APARAT DE VIDAT SI SIGILAT
Unlimited Pack
Model: HAV-EDC120SS

e Aparat de vidat si sigilat
e Putere: 120 W
e Culoare: negru cu ornamente argintii
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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 pdstrati-I pentru
consultdri ulterioare.

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

“ J

Il. CONTINUTUL PACHETULUI J

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

5 pungi individuale

YV V V V V V V

Racord pentru caserole



http://www.heinner.com/

www.heinner.com 120W, 220-240V~50-60Hz

Va rugam sa cititi si sa urmati cu atentie instructiunile privind siguranta inainte de a

utiliza acest aparat.

1.

10.

11.

12.

Asigurati-va ca tensiunea indicata pe dispozitiv corespunde celei disponibile in locul
de utilizare.

Nu utilizati aparatul in cazul in care cablul de alimentare sau stecarul prezinta
deteriorari. Nu utilizati aparatul in cazul in care acesta prezinta defectiuni sau
deteriordri. 1n cazul in care cablul si/sau aparatul prezinti deteriordri, acestea
trebuie returnate la un centru de service autorizat.

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.

Pentru evitarea pericolelor, in cazul in care cablul de alimentare este deteriorat,
acesta trebuie Tnlocuit de catre producator, de catre agentul sdu de service sau de
persoane cu o calificare similara.

Nu utilizati un prelungitor cu acest aparat.

Atunci cand nu utilizati aparatul sau Tnainte de efectuarea operatiilor de curatare,
deconectati stecarul de la sursa de alimentare cu energie electrica.

Nu utilizati aparatul pe suprafete umede sau fierbinti, nici in apropierea unei surse
de alimentare.

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

Utilizati numai accesoriile sau componentele auxiliare recomandate de catre
producator.

Utilizati aparatul numai conform destinatiei prevazute. Nu utilizati produsul in afara
spatiului de lucru.

Este necesara o supraveghere atentda a copiilor atunci cand acestia utilizeaza
aparatul. Acest aparat nu este o jucarie.

Dupa fiecare sigilare, |asati aparatul sa se raceasca timp de cel putin 40 de secunde.
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De ce aveti nevoie de un aparat de vidat si sigilat?

Expunerea la aer poate face ca alimentele sa-si piarda gustul si proprietatile nutritive,
putand favoriza, de asemenea, dezvoltarea bacteriilor si a fermentilor, ceea ce va duce la
deteriorarea alimentelor. Sistemul de ambalare in vid al acestui aparat elimina aerul si ajuta
la pastrarea gustului si prospetimii alimentelor. Cu ajutorul acestui sistem de ambalare,
puteti pastra alimentele proaspete pentru o perioada de pana la 7 ori mai lunga.

Economisiti timp si bani

Cheltuiti mai putin:

Puteti cumpara alimente in cantitati mai mari sau atunci cand sunt la reducere si puteti
ambala in vid portii de marimea pe care o doriti, fara a face risipa.

Economisiti timp:
Gatiti din timp pentru toata saptamana, pregatiti portiile si pastrati-le in pungile vidate.

Marinati in cateva minute:
Ambalarea in vid deschide porii alimentelor, astfel incat sa puteti obtine in doar 20 de
minute, nu peste noapte, acel gust grozav de produs marinat.

Mese festive fara efort:
Pregatiti din timp mancarurile preferate si mesele festive, astfel incat sa puteti petrece timp
de calitate cu oaspetii dumneavoastra.

Bucurati-va de alimente de sezon sau specialitati:
Pastrati mai mult timp prospetimea alimentelor foarte perisabile sau consumate mai rar.

Controlati portiile pentru regimuri:
Ambalati in vid portii potrivite si notati caloriile si/sau continutul de grasimi pe punga.

Protejati produse nealimentare:
Pastrati uscate si pregatite pentru iesiri proviziile pentru camping si plimbari cu barca.
Protejati Tmpotriva patarii argintul lustruit, prin reducerea la minimum a expunerii la aer.
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1. Butonul ,Mode”: pot fi setate doud moduri (,Normal” si , Delicat”). Modul implicit este
»Normal”. Atunci cand alimentele sunt sfaramicioase, puteti apasa pe acest buton
pentru ca aparatul ca comute la modul de vidare ,Delicat”. Puteti controla manual
gradul de vidare prin apasarea butonului ,Seal” in orice moment. Alimentele vor fi
sigilate iIn mod automat. Nota: daca alimentarea cu energie electrica este intrerupta,
aceasta setare va reveni la un mod standard prestabilit.

2. Butonul ,Food”: pot fi setate doua moduri (,,Uscat” si ,,Umed”). Modul implicit este
»,Uscat”. La apasarea butonului, aparatul comuta la modul ,Umed”. Puteti alege
modul in functie de tipul de alimente. Dupa fiecare utilizare, lasati aparatul sa se
raceasca timp de cel putin 40 de secunde. Nota: daca alimentarea cu energie electrica
este Intrerupta, aceasta setare va reveni la un mod standard prestabilit.

3. Butonul ,Canister” (cu LED): Apasati pe acest buton, iar aparatul incepe sa videze
caserola pana la finalizarea procesului. Notd: pentru utilizarea acestei functii, este
necesara o caserola.

4. Butonul ,Vac/Seal”: Apdsati acest buton pentru a vida si sigila punga (dupa fiecare
utilizare, |3sati aparatul sa se raceasca timp de cel putin 40 de secunde).

5. Butonul ,Pickling” (cu LED): Apasati pe acest buton, pentru ca aparatul sa marineze
alimentele prin cicluri de vidare. Puteti obtine un gust deosebit in cel mai scurt timp.
Nota: pentru utilizarea acestei functii, este necesara o caserola.

6. Butonul ,Seal” (cu LED): Apasati pe acest buton pentru a sigila punga (dupa fiecare
utilizare, |3sati aparatul sa se raceasca timp de cel putin 40 de secunde).

7. Butonul ,Stop”: permite utilizatorului sa opreasca aparatul in orice moment
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A. Spatiu pentru depozitarea rolelor de pungi

Acest compartiment permite depozitarea rolelor de pungi (doar cand aparatul este deschis)
B. Cutter
Va permite sa taiati pungile la dimensiunea dorita.
C. Garnitura
Aceasta previne scaparile si patrunderea aerului in camera de vid.
D. Element de cauciuc
Acesta permite sigilarea complet neteda.
E. Camera de vid
Partea deschisa a pungilor trebuie sa fie in interiorul camerei de vid.
F. Bara desigilare
Bara cu latimea de 3 mm asigura o sigilare corespunzatoare.
G. Orificiu de aspirare a aerului
Atunci cand vidati caserole sau alte accesorii compatibile, introduceti un capat al furtunului
n acest orificiu. Nu blocati acest orificiu.
H. Buton pentru decuplare
Apasati pe butoanele de decuplare pentru a deschide aparatul si a scoate alimentele
sigilate.
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V. UTILIZAREA APARA

Deschideti capacul, scoateti
lungimea potrivita din rola de
pungi, apoi deplasati dispozitivul
de taiere dintr-o parte in cealalta.

Puneti partea deschisa a pungii in camera
de vid. Va rugam sa va asigurati ca punga

nu acopera orificiul de aspirare a aerului.

Apasati pe capac cu ambele maini, pana
la fixarea acestuia in pozitie, apoi

incepeti procesul de vidare.

Dupa vidare, apasati pe butoanele de
decuplare de pe ambele parti pentru
a deschide capacul, apoi scoateti
pungile sigilate cu alimente 1in

interior.
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SIGILAREA PUNGILOR DE PLASTIC SI VIDAREA CASEROLELOR

SIGILAREA PUNGILOR DE PLASTIC

Conectati aparatul la sursa de alimentare si porniti-I.

Introduceti capatul deschis al pungii in camera de vid, asa cum este indicat in imaginile
de mai sus.

Apadsati simultan pe cele doud carlige de blocare din laterale, pana cand auziti doua
sunete care indica fixarea.

Apasati pe butonul ,Seal” si veti constata ca indicatorul LED se va aprinde. Cand
indicatorul LED se stinge, sigilarea este finalizata.

Apasati pe butoanele de decuplare pentru a deschide aparatul si a scoate alimentele
sigilate.

IM

CONSERVAREA PRIN VIDAREA PUNGILOR

Conectati aparatul la sursa de alimentare si porniti-I.

Puneti in interiorul pungii produsele pe care doriti sa le conservati.

Curatati si Indreptati partea deschisa a pungii, asigurandu-va ca acesta nu este cutata.
Introduceti capatul deschis al pungii in camera de vid, asa cum este indicat in imaginile
de mai sus.

Apasati simultan pe cele doua carlige de blocare din laterale, pana cand auziti doua
sunete care indica fixarea.

Apadsati pe butonul ,Vacuum/Seal”, iar indicatorul LED se va aprinde, apoi punga va fi
vidata si sigilata Tn mod automat. Cand indicatorul LED se stinge, procesul este finalizat.
Apasati pe butoanele de decuplare situate pe laterale, apoi deschideti aparatul si scoateti
produsele sigilate.

Nota: daca alimentele sunt umede, va rugam sa alegeti modul ,Umed”.

CONSERVAREA PRIN VIDAREA CASEROLELOR

Puneti produsele in interiorul caserolei si acoperiti-o cu capacul, introduceti un capat al
furtunului in orificiul de aspirare a aerului situat pe aparat, apoi introduceti celalalt capat
in orificiul din partea superioara a capacului caserolei.

Apasati pe butonul ,Canister", iar aparatul va incepe sa extraga aerul din caserola.
Puteti apdsa pe butonul ,Stop” pentru a opri aparatul in orice moment. La finalizarea
procesului de vidare, aparatul se opreste automat.

Scoateti mai intai capatul furtunului din caserold, apoi scoateti celdlalt capat din aparat.
Atunci cand produsele depozitate expira sau trebuie scoase din caserold, va rugam sa
apasati pe butonul din centrul capacului caserolei pentru ca aerul sa poata patrunde,
apoi puteti deschide caserola in cateva secunde.

SFATURI PRIVIND UTILIZAREA CASEROLELOR
Va rugam sa scoateti capacul caserolei Thainte de a o introduce n cuptorul cu microunde.
Puneti caserola in frigider pentru o mai buna conservare.
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SFATURI UTILE

1. Nu umpleti excesiv pungile si lasati o lungime suficienta Tn partea deschisa, astfel incat
acestea sa poata fi introduse cu usurinta in camera de vid.

