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8 Intended use
I n t ended us eRead these instructions carefully. Only then will you be 
able to operate your appliance safely and correctly. 
Retain the instruction manual and installation 
instructions for future use or for subsequent owners.
Check the appliance for damage after unpacking it. Do 
not connect the appliance if it has been damaged in 
transport.
This appliance is intended for domestic use and the 
household environment only. Only use the appliance to 
vacuum food in suitable vacuuming bags and 
vacuuming containers, and to heat-seal film.
Only operate this appliance in enclosed rooms.
This appliance may be used by children over the age of 
8 years old and by persons with reduced physical, 
sensory or mental capabilities or by persons with a lack 
of experience or knowledge if they are supervised or 
are instructed by a person responsible for their safety 
how to use the appliance safely and have understood 
the associated hazards.
Children must not play with, on, or around the 
appliance. Children must not clean the appliance or 
carry out general maintenance unless they are at least 
15 years old and are being supervised.
Keep children below the age of 8 years old at a safe 
distance from the appliance and power cable.
This appliance is intended for use up to a maximum 
height of 4000 metres above sea level.

( Important safety 
information

I mpor t ant s af e t y i n f or mat i on:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber 
becomes extremely hot if the appliance is 
used frequently and there are long heat-
sealing times. Never touch the hot sealing bar. 
Keep children away from the appliance.

:Warning – Risk of electric shock! 
■ Do not use any high-pressure cleaners or 

steam cleaners, which can result in an 
electric shock.

Risk of electric shock! ■ A defective appliance may cause electric 
shock. Never switch on a defective 
appliance. Unplug the appliance from the 
mains or switch off the circuit breaker in the 
fuse box. Contact the after-sales service.

Risk of electric shock! ■ Incorrect repairs are dangerous. Repairs 
may only be carried out by one of our 
trained after-sales engineers. If the 
appliance is faulty, unplug the mains plug or 
switch off the fuse in the fuse box. Contact 
the after-sales service.

:Warning – Risk of fire! 
The sealing bar in the vacuuming chamber 
becomes extremely hot. Combustible vapours 
may ignite. Do not vacuum any combustible 
liquids in the vacuuming bag. Do not store any 
combustible materials and objects inside the 
appliance.

:Warning – Risk of injury! 
■ The smallest cracks in the glass lid may 

result in it imploding when the vacuum is 
attached. Unplug the appliance from the 
mains or switch off the circuit breaker in the 
fuse box. Call the after-sales service. 

Risk of injury! ■ During the vacuuming process, the 
vacuuming chamber and the glass lid 
deform. Screw-top jars, other hard 
containers, and indeformable food that are 
vacuumed in the compartment when the lid 
is closed must not come into contact with 
this lid. Otherwise, the protective layer on 
the glass will be damaged and the glass lid 
may break. Hard containers and 
indeformable food must not protrude over a 
maximum height of 80 mm.

Risk of injury! ■ Any misuse of the vacuuming drawer may 
lead to injury. Do not insert any hoses that 
are connected to the appliance into any 
body cavities. Do not vacuum any living 
animals.
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]Causes of damage
Caus es of damageCaution!
■ Check the appliance for damage before each use. 

Pay particular attention to the intactness of the glass 
lid. 
Do not operate the appliance if the glass lid is 
damaged. Call the after-sales service.

■ Slowly open and close the glass lid.
■ Do not place any objects on the glass lid. Do not use 

the appliance as a work surface or storage space. 
Ensure that no objects can fall onto the glass lid. To 
use it, pull the drawer out fully until it reaches a stop. 
Completely close the drawer if you are not using it. 

■ Before closing the glass lid, ensure that there is no 
debris in the vacuuming chamber.

■ Ensure that the seals are not damaged by pointed or 
sharp objects.

■ Check that the seal on the glass lid is positioned 
correctly. Ensure that the seal's contact surface is 
clean and free from debris. Otherwise, this may 
impair the functionality of the appliance.
Do not operate the appliance if the seal is defective. 
If you do so, this may damage the appliance. Call 
the after-sales service.

■ Observe the cleaning instructions.
■ In the event of a power failure, the vacuum remains 

in the vacuuming chamber during the vacuuming 
process. Never attempt to use a tool to open the 
glass lid. Wait until the power supply has been re-
established and restart the vacuuming process

■ Do not vacuum food in its original packaging after 
you have opened it. Only use bags that are suitable 
for vacuuming food.

