APARAT DE VIDAT SI SIGILAT
Model: HAV-130BKSS

e Aparat de vidat si sigilat
e Putere: 130 W
e Culoare: negru cu ornamente din inox
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Va multumim pentru alegerea acestui produs!

. INTRODUCERE J

inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni si péstrati-I pentru
consultdri ulterioare.

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la
instalarea, utilizarea si intretinerea aparatului. Pentru utilizarea corectd si in siguranta a
aparatului, va rugam sa cititi cu atentie acest manual de instructiuni, Tnainte de instalare si
utilizare.

< J

Il. CONTINUTUL PACHETULUI

Aparat de vidat si sigilat
Manual de instructiuni
Certificat de garantie
Declaratie de conformitate
Rola de pungi

Racord pentru caserole

YV V V V V V
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Cititi si asigurati-va ca intelegeti toate instructiunile si avertismentele inainte de
a utiliza acest aparat. Siguranta dumneavoastra este foarte importanta!

Cititi cu atentie instructiunile.

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

Acest aparat nu trebuie sa fie utilizat de catre copii.

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

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

6. Utilizati intotdeauna aparatul pe o suprafata orizontala.

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

8. Pentru a opri alimentarea aparatului, deconectati stecarul de la sursa de
alimentare cu energie electrica. Nu trageti de cablul de alimentare pentru a
deconecta aparatul. Deconectati de fiecare data aparatul de la sursa de
alimentare Tnainte de efectuarea operatiilor de curatare si atunci cand nu 1l
utilizati.

9. Nu utilizati aparatul daca acesta functioneaza necorespunzator sau prezinta
deteriordri. Tn cazul in care cablul sau aparatul prezintd deteriorari, vd rugdm s3
contactati  departamentul nostru de asistenta tehnica pentru inlocuirea
componentelor defecte si efectuarea lucrarilor de intretinere sau a reparatiilor
necesare.

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

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

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

rwnpe

Acest aparat este destinat numai uzului casnic.

Nu Tncercati sa reparati acest produs. Reparatiile trebuie efectuate de catre un
reprezentant de service autorizat.

Cablul de alimentare al aparatului este scurt, pentru a se reduce riscurile ce pot
aparea 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 Tn asa fel incat sa nu atarne
peste blatul de bucatarie sau peste masa, deoarece va poate impiedica, poate fi
agatat sau tras in mod neintentionat, in special de catre copii.
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Instructiuni privind sigilarea in vid

Depozitarea si siguranta alimentelor

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

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

Sugestii si sfaturi pentru pregatirea alimentelor in vederea sigilarii in vid

Prepararea, decongelarea si reincalzirea - fierberea inabusitd Tn pungi vidate ajuta la
pastrarea savorii alimentelor si permite o curatare rapida a vaselor in care gatiti. Atunci
cand reincalziti alimentele in cuptorul cu microunde utilizdnd pungi vidate, gauriti
intotdeauna pungile, pentru a permite iesirea aerului cald. De asemenea, puteti reincalzi
alimentele din pungile vidate Tn apa incalzita la o temperaturd mai mica de 75°C.
IMPORTANT: Decongelati intotdeauna alimentele fie in frigider, fie in cuptorul cu microunde
- nu decongelati la temperatura camerei alimentele perisabile.

Sfaturi privind pregatirea carnii si a pestelui

Tncercati sa puneti carnea si pestele la congelator timp de 1-2 ore inainte de a le ambala in
vid. Acest lucru ajuta la pastrarea suculentei si a formei, asigurand, de asemenea, o mai
buna sigilare.

Daca nu, puneti un prosop de hartie impaturit intre alimente si partea superioarad a pungii,
dar sub zona de sigilare. Lasati prosopul de hartie in punga, pentru a absorbi excesul de
umiditate Tn timpul procesului de ambalare n vid.

Sfaturi privind pregatirea branzeturilor

Ambalati in vid branzeturile dupa fiecare consum. Daca lasati punga putin mai lunga, o
puteti resigila dupa fiecare utilizare.

IMPORTANT: Din cauza riscului de aparitie a bacteriilor anaerobe, brénzeturile moi nu
trebuie niciodatd ambalate in vid.

Indicatii privind pregatirea legumelor

Blansarea este o procedura care trebuie efectuata inainte de ambalarea in vid a legumelor.
Aceastd 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.
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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 I3sati la blansat aproximativ 5 minute.
Dupa blansare, introduceti legumele in apa rece, pentru a opri procesul de preparare.
OBSERVATIE: Toate legumele (inclusiv broccoli, varza de Bruxelles, varza, conopida, varza
kale, napii) emit gaze in mod natural, in timpul depozitdrii. Prin urmare, se recomandd ca,
dupd blansare, acestea sa fie depozitate in congelator.

Mai multe informatii despre legume

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

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

Sugestii de pregatire pentru alimentele sub forma de pulbere

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

Sfaturi privind pregatirea lichidelor

Tnainte de a ambala in vid lichide, puneti-le la congelator intr-o caserold, o tavd de paine
sau o tava pentru cuburi de gheatd, pana cand devin solide. Scoateti lichidul congelat din
vasul in care a fost pus la congelat, apoi ambalati-l in pungi. Puteti apoi sa puneti pungile in
congelator. Cand sunteti gata sa le folositi, taiati un colt al pungii si puneti-o fie intr-un vas
pentru microunde sau in apa incalzita la o temperaturd mai mica de 75°C.
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A. DRY/MOIST FOOD (ALIMENTE USCATE/UMEDE)

Apasati acest buton pentru a comuta intre functia pentru alimente uscate si cea pentru
alimente umede.

B. SHORT/LONG SEAL TIME (DURATA DE SIGILARE SCURTA/LUNGA)

Apasati acest buton pentru a comuta intre durata scurtd de sigilare si durata lunga de
sigilare. Atunci cand ambalati n vid alimente umede sau cand utilizati pungi mai groase, se
recomanda o durata de sigilare mai lunga.

C. VACUUM SEAL (SIGILARE iN VID)

Apasati acest buton pentru a incepe vidarea, iar cand procesul este finalizat, aparatul va
sigila automat punga.

D. PULSE

Acest buton este utilizat atunci cand este necesar controlul procesului de vidare pentru
alimente delicate. Apasati si mentineti apasat butonul pentru ca pompa sa functioneze si
eliberati butonul pentru a o opri.

E. CANISTER (CASEROLE)

Apasati pe acest buton pentru a vida caserole.

F. SEAL/CANCEL (SIGILARE/ANULARE)

Apadsati pe acest buton pentru a comuta intre functia de sigilare sau functia de anulare.
Functia SEAL (SIGILARE) este pentru sigilarea pungilor fara vidare.

Functia CANCEL (ANULARE) este pentru oprirea procesului in curs de desfasurare.

G. ORIFICIU PENTRU VIDAREA CASEROLELOR

Introduceti un capat al furtunului in orificiul de pe aparat, introduceti celdlalt capat in
orificiul caserolei, apoi lasati aparatul sa videze caserola.
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H. CUTTER DE MICI DIMENSIUNI

I. COMPARTIMENT DE DEPOZITARE A CUTTERULUI

J. ADAPTOARE PENTRU CASEROLE

Aceste doua adaptoare sunt utilizate numai pentru vidarea caserolelor.

K. SILICON DE SIGILARE

F. BUTON PENTRU DEBLOCARE

Apasati pe acest buton pentru a deschide capacul dupa finalizarea procesului de sigilare.
M. GARNITURA DE SIGILARE

N. BARA DE INCALZIRE CU BANDA DE TEFLON

O. ORIFICIU PENTRU CABLUL DE ALIMENTARE

P. SUPORT DIN SILICON /
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Obtinerea pungilor de dimensiuni personalizate

Acest aparat este prevazut cu cutter de mici dimensiuni, compatibil cu diverse pungi
pentru sigilare in vid.

Utilizati cutterul detasabil pentru a tdia punga la lungimea dorita. Asigurati-va ca taiati in
linie dreapta. Conectati cablul de alimentare la o priza electrica.

1. Deschideti capacul. Asezati pe banda de sigilare un capat al pungii taiate.

2. Inchideti capacul, apdsand pe ambele parti pana cand acesta se fixeaza in pozitie.

NOTA: Banda de sigilare NU va functiona corect dacd nu inchideti capacul. Pentru o
sigilare corespunzatoare, asigurati-va ca ati cuplat capacul pe ambele parti.

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

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

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

ATENTIE: Tn conditii de utilizare intensd, aparatul se va opri automat pentru a preveni
supraincalzirea. Va rugam sa asteptati 5 minute pentru a permite racirea aparatului.

Vidarea si sigilarea pungilor

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

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

3. Inchideti capacul, apdsand pe ambele parti pand cand acesta se fixeazd in pozitie.

4. Pentru a incepe procesul de vidare, apasati pe butonul ,VACUUM SEAL”. Aparatul
videaza punga, apoi o sigileaza.

NOTA: Dac3 vidati pungi cu alimente umede, selectati functia pentru alimente umede si
functia pentru durata de sigilare lunga inainte de a apasa pe butonul ,,VACUUM SEAL”.

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

Deoarece presiunea functiei normale de vida este setata la un nivel ridicat, se intampla
uneori ca anumite alimente s3 fie afectate de presiunea prea mare. in astfel de situatii,
pentru a controla durata si presiunea de vidare si a preveni zdrobirea alimentelor
delicate, se recomanda utilizarea functiei ,PULSE”. De asemenea, puteti utiliza aceasta
functie atunci cand ambalati alimente suculente, prevenind astfel aspirarea lichidelor.

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

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

3. Inchideti capacul, apdsand pe ambele pérti.

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

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

Vidarea caserolelor

OBSERVATIE: caserolele nu sunt incluse.

1. Conectati aparatul de vidat si sigilat si caserola cu ajutorul celor doua adaptoare si al
furtunului.

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

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

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

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

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

7. la finalizarea procesului de vidare, aparatul se opreste automat. Selectati pozitia
,CLOSE” a supapei caserolei si deconectati furtunul de la aparat.
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Tnainte de curatare, deconectati aparatul de la sursa de alimentare.

Nu introduceti aparatul in apa.