2. Asigurati-va partea deschisa a pungii nu este umeda. Pungile umede sunt mai greu de
topit si sigilat.

3. Vidarea si sigilarea nu pot Tnlocui complet refrigerarea sau congelarea. Alimentele
perisabile trebuie sa fie in continuare refrigerate sau congelate.

4. Curatati si neteziti partea deschisa a pungilor, deoarece cutele si obiectele straine pot
cauza probleme in timpul sigilarii.

5. Pentru a preveni aparitia cutelor atunci cand sigilati in vid produse voluminoase, intindeti
usor punga in timp ce o introduceti in camera de vid si tineti-o asa pana cand pompa incepe
sa functioneze.

6. Atunci cand sigilati in vid produse cu muchii ascutite (spaghete uscate, tacdmuri de argint
etc.), protejati punga Tmpotriva intepaturilor prin infasurarea produselor intr-un material
moale, cum ar fi hartia absorbant3. in aceste cazuri, este posibil ca recipientele sau
caserolele sa fie mai potrivite decat pungile.

7. Cand utilizati accesorii, nu uitati sa lasati un spatiu de 2,5 cm in partea superioara a
caserolei sau a recipientului.

8. Pentru rezultate optime, precongelati fructele si blansati legumele Thainte de a le sigila in
vid.

9. Dupa fiecare vidare sau sigilare, lasati aparatul sa se raceasca timp de cel putin 40 de
secunde.

10. Daca nu aveti siguranta cad punga a fost sigilata corespunzator, resigilati-o.

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

2. Nu introduceti aparatul in apa sau in alte lichide pentru a-l curata.

3. Nu utilizati pentru curatare detergenti abrazivi, deoarece suprafata aparatului se poate zgaria.
4. Daca este necesar, stergeti exteriorul aparatului cu o carpa umeda sau cu un burete cu
detergent slab.

5. Pentru a curdta camera de vid, indepartati cu un servetel resturile de alimente sau lichide.

6. Lasati aparatul sa se usuce bine inainte de a-I utiliza din nou.
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Alimente pastrate in frigider (5 3°C) Fara vidare Cu vidare
Carne rosie 3-4 zile 8-9 zile
Carne alba 2-3 zile 6-8 zile
Peste 1-3 zile 4-5 zile
Carne preparata 3-5 zile 10-15 zile
Branza moale 5-7 zile 20 zile
Branzeturi tari/semitari 1-5 zile 60 zile
Fructe 5-7 zile 14-20 zile
Legume 1-3 zile 7-10 zile
Supa 2-3 zile 8-10 zile
Orez gatit sau paste gatite 2-3 zile 6-8 zile
Deserturi cu frisca 2-3 zile 8 zile
Alimente pastrate la temperatura camerei (25 + 2°C) Fara vidare Cu vidare
Paine proaspata 1-2 zile 8-10 zile
Biscuiti 4-6 luni 12 luni
Orez nepreparat sau paste nepreparate 5-6 luni 12 luni
Faina 4-6 luni 12 luni
Fructe uscate 3-4 luni 12 luni
Cafea macinata 2-3 luni 12 luni
Ceai vrac 5-6 luni 12 luni
Ceai cu lapte 1-2 luni 12 luni
Alimente pastrate in congelator (-18 +2°C) Fara vidare Cu vidare
Carne 4-6 luni 15-20 luni
Peste 3-4 luni 10-12 luni
Legume 8-10 luni 8-24 luni



http://www.heinner.com/

www.heinner.com 120W, 220-240V~50-60Hz

Nu se intdmplda nimic atunci cdnd incercati sa ambalati in vid:

1. Asigurati-va ca stecarul cablului de alimentare este introdus bine in 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 ca aceasta functioneaza.
4. Asigurati-va ca sistemele de inchidere sunt in pozitia de blocare.

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

6. Inainte de utiliza aparatul din nou, |3sati-l s3 se riceascd timp de 40 de secunde.

Observatie: Pentru a preveni supraincalzirea aparatului, lasati-l sa se raceasca timp de 40 de
secunde nainte de a-l utiliza din nou si tineti capacul deschis.

Rdméne aer in pungd dupd vidare:

1. Asigurati-va ca partea deschisa a pungii este in intregime in interiorul camerei de vid.

2. Asigurati-va ca punga nu are scapari. Umflati punga, apoi scufundati-o Tn apa si apasati pe
aceasta. Daca apar bule, utilizati o punga noua.

3. Daca utilizati o punga cu dimensiuni personalizate, verificati banda de sigilare. O cuta in
pungad de-a lungul benzii de sigilare poate cauza scapari si poate permite patrunderea
aerului. Taiati punga si resigilati-o.

4. Nu incercati sa faceti dumneavoastra lipiturile laterale pentru pungi, deoarece pungile
sunt fabricate cu lipituri laterale speciale. Daca realizati dumneavoastra lipiturile, pot aparea
scapari si aerul poate patrunde in punga.

5. Va rugam sa nu sigilati alimentele atunci cand sunt fierbinti.

Dat fiind principiul dilatarii si contractarii termice a corpurilor, va rugam sa nu sigilati
alimentele atunci cand sunt fierbinti, deoarece acestea se vor contracta odata cu racirea,
ceea ce face sa para ca exista scapari de aer.

6. Dupa vidare, inca este aer in interiorul pungilor cu legume sau fructe

Dup4 vidare, puneti pungile sigilate in frigider. In caz contrar, se produce o eliberare de aer
din cauza fotosintezei, vidarea fiind ineficienta.

7.Va rugam sa nu sigilati alimentele fermentate

Alimentele fermentate nu sunt potrivite pentru ambalarea in vid, deoarece acestea emana
aer.
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Aerul a fost eliminat din pungd, insd a pdtruns din nou in aceasta:

1. Verificati banda de sigilare a pungii. O cuta de-a lungul benzii de sigilare poate cauza scapari si
poate permite patrunderea aerului. Taiati punga si resigilati-o.

2. Umezeala sau alimentele (cum ar fi, de exemplu, sucurile, grasimea, firimiturile si pulberile)
aflate de-a lungul benzii de sigilare pot impiedica sigilarea corecta a pungii. Taiati punga, stergeti
marginea interioara a acesteia si resigilati-o.

3. Alimentele cu muchii ascutite pot gduri punga. Inlocuiti punga dacd aceasta este gdurita.
Acoperiti obiectele cu muchii ascutite folosind un material moale de protectie, de exemplu un
servetel de hartie, apoi sigilati din nou.

4. Daca inca ramane aer in punga, este posibil ca alimentele sa fi fermentat sau sa fi eliberat
gaze. In acest caz, este posibil ca alimentele s se fi alterat; acestea trebuie aruncate.

Punga se topeste:
Dacd punga se topeste, este posibil ca elementul de cauciuc si se fi incins prea tare. Inainte de a
ambala in vid un alt produs, asteptati cel putin 5 minute, pentru ca aparatul sa se raceasca.
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Tensiune nominala 220-240 V ‘
Frecventa nominala 50-60Hz ‘
Putere 120 W |

X

MASURI PENTRU PROTECTIA MEDIULUI

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

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

|Il

sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.
- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si

acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.
|

Aceste masuri vor ajuta la protejarea mediului

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

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

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

HEINNER este marcad 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.

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
Unlimited Pack
Model: HAV-EDC120SS

e Vacuum sealer
e Power: 120W
e Color: black with silver 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

Instruction Manual
Warranty card

Declaration of conformity
Roll bag

5 individual bags

Hose connector for canisters

YV V V V V V V
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Please read and follow the safety instruction carefully before you use this appliance.

1.

10.

11.

12.

Please check if the local power supply voltage matches the voltage indicated on this
appliance before use.

Do not operate the appliance with a damaged power cord or plug. Do not operate
the appliance if there's any malfunctions or damage of the product. if the cord or the
appliance is damaged, it must be returned to an authorized service center.

To disconnect the power, unplug the power cord from the electrical outlet. Do not
disconnect by pulling on the power cord.

If the supply cord is damaged, it must be replaced by the manufacturer, or it's service
agent or similarly qualified person in order to avoid a hazard.

Do not use an extension cord with the appliance.

When the appliance is not in use or need to be clean, please unplug cord from the
power outlet first.

Do not use the appliance on wet or hot surfaces, or near a power source.

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

Use only accessories or attachments recommended by the manufacture.

Use the appliance only for it's intended use. Don't use the product outside the work
area.

Close supervision is required when children use the appliance. Do not play with the
appliance as a toy.

Intervals for 40 seconds is recommended every time after seal.
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Why do you need a vacuum sealer?

Exposure to air can cause food to lose flavour and nutrition, it can also encourage the
growth of bacteria and yeast which will cause the food to spoil. This vacuum sealer’s
packaging system removes air and seals flavour and freshness. With this packaging system,
you can keep your food fresh for up to 7 times longer.

Save time and money

Save money:

You can buy in bulk or when food is on sale and vacuum package your food in your desired
portions size without wasting food.

Save time:
Cook ahead for the week, prepare meals and save them in the vacuum bags.

Marinate in minutes:
Vacuum packaging opens up the pores of food so you can get that great-marinated flavour
in just 20 minutes instead of overnight.

Make entertaining easy:
Prepare your favorite dishes and festival feast in advance so you can spend quality time
with your guests.

Enjoy seasonal or specialty foods:
Keep highly perishable or infrequently used items fresh longer.

Control portions for dieting:
Vacuum package sensible portions and write calories and/or fat content on the bag.

