APARAT DE VIDAT Sl SIGILAT
Model: HAV-130WHSS
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e Aparat de vidat si sigilat
e Putere: 130W
e Culoare: alb cu ornamente argintii
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Va multumim pentru alegerea acestui produs!

I.  INTRODUCERE

Tnainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni. Pdstrati manualul
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 in sigurantd a
aparatului, va rugam sa cititi cu atentie acest manual de instructiuni, inainte de instalare si
utilizare.

Il. CONTINUTUL PACHETULUI DUMNEAVOASTRA

Aparat de vidat si sigilat

Manual de instructiuni
Certificat de garantie
Rola de pungi
Garnitura suplimentara
Doua conectoare
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lll. MASURI DE SIGURANTA

INSTRUCTIUNI GENERALE PRIVIND SIGURANTA

e Nu utilizati si nu depozitati aparatul in spatii umede sau in aer liber. Acest aparat
NU este destinat utilizarii in ambarcatiuni sau vehicule aflate in miscare. Nu utilizati
accesorii, componente auxiliare, consumabile sau piese de schimb (folii, pungi,
recipiente etc.) care nu sunt recomandate de cdtre producator. Nu utilizati aparatul
atunci cand acesta sau oricare dintre componentele acestuia prezinta deteriorari.
Componentele deteriorate sau necorespunzatoare pot provoca raniri si deteriorari
ca urmare a supraincalzirii, imploziei si electrocutarii.

o Tnainte de fiecare utilizare, verificati camera de vid pentru a v3 asigura c3 aceasta
este goald. Asigurati-vd intotdeauna c3 pompa de vid nu patrunde in lichide. Tn
cazul in care pompa aspira lichide, opriti imediat functionarea prin apasarea
butonului STOP.

e Utilizati aparatul pe un blat de bucatdrie sau pe o suprafatd mare, uscatd, stabila,
orizontald si usor accesibild. Tn timpul utilizarii aparatului, ldsati un spatiu de cel
putin 10 cm in lateralele acestuia. Pentru ca aparatul sa fie usor accesibil, lasati un
spatiu de cel putin 50 de cm in fata si deasupra acestuia.

e Pentru evitarea riscului de incendiu, electrocutare sau supraincalzire, nu puneti
haine sau alte obiecte sub aparat sau deasupra acestuia. Nu asezati aparatul sau
componentele acestuia pe suprafete fierbinti (arzator, incalzitor, soba, cuptor etc.)
sau fn apropierea acestora.

e Va3 rugam sa retineti ca bara de incalzire si bara de sigilare devin fierbinti in timpul
utilizarii aparatului. Nu atingeti cu mainile sau cu alte obiecte sensibile, imediat
dupa utilizare, bara de incalzire sau bara de sigilare.

e Aparatul este destinat viddrii si sigildrii pungilor si recipientelor special concepute in
acest scop. Recipientele necorespunzdtoare sau deteriorate se pot sparge (prin
implozie) atunci cand sunt vidate, generand risc ridicat de rdnire si deteriorare din
cauza cioburilor care pot fi proiectate in jur. inainte de vidare, verificati recipientele
pentru a va asigura ca acestea nu prezinta deteriorari (fisuri, deformari etc.). Foliile
si pungile necorespunzatoare pot cauza supraincalzirea aparatului si pot lua foc sau
se pot lipi de bara de sigilare sau de bara de incalzire. Nu umpleti excesiv pungile
sau recipientele, pentru a evita deteriorarea si supraincdlzirea. Nu introduceti
obiecte strdine n aparat. Manevrati cu atentie deosebita recipientele vidate,
pentru evitarea accidentelor si deteriordrilor cauzate prin implozie, prin proiectarea
cioburilor sau prin stropire. Nu expuneti recipientele vidate la cdldura, la socuri
termice/mecanice sau la lumina solara directa.