Nu utilizati produse abrazive pentru a curata aparatul.

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

Pentru a curadta interiorul aparatului, indepartati resturile de alimente sau lichide prin

stergere cu un prosop de hartie.

6.

Lasati toate componentele sa se usuce bine Tnainte de a conecta aparatul la sursa de

alimentare si de a-l utiliza din nou.

7.

Camera de vidare poate retine lichidele care au fost extrase din pungd; aceasta poate fi
scoasa din aparat si puteti utiliza un detergent slab si o carpa umeda pentru a indeparta urmele

de lichid din camera de vidare. Lasati componentele sa se usuce bine.

8.

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

REMED DEA DROB

Aparatul nu reactioneazi la apasarea butonului ,VACUUM’’ (VIDARE):

1. Asigurati-va ca stecdrul cablului de alimentare este introdus bine Tn priza electrica.

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

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

4. Asigurati-va ca ati actionat comutatorul de alimentare din partea posterioara a
aparatului.

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

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

7. Asteptati 5 minute pentru a permite aparatului sa se raceasca, apoi incercati din nou
sa 1l utilizati.

Aerul nu este eliminat din punga:

1. Asigurati-va ca pungile nu prezinta goluri, pliuri, cute sau gauri.

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

3. Alimentele cu continut ridicat de lichide pot impiedica sigilarea corespunzatoare a
pungii. Taiati punga, stergeti marginea interioara a acesteia si resigilati-o.

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

5. Asigurati-va cd punga este pozitionata corespunzator. Cand utilizati o punga dintr-o
rola, asigurati-va ca partea tdiata se afla pe banda de sigilare.
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A patruns din nou aer in punga vidata:

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

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

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

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

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

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

Punga nu poate fi sigilata:

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

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

3. Daca punga nu este sigilata corespunzator, apasati pe butonul pentru cresterea
duratei de sigilare, astfel incat sa puteti sigila si pungi mai groase.

4. Asigurati-va ca punga este pozitionata corespunzator. Cand utilizati o punga dintr-o
rola, asigurati-va ca partea tdiata se afla pe banda de sigilare.
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Tensiune nominala 220-240 V
Frecventa nominala 50Hz
Putere 130 W

Eliminarea deseurilor in mod responsabil fata de mediu
Puteti ajuta la protejarea mediului!
Va rugam sa respectati reglementdrile locale, prin predarea echipamentelor electrice nefunctionale

unui centru de colectare a echipamentelor electrice uzate.

NS

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

detinatori.

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

prealabil al companiei NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

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

http://www.heinner.com, http://www.nod.ro
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Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii Europene. J

Importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VACUUM SEALER
Model: HAV-130BKSS

e Vacuum sealer
e Power: 130W
e Color: black with stainless steel decoration
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Thank you for chosing this product!

I.  INTRODUCTION J

Please read this instruction manual carefully before using it and keep it for later

information

This manual is conceived for ofering you all of the necessary info regarding instalation, using
and maintenance of the machine. For a correctly and safely use of the machine, please, read
this manual before instalation and using.

N J

Il. PACKAGE CONTENTS

Vacuum sealer
ﬁ Instruction Manual

= Warranty card
Declaration of conformity
Roll bag

Hose connector for canisters j

V V V V V V
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Read and fully understand all instructions and warnings prior to using this
machine. Your safety is the most important!

Read the instructions carefully.

Do not allow the appliance to be used as a toy.

This appliance should not be operated by children.

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

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

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

8. To disconnect, unplug the power cord from the electrical outlet. Do not
disconnect by pulling on the cord. Always unplug the appliance before cleaning
and when not in use.

9. Do not operate the appliance if it malfunctions or is any way damaged. If the
cord or the machine is damaged, please return it to our after-sales department
for proper service, replacement, or repair.

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

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

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

NoO U A wN e

This appliance is for household use only.

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

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.
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Vacuum sealing guidelines

Food Storage & Safety

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

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

Food Preparation Hints and Tips for Air-tight Vacuum Sealing

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

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

Preparation Hints for Meat and Fish

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

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

Preparation Hints for Cheeses

Vacuum package cheese after each use. If you make your bag just a little longer than
needed, you can re-seal the bag after each use.

IMPORTANT: Due to the risk of anaerobic bacteria, soft cheeses should never be vacuum
packaged.

Preparation Guidelines for Vegetables

Blanching is a process that should be done before vacuum packaging vegetables. This
process stops the enzyme action that could lead to loss of flavor, color and texture. To
blanch vegetables, place them in Simmering water or in a microwave until they are cooked,
but still crisp.



http://www.heinner.com/

www.heinner.com 130W, 220-240V~50Hz

Blanching times can range from 1 to 2 minutes for leafy greens and peas; 3 to 4 minutes for
snap peas, sliced zucchini or broccoli; give your carrots about 5 minutes; and 7 to 11
minutes for corn on the cob. After blanching, immerse vegetables in cold water to stop the
cooking process.

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

More on Vegetables

Vegetables are a great candidate for portion control; when storing vegetables, try
pre-freezing them for 1 to 2 hours, then separate them into meal portions within your
vacuum bags. After they have been vacuum packaged, return them to the freezer.
IMPORTANT: Due to the risk of anaerobic bacteria, fresh mushrooms, onions & garlic should
never be vacuum packaged.

Preparation Hints for Powdery Foods

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

Preparation Hints for Liquids

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

Press this button to choose between dry food pattern or moist food pattern.

B. SHORT/LONG SEAL TIME

Press this button to choose between short seal time or long seal time. When vacuuming
moist food or thicker bags, long seal time is suggested.

C. VACUUM SEAL

Press this button to start vacuumizing, when the process is done, the machine will seal the
bag automatically.

D. PULSE

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

E. CANISTER

Press this button to make a vacuum in a canister.

F. SEAL/CANCEL

Press the button to choose between seal only function or cancel function.

SEAL is for sealing the bag without vacuumizing.

CANCEL is to stop the on-going process.

G. PORT FOR VACUUM CANISTER

Insert one end of accessory hose into port on appliance, put the other end onto canister
port, then let the appliance make the canister vacuum fresh.
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H. SMALL BAG CUTTER

I. CUTTER STORAGE

J. CANISTER ADAPTERS

These two adapters are used only for vacuumizing canisters.
K. SEALING SILICONE

L. RELEASE BUTTON

Press to open lid after sealing process is completed.
M. SEALING GASKET

N. HEATING BAR COVER WITH TEFLON TAPE

0. POWER CORD OULTET HOLE

P. SILICONE PAD
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How to make custom sized bags

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

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

1. Open lid. Place one end of cut bag onto sealing strip, don’t worry if you accidently
place any material onto the gasket area.

2. Close lid by pressing down on both sides until two "’click”” sound heard.

NOTE: The sealing strip will NOT work properly unless you lock the lid. Make sure that the
lid has been locked on both sides for proper sealing.

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

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

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

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

How to vacuum and seal the vacuum bags

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

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

3. Close lid by pressing down on both sides until you hear two “’click” sounds.

4. To begin the vacuum process, press the "VACUUM SEAL’ button. The unit will
continue to vacuum and then seal once air has been removed.

NOTE: When vacuumizing moist food, please choose moist food pattern and long seal
time pattern before pressing “VACUUM SEAL” button.

5. Once the indicator light turns off, press the release buttons on both sides of the
machine to take out the bag.
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How to use the Pulse vacuum button

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

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

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

3. Close lid by pressing down on both sides.

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

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

6. Once the indicator light turns off, press the release buttons on both sides of the
machine and take out the bag.

How to vacuum canisters

NOTE: canister is not included.

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

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

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

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

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

7. Once the vacuum process is complete, the machine stops automatically. Select the
“CLOSE” position of the canister valve and disconnect the connector gasket from the
machine.
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Always unplug the unit before cleaning.

Do not immerse in water.

Do not use abrasives to clean the unit.

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

To clean the inside of the unit, wipe away any food or liquid with a paper towel.
Dry all parts thoroughly before you plug in and operate the unit again.

No ubhwnNe

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

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

Nothing happens when | press the ”VACUUM”’ button:

1. Make sure the power cord is correctly plugged into the electrical outlet.

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

3. 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.

4. Make sure you have turned on the power switch on the back of the machine.

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

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

7. Wait 5 minutes to allow appliance to cool off, and then try using again.

Air is not vacuumed from the bag:

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

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

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

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

5. Make sure you’ve placed the bag in the proper place. When making a bag from a roll,
make sure end of cut piece is on the sealing strip.
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Air has seeped back into the vacuumed bag:

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

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

3. 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.

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

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

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

Bag will not seal:

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

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

3. Thick bag will not seal properly, Press the “seal time + “ button to increase the seal
time so as to seal thicker bags

4. Make sure you’ve placed the bag in the proper place. When making a bag from a
roll, make sure end of cut piece is on the sealing strip.
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Rated voltage 220-240V
Rated frequency 50Hz
Power 130w

Environment friendly disposal
You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical equipment’s to

an appropriate waste disposal center.

NS

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 Distibution. All rights reserved.

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

http://www.heinner.com, http://www.nod.ro /
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his product is in conformity with norms and standards of European Community J

Importer: Network One Distribution
Marcel lancu Street, no 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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YPE[ 3A BAKYYMUPAHE U
3AMNEYATBAHE
Mopaen: HAV-130BKSS

e Ypep 3a BaKyymupaHe M 3aneyaTBaHe
e MouwHocT: 130 W
e LIBAT: yepeH ¢ yKpaca OT MHOKC
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Bbnarogapum Bu, ye nsbpaxre To3u npoayKr!

J

Mpedu da usnonseame mosu yped npoyememe 6HUMAMENHO MO3U HAPBYHUK C
UHCMPpYKYuu U naseme 20 3a 6v0ewju crnpasKu.

To3M HapbyYHWUK € MPOEeKTUpaH, 3a Aa BM nNpesocTaBM BCUYKM HEOOXOOMMM MHCTPYKLMM
OTHOCHO MHCTa/IMPAHETO, U3MO/I3BAHETO M MOAAbPMKAHETO Ha ypeaa. Mpean UHCTanMpaHe u
M3nos3BaHe Ha ypenda, C Uen npaBuaHa M 6esonacHa ynotpeba Ha ypega, Bu monum aa
npoyeteTe BHUMATENIHO TO3M HAPBYHMK C MHCTPYKLMM.