Protect non-food items:
Keep camping and boating supplies dry and organized for outings, protect polished silver
from tarnishing by minimizing exposure to air.
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1. “Mode” button: it has two setting mode (Normal and Gentle). The default mode is
Normal. When the food is crumbly, you can press the button, then the vacuum mode is
changed to Gentle. You can manually control the degree of vacuum by pressing “Seal”
button at any time, the food will be sealed automatically. (Note: if the power is
interrupted, this setting will return to a preset standard mode)

2. “Food” button: it has two setting mode (Dry and Moist). The default mode is Dry, when
you press the button, it changes to Moist mode. You can choose the modelaccording to
the food type (Note: intervals for 40 seconds are recommended each time, if the power
is interrupted, this setting will return to a preset standard mode)

3. “Canister” button (with LED): Press this button, the appliance begins to vacuum
package the canister until the process is completed. (Note: This function is used
together with the canister)

4. “Vac/Seal” button: Press this bottom to vacuum and seal bag (intervals for 40 seconds
is recommended each time)

5. “Pickling” button (with LED): Press this button, the appliance can marinate the food by
vacuum cycles, you can get great flavor in shortest time. (Note: This function is used
together with the canister)

6. “Seal” button (with LED): Press this button to seal bag (intervals for 40 seconds is
recommended each time)

7. “Stop” button: allow user to stop working anytime
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F
G
A. Roll chamber
Chamber for putting the rolls (only when is opened)
B. Cutter
Cut the bag to any size you want
C. Gasket
To ensure the vacuum chamber will be without any air inside and prevent air leaking
D. Rubber lip

Ensure the sealing will be 100% smooth
E. Vacuum chamber
Opening side of the Vacuum bags have to put inside the chamber when vacuuming
F. Sealing bar
3mm sealing bar can achieve better sealing
G. Canister Hole
When vacuuming the canister, connect the tube to this hole, please keep the hole open
when using this function
H. Release button
Press this button, open the lid, and take out the vacuum bags.
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Open the lid, pull out suitable
length of roll, move the cutter
from one side to the other side,
then the required roll will come
out (no need to cut if you use
vacuum bags.

Put the opening side of the bags into the
vacuum chamber, please be sure not

cover the air suction hole.

Press down the lid with two hands,
locking is done when you hear a sound,

then vacuum can start.

After vacuum, press the release
buttons on both sides, and open the
lid, then take out the sealed bags
with food inside.
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SEAL VACUUM BAGS AND VACUUM CANISTER

SEAL PLASTIC BAGS

Plug the appliance in and switch it on.

Insert the opening of the bag into the vacuum chamber as the above pictures.

Press down the latches of two sides at the same time until two click sounds heard.

Press the “Seal” button and you will find the LED will light, When the Led light
disappears, the seal is done.

Press “Release Button” to open the appliance, then take out the sealed bag.

PRESERVATION WITH VACUUM BAG

Plug the appliance in and switch it on.

Put the items that you want to preserve inside the bag.

Clean and straighten the opening of the bag, make sure there are no wrinkle on the
opening.

Insert the opening of the bag into the vacuum chamber as the above pictures.

Press down the latches of two sides at the same time until two click sounds heard.

Press the “Vacuum/Seal” button and the LED will light, then the bag will be automatically
vacuumed and sealed. When the LED light disappears, the process is completed.

Press the release buttons at two sides, then take out the sealed items.

Note: if the food is wet, please choose Moist mode.

PRESERVATION WITH VACUUM CANISTERS

Put the items inside the canister and cover it with lid, insert one end of the hose into the
Suck Air Hole on the appliance, then insert the otherend into the hole on the top of the
canister lid.

Press "Canister" button, it begins to draw the air from the canister and createa tight seal.
You can press” Stop” button to stop working anytime. When the vacuum process is
completed, the appliance will automatically stop.

Unplug one end of the hose from the canister first, then unplug the other end from the
appliance.

When the stored items expire or need to be removed from the canister, please press
down the button in the center of the canister lid to deflate air, then open the canister in a
few seconds.

TIPS ON USING CANISTERS
Please remove the lid before you put the canister in microwave oven. Place the canister
in refrigerator for better preservation.
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HELPFUL HINTS

1. Do not overfull the bags, leave enough length at the opening of the bag so that it can be
placed in the vacuum chamber easily.

2. Ensure that the opening the bag is not wet. A wet bag may be difficult to melt and seal
tightly.

3. Vacuum seal can not completely replace the and freeze, perishable foods still need to be
refrigerated or frozen.

4. Make the opening of plastic bags clean and flat, no foreign objects or folds allowed,
otherwise it will cause difficulty or leak during seal.

5. To prevent wrinkles in a seal when vacuum sealing bulky items, gently stretch bag flat
while inserting into the vacuum chamber and hold it until the pump begins to work.

6. When you are vacuum sealing items with sharp edges (dry spaghetti, silverware etc.),
protect the bag from punctures by wrapping item in soft cushioning material, such as tissue
paper, you may need a canister or container instead of a bag.

7. When using accessories, remember to leave 2.5CM (1-inch) of space at top of canister or
container.

8. Pre-freeze fruits and blanch vegetables before vacuum sealing for the best results.

9. Intervals for 40 seconds after seal or vacuum is recommended.

10. If you are unsure whether your bag was sealed properly, just reseal the bag.

1. Always unplug the unit before cleaning.

2. Don't immerse the appliance in water on other liquid for cleaning.

3. Do not use abrasive cleaners to clean, because it is easy to scratch the surface of the
appliance.

4. Wipe the outside of the appliance with a damp cloth or sponge with mild soap if necessary.

5. To clean the vacuum chamber, wipe away any food or liquid with a tissue paper.

6. Dry thoroughly before using again.
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Food kept in the fridge No vacuum Vacuumed
(5+3°C)

Red meat 3-4 days 8-9 days
White meat 2-3 days 6-8 days
Fish 1-3 days 4-5 days
Cooked meat 3-5 days 10-15 days
Soft cheese 5-7 days 20 days
Hard/semi hard cheese 1-5 days 60 days
Fruits 5-7 days 14-20 days
Vegetables 1-3 days 7-10 days
Soup 2-3 days 8-10 days
Pasta/rice leftover 2-3 days 6-8 days
Cream desserts 2-3 days 8 days
Food kept at room temperature (25 * 2°C) No vacuum Vacuumed
Fresh bread 1-2 days 8-10 days
Biscuits 4-6 months 12 months
Uncooked pasta/rice 5-6 months 12 months
Flour 4-6 months 12 months
Dry fruits 3-4 months 12 months
Ground coffee 2-3 months 12 months
Loose tea 5-6 months 12 months
Milk tea 1-2 months 12 months
Food kept in the freezer (-18 +£2° () No vacuum Vacuumed
Meat 4-6 months 15-20 months
Fish 3-4 months 10-12 months
Vegetables 8-10 months 8-24 months
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Nothing happens when you try to vacuum package:

1. Check if the power cord is tightly plugged into electrical outlet.

2. Check if the power cord is damaged.

3. Check if electrical outlet is working by plugging in another appliance.
4. Make sure the latches are in the locked position.

5. Make sure bag is placed correctly inside Vacuum Chamber.

6. Allow the appliance to cool for 40 seconds before using it again.

Note: To prevent overheating of the appliance, allow the appliance to cool for 40 seconds
before using it again, and keep the cover open.

Air is still in the bag after vacuuming:

1. Make sure the opening of the bag is placed entirely inside vacuum chamber.

2. Examine the bag if it leaks. Seal bag with air, then immerse it in water and apply pressure,
bubbles indicate a leak, use a new bag if bubbles appear.

3. If you use a bag with customized size, check the seal of bag. A wrinkle in the bag along the
seal may cause leakage and allow air to re-enter, just cut bag and reseal.

4. Do not attempt to make your own side seams for a bag, the bags are manufactured with
special side seams, which are sealed all the way to the outer edge. Making your own side
seams may cause leakage and allow air to re-enter.

5. Please not seal the food with high temperature

According to the principle of thermal expansion and contraction, please not seal the food
with high temperature, otherwise the food will become smaller when cool down, so it looks
like air leaking.

6. There is still air inside the bags with vegetables or fruit after vacuum

After vacuum, please put the sealed bags into refrigerator, otherwise air release will happen
due to photosynthesis, so can not achieve vacuum result.

7. Please not seal the fermented food

Fermented food is not suitable for vacuum packing, because fermented food will release air
itself.
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Air was removed from the bag, but the air reentered later:

1. Examine seal of bag. A wrinkle along the seal may cause leakage and allow air to enter, simply
cut bag and reseal.

2. Sometimes moisture or food material (such as juices, grease, crumbs, powders, etc.) along seal
prevents bag from sealing properly. Cut bag, wipe top inside of bag and reseal.

3. If you vacuum package sharp food items, bag may have been punctured, use a new bag if
there is a hole. Cover sharp food items with a soft cushioning material, such as a tissue paper,
and reseal.

4. If there's air still in the bag, fermentation or the release of natural gases from inside the foods
may have occurred, when this happens, food may have begun to spoil and should be discarded.

The bag melts:
If the bag melts, rubber lip may have become too hot, always wait at least 5 minutes for
appliance to cool down before you vacuum package another item.
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Rated voltage 220-240V
Rated frequency 50-60Hz
Power 120w

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 /

C€

This 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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YPEA 3A BAKYYMUPAHE U 3ANEYATBAHE
Unlimited Pack
Mopen: HAV-EDC120SS

e Ypep 3a BaKyymupaHe M 3aneyaTBaHe
e MouwHocT: 120 W
e LIBAT: YepHO CbC CPebpPUCTN enemMeHTH
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Bbnarogapum Bu, ye nsbpaxre To3u npoayKr!

J

Mpedu Oa usnonseame mo3u yped npoyememe 6HUMAMENHO MO3U HAPBLYHUK C
UHCMPYKYUU U naseme 20 3a 6v0ewju cnpasKu.

To3n HapbYHUK € MPOEKTUPaH, 3a A3 Bu MpesocTaBM BCUUKM HEOOXOOUMM WHCTPYKLMM
OTHOCHO WMHCTa/IMPAHETO, U3MO/I3BAHETO M NOAAbPMKAHETO Ha ypeaa. Mpean UHCTanupaHe U
M3Mnon3BaHe Ha ypeda, C Len npaBuaHa M HesonacHa ynotpeba Ha ypeaa, Bu monvm ga
npoyeTeTe BHUMATENIHO TO3M HaPBYHUK C MHCTPYKLUW.

N J

Il. CbAbPXAHUE HA ONNAKOBKATA J

Ypep, 3a BaKyymupaHe U 3anevyatsaHe
HapbyHUK C UHCTPYKL UK
FapaHUMOHHa KapTa

Jeknapaums 3a cCboTBeTCTBUE

Ponka c Top6uuKku

5 MHAMBUAYANHU TOPEUUKM

YV V V V V V V

KoHeKTop 3a KoHTeliHepH
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Mons, npoyeTete U cnefgaiiTe BHUMATENIHO MHCTPYKUMUTE 3a Be3onacHoCT, npeaun Aa

n3nonssare To3u ypea.

1.

10.

11.

12.

YBepeTe ce, 4e HanpeXxeHMeTo, MNOCOYEHO HA YCTPOMCTBOTO, CLOTBETCTBA Ha
Ha/ZIMYHOTO Ha MACTOTO Ha ynoTtpeba.