e Pericol de explozie si incendiu! Nu sigilati si nu vidati recipiente sau pungi care
contin substante inflamabile (bduturi alcoolice sau alimente care contin alcool,
solventi organici).

e Nu utilizati substante de curdtare abrazive sau bureti abrazivi pentru curatarea
aparatului sau a componentelor acestuia. Nu curdtati aparatul cu substante chimice
corozive (de exemplu, indlbitor). Nu utilizati obiecte dure sau ascutite pentru
curdtare sau pentru intoarcerea alimentelor. Manevrati cu atentie deosebita bara
de incalzire, bara de sigilare si garniturile sistemului de vidare. NU introduceti
aparatul sau componentele acestuia in masina de spdlat vase.
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Nu dezasamblati aparatul. Apelati la un tehnician calificat.

Pentru evitarea electrocutarii, nu atingeti stecarul cu mainile ude.

Pentru evitarea electrocutarii, nu introduceti aparatul in apa.

. Nu l3sati acest aparat sa functioneze in timp ce dormiti si nu il utilizati daca aveti o stare
de somnolenta.

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

6. Aparatul nu este destinat utilizarii de catre persoane (inclusiv copii) care au capacitati
fizice, senzoriale sau mentale reduse, sau carora le lipsesc experienta si cunostintele necesare,
decat dacd sunt supravegheate sau au fost instruite cu privire la utilizarea aparatului de catre o
persoand care raspunde pentru siguranta acestora.

7. Copiii trebuie supravegheati, astfel incat acestia sa nu se joace cu aparatul.

awonp

IV. DESCRIEREA PRODUSULUI

Mecanisme de blocare

H. Garnitura de vidare

Burete de etansare situat pe capac 1. Orificiu de aspirare

Bard de incalzire J.  Buton pentru activarea  vidarii

Burete de etansare in jurul camerei de vid recipientelor exterioare

Cutter interior
Buton pentru deblocare

6O mMmoON®® P

Camerd de vid
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Butonul ,Seal”— Apasati pe acest buton pentru inceperea procesului de sigilare.

Sfaturi: Pentru o sigilare corespunzdtoare, ,pungile de vidat” sau ,rolele cu pungi de
vidat” trebuie sa fie curate si sa nu prezinte cute. Materialul foliei trebuie sa fie sigilat
uniform si strans, dar nu trebuie sa fie topit la marginea etansarii.

Butonul ,Vac seal” — apasati pe acest buton pentru inceperea procesului de vidare +
sigilare.

Butonul ,,FOOD”— pentru selectarea tipului de aliment: uscat sau umed

Sfaturi: Setarea ,Dry/Moist” (Uscat/Umed) are o importanta deosebitad in cazul utilizarii
functiei ,Vac Seal”. Selectati tipul de aliment inainte de a apdsa pe butonul ,Vac sea
Butonul ,,Stop”— Pentru oprirea procesului de vidare sau sigilare.

1" 1.

Accesorii
Doud tipuri de conectoare

Sfaturi privind pungile sau rolele de pungi pentru vidat:
1. Latime maximd: 32 cm
2. Pot fi utilizate numai pungile sau rolele de pungi pentru vidat recomandate.
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V. UTILIZAREA APARATULUI J

PREGATIREA PUNGILOR:

1. Utilizati pungi speciale pentru vidat (cu o singura deschidere)

2. Role de pungi: in functie de dimensiunile alimentelor. Tdiati punga la dimensiunea
dorita cu ajutorul cutterului interior si sigilati un capat al pungii cu ajutorul aparatului.

Taiati rola de pungi cu ajutorul cutterului intern ) Sigilati un capdt al pungii

VIDAREA Sl SIGILAREA:
1. Deschideti capacul, introduceti alimentele in pungd, apoi puneti capatul deschis al
pungii in camera de vid.
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2. Inchideti capacul si apasati ferm pentru blocarea acestuia. Veti auzi un clic la blocarea
capacului.

