd kdbel hasznalata esetén a hosszabbité kabel
jelzett elektromos névleges teljesitményének nem lehet alacsonyabb, mint a késziilék jelzett elektromos
névleges teljesitménye. A hosszabb kabelt ugy kell elhelyezni, hogy ne légjon le a pult vagy az asztal szélérdl,
ahol megbotolhatnak benne, belegabalyodhatnak vagy véletleniil meghuzhatjak, kiilondsen a gyermekek.
13. Ez a készilék kizardlag haztartasi haszndlatra szolgal.
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1. BE / KI / MEGSZAKITAS gomb

A késziilék csatlakoztatdsa utan ez a gomb kigyullad.

Nyomja meg ezt a gombot a panel bekapcsolasahoz, ekkor az 6sszes gomb kigyullad.

A késziilék miikodése kdzben nyomja meg ezt a gombot a folyamat ledllitdsdhoz. Ezenkiviil a gombot 2
masodpercig lenyomva tartva kikapcsolhatja a panelt.

2. LED-kijelz6
A kijelz6n megjelenik az egyes programok futasi ideje, és amikor a szamlalé 0-ra csokken, az azt jelenti, hogy
a folyamat befejez6dott.

3. DRY gomb

Nyomja meg ezt a gombot a szdraz élelmiszerek vakuumozasahoz és lezardsahoz. A dio, a gabonafélék és mas
szaraz élelmiszerek alkalmasak erre a mddra.

A késziilék automatikusan ledll, amikor a lezaras befejez6dott.

4. MOIST gomb

Nyomja meg ezt a gombot nedves élelmiszerek vakuumozdsahoz és lezarasahoz. Ez a mdd kis mennyiség(i
folyadékot tartalmazd élelmiszerekhez alkalmas, példaul friss halhoz, friss hidshoz, pacolt hdshoz sth. A
készlilék automatikusan ledll, amikor a lezaras befejez6dott.

5. PULSE gomb

Ezt a gombot akkor haszndlja, ha a vakuumozasi folyamat rendkiviili szabalyozasara van sziikség puha vagy
érzékeny élelmiszerek esetén. Ha ezt a gombot lenyomva tartja, a késziilék folyamatosan vakuumoz, és
amikor elengedi, a vakuumcsomagold leall. Amikor eléri a kivant eredményt, nyomja meg a SEAL ONLY
gombot a tasak lezardsahoz.

www.heinner.com


http://www.heinner.com/

6. SEAL ONLY
Nyomja meg ezt a gombot a tasak lezarasahoz.

7. CANISTER gomb
Nyomja meg ezt a gombot, ha tartallyal szeretne vakuumozni. A késziléket és a tartdlyt a tartozék tomlével
kell 6sszekotnie.

8. FOGANTYU
A fedél felemelésére vagy leengedésére szolgal.

9. SZILIKON TOMITOCSIK
10. AKASZTO

sy s

11. TOMITOGYURUK
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12. TEKERCS TAROLOKAMRA

13. VAGOSIN

14. VAGO

15. TOMITOTOMITES (ALSO)

16. VAKUUMKAMRA

Kivehet6 vakuumnyilassal a tulcsorduld folyadék felfogdsara és a konnyd tisztitds érdekében.

17. ZAR

18. FUTGELEM

FIGYELMEZTETES: A fiitGelem hasznalat kézben magas hémérsékletre melegszik. Keriilje a kdzvetlen
érintkezést!

[

!

19. TARTOZEKCSATLAKOZO

Lehet6vé teszi a vakuumcsomagolast tartalyokkal és kiegészitGkkel.

Megjegyzés: Ez a szivdcsatlakozd nem zarhatd el, ha nem tartdlyokkal vagy mas kiegészit6kkel vakuumoz. Ez
egyben a gdzkivezetd is, ha el van zarva, a késziilék nem fog normalisan mikodni.

20. ALJZAT
Csatlakoztassa a tdpkabel egyik végét a késziilék aljzatdhoz, a masik végét pedig a haldzathoz.
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5. A KESZULEK HASZNALATA

e Ez a vdkuumcsomagold 6 méteres tekercs befogadasdra alkalmas tekercstarold rekesszel és beépitett

vagoval van felszerelve.

e (Csatlakoztassa a tapkabelt, majd nyomja meg az ON/OFF/CANCEL gombot a vezérlGpanel
bekapcsoldsdahoz. Minden gomb kigyullad.

e Nyissa ki a fedelet. Helyezzen egy tekercset a tekercstaroldba. Hluzzon ki annyi zsakanyagot, amennyi a
vakuumozandd targy befogadasdhoz sziikséges, plusz tovabbi 2 hivelyk (kb. 5 cm). Hasznédlja a
hegeszt6gép beépitett vagdjat a zsdk kivant hosszUsaglra vagasahoz. Gy6z6djon meg arrdl, hogy a vagas
egyenes.

o Helyezze a levagott zsak egyik végét a flitGrudra. Ha a zsdk anyaga kissé atnyulik a tomitégy(ir(i teriletére,
ez nem befolyasolja a hegesztési folyamatot.

e Zarja le a fedelet a fogantyuval lenyomva.

e Nyomja meg a SEAL ONLY gombot egy egyedi méretl zsak készitéséhez. Amikor a kijelz6n |évé jelz6fény
0-ra szamol vissza, a folyamat befejez6d6tt. Az 6sszes gomb Ujra kigyullad.

MEGJEGYZES: A hegesztégép elsd hasznalatakor eléfordulhat, hogy a hegesztési varrat nem lesz tokéletes,

mivel a fit6elemnek id6re van sziiksége az Ujbodli felmelegedéshez.

¢ Emelje fel a fogantyut a vdkuum feloldasdhoz, majd nyissa ki a fedelet. Az igy elkésziilt tasakot most mar

biztonsagosan kiveheti.

FIGYELEM: Hagyjon id6t a késziiléknek a leh(ilésre. Varjon legalabb 20 masodpercet a hegesztések kozott.
Nagyon intenziv hasznalat esetén a késziilék automatikusan kikapcsol a tulmelegedés elkeriilése
érdekében. Ha ez megtoérténik, varjon 25 percet, hogy a késziilék lehiilhessen.

1. Helyezze a lezarni kivant targyat egy el6re kivagott vagy egyedi méretli zsdkba. Hagyjon legaldbb 2
hivelyk (kb. 5 cm) helyet a tartalom és a zsak teteje kdzott, hogy a zsak megfelelen 6sszehtzédhasson.
2. Nyissa ki a fedelet, és helyezze a zsak nyitott végét a vdkuumkamraba.

3. Zarja le a fedelet a fogantyuval lenyomva.
4. Csatlakoztassa a késziiléket a halézathoz, és kapcsolja be.
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5. Nyomjameg a DRY (szaraz) vagy a MOIST (nedves) gombot a lezdrandé élelmiszer tipusdanak megfelelGen.

6. Akésziilék automatikusan vakuumozza és lezérja a tasakot, majd leall. Amikor a kijelz6n 1évé jelz6fény O-
ra szamol vissza, a folyamat befejez6dott. Az 6sszes gomb Ujra kigyullad.

7. Emelje meg a fogantyut a vakuum feloldasahoz, majd nyissa ki a fedelet. A lezart zsakot most mar
biztonsagosan kiveheti.

Mivel a normal vakuumfunkcié nyomdsa magasra van beallitva, el6fordulhat, hogy a vakuumzsakokban lévé
magas nyomas miatt egyes érzékeny targyak megsériilnek. Ebben az esetben a ,,PULSE” vakuumfunkciéval
szabdlyozhatja a vakuumidét és a nyomast, és megakadalyozhatja az érzékeny targyak 0sszetorését. Nedves
élelmiszerek csomagolasakor is haszndlhatja ezt a funkciét, hogy megakaddlyozza a folyadék kiszivodasat.

1. Helyezze a lezarni kivant targyakat az el6re kivagott vagy egyedi méretli zsdkba. Hagyjon legaldbb 2 hivelyk
(kb. 5 cm) tavolsagot a tartalom és a zsak teteje kozott, hogy a zsdk 6sszehuzédhasson.

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

3. Zarja le a fedelet ugy, hogy mindkét oldalat lenyomja.

4. Nyomja meg folyamatosan a ,,PULSE” gombot, amig el nem éri a kivant nyomast. A vakuumzsakot figyelve
donthet a nyomasrdl. A folyamat soran a gomb lenyomasaval ledllithatja a vdkuumozast; a gomb uGjbdli
megnyomasaval Ujraindithatja a vakuumozast.

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

6. Amint a jelz6fény kialudt, nyomja meg a késziilék mindkét oldalan taldlhaté reteszel6 gombokat a zsak
kioldasahoz.

MEGIJEGYZES: a tartalyok nem tartoznak a csomaghoz.

1. Torolje le a tartaly fedelét és aljat, és gy6z6djon meg arrdél, hogy tisztak és szérazak.

2. Helyezze az ételt a tartdlyba, hagyjon legalabb 1 hiivelyk (kb. 2,5 cm) tavolsagot az étel és a fedél kozott.

3. Helyezze a fedelet a tartalyra. Dugja be a tomlé egyik végét a késziilék nyilasaba, majd csatlakoztassa a
masik végét a tartaly nyildsdhoz, és nyomja le erésen, hogy biztositsa a szoros csatlakozast.

4. Csatlakoztassa a késziiléket a halézathoz, és kapcsolja be.

Nyomja meg a CANISTER gombot. A készillék automatikusan megkezdi a tartdly vakuumozasat.