He nsnonseaiiTe ypega, ako 3axXpaHBaLLMAT Kaben uam wenceasT ca nospeseHun. He
M3non3sanTe ypeaa, ako MMa HeusnpasHOCTU MAM nospeau. AKo Kabenst u/mnm
ypeawsT ca nospefeHu, Te Tpabsa ga 6baaT BbpHATM B OTOPU3MPAH CepBU3EH
LEeHTBP.

33 A2 M3KAKUUTE 3axpaHBaHETO Ha ypena, M3K/K4eTe Lencena oT U3TOYHMKA Ha
3axpaHBaHe C efiekTpoeHeprnsa. He pbpnakite 3axpaHeawmA Kaben, 33 pAa
U3KAunUTE ypeaa.

C uen npepoTBpaTABAaHE Ha OMACHOCTM, AKO 3aXpPaHBALLMAT Kaben e noBpeseH,
TpabBa Aa ce NogMeHM OT NPOU3BOAMUTENSA, OT HEFOBMA CEPBU3EH NPEeACTAaBUTEN NAN
OT Anua ¢ NogobHa Keanmdukaumsa.

He n3nonssaiTe yabaKUTEN C TO3U Ypea.

Korato He wu3nonseate ypega wan npeay W3BbpLIBaHE Ha onepauuuTe no
NOYUCTBAHE, U3K/LOYETE LLLEencena OT U3TOYHUKA HA 3aXPaHBAHE C e/1eKTPOeHeprus.
He nsnonsealite ypeaa BbpXy MOKPU UM FOPELLM NOBBbPXHOCTU, HUTO B 6M30CT A0
MU3TOYHUK Ha 3aXpaHBaHe.

He notanaiiTe HUTO eAMH KOMHMOHEHT Ha ypeaa, Ha 3axpaHBalwmAa Kaben unm Ha
uierncena BbB BOAA AU APYTU TEYHOCTU.

M3nonseamte camo aKkcecoapu WaM CnomaraTte/siHM KOMMOHEHTWU, NPenopbyaHu oT
NPOU3BOANTENA.

M3nonseante ypega camo no nNpeaBuAEHOTO npenHasHavyeHue. He msnonssaiTte
npoAyKTa U3BbH PaboTHOTO NPOCTPAHCTBO.

Heobxoanm e BHMMaTENIeH HaA30p Ha Aela, KoraTo M3nos3BaT ypeaa. Tosum ypes He
€ urpavkKa.

Cnep BcAKO 3aneyaTBaHe OCTaBeTe ypeaa Aa ce ox/1aam 3a noHe 40 ceKyHOM.
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3awjo umame Hyx0a om ypeod 3a 8aKyyMupdaHe u 3aneyameaHe?

M3naraHeTo Ha Bb34yX MOXKe Aa fosese A0 3aryba Ha BKyca M XpaHUTENHWUTE CBOMCTBA HA
XpaHaTa, KaTo CbLLO TaKa MOXKe Aa Hacbpyu pPa3BUTUETO Ha BaKTepun U pepmeHTUn, KoeTo
e nosefe A0 pa3BansaHe Ha xpaHaTa. CucTemarta 3a BaKyyMHO OMaKoBaHe Ha TO3W ypen,
eNIMMUHNPA Bb34yXa M CNOMara 3a 3anas3BaHeTO Ha BKyCa WU CBeXecTTa Ha xpaHaTa. C
NOMOLLTA Ha Ta3W cUCTEMa 33 OMaKoBaHe MOXKeTe Aa 3ana3uTe XpaHaTa CBeXa 3a nepuoj,
40 7 NbTU NO-AbAbr.

Cnecmeme epeme u napu

XapuyeTe no-masnko:

MoKeTe ga KynyBaTe XpaHW B MO-TOJIEMU KOAMYECTBA MAWM KOraTo ca Ha pasnpogaxkba u
MOMKeTe [la ONaKoBaTe C BaKyyM MOPLMK C KenaHua pasmep, 6e3 ga npaxocsare.

CnectaBanTe Bpeme:
loTBETE NPEeABaAPUTENHO 3a LANaTa ceaMnua, NPUroTeeTe NOPLUUTE U M CbXpPaHABaliTe BbB
BaKyyMHUTE TOPOUYKM.

MapuHoBanTe 38 MUHYTH:
BakyyMHOTO oOnaKkoBaHe OTBapA MOPUTE Ha XpaHaTa, Taka 4Ye MOXKeTe n[a nojayuute
CTPaxOTHMA BKYC Ha MapPMHOBAHUA NPOAYKT camo 3a 20 MMHYTH, a HE 33 eAHA HOLL,.

Mpa3HnYHKM scTUa 6e3 ycunue:
MpuroTeeTe NpeaBapUTENHO AOOUMUTE CUM XPaAHU M MPA3HUYHKU ACTUA, 33 43 MOXKe Aa
npeKapaTte Ka4yeCcTBEHO BPEeME C BaLLUTE rOCTH.

HacnageTe ce Ha CE30HHM XPaHU UK CReLManuTeTy:
3anaseTe 33 NO-Ab/MO CBEXKECTTAa HAa MHOrO 6bP30 pasBajAWM Ce WAW NO-PALKO
KOHCYMMPaHM XpaHMu.

KoHTponupaiTte nopuuuTte 3a AUeTK:
OnakoBalTe BbB BaKyyM MOAXOAAWM MOPUMM U 3anuiueTe Kanopuute u/vam
CbAbPXKaHMETO Ha Ma3HUHM Ha TopbUUKaTa.

3awuTeTe HEXPAHUTEHUTE MPOAYKTU:

[pbiKTe NPUHALNEKHOCTUTE 3@ KbMMUHT U PAa3XOL4KM C JIOAKA CYXV U TOTOBW 33 U3NETW.
3awuTete nosvpaHoTo cpebpo OT neTHa, KaTo HamanuTe 40 MWMHUMYM M3araHeTo Ha
Bb3ayX.
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OMUCAHU

1. BbytoH ,Mode”: morat aa 6baaT 3aganeHn Asa pexkuma (,Hopmanen” n ,Jenvkaten”).
PexumbT no noapasbupaHe e ,HopmaneH”. Korato xpaHaTa e poH/MBa, MOXeTe Aa
HaTMCHeTe To3M OYTOH, 3a Aa MNPEBKAOYMTE ypeda B PEXMM Ha BaKyymupaHe
LyAdennkaten”. MoxeTe pbyHO Oa KOHTPO/AMpaTe CTeneHTa Ha BaKyymupaHe upes
HaTMCKaHe Ha 6yToHa ,Seal” BbB BCEKM MOMEeHT. XpaHaTa we 6bae 3anevyaTaHa
aBTOMaTMYHO. 3abenexKa: ako 3aXpaHBAHETO C €/IEKTPOEHEPIUSA € U3K/IYEHO, Tasn
HACTPOMKa LEe Ce BbpHE KbM NpeaBapuUTe/IHO 3a4a4eH CTaHAAPTEH PEXUM.

2. bytoH ,Food”: moraT ga 6baaT 3aganeHu asa pexuma (,Cyxo” u ,,Mokpo“). Pexknmbt
no nogpasbupaHe e ,Cyxo“. Mpu HaTUCKaHe Ha BYTOHa ypeabT NPeMUHaBa B PEXUM
»,MoKpo“. MoxeTe aa usbepeTe pexunma B 3aBUCMMOCT OT BMAA Ha XpaHata. Cneg
BCAKA ynoTpeba ocTaBeTe ypeaa Aa ce oxnaam 3a noHe 40 cekyHam. 3abenerkka: ako
3aXpPaHBAHETO C E/IEKTPOEHEPrnA e U3K/YEHO, Ta3M HACTPOWKa e Ce BbpHE KbM
npeaBapuTenHO 3a4a4eH CTaHAAPTEH PEXKNUM.

3. bytoH ,Canister” (cbc cBetoguoa): HatucHete TOo3M 6yTOH M ypeabT 3anouysa Aa
BaKyyMMpa KOHTENHepa, A0 NPUK/OYBaHe Ha npoueca. 3abenexkKa: 3a Aa M3nonssarte
Tasn GyHKLUMA, € HeobxoamMm KoHTelHep.

4. BytoH ,Vac/Seal”: HatucHete TO3M 6yTOH, 3a [a Bakyymupate W 3anedyarare
TopbuuKaTa (cnes BcsAKa ynotpeba ocTaBeTe ypena Aa ce oxiagu 3a noHe 40 cekyHAM).

5. bytoH ,Pickling” (cbc cBetoguoa): HaTucHeTe To3M 6yTOH, Taka Ye ypeabT Aa
MapuvHOBa XpaHaTa 4Ype3 BaKyym UMKAW. MoxKeTe fAa NoayymTe CTpaxoTeH BKYC B
Han-KpaTKo Bpeme. 3abenexkka: 3a Ja M3nos3BaTe Tasn QyHKUMA, e Heobxoaum
KOHTelHep.

6. bytoH ,Seal” (cbc cBeTogmopg): HatucHete To3m ByTOH, 3a Aa 3anedyaTtaTe TopbUYKaTa
(cnepn BcAka ynoTpeba octaBeTe ypeda Aa ce oxnaaum 3a noHe 40 cekyHAu).

7. byTtoH ,Stop”: Ha noTpebuTens Aa U3KAYM ypeaa BbB BCEKM MOMEHT.
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A. MACTO 3a CbXpaHeHME Ha PONKUTE C TOPOUYKM

ToBa oTAeNeHMe BU NO3BO/IABA A3 CbXPaHABATE POJIKUTE C TOPOUYKM (CaMo KOraTo ypeasT e
OTBOPEH).
B. Pe3auka
Mo3B0sABa BM Aa M3pexeTe TOPOUUKUTE [0 KeNaHua pasmep.
C. ¥YnnbTHeHue
ToBa npenoTBpaTABa TEYOBE M HAB/IM3AHETO Ha Bb34yX BbB BaKyyMHaTa Kamepa.
D. KayuyyKoB enemeHT
ToBa N03BONABA HaNb/IHO MAAKO 3aneyaTBaHe.
E. BakyymHa Kamepa
OTBOpeHaTa CTpaHa Ha TOpOMYKKUTE TPSAGBA Aa € BbTPE BbB BaKyyMHaTa Kamepa.
F. JleHTa 3a 3anevaTtBaHe
JNeHTaTa c wWupoymHa 3 Mm ocurypsaBa NPaBUAHO 3aneyaTBaHe.
G. OTBOp 32 BCMYKBaHe Ha Bb34yX
Korato BaKyymupaTe KOHTEMHEPU WU APYTN CbBMECTMMM aKCcecoapu, NocTaBeTe eanHUA
Kpal Ha MapKy4a B TO3un oTBOp. He 610KMpaiiTe TO3M 0TBOP.
H. ByToH 3a ocBobOKaaBaHe
HaTucHeTe 6yTOHMTE 3a o0OcBODOOXKAaBaHe, 3a f4a OTBOpMTE ypeaa W Aa M3BaguTe
3anevaraHara xpaHa.
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V. U3MNON3BAHE HA YPELAA

OTBOpETE Kanaka, n3sagete
nogxogAauarta AOb/IXKMHA OT pPOJiIkaTta C
T0p6VI'-IKVI n cneg  TOBa nAb3HETE
yCTpOVICTBOTO 3a pA3aHe OT €4HaTa KbM

ApyraTa cTpaHa.