< J

Il. CbAbPXAHUE HA ONNAKOBKATA J

Ypepa, 3a BaKyymupaHe u 3anevyaTBaHe
ﬂ HapbyHUK C UHCTPYKL UK

= FapaHUMOHHa KapTa
Jeknapaums 3a cboTBeTCTBUE
Ponka c Top6uuKku

YV V V V V V

KoHeKTop 3a KoHTeliHepH
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MpouyeteTe M ce yBepeTe, 4Ye pa3bupaTe BCUYKU  UHCTPYKUMU W
npeaynpexaeHnsa, npegu ga u3nonssate Tosu yped. Bawarta 6e3onacHocT e
MHOro Ba<Ha!

1. [poueTeTe BHMMATENHO UHCTPYKLUUTE.

2. He nosBonsBaunTe ypeabT Aa Ce M3MN0A3BA KAaTo UrpaYkKa.

3. [JeuaTa He TpabBa ga M3N0/a13BaT TO3U ypea.

4. He wu3nonsBaiiTe ypena, akKo 3axpaHBAWMAT Kaben wuam wencenbr ca
nospeneHu.

5. He wusnonssalite ypeaa BbpXy BAa)KHA WAW ropella NoBbPXHOCT, HUTO B
6/1M30CT 40 U3TOYHUK Ha TOMINHA.

6. BuHaru nsnonssaiTe ypesa BbpXy XOPU30HTa/IHA NOBbPXHOCT.

7. He notanAnTe HUTO eAMH KOMHMNOHEHT Ha ypena, Ha 3axpaHBaluMA Kaben
WM Ha LWencena BbB BOAA UK APYrY TEYHOCTU.

8. 3a pa wusKknouMTe 3axpaHBaHETO Ha ypeaa, W3KA4veTe LWencena oOT
M3TOYHMKA HA 3axpaHBaHe C enekTpoeHeprua. He gbpnaiiTe 3a 3axpaHBaLLmA
kKaben, 3a ga n3kAo4YBaTe ypeaa. BuHarm uskntouBaiTe ypega oT U3TOYHMKA Ha
3axpaHBaHe nNpean M3BbPLUBAHE HA onepaunu No MOYUCTBAHE M KOraTto He ro
nsnonssare.

9. He nsnonsealite ypeaa, ako paboTn Mo HeCbOTBETCTBALL, HAYMH UM AKO €
nospeaeH. AKO KabenvT MAn ypeasbT € NoBpeaeH, MOJIA, CBbPXKETE Ce C HAWMA
oTAen 3a TeEXHMYECKa NoAAPDBKKA C Len nogmaHa Ha gedeKTHUTE KOMMOHEHTU U
M3BbPLUBAHE Ha HEOBXOAMMUTE onepaLMmn NO NOAAPBKKA NN PEMOHT.

10. Korato TO3M nNpoayKT ce m3nonssa B 6AM30CT A0 Aeua, e Heobxoaum
BHUMATENEH Haa30p.

11. To3un ypepn He e NpegHasHayeH 3a TbProscka ynotpeba. AKo 3aneyaTBaTe
noseye ot 20 TOpbUUKM Be3 npeKkbCBaHe, M34aKalTe HalW-ManKo 25 MUHYTH,
npeau Aa Bb3ob6HOBUTE M3NON3BAHETO Ha ypeaa.

12. OcTaBeTe ropHMA Kanak Ha ypeaa OTK/OYEH, KOraTo He ro U3non3sare.

To3u ypep e npeaHasHaYeH camo 3a AOMaLUHa ynoTpeba.

He ce onutealiTe ga pemoHTUpaTe TO3W NpPoAyKT. PemoHTUTe TpAbBa aa ce
M3BbPLLBAT OT OTOPU3NPAH CEPBU3EH NpeacTaBuUTeN.

3axpaHBalMAT Kaben Ha ypeaa e KbC, 3a 4a Ce HaMaNAT PUCKOBETE, KOUTO MoraT
[a Bb3HWKHAT, aKoO Ce cnbBaTe B HeEro MAM ce 3anauta. M3nonssaHeTo Ha
YABAXKUTENN He e 3abpaHeHOo, ako MM ce 0b6bpHe HeobXxoAMMOTO BHUMaHMe.
Korato ce M3nonsea yabaxuTeneH Kaben, eNekTpuYecknte XapakTepmucTuKM Ha
YABAXKUTENA He TPABBa Aa ca MO-HUCKU OT eNIeKTPUYECKUTE XapaKTepPUCTUKN Ha
ypeaa. Mo-abnrmat kaben Tpabsa Aa 6bae NocTaBeH Taka, Ye Aa He BUCK Hafg,
KYXHEHCKWUSA MIOT UM Haj, MmacaTta, Tbil KaTo MOXe Aa Bu cnbHe, moxe aa 6bae
3aKayeH Uan U3abpnaH HeBoJIHO, 0cobeHo oT Aela.
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MUHCTPYKLUNM OTHOCHO 3ane4aTBaHETO BbB BaKyym

CbxpaHeHue n 6e30MacHOCT Ha XPaHH

BAMHO: OnakosaHemo 8v8 8akyym HE e 3amecmumen HaA oxAax0aHemo unau
3ampaszseaHemo. HempaliHume xpaHu, Koumo u3uckeam oxsaaxcoaHe, mpsbea 0a 6v0am
0X/1a0eHU UAu 3aMpPa3eHU cs1e0 ornaKo8aHemo 868 8aKyyMm.

3a fa nocTurHete Ha-gobpu pesynTatm No OTHOWEHME Ha YAb/XKABAHETO HA CPOKa Ha
roAHOCT Ha XpPaHUTe, € BaXKHO A3 ONaKoBaTe BbB BaKyyM NpecHu xpaHu. Cnes KaTo XpaHuTte
ca 3ano4yHafM Aa ce pasBansaT, BaKyyMHaTa OMaKoBKa MOe camo Aa 3abaBu npoueca Ha
pa3BafiAHe. 3aneyaTBaHETO BbB BaKyymM He MOXKe Ja npeaoTBpaTv obpasyBaHeTo Ha
MyXb/. B cpefia ¢ HUCKO HMBO Ha KMC/IOPOZ MOXKE Aa ce Pa3BMBaT ApyrM 60NeCcTOTBOPHM
MWKPOOPraHN3MM, KaTo ca HEOBXOAUMU AOMBAHUTENHN MEPKM 33 TAXHOTO EIMMUHUPAHE.

Mpenopbku U cbBeTU 3a NPUrOTBAHE HA XPaHU € oried, 3aneyaTBaHe BbB BaKyym
MpuroTBsaHe, pasampasaBaHe W NPeTon/isHe — 3a4yLWaBaHETO BbB BAKyyMUpPaHU TOPOUYKM
rnomara 3a 3amna3BaHe Ha BKyca Ha XpaHuTe M No3B0AsABa 6bP30 NOYNCTBAHE Ha CbAOBETE, B
Kouto rotBuTe. Korato npetonnATe XpaHM B MWUKPOBBLAHOBA ¢QypHa M3M0A3BANKMK
BaKyymMMpaHu TOpOUUKK, BUHArn npobusaiTe TOpbUUKMTE, 32 Aa Ce NO3BON U3NMU3AHETO
Ha ropewma Bb3ayX. MorKe, CbLO Taka, Aa NPETONNATE XPaHUTE OT BaKyyMupaHuTe
TOpOWMYKKM BBB BOAA, 3arpsiTa A0 NO-HUCKa TemnepaTtypa oT 75°C.

BAMHO: BuHazau pa3smpaszssalime xpaHume unau 8 XAa0UAHUK UAU 8 MUKPOBb/AHO8AMA
¢ypHa — He pasmpasasalime HempaliHume XpaHu Ha cmaliHa memnepamypa.

CbBeTH OTHOCHO NOAroTOBKaTa Ha Meco U puba

OnutaitTe ce aa noctasuTe BbB Gpu3ep mecoto M pubarta 3a 1-2 yaca npeau ga ™
omnaKkoBaTe BbB BaKyym. ToBa momara fa ce 3anasu codyHocTta M ¢opmara, Kato ce
OCUrypaBa, CblUO Taka, U No-A06po 3aneyarsaHe.

AKO He, NocTaBeTe eAHO CrbHATO Mapye KYXHEHCKa XapTuA Meay XpaHaTa 1 ropHaTa 4acrt
Ha Top6uuKkaTa, HO noA 30HaTa 3a 3anedyaTsaHe. OcCTaBeTe NapyeTo KyXHEHCKa XapTus B
TopbuuKata, 3a Aa abcopbupa M3NMLWIHATA BIara NoO BpeMe Ha NpoLieca Ha OnakoBaHe BbB
BaKyyMm.

CbBeTn OTHOCHO NPUrOTBAHETO Ha CMpeHa

OnakoBaliTe cMpeHaTa BbB BaKyym C/ef, BCAKA KOHCymauuaA. AKo ocTaBute Topbuukata
MasIKko NO-AbJra, LLe MOXe Aa A 3aneyaTBaTe OTHOBO C/ef, BCSAKa ynoTpeba.

BA}HO: Mopadu puck om rnoAaea Ha aHaepobHu bakmepuu, MeKume CUpeHd HUKo2a He
mpabea 0a ce 0raKOB8AM 8b8 8AKYYM.