6. Amikor a kijelzén lathatd szdmlald 0-ra csokken, a folyamat befejez6dott. Az 6sszes gomb Ujra kigyullad.
Most mar biztonsagosan eltavolithatja a toml6t mind a készilékrdl, mind a tartalyrol.

o

6. TIPPEK A VAKUUMZARASHOZ

FONTOS: a vakuumcsomagolds NEM helyettesiti a htést vagy a fagyasztast. A h(tést igényl6 romlandd
élelmiszereket a vakuumcsomagolds utan is h(it6ben vagy fagyasztdban kell tarolni.

Az élelmiszerek eltarthatdsaganak meghosszabbitasahoz a legjobb eredmény érdekében fontos, hogy friss
élelmiszereket vakuumcsomagoljon. Ha az élelmiszer mar elkezdett romlani, a vakuumcsomagolas csak
lassithatja a romlasi folyamatot. A vakuumcsomagolas nem tudja megakadalyozni a penész novekedését.
Mas betegségeket okozd mikroorganizmusok tovadbbra is szaporodhatnak alacsony oxigénszint(
kornyezetben, és eltdvolitadsukhoz tovabbi intézkedésekre lehet sziikség.
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Elelmiszer-el6készitési tippek és tanacsok a légmentes vakuumcsomagolashoz

FGzés, kiolvasztas és melegités — Az ételek vakuumzsakban torténd parolasa segit megGrizni azok természetes
izét, és megkonnyiti a tisztitast, mivel nincs sziikség edényekre vagy tanyérokra.

Ha vakuumzsakban lévé ételt melegit fel mikrohulldmu sitében, mindig szdrjon lyukat a zsdkba, hogy a forré
leveg6 tavozhasson. Az ételt kdzvetlenil a vdakuumzsakban is fel lehet melegiteni, ha 170 °F (75 °C) alatti
hémérsékletl vizbe helyezi.

FONTOS: az ételeket mindig h(it6szekrényben vagy mikrohullamu siit6ben olvassza fel — romlandé ételeket
ne olvasszon fel szobahé&mérsékleten.

TIPPEK HUSHOZ ES HALHOZ |

Prébalja meg a hust és a halat 1-2 drara el6fagyasztani, miel6tt vakuumozna 6ket. Ez segit az alapanyagoknak
megGrizni a leviiket és alakjukat, és biztositja a jobb lezarast.

Ha ez nem lehetséges, tegyen egy Osszehajtott papirtorlét az élelmiszer és a tasak teteje kozé, a lezarasi
teriilet ald. Hagyja a papirtorl6t a tasakban, hogy felszivja a felesleges nedvességet és levet a
vakuumcsomagolds soran.

TIPPEK SAJTOKHOZ

Minden hasznalat utan vakuumcsomagolja a sajtot. Ha a zsdkot kicsit hosszabbnak késziti el, mint amennyire
szlikség van, akkor minden hasznalat utan Ujra lezarhatja a zsakot.
FONTOS: Az anaerob baktériumok kockdzata miatt a lagy sajtokat soha ne csomagolja vdkuumba.

UTMUTATO ZOLDEGESEKHEZ:

A blanirozas egy olyan folyamat, amelyet a z6ldségek vakuumcsomagolasa el6tt kell elvégezni. Ez a folyamat
ledllitja az enzimek m(kodését, amelyek az iz, a szin és a textura elvesztéséhez vezethetnek. A z6ldségek
blanirozdsdhoz tegye 6ket forrasban |évé vizbe vagy mikrohulldmu siit6be, amig meg nem fének, de még
ropogdsak maradnak. A blanirozasi id6 a leveles zoldségek és a borsd esetében 1-2 perc, a cukorborso, a
szeletelt cukkini vagy a brokkoli esetében 3—4 perc, a sargarépa esetében koriilbelil 5 perc, a csoves kukorica
esetében pedig 7-11 perc. A blanirozds utan meritse a z6ldségeket hideg vizbe, hogy ledllitsa a f&zési
folyamatot.

MEGJEGYZES:

¢ Minden z6ldség (beleértve a brokkolit, a kelbimbdt, a kaposztat, a karfiolt, a kelkdposztat és a fehérrépat)
tarolds kdozben természetesen gdzokat bocsat ki. Ezért blanirozds utdn a legjobb, ha kdzvetleniil a fagyasztéba
tessziik 6ket.

e Zoldségek tarolasakor prdbalja meg el6bb 1-2 o6rara lefagyasztani Gket, majd ossza szét Gket
étkezésenkénti adagokra a vakuumzsakokban. Miutan vdkuumcsomagolta 6ket, tegye vissza a fagyasztdba.
FONTOS: a baktériumok kockadzata miatt a friss gombat, hagymat és fokhagymat soha ne csomagolja
vakuumcsomagolasba.

ELOKESZITESI TIPPEK POROS ELELMISZEREKHEZ |

Liszthez hasonlé por alakd termékek vakuumcsomagolasakor a legjobb, ha az eredeti csomagolasukat
haszndlja, amikor a vakuumzsakba helyezi 6ket. A finom por beszivddhat a késziilékbe, és olyan karosodast
okozhat, amely leréviditi a vakuumcsomagolé élettartamat.
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Miel6Stt barmilyen folyadékot vakuumozna, csomagolja be a folyadékokat, példaul a huslevest, és fagyassza
le el6re egy h6allé edényben, amig megszilardulnak. Ezutdn egymadsra rakhatja 6ket a fagyasztoban. Amikor
felhaszndlasra kész, egyszerlien vagja le a tasak sarkat , és tegye mikrohulldmu edénybe, vagy meritse
alacsony h6mérsékletd, 75 °C alatti vizbe.

7. TISZTiTAS ES TAROLAS

1. Tisztitas el6tt mindig huzza ki a készllék dugaszat a konnektorbdl.

2. Torolje le a készulék kiilsé fellletét puha, nedves ruhaval és szappannal.

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

4. Alaposan szaritsa meg az 0sszes alkatrészt, miel6tt Ujra csatlakoztatna és izembe helyezné a késziiléket.
5. A vdkuumkamrdban a zsakbdl kiszivott folyadékok maradhatnak vissza; ezeket eltdvolithatja a
hegeszt6gépbdl. Hasznaljon enyhe mosogatdszert és meleg, nedves ruhat, hogy letérolje a vikuumkamra
mogotti folyadékot. Alaposan szdritsa meg.

6. Ha a késziiléket nem hasznalja, tartsa nyitva a felsé fedelet.

8. HIBAELHARITAS

Semmi sem torténik, amikor megnyomom a ,,Dry” (Szaraz) vagy a ,,Moist” (Nedves) gombot:

* Gy6z6djon meg arrdl, hogy a tapkabel megfelel6en van-e csatlakoztatva a fali aljzathoz.

* Gy6z6djon meg arrdl, hogy a tapkabel nincs-e megsérilve.

¢ Ellenérizze, hogy a konnektor m(ikédik-e, csatlakoztatva egy masik késziléket. Ha nem, ellenérizze az
otthoni biztositékokat vagy megszakitdkat.

* Gy6z6djon meg arrdl, hogy a zsak megfelel6en van-e elhelyezve a porszivé kamrajaban.

¢ Nyomja le a fedél mindkét oldalat, és gy6z6djon meg arrdl, hogy a helyére rogziilt.

¢ Varjon 25 percet, hogy a készlilék leh(ljon, majd prébalja meg Ujra hasznalni.

A leveg6 nem szivadik ki a zsakbol:

¢ Ellenérizze, hogy nincsenek-e rések, hajtasok, rancok vagy lyukak a zsakokban.

¢ Ellenérizze, hogy a felsé és alsé tomitégylrlik nem lazaak, kopottak vagy repedezettek-e.

¢ A magas folyadék tartalmu alapanyagok megakadalyozhatjak a zsak megfelel6 lezarasat. Vagja fel a zsakot,
torolje le a belsejét, majd zarja le Ujra.

e Ellenérizze, hogy a zsdk megfelel6en van-e behelyezve a vdkuumkamraba.

* Gy6z6djon meg arrdl, hogy a zsakot a megfelelé helyre helyezte-e ( ). Ha tekercsbdl szarmazé zsakot
haszndl, gy6z6djon meg arrdl, hogy a vagas vége a tomitGcsikon van.

Leveg®l szivargott vissza a vakuumozott zsakba:

¢ Ellendrizze a zsak lezarasat. Lehet, hogy van egy lyuk vagy ranc, amelyen keresztil a levegé visszajuthat a
zsakba. Ovatosan vagja fel a zsakot, és zarja le Ujra, vagy hasznaljon egy teljesen Uj zsakot.

* Gy6z6djon meg arrdl, hogy a zsak lezdrasanal nincs nedvesség vagy folyadék az élelmiszerbdl. Lehet, hogy
fel kell vagnia a zsdkot, és ujra le kell zarnia, vagy teljesen Uj zsdkot kell hasznalnia. A vdkuumzards el6tt
részben fagyassza le a tul sok folyadékot tartalmazo alapanyagokat.

* Gy6z6djon meg arrdl, hogy nincsenek éles szél( élelmiszerek, amelyek atlyukaszthattdk a tasakot. Ha lyukat
taldl, csomagolja az élelmiszert egy teljesen Uj tasakba.

* Gy6z6djon meg arrdl, hogy nem keriilt folyadék a lezard szalag teriiletére.

¢ Ellendrizze, hogy a felsé és alsé tomitések nem lazaak-e, kopottak-e vagy repedezettek-e.
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A zsdk nem zarodik le:

¢ Ellendrizze, hogy nincsenek-e rések, hajtasok, rancok vagy lyukak a vakuumzsakokban.

* Gy6z6djon meg arrél, hogy a tasakot a megfelel6 helyre tette. Ha tekercsbél készit tasakot, ligyeljen arra,
hogy a levagott vége a hegeszt6csikon legyen.