MoctaBeTe  oTBOpeHaTa  CTpaHa  Ha
TopbuyKaTa BbB BaKyymHaTa Kamepa.

Mons, ysepeTe ce, ye Topbuykata He

L. NOKpKWBa OTBOPA 33 BCMyKBaHe Ha Bb3AyX.
=

HaTucHeTe Kanaka ¢ agete pbue, O0KaTo
ce d)MKCMpa Ha MACTO, cCnen KoeTo

3amMoyHeTe NpoLeca Ha BakyymmpaHe.

Cnen BakyymupaHe, HaTucHete 6yToHWTE
3a ocBob0oXKaaBaHe OT ABeTe CTpaHu, 3a 43
OTBOpMTE KamaKka, C/ef, KOeTo u3BajeTe

3anevyataHuTe TOp6M‘-IKM C XpaHa BbTpe.
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3ANEYATBAHE HA HAMTOHOBW TOPBUYKU N BAKYYMWPAHE HA KOHTEMHEPU
3AMEYATBAHE HA HAMJIOHOBU TOPEUYKU

CBbprKeTe ypesa KbM M3TOYHUKA Ha 3aXpaHBaHe U ro BKAtoYeTe.

MocTaBeTe OTBOPEHMA Kpait Ha TopbUUYKaTa BbB BaKyyMHaTa KaMepa, KakTo e MoKasaHo
Ha CHMMKUTE No-rope.

EnaHOBpeMeHHO HaTMCHEeTe [BeTe 3aK/0uUBallM KYKW OTCTPaHW, [loKaTo YyyeTe ABa 3BYKa,
NMoKasBallM 3aKpenBaHeTo.

HatucHete 6ytoHa ,Seal” n we 3abenexunTe, ye CBETOAUOAHUAT UHAMKATOP LLE CBETHE.
KoraTo cBeToAMOAHMAT MHANKATOP M3racHe, 3aneYyaTBaHeTo e 3aBbpLIeHO.

HaTucHeTe 6yToHUTEe 3a ocBoboXpgaBaHe, 3a [a OTBOpUTE ypeda W Ja uM3BaguTte
3anevyaTtaHaTa xpaHa.

KOHCEPBUPAHE 4YPE3 BAKYYMWUPAHE HA TOPBUYKUTE

CBbprKeTe ypeaa KbM M3TOYHMKA Ha 3aXpaHBaHEe U ro BKAKOYETE.

MocTaBeTe BbTPe B TOpOMUKaTa NPOAYKTUTE, KOUTO UCKATe Aa KOHCepBMparTe.

MouncTeTe M M3NpaBeTe OTBOPEHaTa CTpaHa Ha TOpbUYKaTa, KaTo Ce yBEpUTE, Yye He e
HabpbyKaHa.

MocTaBeTe OTBOPEHMA Kpait Ha TopbUUYKaTa BbB BaKyyMHaTa KaMepa, KakTo e MoKasaHo
Ha CHUMKWTE No-rope.

EQHOBpPEMEHHO HaTUCHETe ABETe 3aK/I0YBALLM KYKM OTCTPaHM, LOKATO YyeTe ABa 3BYKa,
NoKasBallM 3aKpenBaHeTo.

HaTucHete 6yToHa ",Vacuum/Seal” 1 cBETOAMOAHUAT MHAMKATOP LLE CBETHE, Ced, KOeTo
TopbuyKaTa we 6bae BaKyymMpaHa U 3aneyataHa aBTOMaTMYHO. Korato cBeToamMoaHuAT
WHAMKATOP M3racHe, NPOLLECHT € 3aBbpLUEH.

HaTucHete 6yTOoHMTE 3a OCBOOOXAaBaHe OTCTPaHW, C/lenl TOBA OTBOpeTe ypeda MU
n3BadeTe 3aneyaTaHUTE NPOAYKTH.

3abenexkKa: aKo XpaHaTa € MOKpa, Mons, u3bepete pexxkum ,,Mokpo“.

I”

KOHCEPBUPAHE YPE3 BAKYYMUPAHE HA KOHTEMHEPUTE

MocTaBeTe NPoAyKTUTE BLTPE B KOHTEMHEPA M IO MOKPUINTE C KanaK, BKapahTe eanHUs
Kpal Ha MapKyya B OTBOpa 3a BCMyKBaHe Ha Bb3AyX HaMupall, ce Ha ypefaa, cnef ToBa
BKapaliTe Apyrua Kpai B 0TBOpa B ropHaTa YacT HA Kanaka Ha KoHTeliHepa.

HaTucHeTe ByToHa ,,Canister” 1 ypeawbT We 3anoyHe Aa U3BAMYA Bb3AyXa OT KOHTelHepa.
MoxeTe Aa HaTucHeTe 6yToHa ,Stop”, 3a Aa M3KAOYMTE ypeda BbB BCEKM MOMEHT.
Korato npouecsT Ha BaKyyMUpaHe NPUKIUK, YPeabT ce U3KNHYBa aBTOMATUYHO.

MbpBO M3BageTe KpaA HA MapKy4ya OT KOHTelHepa, cnes ToBa M3BazeTe Apyrusa Kpai ot
ypeaa.

Mpu U3TMYaHEe Ha CPOKA Ha FOAHOCT Ha CbXPaHABaHUTE NPOAYKTU AW KoraTo TpabBa Aa
6baaT M3BagEHW OT KOHTelHepa, MonfA, HaTucHeTe OYTOHA B LIEHTbpA Ha Kamaka Ha
KOHTeMHepa, 3a Aa Bfe3e Bb3AyX, CNef KOeTO MOXeTe Aa OTBOPUTE KOHTEeMHepa crep,
HAKOJIKO CeKYHAM.

CBbBETU 3A U3MNO/I3BAHE HA KOHTEMHEPUTE
Mons, cBaneTe Kanaka Ha KOHTeilHepa, npeau Aa ro MNocCTaBUTe B MUKPOBb/HOBATa
dypHa. CnoxeTe KOHTeHepa B X1aAuMAHMKa 3a N0-406po KoHcepBMpaHe.
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NONE3HU CbBETU

1. He npenbnBalite TOPOUYKUTE M OCTaBETE AOCTATbYHO Ab/AXKMHA B OTBOPEHATa CTpaHa, 3a
03 MOraT 1ecHO A Ce NOCTaBAT BbB BaKYyMHaTa Kamepa.

2. YBepeTe ce, Ye OTBOpeHaTa CTpaHa Ha TopbuuykaTa He e MoKpa. MoKpute TopbUUKK
Nno-TPYAHO ce TOMNAT 1 3ane4vaTBar.

3. BakyymupaHeTo M 3anevyaTtBaHETO He MOraT Hanb/HO Aa 3aMEHAT OXNaXOAHeTO UAun
3ampasnBaHeTo. HeTpanHuTe xpaHu TpabBa Aa NpoAb/XKaBaT ga O6baaT oxnageHu wuau
3amMmpaseHun.

4. NMouncteTe 1 U3rnageTe OTBOPEHATA CTPaHa Ha TOPOUYKNUTE, TbI KaTO MbHKUTE U YyKauTe
npeameTu morat aa NpuvYnHAT I'Ip06}'IEMVI Nno Bpeme Ha 3anevyaTBaHeTo.

5. 3a ga npepoTBpaTUTe MOABaTA Ha MbHKM MPM BaKyyMHO 3anedyaTBaHe Ha obemucTu
NPoOAYyKTW, BHMMATENHO pa3TerHeTe TopbMYKaTa, [OKATO A MOCTaBATE BbB BaKyymHaTa
Kamepa 1 f 3a4pbKTe TaKa, 0KaTo nomnaTa 3anoyHe ga paboTtu.

6. Mpy BaKyymMHO 3anevyaTBaHe Ha NPOAYKTU C OCTpU pbboBe (cyxu cnaretn, cpebbpHU
npubopu n ap.), npeanasBaiiTe TopbUUKaTa OT yOOXKAAHUA, KaTO YBMETE NPOAYKTUTE B MEK
maTtepuan Kato abcopbupalia xaptvAa. B Tesu cayyam e BBb3MOMKHO CbAoBeTE WM
KOHTelHepuTe Aa 6baaT No-NoaxoaaLm oT TopbuykuTe.

7. Korato M3no/si3Bate akcecoapu, He 3abpaBaiiTe Aa OCTaBMTE MPOCTPAHCTBO OT 2,5 cm B
ropHaTa 4acT Ha KOHTeMHepa MaK cbaa.

8. 3a Hal-pobpu pesynTaTu, npenBapuTeNHO 3ampaseTe niogoBete W bnaHwupante
3e/1eHYyUMTe, Npean aa rv 3anedyatate BbB BaKyyM.

9. Cnep, BCAKO BaKyymupaHe MAM 3anedaTtBaHe, OCTaBeTe ypeda ga ce oxnagum 3a noHe 40
CeKyHAaMU.

10. AKO He cTe curypHu, 4ye TopbmyKaTa e buna gobpe 3aneyataHa, 3aneyaTaite A OTHOBO.

1. Mpeay nouncTeaHe U3KIOYETE ypeaa OT U3TOYHUKA 33 3aXPaHBAHE C e/IEKTPOEHePrus.

2. He noTansiTe ypena BbB BOZA MW APYTY TEYHOCTH, 33 i FO NOYUCTUTE.

3. He n3nonsgaitTe abpasmBHM Npenapaty 3a NOYUCTBAHE, Tbil KAaTO MOBBLPXHOCTTA HA ypeaa
MoKe ga 6bae HagpackaHa.

4. AKko e HeobxoaMMo, M3bbpLUETe BbHLIHATA CTPaHa Ha ypeda C BAaXKHa Kbpna uam reba ¢ mek
noyucTBaLL, Npenapar.

5. 3a Aa noyncTMTe BaKyyMHaTa Kamepa, OTCTpaHeTe CbC candeTka ocTaTbumuTe OT XpaHa uau
TEYHOCTW.