YKa3aHMUA OTHOCHO NOArOTOBKATa Ha 3e/1IeHYyLM

BraHWKpaHeTo e Npoueaypa, KoATo TpAbBa Aa ce U3BbPLIK NPean BaKyyMHOTO ONaKkoBaHe
Ha 3eneHyyuu. Tasm npoueaypa cnupa eHsMMHOTO AeNCTBME, KOeTo 61 Moo Aa Aoseje
[0 3aryba Ha BKyca, LBeTa M TeKcTypaTa. 3a ga 6aaHwuparte 3eneHYyLUmM, NocTaBeTe M BbB
BPALLA BOAA WM B MUKPOBBL/IHOBA GypHa, A0KATO Ca CBAPEHM, HO XPYMKaBMy.
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BpemeTo 3a H6iaHWmMpaHe MOXKe Aa Bapupa oT 1 0 2 MUHYTU 3@ 3€/IEHO/IMCTHU 3e/1eHYYLM
W 3e/eH rpax, ot 3 Ao 4 MMHYTK 3a CNAAbK rPax, HapA3aHU TUKBUYKKU MAM BpoKoaun un ot 7
00 11 mmnHyTH 3a LapesuLa Ha KodaHn. MopkoBuTe TpsibBa Aa ce ocTaBAT Aa ce bnaHwupar
3a O0Kono 5 muHyTu. Cnea 6naHwWMpaHe NOCTaBeTe 3e/1eHYyLmMTe B CTyAeHa Boda, 3a Aa ce
cnpe npoLeca Ha NpUroTeaHe.

3ABE/IEMKA: Bcuyku 3eneH4Yyyu (8Kawo4umenHo bpoKonu, bproKcenckKo 3ene, 3ene,
Kapguos, KeOpaso 3esne, 2ysauu) ecmecmeeHo omadenam 2a3 1o epeme HA CbXpaHeHue.
CnedosamesnHo ce npenopvysa cned baaHWuUpaHe 0d ce CbXpaHA8am 88 ppusep.

Noseue MHPOPMaLMA 33 3eNneHUyLUTe

3eneHyyunTe ca MHOro MNOAXOAALLM 33 ONTUMasEeH KOHTPOA Ha nopumute; npeau aa
CbXpaHsBaTe 3eneHYyyum, nocTaBete M BbB ¢pu3ep 3a 1-2 yaca, cnesl KoeTo M
pasnpegenere Ha Nopumu B TOpbUUKK. Ceg, KaTo MM onakoBaTe BbB BaKyym, NOCTaBETE '
obpaTHO BBbB Ppusepa.

BAMHO: lMopadu puck om nosea Ha aHaepobHu 6akmepuu, npecHume 2vbu, AyKbm U
YeCbHbM HUK02a He mpAbea 0a ce onakosam 6b8 8aKyyM.

MpeanoxeHua 3a NPUroTeaHe Ha NpaxoobpasHU XpPaHU

KoraTo onakoBaTte BbB BaKyyM npaxoobpasHu NpoAyKTn KaTo 6palHo, ce npenopbysa Aa
M3Mo/i3BaTe OpWUrMHaNHaTa OMaKoBKAa BbB BbLTPELWHOCTTA Ha TOP6MUYKMTE 3a BaKyyMHO
onakosaHe. PUHUAT Npax Moxe Aa 6bae 3acMyKaH B ypeaa 1 MoKe Aa NMPUYMHKU noBpeaa,
KOATO CbKpalllaBa eKCrnn0aTauMoHHUA My KUBOT.

CbBeTH OTHOCHO NPUrOTBAHETO Ha TEYHOCTU

Mpean fa onakoBaTe TEYHOCTU BbB BaKyym NOCTaBeTe M'M BbB Pppu3ep B KyTUS 3a XpaHa,
dopma 33 xnab6 uAM TaBMYKa 3a slegeHU KybueTa, [OKATO ce BTBbPAAT. M3BageTe
3ampa3seHaTa TeYHOCT OT CbAa, B KOWTO e 6una nocTtaBeHa Aa ce 3ampasu, Cnef KoeTo f
onakoBaiTe B TopbuMUKM. Cneg ToBa MOKe Aa noctaBuTe Topbuukute BbB dpmrsepa. Korato
CTe roTOBM [a 'Y MU3M0/I3BaTe, OTPEXKETE eAMHMA bbb/l Ha TOpbMYKaTa U A NocTaBeTe Uan B
noaxoAsAL, CbA, 32 MUKPOBB/HOBA ¢ypHa UM BbB 3arpaTa BoAa A0 TemnepaTtypa No-HUCKa
ot 75°C.
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A. DRY/MOIST FOOD (CYXU/BNAXHU XPAHW)

HaTucHeTe To3u BYyTOH, 33 Aa NpeBKAOUUTE MeXAY PYHKUMATA 33 CYXM XpPaHM M Tasu 3a
BNAXKHU XPaHM.

B. SHORT/LONG SEAL TIME (KPATKO/AbJ/ITO BPEME HA 3AMEYATBAHE)

HaTucHeTte Bbpxy To3u BYTOH, 33 Aa NPEBKAOUYUTE MEXKAY KPATKO BPEME 3a 3anedyaTBaHe U
AbAro Bpeme 3a 3aneyatBaHe. [py onakoBaHe BbB BaKyymM Ha BAAXKHWU XPaHW MAU Npu
n3nosi3BaHe Ha no-gebenv TopbMYKM ce NpenopbYBa NO-AbJr0 Bpeme 3a 3aneyaTBaHe.

C. VACUUM SEAL (BAKYYMHO 3AMNEYATBAHE)

HaTucHete To3M OyTOH, 3a Aa 3anoyHeTe BaKyyMMPAHETO M KOraTo MPOLECHT NPUKIOYK,
ypeawT We 3aneyaTta TopbMYKaTa aBTOMATUYHO.

D. PULSE

Tosn ByTOH ce M3M0/3Ba, KOraTo e HeobXxoAMM KOHTPO/ Ha MpoLeca Ha BakyymupaHe 3a
[eNVKaTHN XpaHu. HaTucHeTe 1 3a4pbKTe HaTUCHAT DyTOHA, Taka Ye Aa pabotn nommnara u
oTnycHeTe BYTOHa, 3a Aa A cnpeTe.

E. CANISTER (KYTUU 3A XPAHA)

HaTucHeTe Bbpxy TO3M BYTOH, 3a Aa BaKyymupaTe KyTUM 3a XpaHa.

F. SEAL/CANCEL (SANEYATBAHE/AHYNNPAHE)

HaTucHeTe Bbpxy TO3M BYTOH, 33 4a NpeBKAYUTE MeXay PYHKUMATA 3a 3aneyaTBaHe M
bYHKUMATA 3@ aHyNMpaHe (0TMsAHa).

dyHKumAaTa SEAL (3AMEYATBAHE) cnysku 3a 3aneyaTBaHe Ha TOpbUYKM 6e3 BakyyMunpaHe.
dyHKumata CANCEL (AHY/IMPAHE) cny»Ku 3a cnupaHe Ha TeKyLWwus npouec.

G. OTBOP 3A BAKYYMWUPAHE HA KYTUU 3A XPAHA

BkapaliTe eaMHMA Kpali Ha MapKy4a B OTBOpa Ha ypeaa, BKapalTe Apyrua Kpai B oTBOpa
Ha KyTUATa 3a XpaHa, c/el KOeTo OCTaBeTe ypeaa Aa BaKyyMupa KyTuATa 3a XpaHa.
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H. MAJZTbK HOX

. OTAENNEHUE 3A CbXPAHABAHE HA HOXA

J. ABDANTEPU 3A KYTUU 3A XPAHA

Tesu ABa aganTtepa ce U3Mo/i3BaT CaMo 33 BaKyyMmMpaHe Ha KyTUK 3a XpaHa.
K. CWIMKOH 3A YN/TbTHABAHE

F. BYTOH 3A AEB/IOKUPAHE

HaTucHeTe BbpXy TO3u BYTOH, 3a Aa OTBOPUTE Kamnaka, C/1ed KaTo NPOLECHT Ha 3aneyaTeaHe e
MPUKAOYMA.

M. 3AMNEYATBALLO YNZTbTHEHUE

N. HATPABALLA IPEAOA C TE®G/IOHOBA JIEHTA

0. OTBOP 3A 3AXPAHBALLUA KABE/N

P. NOCTABKA OT CUWJIUKOH

N
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MonyyaBaHe Ha TOP6MYKM C NEPCOHANU3UPAH pasmep

Tosn ypes e obopyaBaH C MasbK HOMX, KOMTO € CbBMECTUM C Pas/inyHM TOpPOUYKK 3a
BaKyyMHO 3aneyaTtsaHe.

M3nonsBaiTe MOABUMKHMA HOX, 3a [a M3perKeTe TOpOMYKaTa [0 KenaHata Ab/IKMHA.
YBeperTe ce, Ye perkeTe Mo npaBa AMHUA. BKatoueTe 3axpaHBaLWmA Kaben B eNleKTPUYecKm
KOHTaKT.

1. OrvBopeTe Kanaka. MocTaBeTe eguHMA Kpali Ha u3pAsaHaTa TopbuYKa BbpXy NeHTaTa
3a 3anevaTBaHe.

2. 3aTBoperTe KanaKa HaTWUCKalKM OT ABeTe CTPaHW, LOKaTo ce PUKCUPaA Ha MACTO.

3ABENIEXKA: /leHTaTta 3a 3aneyatBaHe HAMA pa paboTu npaBMAHO, aKO He 3aTBOpUTE
KanaKa. 3a CbOTBETCTBALLO 3anevyaTBaHe ce yBepeTe, Ye CTe 3axBaHa/IM KanaKka oT ABeTe
CTPaHM.

3. KoraTo KanaKbT e 3aTBOpeH, HaTucHeTe Bbpxy byToHa ,SEAL” (3AMEYATBAHE), 3a aa
nonyunte TopbuUKa C NnepcoHannsmpaH pasmep. CBETIMHHUAT MHAMKATOP Ce BKAKOYBA NO
Bpeme Ha npoueca Ha 3aneyartsaHe.

4, B Kpaa Ha npoueca Ha 3anevyaTBaHe, CBET/IMHHWMAT MHAMKATOp Ha byToHa 3a
3aneyaTBaHe ce U3KNtoYBaA. HaTucHeTe BbpXy BYTOHUTE 33 pa3KayaHe OT ABeTe CTPaHM Ha
ypeaa, cneg, Koeto 6e3onacHo U3BageTe nosyyeHata Topbuyka.