* GyGz6djon meg arrdl, hogy hagyott id6t a készlléknek a leh(ilésre. Varjon 20 masodpercet a hegesztések
kozott.

A tasak megolvad:

¢ Lehet, hogy a hegesztGcesik tul meleg volt a hegesztés soran. Hagyja a készliléket 20 masodpercig lehdlni
haszndlat k6zott. Ha a tasak tovabbra is megolvad, hagyja a késziiléket a fedél felallitott helyzetben 25 percig
leh(ilni, miel6tt Ujra hasznalna.

UGYFELSZOLGALAT ES SZERVIZ

Mindig eredeti pdtalkatrészeket hasznaljon.

Amikor kapcsolatba Iép a hivatalos szervizk6zpontunkkal, kérjik, tartsa kéznél a kovetkezé adatokat:
modellszdm és sorozatszam.

Az adatok a tipustablan talalhaték. A valtoztatasok jogat fenntartjuk.

MUSZAKI ADATOK

Vakuumteljesitmény | -0,45 / -0,85 bar
Teljesitmény 150 W
Fesziiltség 200-240 V~50 Hz

Koszonjuk, hogy megvdasarolta ezt a terméket. Ha segitségre van sziiksége a termékkel kapcsolatban,
latogasson el weboldalunkra az aldbbi linkek segitségével.

Felhasznaléi kézikonyvek: https://www.heinner.ro

Szervizinformacidk: https://www.heinner.ro

Kérnyezetbarat artalmatlanitas

On is hozzajarulhat a kérnyezet védelméhez!

Kérjik, tartsa be a helyi elGirasokat: a meghibdsodott elektromos berendezéseket adja le egy
megfelel6 hulladékkezel§ kozpontban.

EJ

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Az egyéb markanevek és
terméknevek a megfeleld tulajdonosok védjegyei vagy bejegyzett védjegyei.

A specifikacidk egyetlen része sem reprodukdlhaté semmilyen formaban vagy eszkozzel, illetve
felhasznalhaté semmilyen szarmazékos termék, példaul forditas, atalakitds vagy adaptacio
készitéséhez a NETWORK ONE DISTRIBUTION engedélye nélkul.

Copyright © 2013 Network One Distribution. Minden jog fenntartva.

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

o

Ez a termék megfelel az Eurdpai K6z6sség normainak és szabvanyainak.

Gyarto és importér: Network One Distribution
Marcel lancu utca 3-5, Bukarest, Romania
Tel.: 440 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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ABTOMATUYHUU BAKYYMHNI
MAKOBYBAJIbHUK

Mogenb: ProGuard Line
HAV-YA15020SS

e [lnnococ Ans cyxoro Ta BOAOroro npMbupaHHs
e [lBa ABUIYHM Ta NOABIMHUI HACcOC
e [loTyHicTb: 150 BT
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1. BCTYN

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

LUa iHCTpyKUia micTUTb yci HeobxigHi BKasiBKM WOAO0 BCTAHOB/IEHHA, BUKOPUCTAHHA Ta 06CNYroByBaHHA
npuctpoto. [ns npaBuabHOi Ta 6e3neyHol eKkcnayaTauii npucTpoto, byab flacka, yBaXKHO NpounTainTe Lo
iHCTPYKLitO Nepes BCTAHOBAEHHAM Ta BUKOPUCTAHHAM.

2. BMICT YNAKOBKUA

=  ABTOMaTUUYHMA BaKYYMHUI NaKyBa/IbHUK
=  IHCTpyKUif

=»  lapaHTikHKA TaNoH

=  [eknapauifa BianosigHoCTi

3. XAPAKTEPUCTUKH

1. He BUKOpUCTOBYNTE NPUAAL i3 NOLWKOAMKEHUM LLUHYPOM KMUBNEHHA ab0 BUKOIO.

2. He BUKopuCcTOBYIMTE Npuaag Ha MOKpPi abo rapsdin MoBepxXHi, a TakoX NobAn3y AxKepen Tenna.

3. 3aBXAM BUKOPUCTOBYMTE NPUNAA Ha PiBHIN NOBEPXHI.

4. He 3aHyptoiiTe XKOAHY YaCTUHY NpUAaay, WHYP KMBAEHHA ab0 BUJIKY Y BOAY YM iHLIY pPiguHY.

5. 3aBXAM BUMMKaWTE Npuaag nepes YnLLEeHHAM Ta KoM BiH He BUKOPUCTOBYETLCS.

6. He BMKOpUCTOBYIMTE Npuaagd, AKWO BiH Npautoe HenpaBuibHO abo Mae byab-AKi NOWKOAMKEHHSA. AKLLO
WHYp abo npunag NoWKoAXKEHO, MOBEPHITL MOro A0 HALLOTO BiaAdiny nicnanpoaaxKHoro obc/iyroByBaHHA a1
Ha/iIeXXHOro 06CcyroByBaHHA, 3aMiHM a0 PEMOHTY.

7. Llei npunag MoXKyTb BUKOPUCTOBYBATW AiTU BiKOM Bif 8 POKiB Ta ntoan 3 obmerkeHumu ¢ismyHmMmuy,
CEHCOPHMMM abo po3ymoBMMM 34i6HOCTAMM abo 6e3 [ocBiAy Ta 3HaHb, AKWLO BOHW NepebyBaloTb Mig,
Harnsaom abo oTpUManu IHCTPYKLi Woao 6e3ne4yHOro BUKOPUCTAHHA Npuaagy Ta po3yMitoTb NoB’A3aHi 3
UMM pU3MKK. [iT1 He NOBMHHI rpaTuca 3 npunagom. NpubupaHHA Ta TEXHIYHe 06CYroByBaHHS He NOBUHHI
BMKOHYBATW AiTH, AKLLO BOHM He cTapLli 3a 8 poKiB i He NepebyBatoTb Nig HarNA40M.

8. TpumanTe npunag Ta MOro WHYpP No3a AOCAXKHICTIO AiTel Bikom 40 8 pokiB.

9. Mpunag He NPU3HAYEHUIM AN KOMEPLIMHOro BUKOPUCTAHHA. AKLWO BK be3nepepBHO 3anatoeTe binble 20
NaKeTiB, 3a4eKanTe WoHanMeHLWwe 25 XBUAWH, NepLl HiX NPOA0BKYBATU KOPUCTYBATMUCA NPUIALOM.

10. Konun npunag He BUKOPUCTOBYETLCA, TPUMANTE BEPXHIO KPULLIKY BiAKPUTOLO.

11. Mpu yTunisauii uboro BMpoby Ta MOro ynakoBKM 3BEPHITbCA A0 BiANOBiAHOro KBanidikoBaHoro Biaainy 3
nuUTaHb Nepepobku Biaxoais. MNepen yTunisalieto BiApiXKTe WHYP KUBNAEHHA. He HamaraiTeca camocTiliHO
PEMOHTYBaTH Lie BUPiI6. PEMOHT NOBMHEH BUKOHYBATW aBTOPU30BAHWUI CEPBICHUIN NPeACTaBHUK.

12. KOpOTKMUI1 LWHYpP KMBAEHHA HAJAETbCA A/A 3MEHLUEHHA PU3UKY, NMOB’A3aHOro 3 3anyTyBaHHAM abo
CMOTMKAHHAM Yepe3 AOBrMi LWHYpP. BUKOPUCTaHHA NOAOBKYBa4viB He 3aO60pPOHEHO, AKLLO AOTPUMYBATUCA
obepexHoCTI nig Yac iIXHbOro BUKOPUCTAHHA. MNpn BUKOPUCTAHHI NOA4OBXKYBaYa MOro HOMiIHANbHI eNeKTPUYHI
napameTpu NOBUHHI BYyTM HE MEHLIMMM 33 HOMIHANIbHI @N1eKTPUYHI NapameTpun Npuaagy. JoBLWKM WHyYp chig
pO3MilLyBaTK TaK, WO6 BiH He 3BMCAB Hapg, CTibHULE abo CTO/IOM, A€ MOMHa 3a HbOro CMiTKHYTUCS,
3a4yenunTncA abo BMNaAKOBO NOTATHYTU, 0COBMBO AiTAM.

13. Llett npunag npu3HaYeHU BUKAOYHO A1 NOBYTOBOro BUKOPUCTAHHSA.
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4. ONMUC NPOAYKTY

e

®
©

. J

1. KHonKa BKJ1. / BUK/. / CKACYBATU

Micna nigKNtoYeHHA A0 Mmepexi LA KHOMKa 3aropAaeTbea.

HaTWCHITb Lo KHOMKY, Wo6 yBIMKHYTM NaHeNb, NiC/A YOro 3aropATbCA BCi KHOMKM.

Mig yac poboTM nNpunafy HATUCHITb L0 KHOMKY, W06 3yNMHUTM NOTOYHWMIA npouec. TakoX BU MoOXKeTe
HaTUCHYTU | YTPUMYBATM LIIO KHOMKY NPOTATOM 2 CEKyHJ, W06 BUMKHYTU NaHenb.

2. CeiTnogiogHuit gucnnen
Ha gucnnei BisobparkaeTbcA Yac BMKOPUCTAHHA KOXKHOI Nporpamu, i Konu iHaukatop agopaxye go O, ue
03HayaTMme, LLO NPOLLeC 3aBepLIEHO.

3. KHonka DRY

HaTUCHITb Lo KHOMNKY, Wo6 BaKyyMyBaTK Ta FTePMETUYHO 3aKPUTU CyXi NpoayKTu. Liel pexxmm niaxoguTb ana
ropixis, 3ePHOBUX Ta iIHLIKMX CYXUX NPOAYKTIB.