6. OcTaBeTe ypeza Aa U3CcbxHe gobpe, npeau Aa ro U3nosa3Bate OTHOBO.
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XpaHa, cbXpaHABaHa B X1aaunHuk (5 + 3° C)

be3 BakyymupaHe

C BakyymupaHe

YepBeHO meco 3-4 pgHun 8-9 aHun
Bano meco 2-3 gHK 6-8 aHK
Puba 1-3 aHun 4-5 pHKn
MpurorBeHO meco 3-5 gHun 10-15 gHun
Meko cupeHe 5-7 oHun 20 aHM
Tebpau/nonytebpam cupeHa 1-5 gHKn 60 AHU
MNnopose 5-7 pHun 14-20 gHun
3eneHuyum 1-3 gHK 7-10 AaHuM
Cyna 2-3 gHK 8-10 aHun
BapeH opu13 unmn BapeHu TeCTeHU Uspenmsa 2-3 pHMn 6-8 AHM
Deceptn c pa3buta cmeTaHa 2-3 gHK 8 oHMn

XpaHa, cbXpaHABaHa Npwm CTailHa Temnepatypa (25 + 2°C)

be3 BaKyymupaHe

C BakyymupaHe

MpeceH xna6 1-2 gHKn 8-10 aHun

Buckeutn 4-6 meceua 12 meceua
HenpurotseH op13 UaM HENPUroTBEHU TECTEHU U3aeNUA 5-6 meceua 12 meceua
BpawHo 4-6 meceuya 12 meceua
CyweHu nnopose 3-4 meceuya 12 meceuya
CmnsAHo Kade 2-3 meceuya 12 meceua
HacuneH uait 5-6 meceua 12 meceua
Yaii ¢ masako 1-2 meceua 12 meceua

XpaHa, cbXxpaHABaHa BbB ppusepa (-18 £2°C)

be3 BaKyymupaHe

C BakyymupaHe

Meco 4-6 meceua 15-20 meceua
Puba 3-4 meceua 10-12 meceua
3eneHuyum 8-10 meceua 8-24 meceua
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Huwo He ce cayvea, Koecamo ce onumame 0d ornaKkoeame ¢ 6aKyym:

1. YBepeTe ce, ye LLENCeNbT HA 3axpaHBaWMA Kaben e gobpe BKAOYEH B €/1EKTPUYECKUSA
KOHTaKT.

2. YBepeTe ce, Ye HAMa NoBpeaM Ha 3axpaHBaLLua Kaben.

3. BKk/toueTe Apyr ypes B eNeKTPUUECKnsa KOHTAKT, 33 Aa Ce YBepuTe, ye paboTu.

4. YBepeTe ce, Ye 3aK/104BALLUTE CUCTEMMU Ca B 3aK/TIOYEHO MOJOKEHME.

5. YBepeTe ce, Ye TopbMyKaTa e NpaBUIHO NOCTaBEHa BbTPE BbB BaKyymHaTa Kamepa.

6. Npeay fa “3nonssaTte ypeaa OTHOBO, OCTaBETE ro Aa ce ox/aam 3a 40 cekyHau.

3abenexkka: 3a ga npenoTBpaTMTE NperpABaHe Ha ypega, ocTaBeTe ro ga ce oxnaau 3a 40
CeKyHAM, Npeau 4a ro n3nos3Bate 0OTHOBO W APbIKTE KanaKka OTBOPEH.

Ocmaea 8b30yx 8 mopbuvykama csned 8aKyymupaHe:

1. YBepeTe ce, Ye OTBOPEHATa YacT Ha TopbMUKaTa e U3LAN0 BbTPE BbB BaKyyMHaTa Kamepa.
2. YBepeTe ce, Ye TopbMyKaTa HAMa TeyoBe. HagynTte TopbuukaTa, cnes ToBa A NoToneTe BbB
BOAA U A HaTUCHeTe. AKO ce NoABAT MexypyeTa, U3nos3ealite HoBa TOpbUUKa.

3. AKo m3nonseaTte TopbMUYKa C NepcoHanM3npaHu pasmepwu, NpoBepeTe 3aneyaTBallaTa
NeHTa. EQHA rbHKa B TopbMUKaTa NOKpait 3anedyaTBallaTta 1eHTa MOKe a NPUYMHU TEYOBE U
[a No3B0/IM Ha Bb3ayxa Aa Bnese. M3pexkeTe TopbMyKaTa v A 3anedyaTante OTHOBO.

4. He ce onuteaiTe ga NpaBWTe CamMM CTPaHMYHM LWEBOBE 3a TOPOMUYKWTE, Tbil KaTo
TopbuuKMTe ce M3paboTBaT CbC CNeLnanHN CTPaHWYHK WeBoBe. AKO HanpaBuTe LieBOBETE
CaMu, MOKe [la Bb3HWKHAT TeYOBE M Bb3yX 43 B/ie3e B TOpbuyKaTa.

5. Mons, He 3aneyaTBaliTe XxpaHaTa, KOraTo e ropewia.

Mpegsua nNpuvHUMNA Ha TEPMWUYHO pasWMpPEHWe W CBMBaHE Ha Tenata, MOAA, He
3aneyaTBaiTe xpaHaTa, KOraTo e ropelia, Tbi1 KaTo TA We ce CBME NPU OX/NaxkAaHe, KOeTo
npaBu 4a M3rexaa, Ye ma nsTuyaHe Ha Bb3ayX.

6. Cnep, BakyymupaHe B TOPOMYKNUTE CbC 3eN1EHYYLIM UM NNOAOBE BCE OLLE MMa Bb3ayX.
Cnep, BaKyymupaHe noctaBeTe 3anevyaTtaHuTe TOP6UYKM B XN1aAUAHMKA. B NpoTUBEH cayyait
ce oT4ens Bb3ayx nopaau GpoTocuHTE3aTa, KOETO NPaBu BaKyyMUpaHeTo HeepeKTUBHO.

7. Mons, He 3aneyaTBaiiTe GepPMEHTUPANN XPaHU.

depMeHTMpPannTe XpaHM He ca MNoAXOAALWM 33 BaKyyMHO OMNaKoBaHe, 3alloTO OTAENAT
Bb3ayX.
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Bb30yxbm b6ewie omcmpaHeH om mopbu4yKamad, HO 6s1e3e OMHOEBO:

1. NpoBepeTe 3aneyaTBallaTa SieHTa Ha TopbuyKaTta. EgHA MbHKA NOKpal 3aneyaTsallaTa JieHTa
MOXKe A3 NPWYMHM TeyoBe M A3 NO3BOAM Ha Bb3ayxa Aa Baese. M3pexeTe TopbuuKaTa U A
3aneyvarayite OTHOBO.

2. BnaraTa nam xpaHata (KaTo HanpyMmep COKOBEe, MasHWHU, TPOXM M NPaxoBe) HaMMUPaLLM ce No
npoTe)keHWe Ha 3anedyaTBallaTa JIeHTa MOXKe Aa MonpeyaT Ha NpPaBMIHOTO 3amneyaTBaHe Ha
TopbunyKaTa. U3perkeTe TopbUUKaTa, N3bbpLLETE BLTPELWHMA I pbb K A 3aneyaTalite OTHOBO.

3. XpaHarta c ocTpu pbboBe MorKe ga npobue TopbrnuKkata. CmeHeTe TopbUYKaTa, aKo e npobuTa.
MoKpuiiTe npegmeTuTe € ocTpyu pbboBe, KaTo M3NoN3BaTe MeK 3aluMTeH maTtepuan, KaTo
Hanpumep XapTueHa candeKTa, cnes KoeTo OTHOBO 3aneyaTaiTe.

4. AKo Bce olle OCTaBa Bb3ayx B TopbWuKaTa, XpaHaTa mMoxKe ga e depMeHTMpana uan ga e
otaenuna ras. B Tosm cnydyalh xpaHaTa MoxKe fda e 6buna pasBaneHa; Ta Tpabsa ga 6bae
M3XBbp/ieHa.

Topbuukama ce monu:
Ako TopbuuyKaTa ce TOMMU, KayyyKOBMAT €/1eMEHT MOXe Aa e CTaHan TBbphe ropew,. lMpegu
BaKyyYMHO ONaKoBaHe Ha Apyr NPoAyKT, M34aKaliTe NoHe 5 MUHYTK, 3a Aa Ce OX1aau YPeabT.
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.
HomuHanHo HanpekeHue 220-240 V
HomuHanHa yecrora 50-60Hz
MowHocT 120 W

—
WN3xBbpAAHE Ha OTNAAbLUTE MO HAYMH, OTTOBOPEH 3a OKO/IHATa cpeda
Mo:KeTe ga nomorHeTe 3a ona3BaHeTo Ha OKo/HaTa cpeaa!
Mons cnasBaliTe mecTHUTe pa3nopenbu: Mpeaaiite HedyHKLMOHMPALLOTO enekTpuyecko obopyasaHe
Ha LLeHTbP 3a cbbupaHe Ha OTNaAbLM OT eNeKTpuyecko obopyaBaHe.
N

HEINNER e peructpupaHa mapka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MapKM U HaMMeHOBaHMATA Ha NPOAYKTUTE Ca TbProBCKU MAPKU UAU PErucTpupaHu

TbProBCKMU MapKn Ha CbOTBETHUTE UM NpUTEXKATENN.

HWTO egHa yacT oT cneunduKaumMmTe He Moxe Aa 6bae Bb3NpPOM3BEXKAaHaA NOJA KaKBaTo M Aa e
dopma waM cpeacTso, WAM M3NOA3BaHa 3a MOJlyYaBaHe Ha MPOM3BOAHWM KaTo MNPeBOAM,
TpaHcdopmaumm nAn agantaumm, 6e3 npenBapuUTeNHOTO cbriacne Ha KomnaHusata NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuuku npaBa 3anaseHu.