@
®

3. Apdsati pe butonul ,Vac Seal” pentru a porni aparatul. Aparatul va incepe sa videze
punga, apoi o va sigila automat. Indicatorul luminos aferent modului de functionare se va
aprinde. La final, aparatul se opreste automat.

4. Apdsati pe butonul de deblocare pentru a deschide capacul.

Buton pentru deschiderea capacului

VIDAREA RECIPIENTELOR EXTERIOARE

1. Cuplati conectorul la orificiul de aspirare si la recipientul exterior (pungi sau
caserole).

2. Apasati si mentineti apdsat butonul pentru vidare pana la finalizarea procesului, apoi
eliberati butonul.

3. La finalizarea procesului de vidare, decuplati conectorul de la aparat si de la recipientul
exterior.

e L= ) Sfat: Va rugdm sa nu

Pkl Lt L= blocati capacul pe baza

(1 e e V) Vidare aparatului decat in cazul
|| Conectat —

n care utilizati aparatul.
n caz contrar, garnitura

se va deforma.
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VI. SFATURI GENERALE

1. De fiecare data cand utilizati produsul, apasati ferm pe capac pana la auzirea unui clic.
Acesta indica faptul ca produsul este inchis corespunzator si pregatit pentru utilizare.

2. Pentru rezultate optime, va rugam sa utilizati functiile separat. De exemplu, daca
doriti sa vidati si sa sigilati un recipient cu alimente, vda recomandam sa utilizati mai intai
functia ,,PULSE” pentru o vidare eficientd, apoi sa activati functia ,, SEAL".

3. Vi recomandam s utilizati numai pungile/rolele de pungi special concepute pentru
acest tip de aparat. De asemenea, puteti achizitiona separat rolele de pungi Heinner, cod
de produs HAV-BAGS.

4. Procesul de ambalare in vid extinde durata de pastrare a alimentelor prin eliminarea
aerului din recipiente, diminuand astfel oxidarea si efectele acesteia asupra produselor
alimentare.

De asemenea, vidarea poate impiedica dezvoltarea microorganismelor, acestea putand
provoca probleme in anumite conditii.

Pentru conservarea in siguranta a alimentelor, este esential ca acestea sa fie pastrate la
temperaturi scazute. Dezvoltarea microorganismelor poate fi redusa semnificativ la
temperaturi de 4 ° C sau mai scazute.

Congelarea la -17 ° C nu ucide microorganismele, dar le opreste dezvoltarea.

Pentru depozitare pe termen lung, congelati intotdeauna alimentele perisabile care au
fost ambalate in vid si pastrati-le la frigider dupa decongelare. Este important sa retineti
ca ambalarea in vid nu constituie un substitut pentru conservare si nu poate inversa
procesul de deteriorare a alimentelor. Aceasta poate doar sa incetineasca procesul. Este
dificil sa se prevada pe ce durata alimentele fsi vor pastra aroma, aspectul sau textura,
deoarece aceasta depinde de vechimea si de starea alimentelor in ziua in care au fost
ambalate in vid.

5. Va rugam sa nu blocati capacul pe baza aparatului decat in cazul in care utilizati
aparatul. Tn caz contrar, garnitura se va deforma.

Locul depozitarii | Observatii

Congelator

Congelati alimentele umede fnainte de a le ambala in vid. Alternativ, puneti un
prosop de hartie indoit intre alimente si gura pungii, pentru a absorbi excesul de
umiditate. Nu uitati sa ldsati un spatiu de 75 de mm dupa prosopul de hartie, pentru
a permite realizarea sigildrii. Nota: Din cauza lipsei de oxigen, carnea de vitd poate
parea mai inchisa la culoare dupa ambalarea in vid. Aceasta nu indica alterarea.

Frigider

Pentru ca o bucatd de branza s ramana proaspdta, ambalati-o in vid de fiecare datd
dupa ce consumati o parte din aceasta. Utilizati o punga mai lungd, pentru ca veti
tdia din aceasta 25 mm la fiecare deschidere. NU AMBALATI in vid branza moale.