Mpunaz aBTOMATUYHO 3yNMMHUTBLCA MiCNA 3aBEPLUEHHA repmeTu3auii.

4. KHonka MOIST

HaTucHITb L0 KHOMKY, Wwo6 BakyyMyBaTW Ta 3amakyBaTW BOAOri NpoayKtwu. Llei pexum nigxoautb ana
NPOAYKTIB 3 HEBE/IMKOK KiNbKICTIO PiANHUM, TaKMX AK CBiXKa puba, CBiXke M'Aco, MapMHOBaHe M'Aco Toulo.
Mpunag aBTOMaTUYHO 3YNUHUTBLCA NiC/IA 3aBEPLUEHHA 3aMaKyBaHHSA.

5. KHonka PULSE

Lla KHONKA BUKOPUCTOBYETLCA, KON HEOBXiAHWI TOUHUIA KOHTPO/Ib NPOLLECY BAaKyyMyBaHHA A4 M'AKMX abo
AeNiKaTHUX NPoAYKTIB. HaTUCHYBLUM Ta YTPMMYIOUM LitO KHOMKY, Npuaag byae BakyymyBaTu 6e3nepepsHo, a
KOAW BW il BiANyCTUTE, BaKyYMHUIA NaKyBaNbHUK 3ynuUHUTbCA. Konn Byae aocarHyTo 6axaHoro pesynbraty,
HATUCHITb KHoMKy SEAL ONLY, w06 3anakyBaTu naker.
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6. T/1IbKU BATEPMETU3YBATU
HaTUCHITb Lo KHOMKY, Wo6 3ane4yaTtaTv Naker.

7. KHonka CANISTER
HaTUCHITb L0 KHOMKY, W06 BakyymyBaTWi 3a AONOMOrO0 KaHiCTpW. BM NOBUHHI 3'eAHATM npuaag, i KaHicTpy
3a A,0NOMOrO0 4043TKOBOrO WAAHra.

8. PYYKA
Mpu3HayeHa Ans nigiiomy abo onycKaHHA KPULLKMK.

9. CUNIKOHOBA YL I/IbHIOBAJIbHA CTPIYKA
10. FTA4HOK
11. YWINbHIOBA/IbHI NPOKNALOKHN
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12. KAMEPA AN 36EPITAHHA PY/IOHIB

13. PI3A/IbHUN CTPUNKEHDb

14. PI3AK

15. YWINbHIOBAJIbHA NMPOKNALKA (HUXKHSA)

16. BAKYYMHA KAMEPA

3i 3HIMHUM BaKyyMHMM OTBOPOM 419 YIOB/IOBAHHA PiANHW, WO NEPeMBAETLCA, Ta AA NEFKOTO OUYMLLEHHS.
17. ®IKCATOP

18. HATPIBA/IbHUIA ENEMEHT

NONEPEAMEHHA: Nig yac poboTH HarpiBaibHUIA eIeMEHT HarpiBaeTbCA 40 BUCOKMX TeMMNepaTyp. YHUKalTe
NPSAMOro KOHTaKTy!

[

|

19. NOPT ANA AKCECYAPIB

[03B0ONAE 34iACHIOBATM BaKyyMHe MaKyBaHHA 3a 4OMNOMOro0 KaHiCTp Ta akcecyapis.

MpumiTtKa: Liei BCMOKTYBa/IbHUIM MOPT HE MOXKHA 6/10KYBATH, AKLLO BU HE BUKOPUCTOBYETE KaHICTpy abo iHwWi
aKcecyapu O/a BaKyymyBaHHA. Lle TaKoX € rasoBMM BMMYCKOM; AKWO MOro 3ab/ioKyBaTW, Npwuaag He
npawtoBaTMme HOpMasibHO.

20. PO3ETKA
MiaKNtoYiTh O4MH KiHeLb WHYpPA XUBAEHHA A0 L€l pO3eTKU Npuaagy, a iHWWMN KiHelb — A0 eNIeKTpoOMepeXKi.
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5. KOPUCTYBAHHA NPUNAAOM

e Llei BaKyyMHMWIA NaKyBaNbHWK OCHALLEHWI BiACIKOM Ana 36epiraHHA pPyaoHY, CYMiCHUM 3 py/lOHOM
[OBXMHOK 6 MeTpiB, Ta BOYA0BaHMM pi3akom.

MiAKAOYITh WHYP KMBAEHHA Ta HAaTUCHITb KHOMKY ON/OFF/CANCEL, w06 yBiMKHYTU NaHenb KepyBaHHA.
YCi KHOMKW 3aropATbCA.

BigkpuinTe KpuwkKy. MomicTiTb pynoH y BiaciK ann 36epiraHHA PYnoOHIB. BUTATHITL AOCTaTHIO KiNbKicTb
maTtepiany naketa, wob BMICTUTM NpeameT, AKniA NOTPIOHO 3amakyBaTW y BaKyym, NaOC A0AATKOBI 2
Atonmu (npnbamnsHo 5 cm). Bukopucrosyiite BOyg0BaHMI pisak Ha 3anatoBadi, Wob BigpisaTn nakert 4o
NoTpibHOIT AOBXKMHW. MepeKoHanTecs, Wo 3pi3 piBHUN.

MNMoknagiTb O4MH KiHeub Bigpi3aHOro NakeTa Ha HarpiBasbHy NAaHKY. AKLWO YacTMHA maTepiany nakerta
HAKMa[A€eTbCA Ha 061aCTb NPOKNAAKM, Lie HE BMNIMHE Ha NPOoLLEC 3anatoBaHHA.

3aKpuinTe KPULLKY, HaTUCHYBLUWM Ha Hei 3a ONOMOTOH PYYKM.

HaTtucHitb KHonKy SEAL ONLY, wo6 cTBOpWUTM MakeT HecTaHZapTHOro posmipy. Konu iHaMKaTop Ha
aucnnei gopaxye Ao 0, npouec 3aBeplnTbCA. YCi KHOMKU 3HOBY 3aropAaTbCA.

APUMITKA: nig Yac nepworo BUKOPUCTaHHA NaKyBa/bHWUKA NiHiA 3BapOBaHHA MOXKe BUNTU HeifeasibHOlo,
OCKi/NIbKM HarpiBasibHa NiaHKa NoTpebye Yacy ANA HarpisaHHA.

¢ MigHIMITE pPyYKy, WOO CKMHYTU BaKyyM, i BiaKpuinTe KpuwwKy. Tenep morKHa 6e€3neYyHo BUNHATU LLONHO
cbopMoBaHM NaKerT.

YBATA: [aiiTe npunagy 4Yac OXOJIOHYTU. 3auyeKaiite wWoOHameHwe 20 ceKyHA, MiXK onepauiamu
3anatoBaHHA. Mpu gyKe iHTEHCMBHOMY BUKOPUCTaHHI NpUAaj, aBTOMaTUHHO BUMKHETbCA, W06 3anobirtn
neperpisaHHI0. IKLWO Le cTaNocA, 3a4eKainTe 25 XBUAMH, W06 npunag 0xonos.

1.

2.

3.

MomicTiTb nNpegmeT, AKMIM NOTPIOHO 3anakyBaTW, y 3a3gasjerigb BMpPi3aHW abo BUrOTOBAEHUI HaA
3aMOBJIEHHSA NaKeT. 3a/MLUTe WoHaliMeHLWwe 2 AoimM (MPUHIM3HO 5 CM) BiIbHOTO NPOCTOPY MiXK BMICTOM
i BEPXHbOI YAaCTMHOI NaKeTa, Wob NakeT Mir HaeXHUM YUHOM CTUCHYTUCA.

BiaKpuiiTe KPULLKY Ta NOMICTITb BiAKPUTUIM KiHeLb NaKeTa y BaKYYMHY Kamepy.

3aKpwuiiTe KPULWKY, HAaTUCHYBLUM Ha Hei 33 ZOMOMOrOH PYYKM.
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4. MigKnoudiTb Npunag 4o Mepexi Ta yBIMKHITb 1oro.

HaTtucHitb KHonKky DRY abo MOIST BignoBigHoO 40 TMNY NPOAYKTIB, LLLO 3aMNaKOBYHOTLCS.

6. Mpunag aBTOMATUMYHO CTBOPUTb BaKyyM i 3anaKkye MakeT, a NOTIM 3ynuHUTLCA. Koau iHOMKaTop Ha
aucnnei gopaxye Ao 0, npouec 3aBepnTbCA. YCi KHOMKU 3HOBY 3aropAaTbCA.

7. NigHiMiTb py4Ky, WO6 BMMNYCTUTU BaKyyMm, i BiAKpuinTe KpuLKy. Tenep 3amnakoBaHWM MaKeT MOXKHa
6e3neyHo BUNHATW.

g

OCKiNbKKM TUCK Yy 3BMHANHOMY PEXMMi BaKYyMyBaHHS BCTAHOB/IEHWUI HA BUCOKWUI piBEHb, iHOAI BUCOKUI TUCK
Yy BaKyyMHMX MaKeTax MOMKe JIerko NowWwKoANTU AeAKi aenikaTHi npeametu. Y UbOMy BMMAAKy BU MOMKeTe
BUKOpMCTOBYBaTU GyHKLUilo «PULSE» ansa peryntoBaHHSA 4acy Ta TUCKY BaKyyMyBaHHs, Wob6 3anobirtm
NOLWKOAMKEHHIO AenikKaTHMX npeameTis. [pu  NakyBaHHI BONOMMX MPOAYKTIB BU TaKOX MOXKeTe
BMKOPMUCTOBYBaTH Lit0 PYHKLO, W06 3anobirt BUCMOKTYBAHHIO PiANHM.