■ In the vacuum, liquids start to boil at low 
temperatures. This produces vapour and may cause 
the appliance to malfunction.
– Ensure that the food to be vacuumed is at the 

lowest possible initial temperature – within the 
range of 1 – 8 °C is best.

– Never vacuum liquids in the vacuuming bag at 
the maximum vacuuming level.

– Recommendation: Vacuum liquids in the 
vacuuming bag at vacuuming level 2.

– Carefully monitor the vacuuming process. It is 
normal for some bubbles to form when 
vacuuming liquids. Heat-seal the bag in good 
time as soon as the bubble formation visibly 
increases.

– Tip: You can also vacuum liquids in fixed, 
commercially available vacuuming containers. 
Use vacuuming level 3 for this. When vacuuming, 
do not use any plastic bottles or other vessels 
that contract during external vacuuming.

7Environmental protection
Env i r onment a l pr o t ec t i onEnvironmentally-friendly disposal
Dispose of packaging in an environmentally-friendly 
manner.

This appliance is labelled in accordance with 
European Directive 2012/19/EU concerning 
used electrical and electronic appliances 
(waste electrical and electronic equipment - 
WEEE). The guideline determines the 
framework for the return and recycling of used 
appliances as applicable throughout the EU.
5
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*Getting to know your 
appliance

Get t i ng t o k now y our app l i anc eIn the vacuuming drawer, you can vacuum food in 
suitable bags and containers. This chapter provides you 
with information about the assembly and the basic 
functions of your appliance.

How does a vacuuming drawer work?
During the vacuuming process, air is pumped out of the 
vacuuming chamber and the bag. This produces a high 
vacuum in the chamber. The higher the vacuuming 
level, the less air remains in the chamber and the bag, 
and the higher the pressure difference to the 
environment. 
If the selected vacuuming level has been reached, the 
sealing bar is pressed against the silicone column on 
the glass lid. During this, the bag is heat-sealed. After a 
short cooling time, air flows back into the chamber, 
creating a loud noise. During this process, the bag 
suddenly contracts and encloses the food. The drawer's 
glass lid then opens.
Different degrees of vacuum can be created with 
vacuuming levels 1 to 3. The degrees that are reached 
here vary depending on the use case: When vacuuming 
in the container, the degrees of vacuum are lower and 
therefore better suited for the particular food. When the 
external vacuuming adaptor is attached, the vacuuming 
drawer automatically detects which mode has just been 
activated. 

Structure of the vacuuming drawer

Control panel

Vacuuming levels 1 2 3
Vacuuming in the bag 80% 95% 99%
Vacuuming containers and bot-
tles

50% 75% 90%

( Safety glass cover
0 Stainless steel vacuuming chamber
8 Air outlet
@ Sealing bar

Symbol Explanation
1 ÿ Switch on/off Switch the appliance on and off
2 ¹ Vacuum-sealing level Select the vacuum-sealing level
3 » Heat-sealing time Select a heat-sealing time

Heat-seal the vacuum-sealing bag early
4 < Start Start the vacuum-sealing process

º Stop Cancel the vacuum-sealing process
5 2 Dry Dry the pump

A Note Refer to the fault table
6
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Opening and closing
Press on the middle of the drawer to open or close it.
The drawer will spring out gently when you open it. You 
can then easily pull it out.

Accessory
The following accessories are included with the 
vacuum-sealing drawer:

Optional accessories
You can order optional accessories from our after-sales 
service or from your specialist retailer:

1Operating the appliance
Oper at i ng t he app l i anc eSwitch the appliance on and off
Touch the ÿ symbol to switch the appliance on or off.
If you do not make any changes, the appliance 
automatically switches off after 10 minutes.

Vacuuming in the bag
Vacuum the food in a suitable vacuuming bag in order 
to preserve the food for longer, to marinate it or to 
prepare it for sous-vide cooking.