5. TopbuuKaTa c NnepcoHannsMpaH pasmep Beye e roToBa 3a 3aneyaTBaHe BbB BaKyyMm.

BHUMAHMUE: [Mpu ycnoBus Ha WHTEH3MBHA ynoTpeba ypeabT LWE ce W3KA4Ba
aBTOMATMYHO, 3a Aa Ce NpefoTBpaTh nperpAsaHeto. Mons, usvakante 5 MUHyTH, 3a Aa
No3BOAIMTE HA ypesda Aa Ce OXNaau.

BaKyymupaHe v 3aneyaTtBaHe Ha TOP6MUKMK

1. NocrtaseTe B TOpHUYKATa XpaHUTE, KOMUTO UCKaTe Aa onakosaTe. OcTaBeTe NoHe 5 cm
MeXAY CbObPMKAHMETO M ropHATa 4YacT Ha TopbuykaTa, 33 Aa NO3BOUTE HENHOTO
CBUBaHe.

2. OTBopeTe Kamaka M NOCTaBeTe OTBOPEHWMA Kpail Ha TopbuyKaTa BbB BaKyyMHaTa
Kamepa.

3. 3aTBOpeTe Kanaka HaTUCKaMKKU OT ABeTe CTPaHM, AOKATO ce PUKCUpPa Ha MACTO.

4. 3a pa 3ano4yHeTe MpoOLLECAa Ha BaKyymupaHe, HaTUCHeTe BbpXy 6yTtoHa ,VACUUM
SEAL”. YpeabT Bakyymupa TopburyukaTa, c/ies, KOeTo s 3ane4yarsa.

3ABENIEXXKA: Ako BaKyymupaTe TOPOMUKM C BAAKHW XpaHU, usbepeTte GyHKUMATa 3a
BNIAXKHW XpaHU U QYHKLUMATA 33 AbArO BpeMe 3a 3ane4vaTBaHe, Npean Aa HaTUCHETE BbpXy
6yToHa ,,VACUUM SEAL".

5. Cnep Kato CBETIMHHMAT WMHAMKATOP W3racHe, HaTUCHeTe Bbpxy OyTOHWTE 3a

pasKadyaHe OT ABeTe CTPaHW Ha ypeaa, 3a Aa u3saaurte Topbuukara.
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M3nonssaHe Ha 6yToHa , Pulse”

Tbl KaTO HanNAraHeTo Ha HopMasiHaTa QYHKUMA BAKYYMUpPAHE e HACTPOEeHO Ha BUCOKO
HMBO, MOHAKOra Ce CAy4yBa HAKOW XpaHM Aa 6bAaT 3acerHaTM OT TBbPAE BUCOKOTO
HansraHe. B TakMBa cMTyauuu, 33 Aa Ce KOHTPOAMPA NPOLBAKUTENHOCTTA U HANAFAHETO
Ha BaKyyMupaHe M 33 Aa ce NpeaoTBPaTM CMAYKBAHETO HA [AE/IMKATHUTE XpaHu, ce
npenopbYBa N3Non3BaHeTo Ha dyHKumMATA ,,PULSE”. CbLyo Taka MOXKe A3 M3N0a3BaTe Tasu
®YHKLMA, KOraTo OMaKoBaTe COYHM XpPaHM, KaTo MO TO3M HA4YMH MNpenoTBpaTABaTe
33aCMYKBAHETO Ha TEYHOCTHU.

1. MocrtaBeTte B TopbMYKaATa XpaHUTE, KOUTO MCKaTe da onakosaTte. OcTaBeTe NoHe 5 cm
MeXay CbAbPrKaHMETO W ropHaTa 4YacT Ha TopbuyKata, 3a Aa MO3BOJIUTE HEMHOTO
CBUBaHe.

2. OTBOpeTe Kanaka M MocTaBeTe OTBOPEHMA Kpalh Ha Topbuykata BbB BaKyymHaTa
Kamepa.

3. 3aTBopeTe KanaKa HAaTMUCKaMKKW OT ABETe CTPaHu.

4. HaTtucHeTe M 3a4pbXKTe HaTUcHaT byToHa ,PULSE”, 4OKaTo ce AOCTUrHE KenaHoTo
HansaraHe. Moe faa HabnogaBaTe TopbMYKaTa, 3a Aa pewuTe AaauM HansraHeTo e
poctatbyHo. 1o Bpeme Ha TO3M MPOLEC MOXKE [a ChnpeTe BaKyyMUPAHETO 4pe3
ocBobOOKAaBaHe Ha ByToOHa M MOXKe Aa ro Bb30OHOBUTE KaTO ro HaTUCHETE.

5. Korato HanAaraHeTo AOCTUrHE XeNnaHoTo HMBO, HaTUCHeTe Bbpxy byToHa ,SEAL”, 3a
[a 3anoYyHeTe 3aneyaTBaHeTo.

6. Cnen Kato CBETAMHHUMAT WMHAMKATOP W3racHe, HaTUCHETe BbPXy OyTOHWUTE 3a
pa3KkayaHe OT ABeTe CTPaHW Ha ypeaa, 3a Aa M3BaguTte TopbuyKaTa.

BaKyymupaHe Ha KyTuM 3a XpaHa

3ABENEKKA: KyTnnTe 3a XpaHa He Ca BKAKOYEHMN.

1. CebprKeTe ypena 3a BaKyyMmupaHe 1 3arneyaTBaHe U KYyTMATA 3@ XpaHa C NOMOLLTA Ha
ABaTa ajantepa U MapKyda.

2. ocTaBeTe B KyTMATA 3a XpaHa NPOAYKTa, KOWTO UCKaTe Aa Bakyymuparte. [loctaBeTe
KamaKka Ha KyTusaTa 3a XpaHa M ro 3aTBOpeTe C NOMOLLTA Ha CTPaHUYHUTE e/leMeHTH 33
duKcupaHe. N3bepete nosmnumaTa ,Vacuum” Ha KnanaHa Ha KyTUATA 33 XpaHa.

3. CebprkeTe ypega 3a BaKyyMMpaHe M 3aneyaTBaHe U KyTMATA 3@ XpaHa C NOMOLLTA Ha
MapKy4a. EAMHMAT Kpalh Ha MapKyda ce CBbpP3Ba KbM K/lanaHa Ha KyTuATa 3a XpaHa, a
OPYrMAT C OTBOpa BbpXy ypeAa, KOMTO e crneumanHo npeasuaeH 3a QyHKUMATa 3a
BaKyyMMpaHe Ha KyTuM 3a XpaHa.

4. CnycHeTe Kamaka Ha ypeAa W HATUCHETe BbpPXy CTPAaHWYHMUTE 4YacTu, 3a Aa fo
¢duKcmpate. KanakbT e 3aTBOpeH MPaBMAHO, KOraTo YyeTe OT BCAKA CTpPaHa 3BYK, KOMTO
nokassa ¢uKcMpaHeTo. AKO MCKaTe Aa OTBOPMTE Kanaka, cnef Kato € 6un 3aTBOpEH,
HaTUCHEeTe OTHOBO BbPXY CTPAHMYHUTE YaCTU U U34bpMaliTe IEKO KanaKka Harope.

5. 3a pga3anoyHeTe npoueca Ha BaKyyMuUpaHe, HaTUCHeTe BbpXy byToHa ,Canister”.

6. To3n mogen ypen e NpoeKkTUpaH ga pabotn aBTomaTU4HO. YpeawsT e 06opyaBaH CbC
CEeH30p 3a HajnAraHe, KOWTO ChnMpa Mpoueca Ha BaKyymupaHe, cfien KaTo ce AOCTUrHe
CbOTBETCTBALLOTO HMBO BbB BLTPELLIHOCTTA Ha KyTMATA 3a XpaHa. 3a ga cnpeTe npoueca Ha
BaKyyMMpaHe, HaTUCHeTe OTHOBO BbpXy 6yToHa ,Canister”.

7. Korato npouechT Ha BaKyyMmpaHe MPUKIOYN, YPEeabT Ce U3K/AK4YBA aBTOMATUYHO.
MN3bepeTe nosmumaTta ,,CLOSE” Ha KnanaHa Ha KyTUATa 3a XpaHa M pasKayeTe MapKyya oT

ypeaa.
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Mpean NoYncTBaHe M3KAOYEeTe ypeaa OT U3TOUYHMKA 33 3aXPaHBaHe C e/1IeKTPOeHeprus.

He noTananTte ypeaa BbB BOAA.

He nsnonssaiite abpasnBHU NPOAYKTH, 3a Aa NoYMUCTBaTe ypeaa.

MN36bpcBaliTe BbHLWHATA MOBbPXHOCT C MEKA M BNAXKHA Kbpna U ¢ MoYUCTBALL, Mpenapar.

3a Oa nouyncTBaTe BLTPELIHOCTTa Ha ypena, OTCTpaHABaWTe OCTaTbUMTE OT XpaHU Wau
TEYHOCTU, KaTo M3BBPCBATE C KYXHEHCKA XapTUs.

6. OcraBeTe BCMYKM KOMMOHEHTM A3 M3CbXHAT HAMb/HO, NMpeau Aa CBbpXKETe ypeda KbM
M3TOYHMKA Ha 3axpaHBaHe 1 4a ro M3no/si3Bate OTHOBO.

7. BakyymHaTa Kamepa MOXe [a 3a4bp)Ka TEeYHOCTUTE, KOMTO ca OMAM UM3BAEYeHM OT
TopbuuKaTa, moxe ga 6bae M3BageHa OT ypeda W MOXKe Aa WM3Mon3BaTe MeK MoYMcTBaL,
npenapaTt W BAa)Ha Kbpna, 3a 4a OTCTPaHWUTe cneauTte OT TeYHOCT OT BaKyymMHaTa Kamepa.
OcTaBeTe KOMMOHEHTUTE Aa U3CbXHAT Aobpe.

8. OcraBeTe ropHMA Kanak Ha ypea OTK/IloYeH, KOraTo He ro M3nosi3sare.

GRwN e

YCTPOMCTBOTO He pearnpa Npu HaTUCKaHe Ha 6yToHa ,VACUUM”’ (BAKYYMMUPAHE):

1. YBeperTe ce, ye WENCENBT HA 3aXpaHBaLWUA Kaben e 4o6pe BKAOYEH B E/1EKTPUYECKUS
KOHTaKT.

2. YBepeTe ce, Ye HAMA NOBpPea Ha 3axpaHBaLLmAa Kaben.

3. CebprkeTe ApYr ypes KbM efleKTPUYECKMA KOHTAKT, 3a Aa ce yBepuTe, Yye pabotu. Ako
He paboTn, NnpoBepeTe NPeKbCBAYNTE AN NPeanasuTennTe BbB BawweTo Kuauuue.