1. NomicTiTb NpegmeTH, AKi NOTPIOHO 3anaKyBaTK, Y NakKeT i3 3a3ganeriab BUpisaHMM oTBOpoM abo naker,
BUrOTOBJ/IEHWUN 3a iHAMBIAYAaIbHUMKW PO3MipamM. 3anuwWTe WoHaMeHLwWwe 2 Aimu (NPUBAN3HO 5 cm) MixK
BMiCTOM i BEPXHbOI YaCTUHOO MaKeTa, Wob6 NakeT mMir CTUCHYTUCA.

2. BigKpuitTe KpULLIKY Ta ONYCTiTb BiAKPUTUI KiHELb NaKeTa Yy BaKyyMHY Kamepy.

3. 3aKpUTE KPULLKY, HATUCHYBLUM Ha 06MABI CTOPOHMU.

4. Hatuckante KHonky «PULSE» 6e3nepepBHO, AOKM He byde AOCATHYTO 6a)kaHOro TUCKY. Bu morkete
cnocrepiraTv 3a BaKYYMHMM NaKeToMm, Wwo6 BM3HAUMTK TUCK. MMig Yac Lboro npouecy BU MOXKeTe 3yMUHUTU
npoLec BakyyMyBaHHA, MepecTaBLUM HaTUCKATU L0 KHOMKY; BU MOXKeTe HaTUCHYTH ii 3HOoBY, W06 BigHOBUTHK
BaKyyMyBaHHA.

5. Koam T1cK gocsarHe HeobxiaHoOro piBHSA, HaTUCHITbL KHOMKY «SEAL ONLY», wo6 po3noyvaty 3anevaTyBaHHs.
6. Micns Toro AK iHAMKATOP 3racHe, HAaTUCHITb KHOMKM 6/10KyBaHHA 3 060X BOKiB NPUCTPOLO, WOO BUBIIBHUTK
naker.

MPUMITKA: KaHicTpn He BXO4ATb A0 KOMMNAEKTY.

1. MpoTpiTb KPULLKY Ta AHO KOHTEMHEepPa i NepeKoHanTecs, Wo BOHW YMCTi Ta CyXi.

2. ToMicTiTb NPOAYKTU B KOHTEMHEp, 3a/ULLIMBLUM NpuHamHI 1 glolim (npubnausHo 2,5 cm) BinbHOro
NPOCTOPY MiXK MPOAYKTaMM Ta KPULLKOIO.

3. TocTaBTe KPULLKY Ha KOHTeNHep. BcTaBTe 0auH KiHeuUpb WAaHra B OTBIP HA NpWAagj, a NoTiMm NpueaHanTe
iHLWMM KiHeub A0 OTBOPY Ha KOHTEMHEPI, LWiIbHO NPUTUCKatouK, Wob 3abe3neunTn HagiliHe 3'€AHaHHA.

4. MNigKknodiTe Npuaag Ao Mepexi Ta YBIMKHITb Moro.

HaTtucHitb KHonKy CANISTER. Mpunag aBTOMaTUYHO NOYHE BaKyyMyBaTW KOHTENHeEP.

6. Konu iHoukaTop Ha gucnnei gopaxye Ao 0, npouec 3aBepwmnTbca. YCi KHOMKKU 3HOBY 3aropaTbeA. Tenep

o

MOXHa 6e3neyvHo Bia'eaHaTH WNAHT AK Big Npunaay, TakK i Big KoHTelHepa.

6. MOPAAU LLLOAO BAKYYMHOIO YINAKOBYBAHHA

BAMXJ/IUBO: BakyymHe nakyBaHHA HE 3amiHtoe oxonogKeHHsA abo 3aMopoKyBaHHA. bByab-aKi WBUAKONCYBHI
NPoOAyKTW, WO noTpebyloTb OXONOAMKEHHSA, MiCAA BAKYYMHOrO MaKyBaHHA BCe OAHO HeobxigHo
0X0/10KyBaTN ab0O 3aMOPOIKYBaTH.
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Ons [OCArHEeHHs HaWKpawMx pesy/bTaTiB Yy MNPOAOBMKEHHI TepMiHy NPUAATHOCTI MPOAYKTIB BaXKAUBO
BaKYyMyBaTK CBiXKi MPOAYKTU. AKLLO NPOAYKTM BXKe No4vasn McyBaTUCA, BaKyYyMHa YNaKOBKA MOMKe auLe
YMNOBINbHWUTKN NPOLLEC NCYBAHHSA. BakyyMHe 3anatoBaHHA He MoXKe 3anobirtn nossi uBini. IHWi XBOpob6OTBOpPHI
MiKPOOPraHi3aMu MOXKyTb MPOA0BKYBAaTU PO3MHOXKYBATUCA B CEPEA0BULLAX 3 HU3bKMM BMICTOM KUCHIO, | ANA
iX 3HULLEHHA MOXYTb 3HAaZ00MTUCA A0AATKOBI 3aX04M.

Mopaau Ta peKomeHAaLii WOA0 NPUrOTYBaHHA iXKi AN repMeTUYHOro BaKyyMHOro nakyBaHHA

MpuroTyBaHHA, PO3MOPOKYBAHHA Ta PO3irpiBaHHA — TYLWKYBaHHA XKi Yy BaKyyMHOMY MaKkeTi AOMomarae
36epertu il NpUpoaHUA CMaK Ta Noaerwye NpubnpaHHs, OCKiNIbKM He NOTPiOHI KacTpyAni un nocya,

Mig yac posirpiBaHHA *Ki B MiIKPOXBWAbLOBIN Medi y BaKYYMHUX MaKeTax 3aBXAM NPOKONIOMTE MaKeT, wob
rapAye MOBITPA MO0 BUWATU. hKy TaKOX MOMKHa posirpisaT 6esnocepeaHbO y BaKyyMHOMY NaKeTi,
NOMICTUBLUM MOrO y BoAy 3 TemnepaTypoto Huxkue 170°F (75°C).

BAXJ/IUBO: 3aBKAM pPO3MOPOXKYWTE NPOAYKTU B XOAOOUNbHUKY abo MIKPOXBMALOBIA nedyi — He
PO3MOPOKYINTE LWBUAKOMNCYBHI MPOAYKTU NPU KiIMHATHIN TemnepaTypi.

CnpobyiTe nonepeaHbO 3amMOpPO3MTN M'Aco Ta puby Ha 1-2 roauHuM nepeg BakyymyBaHHsaM. Lie gonomarae
iHrpedieHTam 36epertu cik i popmy Ta 3abe3nedye Kpally repmeTmnsaliito.

AKLWO Ue HEMOXXAMBO, MOKNAAITb CKNALEHUI ManepoBUiA PYLLIHMK MiXK NPOAYKTOM i BEPXHbOKO YaCTUHOO
nakeTa, PO3MICTUBLUM MOTO HUXKYE 30HW repmeTmsauii. 3annwiTe nanepoBuii PyLWHUK y nakeTi, wob6 BiH
86MpaB Ha4/IMLLIKOBY BOJIONY Ta COKM Nif, 4ac NpoLecy BaKyyMHOro NakyBaHHS.

BaKyymyliTe cup nicns KOXKHOFO BUKOPUCTAHHA. AKLLO BU 3p0buUTe NaKeT TPOXM AOBLUMM, HiXK NOTPIOHO, BM
3MOKeTe NOBTOPHO rEPMETM3yBaTM MOTo MiCNA KOXKHOrO BUKOPUCTAHHA.

BAX/IUBO: Yepes pu3MK noABM aHaepobHUX BaKTepilh M'AKi CMpU HIKONW He cnig, NaKyBaTW y BaKyyMHI
nakeTu.

BnaHWwyBaHHA — L NpoLec, AKWUI CNig, BUKOHATM Nepen BakKyyMHMM MaKyBaHHAM oBoudiB. Llen npouec
3YNUHAE Aito PepMeHTIB, O MOXKe NPU3BECTM 40 BTPATM CMaKy, KObopy Ta TeKcTypu. LLo6 6aaHwysatu
0BOYi, MOMICTITb iX Yy KMnaayy soay abo B MiKpOXBWUAbOBY Mi4, AOKM BOHW He 3BapATbCA, ajne 3a/MLWaTbCA
XPYCTKMMM. Yac 61aHLWyBaHHA MOXKe CTaHOBUTM Big, 1 A0 2 XBUMH A1 IMCTOBOI 3e/1eHi Ta ropoxy; Big 3 o
4 XBUNIMH 4NA CTPYYKOBOIO FOPOXY, HapisaHoro Kabayka abo 6pokoni; 6AM3bKo 5 XBUAUH oN8 MOPKBW; Ta Bif,
7 po 11 XBUAMH ANA KYKypyA3u B KadaHax. lMicna 6naHWyBaHHSA 3aHypTe OBOYi B XON04HY BOAy, W06
3YNUHUTM NPOLLEC NPUFOTYBAHHSA.