Suitable vacuuming bag
Use the original vacuuming bags that are enclosed with 
the appliance or can be ordered as accessories. These 
bags are suitable for a temperature range of -40 °C –
 100 °C. This means that they can be used for storing 
food at low temperatures and also for cooking the 
vacuum-sealed food that is contained in the bags. The 
optimum heat-sealing time for this bag is level 2. The 
bags are suitable for use in the microwave. Pierce the 
bag before you heat it up in the microwave.
Only use bags that are suitable for vacuuming food. 
Commercially available products are different when it 
comes to the quality of the food, temperature 
resistance, material and surface. Ensure that the bag is 
used only for the purpose for which it is intended.
The heat-sealing time for the vacuuming bag always 
depends on the material from which it is made. In most 
cases, heat-sealing level 1 is sufficient for heat-sealing 
thin bags. Vacuuming bags that are made from a 
thicker material require a longer heat-sealing time at 
heat-sealing level 2 or higher.
The length of the heat-sealing column limits the size of 
the vacuuming bag that can be used. You should 
therefore only use bags with a maximum width of 
240 mm.

Filling the bag
Where possible, position the items of food in the 
vacuum-sealing bag next to each other and not on top 
of each other.
To ensure that the sealing seam is perfect, it is 
important that the edge of the bag is clean and dry. To 
ensure that the seam is perfect during the heat-sealing 
process, it is important that there is no food residue 
around the seam on the edge of the bag. Before you fill 
the bag, you should therefore fold over its edge by 
approx. 3 cm. Unfold the edge again once the bag has 
been filled.

External vacuum-sealing adapter
The adapter is attached to the air out-
let on the vacuum-sealing drawer in 
order to vacuum-seal vacuum-sealing 
containers.
Vacuum-sealing hose
The vacuum-sealing hose connects 
the external vacuum-sealing adapter to 
the vacuum-sealing container.
Vacuum-sealing bags
180 x 280 mm (50 pcs)
240 x 350 mm (50 pcs)

Accessories Specialist retail-
er order number

After-sales ser-
vice order num-
ber

Vacuum-sealing bag 
180 x 280 mm (x 100)

Z13CX62X0 17000224

Vacuum-sealing bag 
240 x 350 mm (x 100)

Z13CX64X0 17000225 
7
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To ensure that you can keep track of your bags and the 
food that is vacuumed within them, we recommend that 
you make a note on the bag of the date of the 
vacuuming along with the contents.

Proceed as follows:

1. Open the glass lid.
2. Place the vacuum-sealing bag in the compartment.

Notes
– Make sure that the food is at the lowest possible 

initial temperature – within the range of 1 – 8 °C 
is best.

Make sure that the air outlet is not covered so that 
the pump can extract the air from the 
compartment.
Make sure that the centre of the bag and the ends 
of the bag are lying flat on top of the heat-sealing 
column. This will ensure that the heat-sealing 
seam is perfectly closed.
– Make sure that the open end of the bag is 

protruding over the heat-sealing column by 
approx. 3 cm but that it is not touching the lid 
seal.

Note: Elevate the bag if necessary using an item 
such as a chopping board to prevent the bag from 
sliding down.

3. Touch the ¹ symbol to select a vacuum-sealing 
level.

4. Touch the » symbol to select a heat-sealing time.

5. Tightly close the glass lid and hold it there.
6. Touch the < symbol to start the vacuum-sealing 

process.
The vacuum-sealing process will now start. The 
vacuum-sealing level indicators will flash red one after 
the other until the value you selected has been reached.

The heat-sealing process will now start. The heat-
sealing level indicators will flash red one after the other 
until the value you selected has been reached.

At the end of the process, the chamber is ventilated and 
an acoustic signal sounds. You can now open the glass 
lid and remove the heat-sealed vacuum-sealing bag 
from the chamber.

:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber becomes 
extremely hot if the appliance is used frequently and 
there are long heat-sealing times. Never touch the hot 
sealing bar. Keep children away from the appliance.

Notes
■ At the highest vacuuming level, the process may last 

up to 2 minutes. After this time, the bag is heat-
sealed and the vacuuming level that is reached 
lights up.

■ After vacuuming, check the heat-sealing seam on 
the bag. Carefully try to pull the seam apart. If it 
comes apart, select a higher heat-sealing level the 
next time. If the seam is deformed, it has become 
too hot. Select a lower heat-sealing level the next 
time or leave the appliance to cool.