4. YBepeTe ce, Ye CTe 3a4€MCTBANM KOMyTaTopa 3a 3axpaHBaHe OT 3aJHaTa CTpaHa Ha
ypeaa.

5. VYBepeTe ce, Yye TopbMUKaTa e NPaBUIHO NOCTaBEHA BLTPE BbB BaKyymHaTa Kamepa.

6. HaTtucHeTe BbpXy 4BeTe CTPAHW Ha Kanaka 1 ce yBepeTe, Ye e GUKCMpaH.

7. W34yaKaitTe 5 MMHYTK, 33 Aa NO3BO/IUTE Ha ypeaa Aa Ce Oxnagu, caen Koeto onutamnte
3 ro U3nos3earte OTHOBO.

Bb3AyXbT He e OTCTpPaHeH oT TopbuuKara:

1. VYBeperTe ce, ye TOPOUUKMTE HAMAT MNPA3HUHU, SUNAN, TbHKU UAN SYNKW.

2. YBepeTe ce, ye YNIbTHEHWATA 33 FTOPHO W AO/HO 3anedyaTBaHe He ca pasxiabeHu,
W3HOCEHU WM HaMyKaHW.

3. XpaHuTe C BMCOKO CbAbpKaHMe Ha TEYHOCTM MOraT Aa MonpedyaTt Ha MPaBUIHOTO
3aneyatBaHe Ha TopbuuKaTa. M3pexeTe TopbMuKaTta, n3bbplleTe BLTPELIHNA M Kpaii 1 A
3aneyaraiiTe OTHOBO.

4. YBeperTe ce, Ye TOpbUYKATa € NOCTaBEHa NPaBWUJIHO BbB BaKyyMHaTa Kamepa.

5. YBepeTe ce, ye TOpbMYKaTa e MO3MLMOHMPAHA MO CbOTBETCTBAL, HaumH. KoraTo
n3non3Bate TOpbUYKa OT pPOJIKa, YBEpETE Ce, Ye M3psA3aHaTa CTpaHa Ce HaMMpa BbpXy
NeHTaTa 3a 3aneyaTBaHe.
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OTHOBO € BNA3bA Bb3AYX BbB BaKyyMmUpaHaTa TopbuuKa:

1. YBepeTe ce, Ye TopbMUKaATa € 3amneyaTaHa NO CbOTBETCTBALY, HAa4YMH. Bb3MOXKHO € aa
MMa AynKa Wan rbHKa, KOATO Aa NOo3BO/IABa Ha Bb3AyXa Aa B/M3a OTHOBO B TOpOMYKaTa.
MN3perkeTe BHUMaTENHO TopbuuyKaTa M A 3anedyaTaiTe OTHOBO WAW M3NOA3BaNTE HOBA
Topb6MYKa.

2. VYBepeTe ce, Ye BbB BBLTPELIHOCTTa Ha 3anedyaTaHaTa TOpbMYKA HAMA BRara Uam
TEYHOCT, NPOMU3XOXKAaLLa OT XpaHW. MoxKe Aa ce HaNoXKM Aa oTpexKeTe TopbuyKaTta 1 gda A
3aneyaTate OTHOBO MM ga M3M0A3BaTe HoBa TopbuuyKa. 3ampasaBaiTe YacTUYHO
XPaHUTEe C U3INLLIHA TEYHOCT Npean Aa r'v 3ane4yaTBaTe BbB BaKyyMm.

3. VYBepeTe ce, ye B TOpOUUYKATa HAMA XpaHM C OCTPU PbbOBE, KOMTO BUXa MOrIM A3 A
npobuat. Ako 3abenexkute, Yye TopbMyKaTa e NpobuTa, 3aneyaTtanTe XpaHUTe B HOBaA
TopbMYKa.

4. YBeperte ce, Ye HAMA TEYHOCTM B 0BnacTTa Ha JieHTaTa 3a 3anevyaTBaHe.

5. YBepeTe ce, Ye YNIbTHEHUATA 3@ FOPHO M [O/HO 3aneyaTBaHe He ca pa3xnabeHu,
M3HOCEHW WM HaMnyKaHW.

6. BnaraTa OT XpaHUTE C BMCOKO CbAbprKaHME Ha TEYHOCTM MOKe Aa Monpedyn Ha
NpaBW/JHOTO 3anedyaTBaHe Ha TopbuyKaTa. MW3pexkere TOpOMYKATa, w3bbLpLIETE
BBTPELLHUA M Kpal 1 A 3anedyaTtaiiTe OTHOBO.

Top6uukaTa He Mmoxe aa 6bae 3anevaTaHa:

1. VYBepeTe ce, Ye KpauwaTa Ha TopbWMUKaTa HAMAT NPaA3HUHW, AUMNAWU, TbHKU UAU
AYTKN.

2. Bnarata OT XpaHWTE C BMCOKO CbAbPrKAaHME Ha TEYHOCTM MOXKe A3 Mornpeyun Ha
NpaBWJHOTO 3aneyaTBaHe Ha TopbuukaTa. MW3perkete TOpbMYKaTa, wm3bBpLIETE
BbTPELUHUA M Kpal U A 3aneYaTainTe OTHOBO.

3. Ako TopbuuKaTa He e 3anevyaTaHa No CbOTBETCTBALL, HAa4YMH, HATUCHETe BbpXy ByTOHa
3a yBe/M4YaBaHe Ha BPeMeTO 3a 3areyaTBaHe, Taka 4Ye fAa MOXe Aa 3anevyaTsaTte U
no-gebenun TopbMYKM.

4. Ysepete ce, Yye TOpbMYKaTa € NO3ULMOHMPaAHA NO CbOTBETCTBALL HayuH. KoraTto
n3nonseate TOPOMUKA OT POJIKa, YBEpPETe Ce, Ye U3psA3aHaTa CTPaHa ce HamMMpa BbPXY
JleHTaTa 3a 3anevyaTBaHe.
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L /
HomuHanHo HanpekeHue 220-240 V
HomuHanHa yecrora 50Hz
MowHocT 130 W

WN3xBbpAsAHE Ha OTNAAbLUTE NO HAYMH, OTTOBOPEH 3a OKO/IHATa cpeda
Mo:keTe ga NnoMmorHeTe 3a OnasBaHeTo Ha OKo/HaTa cpeaa!
Mons cnasBailiTe mecTHUTe pa3nopenbu: Mpeaaiite HedyHKLMOHMPALLOTO enekTpuyecko obopyasaHe

Ha LUEeHTbP 3a c1>6MpaHe Ha OTNaAbuWn OT eNeKTpu4ecko oGopyp,BaHe.

NS

HEINNER e peructpupaHa mapka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MApKW M HaMMEHOBaHWMATA Ha NPOAYKTUTE Ca TbProBCKM MAPKU UKW PerncTpupaHu

TbProBCKM MapKM Ha CbOTBETHUTE UM NPUTENKATENN.

HWTo epHa yacT oT cneunduKaLmMnTe He MoXKe Aa 6bAe Bb3NPOM3BEXKAaHa MO KakeaTo U Aa e
dbopma wAM cpeacTBO, MAM M3MOA3BaHA 3a MOJy4YaBaHe Ha MPOM3BOAHM KaTo MNpeBoAM,
TpaHchopmauun man agantauum, 6e3 npenBapuUTeNHOTO Cbriacve Ha KomnaHuata NETWORK

ONE DISTRIBUTION.

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

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

e

03V MPOAYKT € MPOEeKTMpPaH W MNpou3BeAeH B CbOTBETCTBME CbC CTaHAApTMTE M HOPMUTE Ha
EBponelickaTa 06LHOCT.

BHocuTen: Network One Distribution
yn. Mapuen AHKy Ne 3-5, bykypeLy, PymbHuaA

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VAKUUMOZ0
FOLIAHEGESZTO GEP
Modell: HAV-130BKSS

e Vakuumozé féliahegesztd gép
o Teljesitmény: 130 W
e Szin: fekete inox betétekkel
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Ko6szonjiik, hogy ezt a terméket valasztotta!

B _—_—_—_——

A késziilék haszndlata el6tt olvassa el figyelmesen a haszndlati kézikényvet, és érizze meg

7 s

késobbi tanulmdnyozdsra.

A leirds célja, hogy megadja az 6sszes sziikséges utasitast a gép telepitésére, hasznalatara és
karbantartasara. A késziilék helyes és biztonsagos haszndlata érdekében, kérjiik, olvassa el a
hasznalati dtmutatét, a gép hasznalata el6tt.

< J

Il. A CSOMAG TARTALMA

Vakuumozo féliahegesztd gép
B Hasznalati utasitas

— Garancia tanusitvany
Megfelel6ségi nyilatkozat
Zacskotekercs

Doboz-csatlakozd

YV V V V V V
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A késziilék hasznalata el6tt olvassa el és gy6z6djon meg réla, hogy megértette az
Osszes utasitast és figyelmeztetést. Az On biztonsaga nagyon fontos!

Olvassa el figyelmesen az utasitasokat.

Ne engedje, hogy a késziléket jatékként hasznaljak.

Ezt a készliléket gyermekek nem hasznalhatjak.

Ne hasznalja a készliléket, ha a tapkabel vagy a csatlakozé sériilt.

. Ne haszndlja a késziiléket nedves vagy forré feliileten, illetve hdéforras
kozelében.

6. A késziiléket mindig vizszintes fellileten hasznalja.

7. Ne meritse a késziilék barmely tartozékdt, a tapkdbelt vagy a
csatlakozdaljzatot vizbe vagy mas folyadékba.

8. A késziulék dramellatasanak kikapcsoldsahoz huzza ki a csatlakozdaljzatot a
tdpegységbdl. Ne huzza meg a tapkdbelt a készilék dramtalanitdsahoz. Tisztitas
el6tt és hasznalaton kivil mindig vdlassza le a késziiléket az dramforrasrol.