NPUMITKA:

¢ Yci 0BOMi (BK/IIOYHO 3 BPOKOAI, BPHOCCENIbCHKOIO KamnycTo, KanycToto, LBITHOO KamnycToo, Kane Ta pinoto)
nig 4yac 36epiraHHA NPUPOAHO BMAINAIOTL rasv. Tomy nicna 6naHWyBaHHA X HaWMKpawe 36epiraty
6e3nocepeHbO B MOPO3UAbHIN Kamepi.

e [pwu 36epiraHHi oBOYIB CNpobyiiTe NnonepeaHbO 3aMOPO3UTK iX Ha 1—2 roAMHK, a NOTIM PO3AINUTA Ha Nopu;i
ONA CTPaB Y BAKYYMHMX NakeTax. [icna BakyyMHOI yNaKOBKW NOKNAAITL IX Ha3a4d Y MOPO3MbHY Kamepy.
BAX/IUBO: uepes pu3nK NosiBU BaKTepii CBixXKi rpnbu, UMBYIo Ta YaCHUK Hi B AKOMY pa3i He MOKHa NakyBaTh
Yy BaKyyMHi NakeTu.

www.heinner.com


http://www.heinner.com/

=3

Mpwn BaKyyMHilA yNnaKoBU,i NOPOLWKONOAIOHNX NPOAYKTIB, TaKMX AK BOPOLIHO, HalKpalle BMKOPWUCTOBYBATH
iXHIO OpUriHaNbHY YNaKOBKY, NOMILLAOYM iX Yy BAaKyYyMHMIA nakeT. [pibHMIA NOpPOLIOK MOKe MOTPanuTu B
npwunag, i 3aBaatTM MOMy LUKOAM, LLLO CKOPOTUTb TEPMIH CNYKON BaKyyMHOIo NaKyBafbHUKa.

MepL HixK BaKyymyBaTK byab-AKi PianHM, Taki AK OyNbAOH, 3aMOpPO3bTe iX Y KAacTpyAi, NOKN BOHU HE CTaHYTb
TBEPAUMM. [OTiM iX MOXKHA CKNacTM B MOPO3nAbHY Kamepy. Koan byaeTe roTosi 0 BUKOPUCTaHHA, MPOCTO
BiZpiXKTe KYTOYOK NakeTa i MOMICTiTb 1oro B nocya Ana MiKpOXBUAbOBOI Nedi abo onycTiTb Y BOoAY 3 HU3bKOLO
TemnepaTyporo, Huxk4de 75 °C.

7. OMULLEHHA TA 3BEPITAHHA

1. Mepea, uMeHHAM 3aBXAM BigKao4alTe npuaag, Big mepexi.

2. MpoTpPiTb 30BHILLHIO MOBEPXHIO M’IKOIO BOJIOTOO FaHYipKOIO 3 MU/IOM.

3. o6 04nCTUTI BHYTPILLHIO YaCTUHY NPUCTPOID, BUAANITL 3a/IMLLKK iXKi abo pignMHM NanepoBUM PYLLUHUKOM.
4. PeTe/IbHO BUCYLWITb YCi AeTani, nepuw Hix nigkawoyaTn npunag 4o Mepexi Ta 3HoBY BMUKaTU MOTO.

5. Y BaKyyMHili Kamepi MOXyTb 3a/iMWaTUCA PignMHK, Wo Byan BUTATHYTI 3 NaKeTa; iX MOXHa BUOANUTU 3
naKyBas/ibHWKa, BUKOPUCTOBYIOYM M'AKE MU0 AAA MUTTA Mocyny Ta TENay BOJIOTY FaHYipKy, Wob BUTEpPTU
piavHy 3a BakyyMHoto Kamepoto. D ry it th oroughly.

6. TpMmanTe BEPXHIO KPULLIKY NpUAaLY BiAYMHEHOID, KO/ BiH HE BUKOPUCTOBYETLCA.

8. YCYHEHHA HECMPABHOCTEM

Hiyoro He BigbyBaeTbcA, KONM A HaTUCKal KHONKY «Dry» (CywkKa) abo «Moist» (3Bon0XKeHHsA):

¢ MepeKkoHaWTeCs, WO WHYP XKUBIEHHA NPaBUAbHO NiAKAOYEHUI 40 PO3ETKU.

¢ [epeKoHaNTeCS, WO WHYP XKUBEHHA HEe NOWKOAKEHUN.

e [lepeKkoHanTecs, WO PO3eTKa Mpauloe, NIGKNOYMBLUM A0 Hei iHWMKA npunag. AKWO Hi, nepesipTe
aBTOMATUYHI BUMMKaAYi ab0 3anobixKHMKM y BaLLOMY AOMI.

¢ [epekoHalTecs, WO MILLIOK NPaBMUAbHO PO3MILLEHMI Y BAKYYMHIN Kamepi.

* HaTUCHITb Ha 06MABI CTOPOHM KPULLKM Ta NepeKoHalTecs, LWo BOHa 3adikcoBaHa.

¢ 3ayeKaiTe 25 XBWUIMH, WOO NpuaaL 0Xon08, a NOTiM cnpobyiiTe BUKOPMUCTOBYBATU MOrO 3HOBY.

MoBiTpA He BMKAYYETbCA 3 MilLKa:

¢ MNepeBipTe, Y1 HEMAE B MiLLKAX LLiIIMH, CKNAaA0K, 3MOPLUOK abo AipokK.

¢ MNepeBipTe, UM He ocnabneHi, 3HoLWeHi abo TPICHYTI BEPXHSA Ta HUMKHSA YLLINbHIOBANbHI NPOKAAAKM.

¢ |HrpesieHTN 3 BUCOKMM BMICTOM PiANHN MOXKYTb NEPELUKOAKATU NMPaBUIbHOMY rePMETUHHOMY 3aKPUTTHO
naketa. Po3pixKTe nakeT, NpOTPiTb MO0 BHYTPILLHIO YaCTUHY Ta 3aKpUIATE NOrO 3HOBY.

¢ [epeBipTe, UM NPaBUIbHO BCTAB/IEHUI NAKET Yy BaKyyMHy Kamepy.

¢ [lepeKoHamnTeca, WO BU PO3MICTUAN MAKeT y NpaBubHOMY Micui. Mpu BUKOPUCTaHHI NakeTa 3 py/JoHYy
nepeKoHanTecs, Wo KiHeub pPo3pi3y 3HAXOAUTHLCA HA YLLIIbHIOBANbHIA CMYKL.

MoBiTPA NPOHUKNO Ha3ag y BaKyyMOBaHMUI NaKeT:

* [epeBipTe repMmeTMYHICTb NakeTa. MoOKAUBO, € OTBIp abo 3MOpLLKa, Yepes AKY NOBITPA 3HOBY NOTPaNNAE B
naket. ObepeXKHO Po3pixkKTe NaKeT i 3aHOBO 3aneyaTaliTe horo abo BUKOPMUCTOBYITE MNOBHICTIO HOBMIA NAKeT.
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¢ [lepeKoHaliTeca, WO Ha 3BapHOMY LUBi NakeTa Hemae BoaOrM abo piguMHW Big, npoayKTie. MoXauBeo,
[0BefeTbCA Po3pi3aTh NAKeT i 3aHOBO MOro 3aneyaTaTv abo BUKOPMCTOBYBATU NOBHICTIO HOBUI NakeT. MNepes,
BaKYYMHWMM 3aMatoBaHHAM YaCTKOBO 3aMOPO3bTe iHFPeAiEHTM 3 HAA/MLIKOM PignNHM.

¢ [epeKoHaWTeCA, LLO B NaKeTi HEMAE NPOAYKTIB 3 FOCTPUMM KPasMM, AKI MOTIM NPOKOAOTU NaKeT. AKLWO BK
BMABMAN MNPOKOA, 3aMaKyiTe NPOAYKT Y HOBUI NAKeT.

¢ [lepeKkoHanTecA, WO B 30HY 3aTUCKHOT CMYTX HE NOTPANUAMK PIgUHU.

¢ MepesipTe, UM He ocnabneHi, 3HOWEHI abo TPICHYTI BEPXHI Ta HUMKHI YLLiIbHIOBAaNbHI MPOKNAAKM.

MakeTn He 3aneyvyaTyOTbCA:

* MepeBipTe, YN HEMAE LLIIMH, CKNAA0K, 3MOPLUOK abo AipoK y BaKyyYMHMX NaKeTax.

¢ [lepeKoHaMlTecs, WO MaKeT PO3MIlLeHUI y NpaBuMAbHOMY Micui. AKWO BWM pobuTe NaKeT i3 pyaoHy,
nepeKoHanTecs, Lo Kpai Bigpi3aHOro WMaTKa 3HaX0AUTbCA Ha 3aTUCKHIN cMmy»KL,i.

¢ [lepeKoHaiTecsa, Wo Npuaa BCTUT OXON0HYTU. 3auekanTe 20 CeKyHA MiXK 3BaptoBaHHSAMM.

MakeT nnasurtbea:

e MoOX/MBO, Nif Yac 3BapOBaHHA 3aTUCKHA cmyra 6yna 3aHaaTo rapAdoto. [aiiTe nNpunagy OXONOHYTU
npoTArom 20 CeKyHA, MixK BUKOPUCTAHHAMM. AKLLO NaKeT NPOAOBIKYE NIABUTUCA, AaWTe NPUAALY OXONOHYTH
3 KPULLKOIO Y BEPTUKAZIbHOMY MOMIOXKEHHI NPOTArom 25 XBUAWH, NepLl HiXK BUKOPMUCTOBYBaTM MOro 3HOBY.

3aBX AN BUKOPUCTOBYIMTE OPUTiHA/IbHI 3aMacHi YacTUHM.

3BepTaloynch A0 HALWOro aBTOPM30BAHOIO CEPBICHOrO LEHTPY, MailTe Mifg pPyKolo Taki AaHi: modenb Ta
CepiNHUIN Homep.

Uto iHbopmayito MOMXKHA 3HaAMTM Ha nacnopTHik Tabaumyui. IHPopmauia moxe 6yTM 3miHeHa 6e3
nonepessKeHHs.

MoTy»HicTb Bakyymy | -0,45 / -0,85 6ap
MOTYy»KHICTb 150 Bt
Hanpyra 200-2408B,50 Ty

[saKyemo 3a npuabaHHA Uboro NPoayKTy. AKWo Bam NoTpibHa AonomMora WoA0 Balloro NpoayKTy, Biasigante
Hal Be6-CalT, CKOPUCTABLLMCH MOCUNAHHAMMU HUXKYE.