■ If you vacuum food in bags several times in 
succession, the heat-sealing column becomes 
increasingly hotter. This may impair the quality of the 
heat-sealing seam. After several vacuuming 
processes, you should therefore select a lower heat-
sealing time or leave the appliance to cool for 
approx. 2 minutes between the processes.

Heat-sealing in good time
Use this function if you only want to pack your delicate 
food in a bag so that it is air-tight, without the contents 
sitting too tightly against the bag.
When air is being extracted from the bag, touch the 
» symbol to end the process and heat-seal the bag 
early.
The appliance displays the vacuuming level until it is 
reached.
At the end of the process, the chamber is ventilated and 
an acoustic signal sounds. You can now open the glass 
lid and remove the heat-sealed vacuuming bag from the 
chamber.

Note: To heat-seal the bag, the vacuum-sealing drawer 
requires a specific degree of vacuum. If you touch the 
» symbol first, the vacuum-sealing drawer pumps air 
out of the chamber until this degree has been reached. 
The bag is then heat-sealed.
8



Operating the appliance    en
Cancelling the vacuuming process
When air is being extracted from the bag, touch the 
º symbol to cancel the process early.
The appliance displays the vacuuming level until it is 
reached.
The bag is not heat-sealed. The lid opens slightly and 
the chamber is ventilated. An acoustic signal sounds. 
You can now remove the vacuuming bag from the 
chamber.

Vacuuming in the container
Vacuum the food in a suitable vacuuming container in 
order to preserve the food for longer.

Suitable vacuuming containers
Only use containers that are suitable for vacuuming 
food. Commercially available products are different 
when it comes to the quality of the food and the 
material.
The vacuum hose that is enclosed with this appliance 
has an inner diameter of 3 mm. To ensure that the hose 
fits, you may require an adaptor for your container. In 
many cases, these adaptors are already included with 
the vacuuming containers.

Proceed as follows:

1. Open the glass lid.

2. Plug the vacuuming adaptor into the air outlet.
3. Secure the hose to the vacuuming adaptor and the 

vacuuming container.
4. Touch the ¹ symbol to select a vacuum-sealing 

level.
5. Touch the < symbol to start the vacuum-sealing 

process.
The vacuum-sealing process will now start. The 
vacuum-sealing level indicators will flash red one after 
the other until the value you selected has been reached.

The vacuuming levels stop pulsating as soon as the 
target value has been reached. The vacuuming level 
that has been reached lights up and an acoustic signal 
sounds. You can now detach the hose from the 
container and the external vacuuming adaptor.

Note: If larger bubbles form, cancel the vacuuming 
process.

Cancelling the vacuuming process
When air is being extracted from the bag, touch the 
º symbol to cancel the process early.
The appliance displays the vacuuming level until it is 
reached.
You can now detach the hose from the container and 
the external vacuuming adaptor.

Carrying out the drying program for vacuum 
pump
When vacuuming food, the smallest volume of water 
gets into the vacuum pump system. This effect is 
exacerbated when you are vacuuming liquids or 
extremely moist food. For this reason, the appliance 
comes with a drying function, which further removes 
any liquid that gathers in the pump.
If the 2 symbol is lit white, it is recommended that you 
run a drying cycle. However, at this point, you can 
continue to use the appliance as normal if you wish.
If the 2 symbol is lit red, you must run a drying cycle.

Proceed as follows:

1. Tightly close the glass lid and hold it there.
2. Touch the 2 symbol.
Drying will now start. It will take between 5 and 
20 minutes. The 2 symbol will flash red while drying is 
in progress.You can close the vacuum-sealing drawer 
while drying is in progress.

At the end of the program, the chamber is ventilated 
and an acoustic signal sounds. You can now open the 
glass lid.

Note: It may be the case that a single drying cycle is 
not sufficient. If, after one drying cycle, the 2 and  
A symbols are lit red, there is still moisture in the pump 
system. Wait until the A  symbol goes out and start 
another drying cycle.
9
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JSettings table and tips
Set t i ngs t ab l e and t i psVacuum for sous-vide cooking
You can use your vacuuming drawer to prepare food for 
sous-vide cooking. Sous-vide cooking is a method of 
cooking "under a vacuum" at low temperatures between 
50-95 °C and in 100% steam or in a bain marie.
The vacuuming drawer is used to heat-seal the food in a 
special air-tight, heat-resistant cooking bag. 