9. Ne haszndlja a készliléket, ha az meghibasodott vagy sériilt. Ha a kdbel vagy
a készilék megsérilt, kérjlik, forduljon mdszaki tdmogatdsi részlegiinkh6z a
hibas alkatrészek cseréje és a szlikséges karbantartas vagy javitas érdekében.

10. Ha ezt a terméket gyermekek kozelében haszndljdk, szigoru fellgyelet
szlikséges.

11. A késziiléket nem kereskedelmi haszndlatra tervezték. Ha megszakitas nélkiil
tobb mint 20 tasakot zarol, varjon legaldbb 25 percet, miel6tt Ujra haszndlna a
gépet.

12. Hagyja a gép fels6 fedelét lezaratlanul, amikor nem hasznalja.

VAW e

A jelen késziiléket kizardlag haztartasi célra tervezték.

Ne kisérelje meg a termék javitasat. A javitdsokat csak a szerviz felhatalmazott
képviselGjének szabad elvégeznie.

A készulék tapkabele rovid, annak megel6zésére, hogy barmely személy
belebotolhasson, vagy a kabel 6sszegabalyodjon. A hosszabbiték hasznalata nem
tilos, ha kell6 gondossaggal jarnak el. Hosszabbitd kabel hasznalata esetén a
hosszabbité kabel elektromos jellemz6i nem lehetnek kedvez6tlenebbek a
késziilék elektromos jellemz&inél. A hosszabb kabelt ugy kell elhelyezni, hogy ne
I6gjon a konyhai munkalap vagy az asztal f6lé, mert megbotolhatnak benne, vagy
véletlenil elakadhat vagy meghuzhatjak, kiilondsen a gyermekek.
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Vakuumzarasi utasitasok

Elelmiszerek taroldsa és biztonsaga

FONTOS: A vdkuumcsomagolds NEM helyettesiti a hiitést vagy fagyasztdst. A hiitést igénylé
romlando élelmiszereket a vakuumcsomagolds utdn hiiteni vagy fagyasztani kell.

Ahhoz, hogy a legjobb eredményt érje el az élelmiszerek eltarthatésdganak
meghosszabbitdsa szempontjabdl, fontos, hogy a friss élelmiszereket vakuumcsomagolja.
Ha az élelmiszer egyszer mar elkezdett romlani, a vdkuumcsomagolds esetleg csak lassitani
tudja a romlasi folyamatot. A vdkuumzaras nem tudja megakadalyozni a penészképz&dést.
Mas betegséget okozd mikroorganizmusok is képesek elszaporodni alacsony
oxigéntartalmu kornyezetben, és tovabbi intézkedésekre van szlikség ezek kiklszobolésére.

Tippek és tanacsok az élelmiszerek vakuumzarashoz valé el6készitéséhez

Elkészités, kiolvasztds és Ujramelegités - a vakuumzacskdban vald parolas segit megérizni az
ételek izét, és lehetdvé teszi a f6z6edények gyors tisztitdsat. Ha vakuumzacskdkkal melegiti
fel az ételt mikrohulldmu siit6ben, mindig lyukassza ki a zacskdkat, hogy a forré levegé
tdvozni tudjon. A vakuumzacskékban lévé ételeket 75 °C-nal alacsonyabb hémérsékleti
vizben is felmelegitheti.

FONTOS: Az élelmiszereket mindig a hiitészekrényben vagy a mikrohulldému siitében
olvassza fel - a romlando élelmiszereket ne szobah6mérsékleten olvassza fel.

Hus- és hal el6készitési tippek

Prébdlja meg a hust és a halat vakuumcsomagolds el6tt 1-2 érara a fagyasztéba tenni. Ez
segit megGrizni a [édUssagot és az alakot, mikdzben jobb zarddast is biztosit.

Ha nem, helyezzen egy Osszehajtogatott papirtorl6t az étel és a zacskd teteje kozé, de a
lezarasi terilet ala. A papirtorl6t hagyja a zacskdban, hogy a vdkuumcsomagolas sordn
felszivja a felesleges nedvességet.

Sajt el6készitési tippek

Minden fogyasztas utdn vakuumcsomagolja a sajtokat. Ha kicsit hosszabban hagyja a
zacskdt, minden hasznalat utan Gjra lezarhatja.

FONTOS: Az anaerob baktériumok veszélye miatt a ldgy sajtokat soha nem szabad
vakuumcsomagolni.

Z6ldség elGkészitési tippek

A blansirozds egy olyan eljaras, amelyet a zoldségek vdkuumcsomagolasa el6tt kell
elvégezni. Ez az eljards megdllitja az enzimhatast, amely az iz, a szin és a textura
elvesztéséhez vezethet. A zoldségek blansirozasahoz tegye Gket forrasban Iévé vizbe vagy
mikrohulldamu siat6be, amig meg nem fének, viszont ropogdsak maradnak még.
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A blansirozasi id6 a leveles zoldségek és a borséhiivelyek esetében 1-2 perc, az édesborso,
a szeletelt cukkini vagy brokkoli esetében 3-4 perc, a kukoricacsutkdk esetében pedig 7-11
perc. A sargarépat korilbelil 5 percig kell blansirozni. A blansirozds utan tegye a
z6ldségeket hideg vizbe, hogy a f6zési folyamat megalljon.

MEGJEGYZES: Minden z6ldség (beleértve a brokkolit, a kelbimbdt, a kdposztdt, a karfiolt, a
kelkdposztat és a fehérrépdt) természetes modon gdzt bocsdt ki a tdrolds sordn. Ezért
ajdnlott, hogy a blansirozds utdn fagyasztoban tdroljdk 6ket.

Tovabbi informacié a zoldségekral

A z6ldségek kivaldan alkalmasak az optimadlis adagolasra; a zoldségek tarolasa el6tt 1-2
6rdn at tartsa 6ket a fagyasztéban, majd adagolja Sket zacskdkba. A vdkuumcsomagolas
utan tegye vissza Gket a fagyasztdba.

FONTOS: Az anaerob baktériumok veszélye miatt a friss gombdt, hagymdt és fokhagymadt
soha nem szabad vakuumcsomagolni.

El6készitési tippek poritott élelmiszerekhez

Poritott termékek, példdul liszt vakuumcsomagoldsakor ajanlott az eredeti csomagoldast
hasznalni a vdkuumcsomagold zsakok belsejében. A finom por beszivddhat a gépbe, és
olyan karokat okozhat, amelyek leréviditik a gép élettartamat.

Tippek a folyadékok el6készitéséhez

MielStt vdakuumcsomagolna a folyadékokat, fagyassza le 6ket egy labasban, cipéformaban
vagy jégkockatartéban, amig meg nem szilardulnak. Vegye ki a fagyasztott folyadékot abbdl
a tartdlybodl, amelybe fagyasztdsra keriilt, majd csomagolja zacskdkba. Ezutan a zacskdkat
beteheti a fagyasztéba. Amikor készen all a felhasznaladsra, vagja le a zacskd egyik sarkat, és
tegye egy mikrohulldmu siit6re alkalmas edénybe vagy 75 °C-ndl alacsonyabb h6mérsékleti
vizbe.
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A. DRY/MOIST FOOD (SZARAZ/NEDVES ELELMISZER)

Nyomja meg ezt a gombot a szdraz és nedves étel funkcid kozotti valtashoz.

B. SHORT/LONG SEAL TIME (ROVID/HOSSZU LEZARASI IDO)

Ezt a gombot megnyomva valthat a rovid és a hosszU lezardsi id6 kozott. Nedves
élelmiszerek vdkuumcsomagoldsakor vagy vastagabb zacskdék haszndlatakor hosszabb
lezarasi id6 ajanlott.

C. VACUUM SEAL (VAKUUMTOMITES)

Nyomja meg ezt a gombot a vakuumozas megkezdéséhez, és amikor a folyamat
befejez6dott, a gép automatikusan lezérja a zacskot.

D. PULSE

Ez a gomb akkor haszndlhaté, ha a kényes élelmiszerek vdkuumozasi folyamatdnak
vezérlésére van szikség. Nyomja meg és tartsa lenyomva a gombot a szivattyu
elinditdsdhoz, és engedje fel a gombot a leallitashoz.

E. CANISTER (DOBOZOK)

Nyomja meg ezt a gombot dobozok vakuumozdsahoz.

F. SEAL/CANCEL (ZAROLAS /LEALLITAS)

Ezt a gombot megnyomva valthat a tomités funkcioé vagy a ledllitas funkcié kozott.

A SEAL (ZAROLAS) funkcié a zsakok urités nélkiili lezarasara szolgal.

A CANCEL (LEALLITAS) funkci6 a folyamatban Iévé folyamat leallitasara szolgal.

G. DOBOZOK VAKUUMOZASARA HASZNALT NYILAS

Helyezze a tomld egyik végét a késziiléken 1év6 lyukba, a masik végét pedig a dobozon
taldlhato lyukba, majd hagyja, hogy a késziilék vakuumozza a dobozt.
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H. KIS MERETU CUTTER

I. CUTTER TAROLO REKESZE

J. DOBOZ ADAPTEREK

Ez a két adapter csak a dobozok vakuumozasara szolgal.
K. TOMITO SZILIKON

F. FELOLDO GOMB

Nyomja meg ezt a gombot a fedél kinyitasahoz, miutan a lezarasi folyamat befejez6dott.
M. LEZARO TOMITES

N. FUTOGRUD TEFLONSZALAGGAL

O. LYUK A TAPKABEL SZAMARA

P. SZILIKON TARTO

N
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Egyedi méretii zacskok készitése

Ez a gép egy kis vagoval van felszerelve, amely kompatibilis a kilénb6z6 vakuumzard
tasakokkal.

A kivehetd vagdeszkozzel vagja a zacskét a kivant hosszisagura. Ugyeljen arra, hogy
egyenes vonalban vagjon. Csatlakoztassa a tapkabelt egy csatlakozd aljzathoz.

1. Nyissa ki a fedelet. Helyezze a levagott zacsko egyik végét a zardszalagra.

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

MEGJEGYZES: A tomitszalag NEM fog megfelelSen m(ikddni, ha nem zérja be a fedelet. A
megfelelG lezaras érdekében ligyeljen arra, hogy a fedelet mindkét oldalrdl bepattintsa.