OTpumaTh iHCTPYKL,ii 3 eKcnayaTauii: https://www.heinner.ro

OTtpumatu iHdopmauito npo cepsicHe obcayrosyBaHHaA: https://www.heinner.ro

EKonoriyHa yTunisauin

E Bu moxkeTe AONOMOITU 3aXUCTUTU HAaBKOIMLLHE cepenoBuue!
Byab flacka, AOTPUMYMTECH MICLEBUMX HOPMATUBHWUX BMMOT: 34aBalTe Henpauloloye eneKkTpuyHe
obnagHaHHA 40 BiANOBIAHOrO LEHTPY yTUAi3au,i Biaxoais.

HEINNER € 3apeectpoBaHoto Toprosoto mapkot KomnaHii Network One Distribution SRL. IHLwi
© b6peHan Ta Ha3BM NPOAYKTIB € TOProBUMW MapKamMu abo 3apeecTpoBaHMMMU TOPrOBUMU MapKamm

BiANOBIAHMX BNACHUKIB.

MogHa YacTMHA TEXHIYHUX XapaKTEPUCTUK He MoKe ByTu BiaTBOpeHa B byab-AKin dopmi abo 6yab-

AKMMM 3acobamMm, a TaKOK BUKOPUCTaHa A8 CTBOPEHHA MNOXiAHWUX maTepianis, TakUX AK Nepeknag,

nepeTBopeHHs abo aganTauin, 6e3 gossosy NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bci npaBa 3axuLuyeHi.

www.heinner.com, http://www.nod.ro
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Lle npoayKT Bignosigae Hopmam i ctaHgapTam Esponelicbkoro Cotosy.

BupobHuk Ta imnoptep: Network One Distribution
ByN. Mapcens laHky, 3-5, ByxapecT, PymyHis
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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AUTOMATSKI VAKUUMSKI BRTVITELJ

Model: ProGuard Line
HAV-YA15020SS

e Mokro i suho usisavanje
e Dva motora i dvostruka pumpa
e Snaga: 150 W
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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 pravilno i sigurno upravljali, molimo vas da paZljivo procitate ovaj prirucnik prije instalacije
i koristenja.

2. SADRZAJ VASEG PAKETA

=»  Automatski vakuumski brtvitelj
=»  Korisnicki prirucnik

=  Potvrda o jamstvu

=  Izjava o sukladnosti

3. ZNACAJKE

1. Nemojte koristiti uredaj s ostecenim kabelom ili utikacem.

2. Ne koristite uredaj na mokroj ili vru¢oj povrsini, niti u blizini izvora topline.

3. Uvijek koristite uredaj na ravnoj povrsini.

4. Nemojte uranjati nijedan dio uredaja, kabel ili uticnicu u vodu ili drugu tekuéinu.

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

6. Ne koristite uredaj ako ne radi ispravno ili je oSteé¢en na bilo koji nacin. Ako je kabel ili uredaj osteéen,
molimo vratite ga naSem odjelu nakon prodaje radi pravilnog servisa, zamjene ili popravka.

7. Ovaj uredaj mogu koristiti djeca starija od 8 godina te osobe s smanjenim fizi¢kim, osjetilnim ili mentalnim
sposobnostima ili nedostatkom iskustva i znanja, ako su pod nadzorom ili uputama o sigurnoj upotrebi
uredaja i razumiju opasnosti. Djeca se ne smiju igrati s uredajem. Ci$¢enje i odrzavanje korisnika ne smiju
obavljati djeca osim ako su starija od 8 godina i pod nadzorom.

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

9. Uredaj nije za komercijalnu upotrebu. Ako neprekidno zatvarate viSe od 20 vrecica, pricekajte najmanje 25
minuta prije nego Sto nastavite s koriStenjem.

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

11. Kada odlazete ovaj proizvod i njegovu ambalazu, molimo kontaktirajte nadlezni kvalificirani odjel za
reciklazu. Molimo prerezite kabel za napajanje prilikom odlaganja. Nemojte pokusavati servisirati ovaj
proizvod. Servis treba obaviti ovlasteni predstavnik servisa.

12. Kratki kabel za napajanje osigurava se kako bi se smanjio rizik od zapetljavanja ili spoticanja o duZzi kabel.
Koristenje produZnih kabela nije zabranjeno ako se pri njihovoj upotrebi vodi paznja. Kada se koristi produZni
kabel, oznacena elektricna ocjena produznog kabela ne smije biti manja od oznacene elektri¢ne snage
uredaja. DuZi kabel mora biti postavljen tako da ne pada preko radne povrsine ili stola gdje bi se mogao
spotaknuti, zakaciti ili nenamjerno povuci, osobito od strane djece.

13. Ovaj uredaj je namijenjen iskljucivo za ku¢nu upotrebu.
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4. OPIS PROIZVODA
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1. TIPKA UKLJUCI / ISKUJUCI / OTKAZI

Kad je prikljucen, ovaj gumb svijetli.

Pritisnite ovaj gumb da ukljucite panel i svi gumbi zasvijetle.

Tijekom rada uredaja, pritisnite ovu tipku kako biste zaustavili proces u tijeku. Takoder, moZete pritisnuti i
drzati ovu tipku 2 sekunde kako biste iskljucili plocu.

© ©
58

> @ 0
cRijye

2. LED zaslon
Prikaz ¢e prikazivati vrijeme koristenja svakog programa, a kada broj indikatora padne do 0, to ¢e znaciti da
je proces zavrsen.

3. Gumb za susenje

Pritisnite ovaj gumb za usisavanje i zatvaranje suhe hrane. Orasasti plodovi, Zitarice i druga suha hrana
prikladni su za ovaj nacin.

Aparat ¢e se automatski zaustaviti kad se zatvaranje zavrsi.

4. MOIST gumb

Pritisnite ovaj gumb za usisavanje i zatvaranje vlaine hrane. Ovaj nacin je prikladan za hranu s malom
koli¢inom tekucine poput svjezZe ribe, svjezeg mesa, mariniranog mesa itd. Uredaj ¢e se automatski zaustaviti
kada se zatvaranje zavrsi.

5. PULSE tipka

Ova tipka se koristi kada je potrebna ekstremna kontrola procesa usisavanja za mekanu ili osjetljivu hranu.
Pritiskom i drZzanjem ove tipke, uredaj ¢e neprestano usisavati, a kada je otpustite, vakumski aparat ¢e stati.
Kada dode do Zeljene vrijednosti, pritisnite tipku SEAL ONLY kako biste zapecatili vrecicu.
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6. SAMO PECAT
Pritisni ovaj gumb da zatvoris vredicu.

7. Gumb za KANISTER
Pritisnite ovaj gumb za usisavanje s kanisterom. Morate spojiti uredaj i kanister pomodu crijeva za pomoc.

8. HANDLE
Namijenjen je podizanju ili spustanju poklopca.

9. SILIKONSKA BRTVENA TRAKA
10. HOOK
11. BRTVLIENJE BRTVI
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12. KOMORA ZA POHRANU ROLA

13. REZNA SIPKA

14. CUTTER

15. BRTVLIENJE BRTVE (DONIJE)

16. VAKUUMSKA KOMORA

S uklonjivim usisiva¢em za hvatanje viska tekudine i za jednostavno ¢is¢enje.

17. LOCK

18. GRIJACI ELEMENT

UPOZORENIE: Grijaci element doseZe visoke temperature tijekom koriStenja. Izbjegavajte izravan kontakt!

19. PRIKLJUCAK ZA DODATNU OPREMU

Omogucuje vakuumsko pakiranje s kanisterima i dodacima.

Napomena: Ovaj usisni otvor ne moze biti blokiran ako ne usisavate s kanistrom ili drugim dodacima. To je
takoder izlaz za plin, ako je zacepljen, uredaj nece raditi normalno.

20. UTICNICA
Jedan kraj napojnog kabela spojite u ovu uti¢nicu uredaja, a drugi kraj u mrezu.
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5. KORISTENJE UREDAJA

¢ Ovaj vakuumski aparat opremljen je komorom za pohranu u obliku valjaka kompatibilnom s rolom od 6

metara i ugradenim rezacem.

e Ukljucite kabel za napajanje i pritisnite tipku ON/OFF/CANCEL da ukljucite kontrolnu plocu. Sve tipke ¢e
zasvijetliti.

e Otvorite poklopac. Stavite rolu u prostor za pohranu rola. Izvucite dovoljno materijala za vrecicu da stane
predmet za vakuumsko pakiranje, plus dodatnih 2 inca (otprilike 5 cm). Koristite ugradeni rezac na brtvilu
da izrezete vrecicu na Zeljenu duljinu. Pobrinite se da je rez ravan.

e Stavite jedan kraj izrezane vredice na grijacu Sipku. Ako neki materijal vrecice preklapa podrucje brtve, to
nece utjecati na proces brtvljenja.

e  Zatvorite poklopac pritiskom na rucku.

e Pritisnite tipku SEAL ONLY kako biste kreirali torbu prilagodene veli¢ine. Kada indikator na zaslonu
odbrojava do 0, proces je zavrSen. Svi gumbi ponovno svijetle.

NAPOMENA: kada se brtvilo koristi prvi put, brtvena linija moZda nije dobro napravljena, jer grijac¢a Sipka

treba vremena za ponovno zagrijavanje.

¢ Podignite rucku kako biste oslobodili usisavac i otvorili poklopac. Novoizradena vredica sada se moze

sigurno ukloniti.