:Warning – Health risk! 
Sous-vide cooking is a method of cooking at low 
temperatures. As a result, it is important that you always 
follow the application and hygiene instructions below:

■ Only use high-quality, perfectly fresh food.
■ Wash and disinfect your hands. Use disposable 

gloves or cooking/grill tongs.
■ Take extra care when preparing critical food, such 

as poultry, eggs and fish.
■ Always thoroughly rinse and/or peel fruit and 

vegetables.
■ Always keep work surfaces and chopping boards 

clean. Use different chopping boards for different 
types of food.

■ Maintain the cold chain. Make sure that you only 
interrupt it briefly to prepare the food, and then 
return the food in its vacuum-sealed bag to the 
refrigerator for storage before you cook it.

■ Food is suitable for immediate consumption only. 
Once the food is cooked, consume it immediately. 
Do not store it after cooking – not even in the 
refrigerator. It is not suitable for reheating.

Vacuuming bags 
Use the enclosed vacuuming bags for sous-vide 
cooking. You can reorder the vacuuming bags.
Do not cook the food in the bag you bought it in (e.g. 
portions of fish). These bags are not suitable for sous-
vide cooking.
Where possible, position the items of food in the bag 
next to each other and not on top of each other.
Vacuuming 
Where possible, use the highest vacuuming level to 
vacuum-seal the food. This is the only way to achieve 
even heat transfer and therefore a perfect cooking 
result. 
Before cooking the food, check whether the vacuum in 
the bag is intact. Make sure that:

■ There is no/hardly any air in the vacuuming bag.
■ The heat-sealing seam is perfectly sealed.
■ There are no holes in the vacuuming bag –  do not 

use the core temperature probe.
■ Pieces of meat or fish that have been vacuumed 

together are not pressed directly against one 
another.

■ As far as possible, avoid piling up vegetables and 
desserts when vacuuming them.

If in doubt, place the food into a new bag and vacuum it 
again.

Food should be vacuumed at most one day before it is 
cooked. This is the only way to prevent the escape of 
gases from the food (e.g. from vegetables) which inhibit 
the transfer of heat, or to prevent the texture of the food 
from changing, and thus altering how it cooks.

Fast marinating and flavouring
You can use your vacuuming bag to quickly add flavour 
to or marinate food such as meat, fruit and vegetables. 
Marinating your food in the traditional way usually takes 
a long time and is not particularly intensive. When you 
vacuum in a bag, the food's cell pores open and the 
marinade that is added can be absorbed quickly. This 
produces a more intensive taste in a much shorter time.

Storage and transport
Extend the storage time for food. Due to the low-oxygen 
environment in the vacuum, freshly vacuumed food 
remains edible for longer when it is stored correctly. 
The freezer burn is lower when the food has been 
frozen and vacuumed.
Re-seal food in glass containers (such as jams and 
sauces). The vacuuming significantly increases the 
storage time.

Notes
■ You must ensure that the glass containers that are 

used are no taller than 80 mm. Taller containers may 
damage the appliance's glass lid.

■ Only use screw-top jars that are robust and intact.
■ Only tighten the container by hand. The container is 

automatically sealed by the vacuum-sealing process.
■ Not all jars or lids are suitable for being re-sealed 

under a vacuum. After the vacuuming process, 
check whether a vacuum has occurred: A lid that is 
curving inwards and can only be opened with a lot of 
force is an indication that the vacuuming process 
has worked. If the lid makes a "clicking" sound when 
it is pushed in and released and if it is easy to open, 
no vacuum has occurred. Repeat the vacuuming 
process or use more suitable screw-top jars.�

Store food such as cheese, fish or garlic without any 
unpleasant odours. The hermetic sealing that takes 
place during vacuuming means that no unwanted 
odours can get out and the flavour cannot be absorbed 
by the other food.
Sealed vacuuming bags or vacuuming containers are 
the ideal means of transport for liquid foods. They are 
easy to handle, leak-proof and space-saving.
10
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Recommended settings
When stored appropriately, vacuumed food remains 
fresh for significantly longer. At higher vacuuming 
levels, the quality, appearance and ingredients of the 
food are better preserved.
The following table provides you with recommendations 
for the vacuumed levels for different foods. Observe the 
specific information on the recommended vacuuming 
levels and on preparing the food.