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

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

N

C€

To3u NpoayKT e MNpOoeKTUpaH M NpPOU3BEAEH B CbLOTBETCTBME CbC CTaHAAPTUTE U HOPMUTE Ha
EBponeiickaTa obLWHOCT.

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

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VAKUUMOZO FOLIAHEGESZTO GEP
Unlimited Pack
Modell: HAV-EDC120SS

e Vakuumozé féliahegeszt6 gép
e Teljesitmény: 120 W
e Szin: Fekete ezlistszin( diszit6elemekkel
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Ko6szonjiik, hogy ezt a terméket valasztotta!

B _—_—_—_—_——

A késziilék haszndlata el6tt olvassa el figyelmesen a haszndlati kézikényvet, és Grizze meg
késobbi tanulmdnyozdsra.

A leirds célja, hogy megadja az Osszes szikséges utasitast a gép telepitésére, haszndlatara és
karbantartasara. A készilék helyes és biztonsdgos haszndlata érdekében, kérjik, olvassa el a
haszndlati dtmutatdt, a gép hasznalata el6tt.

< J

Il. A CSOMAG TARTALMA J

Vakuumozo féliahegesztd gép
B Hasznalati utasitas

T Garancia tanusitvany
Megfelel6ségi nyilatkozat
Zacskotekercs

5 egyéni zacské

YV V V V V V V

Doboz-csatlakozd
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Kérjuk, a készllék haszndlata el6tt figyelmesen olvassa el és kdvesse a biztonsagi

utasitasokat.

1. Gy6z6djon meg arrdl, hogy a késziléken feltlintetett feszlltség megfelel a
felhaszndlasi helyen rendelkezésre allé fesziiltségnek.

2. Ne haszndlja a késziiléket, ha a tapkabel vagy a csatlakozd sériilt. Ne hasznalja a
készlléket, ha az hibas vagy sériilt. Ha a kabel és/vagy a készilék megsériilt, akkor
azt vissza kell juttatni egy hivatalos szervizk6zpontba.

3. A késziilék daramelldtdsanak kikapcsoldsdahoz huzza ki a csatlakozdaljzatot a
tdpegységbdbl. Ne hlzza meg a tapkabelt a késziilék levalasztasahoz.

4. A veszélyek elkeriilése érdekében, ha a tapkabel megsériilt, azt a gyarténak, a
szervizkdzpontnak vagy hasonldan képzett személynek kell kicserélnie.

5. Ne hasznaljon hosszabbitét ezzel a késziilékkel.

6. Ha nem hasznadlja, vagy tisztitds el6tt dramtalanitsa a késziiléket.

7. Ne hasznalja a késziléket nedves vagy forré feliileten, illetve aramforras kozelében.

8. Ne meritse a készilék barmely tartozékat, a tapkabelt vagy a csatlakozdaljzatot vizbe
vagy mas folyadékba.

9. Csak a gyarté altal ajanlott tartozékokat vagy kiegészité alkatrészeket hasznaljon.

10. A késziléket csak rendeltetésszerlien hasznalja. Ne haszndlja a terméket a
munkaterileten kivl.

11. A készilék hasznalatakor a gyermekek gondos felligyelete sziikséges. Ez a készilék
nem jaték.

12. Minden légtelenités utdn hagyja a késziiléket legalabb 40 mdasodpercig hdilni.
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Miért van sziiksége vakuumozo és foliahegeszté késziilékre?

A levegbnek vald kitettség miatt az élelmiszer elveszitheti izét és tapértékét, valamint
el6segitheti a baktériumok és erjeszt6anyagok szaporodasat, ami az élelmiszer romldsahoz
vezet. A késziilék vakuumcsomagolasi rendszere kizdrja a levegst, és segit megGrizni az
ételek izét és frissességét. Ezzel a csomagoldsi rendszerrel akar 7-szer hosszabb ideig
tarthatja frissen az élelmiszereket.

Idé6t és pénzt takarit meg

Kevesebbet kolt:

Nagyobb mennyiségben vagy akcidsan vasarolhat élelmiszert, és a kivant méret(i adagokat
vakuumcsomagolhatja anélkiil, hogy pénzt pazarolna.

Id6t takarit meg:
F6zzOn el6re az egész hétre, készitse el az adagokat, és tartsa Gket vakuumcsomagoldsu
zacskékban.

Pacoljon percek alatt:
A vdkuumcsomagolas megnyitja az étel pdrusait, igy a nagyszer( pdacolt izt mindossze 20
perc alatt, nem pedig egy éjszaka alatt kapja meg.

Kénnyed Ginnepi ételek:
Készitse el el6re kedvenc ételeit és Ulnnepi fogdsait, hogy mindségi id6t tolthessen
vendégeivel.

Elvezze a szezonlis vagy kiildnleges ételeket:
Tartsa hosszabb ideig frissen a kdnnyen romlandé vagy ritkan fogyasztott élelmiszereket.

Adagszabalyozas a diétdkhoz:
Vakuumcsomagolja a megfelel6 adagokat, és jegyezze fel a zacskon a kaldria- és/vagy
zsirtartalmat.

A nem élelmiszeripari termékek védelme:
Tartsa szdrazon és kiranduldsra készen a kemping- és csénakdzasi készleteket. Védi a
polirozott ezlistot a megtompulastdl a levegének vald kitettség minimalizalasdval.
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1. ,Mode” gomb: Két Uzemmdd (,Normal” és ,Kiméletes”) dllithatd be. Az
alapértelmezett tzemmodd a ,Normal”. Ha az étel morzsalddik, akkor ezt a gombot
megnyomva a gépet , Kiméletes” vdkuumozasi izemmaddra kapcsolhatja. A ,Seal” gomb
megnyomasaval barmikor kézzel szabdlyozhatja a vakuumozas mértékét. Az élelmiszer
automatikusan lezarasra keril. Megjegyzés: ha a tapellatds megszakad, ez a bedllitas
visszadll az alapértelmezett lizemmadra.

2. ,Food” gomb: Két Gzemmadd (,Szaraz” és ,Nedves”) dllithatd be. Az alapértelmezett
Uzemmadd a ,Szaraz”. A gomb megnyomasakor a gép ,Nedves” lzemmoddba kapcsol.
Az lizemmoddot az étel tipusatdl fliggben valaszthatja ki. Minden haszndlat utan hagyja
a késziiléket legaldbb 40 masodpercig hiilni. Megjegyzés: ha a tapellatds megszakad, ez
a beallitas visszaall az alapértelmezett izemmdadra.

3. ,Canister” gomb (LED-el): Ha megnyomja ezt a gombot, a késziilék elkezdi vakuumozni
a dobozt, amig a folyamat be nem fejez6dik. Megjegyzés: A funkcié hasznalatdhoz
dobozra van sziikség.

4. ,Vac/Seal” gomb: Nyomja meg ezt a gombot a zacskd vakuumozasahoz és lezarasidhoz
(minden haszndlat utan hagyja a késziléket legalabb 40 masodpercig hlni).

5. ,Pickling” gomb (LED-el): Nyomja meg ezt a gombot, hogy a gép vakuumciklusokon
keresztll pacolja az ételt. Pillanatok alatt nagyszer( izt kaphat. Megjegyzés: A funkcié
hasznalatdhoz dobozra van sziikség.

6. ,Seal” gomb (LED-el): Nyomja meg ezt a gombot a zacskd lezdrdsahoz (minden
hasznalat utan hagyja a késziiléket legalabb 40 masodpercig hilni).

7. ,Stop” gomb: lehetévé teszi a felhaszndld szamadra, hogy barmikor kikapcsolja a
késziiléket.
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A. Zacskoétekercsek tarolasara kialakitott hely

Ez a rekesz lehet6vé teszi a zacsko tekercsek tarolasat (csak nyitott gép esetén).
B. Cutter
Lehet6vé teszi a zacskdk kivant méretre vagasat.
C. Tomités
Ez megakaddlyozza a szivargast és a leveg6 bejutdsat a vakuumkamraba.
D. Gumielem
Ez lehetGvé teszi a teljesen egyenletes tomitést.
E. Vakuumkamra
A zacskok nyitott részének a vakuumkamraban kell lennie.
F. Tomitd rud
3 mm széles rud biztositja a megfeleld tomitést.
G. Légbeszivo nyilas
A dobozok vagy mas kompatibilis tartozékok légtelenitésekor a téml6 egyik végét ebbe a
nyilasba dugja be. Ne zarja el ezt a nyilast.
H. Levalaszté gomb
Nyomja meg a kioldogombokat a készilék kinyitasdhoz és a lezart élelmiszer
eltavolitdsahoz.



http://www.heinner.com/

www.heinner.com 120W, 220-240V~50-60Hz

Nyissa ki a fedelet, vegye ki a megfeleld
hosszUsagot a zacskétekercsbél, majd hizza
a vagot egyik oldalrdl a masikra.

Helyezze a zacskd nyitott oldalat a
vakuumkamraba. Kérjik, gy6z6djén meg

rola, hogy a zacské nem takarja el a

= |égbeszivd nyilast.
B —
L |

Nyomja le a fedelet mindkét kezével,
amig az a helyére nem rogzil, majd

inditsa el a vdakuumozasi folyamatot.

Vakuumozas utdn nyomja meg a kétoldali
kioldégombokat a fedél kinyitasahoz,
majd vegye ki a lezart zacskdkat a benne
[évé élelmiszerekkel.
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A MUANYAG ZACSKOK HEGESZTESE ES A DOBOZOK VAKUUMOZASA

A MUANYAG ZACSKOK HEGESZTESE

Csatlakoztassa a tapforrashoz a berendezést és kapcsolja be.

Helyezze a zacsko nyitott végét a vdkuumkamraba a fenti képeken lathaté mddon.
Nyomja meg egyszerre a két oldalsé zardhorgot, amig két hangot nem hall, ami a
rogzitést jelzi.

Nyomja meg a ,Seal” gombot, és latni fogja, hogy a LED-kijelz6 kigyullad. Amikor a LED
kijelz6 kialszik, a lezaras befejez6dott.

Nyomja meg a kioldogombokat a készllék kinyitasdhoz és a lezart élelmiszer
eltdvolitdsahoz.

TARTOSITAS VAKUUMZACSKOZASSAL

Csatlakoztassa a tapforrashoz a berendezést és kapcsolja be.

Tegye a tartdsitani kivant termékeket a zacskdba.

Tisztitsa meg és egyenesitse ki a zacskd nyitott oldalat, ligyelve arra, hogy ne legyen
gy(rott.