OPREZ: Dajte uredaju vremena da se ohladi. Pricekajte najmanje 20 sekundi izmedu brtvi. Pri vrlo
intenzivnom korisStenju, uredaj ¢e se automatski iskljuciti kako bi se sprijeCilo pregrijavanje. Ako se to
dogodi, pricekajte 25 minuta da se uredaj ohladi.

8. Stavite predmet koji se zatvara u unaprijed izrezanu ili prilagodenu vrecicu. Ostavite najmanje 5 cm
(priblizno 5 cm) prostora izmedu sadrzaja i vrha vrecice kako bi se vrecica pravilno skupila.
9. Otvorite poklopac i stavite otvoreni kraj vrecice u vakuumsku komoru.

10. Zatvorite poklopac pritiskom na rucku.
11. Ukljucite uredaj u struju i ukljucite ga.
12. Pritisnite tipku SUHO ili VLAZNO ovisno o vrsti hrane koja se zatvara.
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13. Uredaj ¢e automatski usisati i zatvoriti vrecicu, a zatim stati. Kada indikator na zaslonu odbrojava do O,
postupak je zavrSen. Svi gumbi ponovno svijetle.

14. Podignite rucku kako biste oslobodili usisavac i otvorili poklopac. Zatvorena vrecica sada se moZze sigurno
izvaditi.

Buduci da je tlak pod normalnom vakuumskom funkcijom postavljen na visok, ponekad je lako unistiti neke
osjetljive predmete visokim pritiskom u vakuumskim vreéicama. U tom slucaju mozete koristiti vakuumsku
funkciju "PULSE" za kontrolu vremena i tlaka vakuuma te sprijeciti drobljenje osjetljivih predmeta. Prilikom
pakiranja neke vlazne hrane, ovu funkciju mozete koristiti i sprijeciti usisavanje tekudine.

1. Stavite predmet(e) koji se zatvaraju u unaprijed izrezanu ili prilagodenu vrecicu. Ostavite najmanje 2 inca
(oko 5 cm) izmedu sadrzaja i vrha vrecice kako bi se omogucilo skupljanje vrecice.

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

3. Zatvorite poklopac pritiskom na obje strane.

4. Neprestano pritiskajte tipku "PULSE" dok ne dosegne Zeljeni tlak. MoZete pratiti vakuumsku vrecicu kako
biste odredili tlak. Tijekom ovog procesa moZete i vakuumski proces tako da prestanete pritiskati ovu tipku;
moZete je ponovno pritisnuti za ponovno 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. Obrisite poklopac i bazu kanistera i provjerite jesu li Cisti i suhi.

2. Stavite hranu u spremnik, ostavljajuci najmanje 1 in¢ (otprilike 2,5 cm) prostora izmedu hrane i poklopca.

3. Stavite poklopac na kanister. Umetnite jedan kraj crijeva u priklju¢ak na uredaju, zatim drugi kraj
pricvrstite na prikljucak za kanister, ¢vrsto pritiskajuéi kako biste osigurali siguran spoj.

4. Ukljucite uredaj u struju i ukljucite ga.

5. Pritisnite tipku CANISTER. Uredaj ¢e automatski poceti usisavati kanister.

6. Kada indikator na zaslonu odbrojava do 0, postupak je zavrSen. Svi gumbi ponovno svijetle. Sada je
sigurno ukloniti crijevo i s uredaja i s spremnika.

6. VRHOVI ZA VAKUUMSKO PAKIRANIJE

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

Za najbolje rezultate u proSirenju asortimana hrane, vazno je vakuumirati svjeZzu hranu. Kada hrana pocne
propadati, vakuumsko pakiranje moZe samo usporiti proces propadanja. Vakuumsko pakiranje ne moze
sprijeciti rast plijesni. Drugi mikroorganizmi koji uzrokuju bolesti i dalje mogu rasti u uvjetima s niskim
udjelom kisika i mogu zahtijevati dodatne mjere za uklanjanje.
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Savjeti i savjeti za pripremu hrane za hermeticki zatvoreno vakuumsko zatvaranje

Kuhanje, odmrzavanje i ponovno podgrijavanje — Kuhanje hrane u vakuumskoj vreéici pomaze zadrzati njezin
prirodni okus i olakSava cis¢enje, jer nisu potrebni lonci ni posude.

Prilikom podgrijavanja hrane u mikrovalnoj pomocu vakuumskih vrecica, uvijek probusite vreéicu kako bi
vrudi zrak mogao izaci. Hrana se takoder moZe podgrijati izravno u vakuumskoj vrecici tako da se stavi u vodu
na niskoj temperaturi ispod 170°F (75°C).

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

SAVIJETI ZA MESO | RIBU

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 za
brtvljenje. Ostavite papirnati ru¢nik u vrecici da upije visak vlage i sokova tijekom vakuumskog pakiranja.

SAVIJETI ZA SIREVE

Vakuumirajte sir nakon svake upotrebe. Ako vrecicu napravite malo duZom nego $to je potrebno, moZete je
ponovno zatvoriti nakon svake upotrebe.
VAZNO: Zbog rizika od anaerobnih bakterija, mekani sirevi nikada ne bi trebali biti vakumirani.

SMIJERNICE ZA POVRCE:

Blansiranje je proces koji treba obaviti prije vakuumskog pakiranja povréa. Ovaj proces zaustavlja djelovanje
enzima koje moZze dovesti do gubitka okusa, boje i teksture. Za blansiranje povrca stavite ga u kipucu vodu ili
u mikrovalnu dok ne bude kuhano, ali jos uvijek hrskavo. Vrijeme blansiranja mozZe biti 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 (ukljucujuci brokulu, prokulice, kupus, cvjetacu, kelj, repu) prirodno ispusta plinove tijekom
skladiStenja. Stoga je nakon blanSiranja najbolje da se ¢uva izravno u zamrzivacu.

¢ Prilikom Cuvanja povrca, pokusajte ga prethodno zamrznuti 1 do 2 sata, a zatim ga podijelite u obroke
unutar vakuumskih vrecica. Nakon vakuumskog pakiranja, vratite ga natrag u zamrzivac.

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

SAVJETI ZA PRIPREMU PRASKASTE HRANE

Kod vakuumskog pakiranja praskastih predmeta poput brasna, najbolje je koristiti njihovu originalnu
ambalaZu prilikom stavljanja u vakuumsku vrecicu. Fini prah moZze biti usisan u uredaj i uzrokovati dovoljno
Stete da se skrati vijek trajanja vakuumskog aparata.

SAVJETI ZA PRIPREMU TEKUCINA

Prije vakumiranja bilo kojeg tekuéeg elementa, zapakirajte tekucine poput jusnog temeljca i prethodno
zamrznite u posudi za sloZzenac dok ne postanu Cvrste. Zatim ih moZete sloZiti u zamrzivaé. Kad budete
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 ¢is¢enje unutrasnjosti uredaja, obrisite svu hranu ili tekuéinu papirnatim ru¢nikom.

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

5. Vakuumska komora moze zarobiti tekucine koje su izvucene iz vrecice; moze se izvaditi iz brtvila, koristiti
blagi deterdZent za pranje posuda i toplu, vlaznu krpu za brisanje tekuéine iza vakuumske komore. Temeljito
je osusiti.

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

8. RIESAVANJE PROBLEMA

Nista se ne dogada kad pritisnem tipku "Suho" ili "Vlazno":

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

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

¢ Provjerite radi li elektri¢na uti¢nica tako da priklju¢ite 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 25 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 vrecice i ponovno je zatvorite.

* Provjerite je li vrecica pravilno umetnuta u vakuumsku komoru.

¢ Pobrinite se da ste vrecicu stavili na pravo mjesto. Kada koristite vreéicu s rolom, pobrinite se da je kraj reza
na traki za brtvljenje.

Zrak se vratio u usisavanu vrecicu:

¢ Provjerite brtvu vrecice. MoZe postojati rupa ili nabor koji omogucuje povratak zraka u vredicu. PaZljivo
prerezite vredicu i ponovno je zatvorite ili upotrijebite potpuno novu vrecicu.

¢ Provjerite nema li vlage ili tekuéine iz hrane unutar vrecice. MoZda ¢ete morati prerezati vrecicu i ponovno
je zatvoriti ili koristiti potpuno novu vrecicu. Djelomi¢no zamrznite sastojke s viskom tekudine prije
vakumiranja.

¢ Provjerite da nema hrane s ostrim rubovima koja bi mogla probiti vreéicu. Ako pronadete rupu, 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.
* Pobrinite se da ste vredicu stavili na pravo mjesto. Kada izradujete vrecicu od rolne, pobrinite se da je kraj

reza na zapecacoj traci.
* Provijerite jeste li dali uredaju vremena da se ohladi. Pricekajte 20 sekundi izmedu brtvi.
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Vredica se topi:

¢ Brtvna traka moZda je bila previSe vruca tijekom procesa zatvaranja. Ostavite uredaj da se ohladi 20 sekundi
izmedu koriStenja. Ako se vredica nastavi topiti, ostavite uredaj da se ohladi s poklopcem u uspravnom
poloZaju 25 minuta prije ponovne upotrebe.

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 pronadi na plocici s ocjenama. PodloZne promjenama bez prethodne najave.

TEHNICKI PODACI |

Vakuumska energija | -0,45 / -0,85 bar
Snaga 150w
Napon 200-240V~50Hz

Hvala Sto ste kupili ovaj proizvod. Ako vam treba podrska s vasim proizvodom, posjetite nasu web stranicu
putem donjih poveznica.

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

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

Ekoloski prihvatljivo odlaganje

MoZete pomocdi u zastiti okolisa!

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

<)

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

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

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