Notes
■ Only use fresh food. Check the quality of the food 

before vacuuming it.
■ Only vacuum cold food – within a temperature range 

of 1 – 8 °C is best.
■ Start at the lowest of the recommended vacuuming 

levels.
■ Check the quality of the food after you remove it 

from storage. Do not use any food that is of dubious 
quality.

Recommended vacuuming levels Special instructions

Food that is stored at room temperature (20 °C to 23 °C)
Baked goods 1, 2, 3
Dried baked items/biscuits 1
Tea/coffee 1, 2, 3 Store in a dark place
Rice/pasta 2 Vacuum in a container
Flour/semolina 1
Nuts without shell 3 Store in a dark place
Dried fruits 3
Crackers/chips 1, 2 Vacuum in a container

Fresh food that has been frozen (-18 °C to -16 °C) or stored in a refrigerator (3 °C to 7 °C)
Fish 3
Poultry 3
Meat 3
Whole sausage 3
Sliced sausage 3
Hard cheese 3
Soft cheese 2 Vacuum in a container
Vegetables 2 Peel and blanch beforehand
Washed green salad 2 Vacuum in a container
Herbs 1, 2 Vacuum in a container
Fruit (hard) 3
Fruit (soft) 2 Vacuum in a container

Pre-frosting recommended
*Pre-frost the food laid out on a plate for approx. 1 hour to preserve its structure.
11
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DCleaning
Cl eani ngOnly clean the appliance when it has been switched off.
Ensure that the sealing bar in the vacuuming chamber 
has cooled down. 

:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber becomes 
extremely hot if the appliance is used frequently and 
there are long heat-sealing times. Never touch the hot 
sealing bar. Keep children away from the appliance.

During cleaning, ensure that no water or other liquid 
gets into the vacuum-sealing compartment or, in 
particular, into the vacuum pump's air outlet. Never 
spray the inside or outside of the appliance with water.
Do not use a high-pressure cleaner or steam jet 
cleaner.
Only use natural cleaning agents, such as washing-up 
liquid and water. Do not use any abrasive materials or 
cleaning agents that contain alcohol.
Clean the appliance using only a damp cloth.
Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Note: Leave the appliance and accessory parts to fully 
dry after they have been cleaned.

Glass front and glass lid
Clean the glass front and the glass lid with glass 
cleaner and a soft cloth.
Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Stainless steel vacuuming chamber
Always remove flecks of limescale, grease, starch and 
albumin (e.g. egg white) immediately. Corrosion can 
form under these patches or splashes. Clean with water 
and some washing-up liquid. Dry the surface with a soft 
cloth.

Plastic control panel
Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Sealing bar
Remove the remaining film from the sealing bar.
Never use abrasive cleaning agents to clean the sealing 
bar. Use a soft cloth.
The sealing baris not suitable for dishwashers.

External vacuum-sealing adapter
Wash the adapter by hand. It is not suitable for 
dishwashers.

Vacuum hose
Rinse the vacuum hose by hand. It is not suitable for 
dishwashers.
12
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3Trouble shooting
Tr oubl e s hoot i ngFaults often have simple explanations. Before you call 
our after-sales service, please read the information in 
the table below.

Note: Any repair work must only be carried out by 
qualified experts. Incorrect repairs to your appliance 
may present considerable risks for the user.

Fault Error Causes Possible remedy
The A symbol will appear 
after a few seconds.

The vacuum cannot be cre-
ated properly.

The glass lid has not been closed prop-
erly.

Open and close the glass lid again. 
When doing so, lightly press on the glass 
lid for the first few seconds.

The seal on the glass lid is not fitted 
properly or is defective.

Check the seal.

The seal on the glass lid has deformed. Gently press the seal to straighten it out.
The lid on the external vacuum-sealing 
container has not been closed properly.

Check the position of the vacuum-seal-
ing lid. Only use suitable vacuum-sealing 
containers.

The external vacuum-sealing connection 
is not positioned correctly on the vac-
uum-sealing chamber's air outlet.

Check the position of the external vac-
uum-sealing connection.

The A symbol will appear 
after the pump has been run-
ning for 2 minutes.