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

4. A lezdrasi folyamat végén a lezaré gombon 1évé jelz6fény kialszik; nyomja meg a gép
mindkét oldalan lévé kiolddgombokat, majd biztonsagosan vegye ki az igy kapott zacskot.
5. Az egyedi méret(i zacskdé mar készen all a vdkuumzarasra.

FIGYELEM: Er6sebb igénybevétel esetén a gép automatikusan kikapcsol a tulmelegedés
elkeriilése érdekében. Kérjik, varjon 5 percet, hogy a készilék lehiljon.

Zacskok vakuumozasa és lezarasa

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

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

3. Csukja be a fedelet, mindkét oldalat lenyomva, amig az a helyére nem reteszel6dik.
4. A vakuumozdsi folyamat elinditdsdhoz nyomja meg a ,VACUUM SEAL”
(VAKUUMZARAS) gombot. A gép vakuumozza a zacskot, majd lezérja azt.

MEGJEGYZES: Ha nedves ételeket tartalmazd zacskdkat vakuumoz, valassza ki a nedves
étel funkcidt és a hosszu lezérasi id6 funkcidt, miel6tt megnyomja a ,VACUUM SEAL”
(VAKUUMZARAS) gombot.

5. Miutdn a jelz6fény kialszik, nyomja meg a gép mindkét oldalan Iévé kioldégombokat
a zacsko eltavolitasdhoz.
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,Pulse” gomb hasznélata

Mivel a vdkuumozds normalis m(ikodésének nyomdsa magas szinten van beallitva, néha
el6fordul, hogy bizonyos élelmiszereket tul nagy nyomas ér. llyen helyzetekben a
vakuumozas id6tartamanak és nyomasanak ellenérzése, valamint a kényes élelmiszerek
Osszetorésének megakaddlyozdsa érdekében ajanlott a "PULSE" funkcid haszndlata. Ezt a
funkciét akkor is haszndlhatja, ha lédus ételeket csomagol, igy megakadalyozza a folyadék
beszivddasat.

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

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

3. Zarja le a fedelet, mindkét oldalat megnyomva.

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

5. Amikor a nyomds eléri a kivant szintet, nyomja meg a,SEAL” gombot a tdmités
megkezdéséhez.

6. Miutan a jelz6fény kialszik, nyomja meg a gép mindkét oldalan |évé kioldégombokat
a zacsko eltavolitdsahoz.

Dobozok vakuumozasa

MEGIJEGYZES: a csomag nem tartalmaz dobozokat.

1. Csatlakoztassa a vakuumzard késziiléket és a dobozt a két adapterrel és a tomlGvel.

2. Helyezze a vdkuumcsomagolni kivant terméket a dobozba. Tegye a fedelet a dobozra,
és zarja le az oldalso rogzitékkel. Valassza ki a doboz szelepének ,,Vakuum” pozicidjat.

3. Csatlakoztassa a vakuumzard késziiléket és a dobozt a toml6vel. A tomlb egyik vége a
doboz szelepéhez csatlakozik, a masik vége pedig a késziiléken 1évé, kifejezetten a doboz
vakuum funkcidjahoz kialakitott nyilashoz.

4. Engedje le a késziilék fedelét, és nyomja le az oldalat, hogy rogzitse. A fedél akkor
van megfelel6en lezérva, ha mindkét oldalon hangjelzés jelzi, hogy a fedél zarva van. Ha a
fedelet lecsukott allapotban szeretné kinyitni, nyomja meg Ujra az oldalat, és dvatosan
hlzza fel a fedelet.

5. Avakuumozasi folyamat elinditdsahoz nyomja meg a ,,Canister” gombot.

6. Ezt a modellt automatikus miikodésre tervezték. A készilék nyomasérzékel6vel van
felszerelve, amely leallitja a vdkuumozasi folyamatot, amint az edényben eléri a megfeleld
szintet. A vakuumozasi folyamat leallitdsahoz nyomja meg Ujra a, Canister” gombot.

7. Amikor a vakuumozas befejez6dik, a késziilék automatikusan leall. Valassza a doboz
szelepének ,,CLOSE” (ZARVA) pozicidjat, és huzza ki a toml6t a gépbél.
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1
2.
3.
4
5

Tisztitas el6tt hizza ki a készllék dugaszat az dramforrasbél.

Ne helyezze vizbe a késziiléket.

Ne hasznaljon surolészereket a gép tisztitdsahoz.

Torolje at a kiils6 felliletet puha, nedves ruhaval és mosdszerrel.

A késziilék belsejének tisztitdsahoz tdvolitsa el az ételmaradékot vagy a folyékony

szennyez6déseket egy papirtoriével vald attorlés altal.

6.

Hagyja, hogy minden alkatrész alaposan megszaradjon, miel6tt a késziléket a

tapegységhez csatlakoztatnd és Ujra hasznalna.

7.

A vakuumkamra visszatarthatja a zacskdbdl kiszivott folyadékot; a zacskd eltdvolithatd a

késziilékbdl, és enyhe tisztitdszerrel és nedves ruhdval eltdvolithatja a folyadék nyomait a
vakuumkamrabdl. Hagyja az alkatrészeket alaposan megszaradni.

8.

Hagyja a gép fels6 fedelét lezaratlanul, amikor nem hasznalja.

A késziilék nem reagal a ,VACUUM”’ (VAKUUMOZAS) gomb megnyomadsara:

1. Gy6z6djon meg réla, hogy a tapkabel csatlakozdja biztonsagosan be van dugva a
csatlakozdaljzatba.

2. GyG6z6djon meg réla, hogy a tapkabel nem sériilt meg.

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

4. Gy6z6djon meg réla, hogy a késziilék hatuljan 1év6 haldzati kapcsoldt mikddtette.

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

6. Nyomja le a fedél mindkét oldalat, és gy6z6djon meg rdla, hogy biztonsdgosan rogziil.
7. Varjon 5 percet, hogy a késziilék leh(ljon, majd prébalja meg Ujra hasznalni.

A leveg6 nem keriil eltavolitasra a zacskébal:

1. Gy6z6djon meg réla, hogy a zacskdkon nincsenek hézagok, gylrédések, rancok, red6k

vagy lyukak.
2. GyG6z6djon meg arrdl, hogy a felsG és alsd tomité garnitirak nem lazak, kopottak vagy
repedtek.

3. A magas folyadéktartalmu élelmiszerek megakadalyozhatjak a zacskd megfelel6
lezarasat. Vagja fel a zacskdt, torolje le a zacsko bels6 szélét, és zarja vissza.

4. Gy6z6djon meg réla, hogy a zacskd helyesen van-e behelyezve a vakuumkamraba.

5. Gy6z6djon meg réla, hogy a zacskd megfeleléen van elhelyezve. Ha tekercsbdl késziilt
zacskot hasznal, gy6z6djon meg réla, hogy a vagott oldal a zardcsikon van.
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Ismét levegd jutott a vakuumozott zacskéba:

1. Gy6z6djon meg réla, hogy a zacskd megfelelGen le van zarva. Lehet, hogy van egy
lyuk vagy rés, amely lehetdvé teszi, hogy a levegé Ujra bejusson a zacskdba. Ovatosan
vagja fel a zacskot, és zarja vissza, vagy haszndljon Uj zacskot.

2. Gy6z6djon meg rdla, hogy a lezart zacskéban nincs nedvesség vagy élelmiszerbdl
szarmazé folyadék. Lehet, hogy fel kell vdgnia a zacskot, és ujra kell zarnia, vagy Uj zacskot
kell hasznalnia. A vdakuumzards el6tt fagyassza le részben a felesleges folyadékot
tartalmazé élelmiszereket.

3. Gy6z6djon meg rdéla, hogy a zacskdban nincsenek éles széll élelmiszerek, amelyek
kilyukaszthattak volna a zacskot. Ha észreveszi, hogy a zacsko kilyukadt, zarja az ételt egy
Uj zacskéba.

4. Gy6z6djon meg réla, hogy a tomitGszalag teriletén nincs folyadék.

5. Gy6z6djon meg arrdl, hogy a fels6é és alsd tomité garnitirdk nem lazadk, kopottak
vagy repedtek.

6. A magas folyadéktartalmu élelmiszerekbdl szarmazé nedvesség megakaddlyozhatja
a zacsko megfelel6 lezarasat. Vagja fel a zacskot, torolje le a zacsko bels6 szélét, és zarja

vissza.
A zacskot nem lehet zarolni:

1. Gy6z6djon meg arrdl, hogy a zacskd szélein nincsenek hézagok, rancok, gylir6dések
vagy lyukak.

2. A magas folyadéktartalmu élelmiszerekbdl szarmazd nedvesség megakadalyozhatja
a zacsko megfelel6 lezarasat. Vagja fel a zacskot, torolje le a zacskod bels6 szélét, és zarja
vissza.

3. Ha a zacskdé nem zarddik megfelel6en, nyomja meg a gombot, hogy névelje a
lezarasi id6t, igy vastagabb zacskdkat is lezarhat.

4. Gy6z6djon meg réla, hogy a zacskdé megfelel6en van elhelyezve. Ha tekercsbdl
készllt zacskét haszndl, gy6z6djon meg rdla, hogy a vagott oldal a zarécsikon van.
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Vill. MUSZAKI ADATLAP

Névleges fesziiltség 220-240V
Névleges frekvencia 50Hz
Teljesitmény 130 W

A hulladékok kérnyezetfelelGs eltavolitasa
Segithet a kdrnyezet védelmében!
Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikéds elektromos berendezéseket a hasznilt

elektromos hulladékokat gyUjt6é kbzpontba szolgéltassa be.

NS

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

markanevek.

A leirtak egyetlen része sem haszndalhatd fel semmilyen formaban, még leforditott, atalakitott

valtozatban sem, a NETWORK ONE DISTRIBUTION elGzetes beleegyezése nélkdl.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro
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A terméket az Eurdpai Kozosség elGirasainak és jogszabalyainak megfelelGen tervezték és gyartottak.

Importér: Network One Distribution
Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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