Helyezze a zacskd nyitott végét a vikuumkamraba a fenti képeken lathaté mdodon.
Nyomja meg egyszerre a két oldalsé zaréhorgot, amig két hangot nem hall, ami a
rogzitést jelzi.

Nyomja meg a ,Vacuum/Seal” gombot, és a LED kijelz6 vilagitani fog, majd a készilék
automatikusan vdkuumozza és hegeszti a zacskdt. Amikor a LED-kijelzé kialszik, a
folyamat befejez6dott.

Nyomja meg az oldalsd kioldégombokat, majd nyissa ki a késziiléket, és vegye ki a lezart
termékeket.

Megjegyzés: ha az étel nedves, kérjik, valassza a "Nedves" izemmaddot.

IM

TARTOSITAS DOBOZOK VAKUUMOZASAVAL

Helyezze a termékeket a dobozba és fedje le a fedéllel, dugja be a tomlé egyik végét a
készilék légbeszivd nyilasdba, majd a mdsik végét a doboz fedelének tetején lévé
nyilasba.

Nyomja meg a ,,Canister” gombot, és a késziilék megkezdi a leveg6 kiszivasat a dobozbdl.
A ,Stop” gomb megnyomdsaval barmikor kikapcsolhatja a késziiléket. Amikor a
vakuumozas befejezédik, a késziilék automatikusan ledll.

ElGszor vegye ki a tomld végét a dobozbdl, majd a masik végét a készilékbdl.

Ha a tdrolt termékek lejarnak vagy ki kell venni a dobozbdl, kérjik, nyomja meg a doboz
fedelének kozepén lévé gombot, hogy a levegs be tudjon jutni, majd néhany masodperc
alatt kinyithatja a dobozt.

TIPPEK A DOBOZOK HASZNALATAHOZ
Kérjlk, vegye le a doboz fedelét, mielStt beteszi a mikrohullamu sitébe. Tegye a dobozt a
h(t&szekrénybe a jobb tartdsitas érdekében.
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HASZNOS TIPPEK

1. Ne toltse tul a zacskdkat, és hagyjon elég hosszusagot a nyitott oldalon, hogy kdnnyen be
lehessen helyezni 6ket a vakuumkamraba.

2. Gy6z6djon meg rdla, hogy a zacskd nyitott oldala nem nedves. A nedves zacskdkat
nehezebb felolvasztani és hegeszteni.

3. A vdkuumozds és a hegesztés nem helyettesitheti teljesen a h(itést vagy a fagyasztast. A
romlandé élelmiszereket tovabbra is hliteni vagy fagyasztani kell.

4. Tisztitsa meg és simitsa ki a zacskdk nyitott oldalat, mivel a gylr6dések és idegen targyak
problémakat okozhatnak a hegesztés soran.

5. A terjedelmes termékek vdkuumzardsakor a gy(lir6dés elkeriilése érdekében évatosan
nydjtsa ki a zacskét, amikor behelyezi a vakuumkamrdba, és tartsa ott, amig a
vakuumszivattyd mikodni nem kezd.

6. Ha éles széli termékeket (szaraz spagettit, ezlist étkészletet stb.) vakuumcsomagol, védje
a zacskot a kilyukadastdl ugy, hogy a termékeket puha anyagba, példaul nedvszivé papirba
csomagolja. Ezekben az esetekben a taroléedények vagy dobozok alkalmasabbak lehetnek,
mint a zacskok.

7. Tartozékok haszndlatakor ne feledje, hogy a doboz vagy taroléedény tetején 2,5 cm
szabad helyet kell hagyni.

8. A legjobb eredmény érdekében a vakuumzdaras el6tt fagyassza le a gylimolcsoket és
blansirozza a zoldségeket.

9. Minden vdkuumozds vagy hegesztés utdn hagyja a gépet legaldbb 40 masodpercig hilni.
10. Ha nem biztos benne, hogy a zacské megfeleléen le van hegesztve, hegessze le Ujra.

1. Tisztitas el6tt huzza ki a késziilék dugaszat az dramforrasbdl.

2. Ne meritse a késziiléket vizbe vagy mads folyadékba a tisztitashoz.

3. Ne hasznadljon suroldszereket a tisztitdshoz, mert a késziilék fellilete megkarcolddhat.

4. Szikség esetén tordlje at a késziilék kilsejét nedves ruhdval vagy szivaccsal, enyhe
tisztitoszerrel.

5. A vakuumkamra tisztitdsdhoz torélje le az élelmiszer- vagy folyadékmaradvanyokat.

6. Ujboli hasznalat el6tt hagyja a késziiléket alaposan megszaradni.
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Hiit6ben tarolt élelmiszerek (5 £ 3° C) Vakuumozas nélkul Vakuumozassal
Voros hus 3-4 nap 8-9 nap
Fehér hus 2-3 nap 6-8 nap
Hal 1-3 nap 4-5 nap
Megkészitett husok 3-5 nap 10-15 nap
Lagy sajtok 5-7 nap 20 nap
Kemény/félkemény sajtok 1-5 nap 60 nap
Gyilimélcsok 5-7 nap 14-20 nap
Zoldségek 1-3 nap 7-10 nap
Leves 2-3 nap 8-10 nap
FGtt rizs vagy fott tészta 2-3 nap 6-8 nap
Desszertek tejszinhabbal 2-3 nap 8 nap
Szobahémeérsékleten tartott élelmiszerek (25 + 2°C) Vakuumozas nélkul Vakuumozassal
Friss kenyér 1-2 nap 8-10 nap
Keksz 4-6 honap 12 hénap
Készitetlen rizs vagy kif6zetlen tésztafélék 5-6 hénap 12 hénap
Liszt 4-6 hénap 12 hénap
Aszalt gyiimolcsok 3-4 hénap 12 hénap
Orolt kavé 2-3 hénap 12 hénap
Omlesztett tea 5-6 hénap 12 hénap
Tejjel izesitett tea 1-2 hénap 12 hénap
Fagyasztoban tarolt élelmiszerek (-18 £2°C) Vakuumozas nélkil Vakuumozassal

Hus 4-6 hénap 15-20 honap
Hal 3-4 hénap 10-12 honap
Zoldségek 8-10 hénap 8-24 hénap
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Semmi sem torténik, amikor megprobdl vakuumcsomagolni:

1. Gy6z6djon meg rdéla, hogy a tapkabel csatlakozdja biztonsdgosan be van dugva a
csatlakozdaljzatba.

2. Gy6z6djon meg réla, hogy a tdpkabel nem sériilt meg.

3. Csatlakoztasson egy masik késziiléket a csatlakozéaljzathoz, hogy megbizonyosodjon arrdl,
hogy m(ikodik-e.

4. Gy6z6djon meg rdla, hogy a reteszel6rendszerek zart helyzetben vannak.

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

6. MielGtt Ujra haszndlnd a késziiléket, hagyja 40 masodpercig hdlni.

Megjegyzés: A készilék tulmelegedésének elkeriilése érdekében hagyja 40 mdsodpercig
hdlni, miel6tt Gjra hasznalna, és tartsa nyitva a fedelet.

Vdkuumozds utdn levegé marad a zacskéban:

1. Gy6z6djon meg réla, hogy a zacskd nyitott része teljes egészében a vakuumkamra
belsejében van.

2. Gy6z6djon meg réla, hogy a zacskd nem szivarog. Fujja fel a zacskdt, majd meritse vizbe, és
nyomja le. Ha buborékok jelennek meg, hasznaljon uj zacskoét.

3. Ha egyedi méret( zacskot hasznal, ellenérizze a hegeszt&szalagot. A zacskd gylirGdése a
hegesztGszalag mentén szivargdst okozhat, és levegé juthat be a zacskéba. Vagja le a zacskot
és hegessze Ujra.

4. Ne prébdlja meg sajat maga elkésziteni a zacskdk oldalsé ragasztéit, mivel a zacskok
specialis oldalsé ragasztokkal készililnek. Ha a ragasztot sajat maga késziti, el6fordulhat, hogy
szivarog, és levegé kerilhet a zacskéba.

5. Kérjik, ne vdkuumozza le az ételt, ha forro.

A testek hétagulasanak és 6sszehuzddasanak elvét figyelembe véve, kérjiik, ne vdkuumozza
le az ételt, ha az forrd, mert leh(iléskor 6sszehlzddik, és ugy tlnik, mintha leveg6 tavozna.

6. Vakuumozas utan még mindig van leveg6 a z6ldség- vagy gyliimolcszacskokban

A vdkuumozds utan tegye a lezart zacskdkat a hiitészekrénybe. Ellenkez6 esetben a
fotoszintézis miatt levegé6 szabadul fel, igy a vakuumozas hatastalan.

7. Kérjik, ne vdkuumozza az erjesztett élelmiszereket

Az erjesztett élelmiszerek nem alkalmasak vakuumozasra, mivel leveg6t bocsatanak ki.
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A levegé el volt tavolitva a zacskobdl, de ujra levegé keriilt bele:

1. Ellenérizze a hegeszt6szalagot. A zacskd gylir6dése a hegesztGszalag mentén szivargast
okozhat, és levegé juthat be a zacskdba. Vagja le a zacskét és hegessze Ujra.

2. A hegesztGszalag mentén lév6 nedvesség vagy élelmiszer (példaul gylimolcslevek, zsir, morzsak
és porok) megakadalyozhatja a zacskd megfelel6 hegesztését. Vagja le a zacskét, tordlje le annak
a belsé szélét, és hegessze Ujra.

3. Az éles széll élelmiszerek atszurhatjdk a zacskét. Cserélje ki a zacskodt, ha kilyukadt. Az éles
szél( targyakat puha véd&anyaggal, pl. papirtdrlével vonja be, majd hegessze le Ujra a zacskot.

4. Ha még mindig van levegé a zacskdban, akkor az élelmiszer erjedhetett, vagy gazok
szabadulhattak fel. Ebben az esetben az élelmiszer megromolhatott, és ki kell dobni.

A zacsko olvad:
Ha a zacskd megolvad, akkor a gumielem tulsdgosan felforrésodhatott. Egy masik termék
vakuumcsomagoldsa el6tt varjon legaldbb 5 percet, amig a késziilék lehdil.
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IX. MUSZAKI ADATLAP

Névleges fesziiltség 220-240V
Névleges frekvencia 50-60Hz
Teljesitmény 120 W

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

elektromos hulladékokat gyijt6é kbzpontba szolgéltassa be.

NS
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