It is taking too long to create a 
vacuum. Your selected vac-
uum-sealing level cannot be 
reached.

As the temperature rises, liquids begin to 
boil. At this point, the process of creating 
a vacuum stops.

Only vacuum-seal cold liquids.
If the vacuum-sealing chamber is wet, 
wipe it dry.
Heat-seal the vacuum-sealing bag early if 
large bubbles form.
Select a lower vacuum-sealing level.

The vacuum-sealing process 
will not start. The  < symbol 
does not appear even though 
the lid is closed.

The appliance is not detecting 
the lid.

The door switch on the glass lid is miss-
ing or is not being detected by the appli-
ance.

Call the after-sales service.

If you try to operate the appli-
ance several times in succes-
sion, the vacuum-sealing 
process seems to run as nor-
mal but the bag is not heat-
sealed.

The thermal switch on the heat-sealing 
transformer has been triggered.

Allow the appliance to cool for at least 
10 minutes. Then try again.
Allow the appliance to cool for at least 
2 minutes between vacuum-sealing 
operations.

The vacuum-sealing process 
is taking longer and longer.

There is too much moisture in the pump 
system.

The appliance monitors the vacuum-
sealing as it progresses. If too much liq-
uid is retained in the pump oil, the 
2 symbol will appear. Initiate drying.

The pump system is extremely hot. Allow the appliance to cool and then try 
again.

After the drying cycle has 
ended, the appliance is dis-
playing the 2  and  A 
 symbols.

One drying cycle alone was not suffi-
cient.

Wait until the A symbol is no longer lit 
up. Then start another drying cycle.
13



en    Trouble shooting
The vacuum in the plastic bag 
is not retained.

The bag is defective. Sharp parts of the food (for example 
bones) may poke holes in the bag.

Check the bag for damage. Use a differ-
ent bag if it is damaged. If the damage is 
caused by sharp-edged parts of the food, 
as far as possible, position these in the 
bag in such a way that they cannot dam-
age the wall of the bag.

The heat-sealed seam is 
defective.

The heat-sealing time you have selected 
is unsuitable for the plastic from which 
the bag is made.

Select a different heat-sealing time.

There is liquid, grease or crumbs along 
the heat-sealed seam. The bag has 
creases along the heat-sealed seam.

Make sure that the bag is dry, that it has 
no creases, and that it is positioned fully 
on the heat-sealing bar.
Use a different bag. Fold over the edge 
of the bag by 3 cm before you fill it.

The lid cannot be opened. A slight vacuum has formed and it is 
holding the lid closed.

Do not use force or tools to open it. Initi-
ate vacuum-sealing again and then can-
cel it immediately.
Disconnect the appliance from the 
mains power supply. Wait 30 seconds 
and then start up the appliance again.
Touch the ÿ symbol for more than 5 
seconds. The system is reset.

Fault Error Causes Possible remedy
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Customer service    en
4Customer service
Cus t omer s er v i c eOur after-sales service is there for you if your appliance 
needs to be repaired. We will always find an 
appropriate solution, also in order to avoid after-sales 
personnel having to make unnecessary visits.

E number and FD number
When calling us, please quote the full product number 
(E no.) and the production number (FD no.) so that we 
can provide you with the correct advice. The rating plate 
bearing these numbers can be found when you open 
the appliance door.

To save time, you can make a note of the numbers for 
your appliance and the telephone number of the after-
sales service in the space below in case you need 
them.

Please note that a visit from an after-sales service 
engineer is not free of charge in the event that the 
appliance has been misused, even during the warranty 
period.
Please find the contact data of all countries in the 
enclosed customer service list.

To book an engineer visit and product advice

Rely on the professionalism of the manufacturer. You 
can therefore be sure that the repair is carried out by 
trained service technicians who carry original spare 
parts for your appliances.

Technical specifications

E no.
 

FD no.
 

After-sales service O  

GB 0344 892 8989 
Calls charged at local or mobile rate.

IE 01450 2655 
0.03 € per minute at peak. Off peak 0.0088 € 
per minute.

Power supply: 220-240 V
50/60 Hz

Total connected load: 320 W
VDE approved: Yes
CE mark: Yes
15



*9001274738*

9001274738
980718
en



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Euroscale Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 50
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [595.276 841.890]
>> setpagedevice