Frigider

Spalati si lasati sa se usuce salata, spanacul etc. Pentru rezultate optime, ambalati-le
in caserole marca HEINNER.

Congelator

Congelati fructele moi si fructele de padure Tnainte de ale ambala. Pozitionati-le
astfel incat acestea sd nu se lipeasca unele de altele.

Congelator

Congelati sosurile, supele, ciorbele etc. pand cand devin solide. Eliminati lichidul si
ambalati-le in vid intr-o pungd marca HEINNER.
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VII. DURATE ESTIMATE DE PASTRARE

Tipuri de alimente - in

Pastrare in conditii obisnuite

Pastrare prin vidare si sigilare

congelator

Carne de porc sau vita 4-5 luni 15-20 luni
Peste 3-4 luni 12 luni
Legume 10 luni 18-24 luni

Tipuri de alimente - in

Pastrare in conditii obisnuite

Pastrare prin vidare si sigilare

frigider

Carne proaspata 2-3 zile 6-9 zile
Peste proaspat 1-3 zile 4-5 zile
Salam 4-6 zile 25-40 zile
Branza 6-20 zile 25-60 zile
Legume 1-4 zile 8-10 zile
Fructe 5-8 zile 10-14 zile
Paste/Orez/Lasagna 2-3 zile 6-9 zile
Carne preparatd 3-4zile 10-15 zile
Dulciuri, deserturi 5 zile 18-20 zile

Tipuri de alimente - la
temperatura camerei

Pastrare in conditii obisnuite

Pastrare prin vidare si sigilare

Paine 2 zile 6-8 zile
Biscuiti 4-5 luni 12 luni
Paste/Orez 6 luni 12 luni
Faina 4 luni 12 luni
Cafea 3 luni 12 luni
Ceai 5 luni 12 luni
Fructe uscate 6 luni 12 luni
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VIIl. CURATARE SI INTRETINERE

1. Deconectati stecdrul de la sursa de alimentare cu energie electrica. Nu introduceti aparatul in
apa. Curdtati buretele de etansare si indepartati resturile din cutia de colectare a lichidelor.
Tnmuiati o carpa in ap3 cu s3pun si stergeti cu grija buretele de etansare.

2. Dupa curdtarea buretelui de etansare, acesta trebuie asezat corespunzator in pozitia initiala,
n caz contrar, etanseitatea intregului aparat fiind afectatd.

3. Dacd in cutia de colectare a lichidelor ajunge lichid cu resturi de alimente maruntite,

indepartati-le si curatati cutia. /

IX. FISA TEHNICA

Tensiune nominala 220-240V ‘
Frecventa nominala 50-60Hz
Putere 130W
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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 52015, 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,
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-0201-1V. De
asemenea, au fost intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de
Rechemare EEE, in conformitate cu HG 322/2013. Totodata societatea este 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 |-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddundtoare 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 marca inregistratd a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor

detindtori.

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 /

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

q3

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

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VACUUM SEALER
Model: HAV-130WHSS
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e Vacuum sealer
e Power: 130W
e Color: white with silver decoration
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Thank you for chosing this product!

I.  INTRODUCTION

Please read this instruction manual carefully before using it and kee 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.

Il. PACKAGE CONTENTS

u

Vacuum sealer
Instruction Manual
Warranty card

Roll bag
Additional gasket
Two connectors

YV V. V V V V
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Ill. SAFETY MEASURES

GENERAL SAFETY INSTRUCTIONS

e Do not operate or store the appliance in humid or wet areas or outdoors. This
appliance is NOT intended for use in boats or moving vehicles. Do not use any
accessories, attachments, consumables, or spare parts (e.g. foils, bags, vacuum
containers) not recommended by the manufacturer. Do not operate the appliance,
when the appliance or any part of it is likely to be damaged. Damaged or unsuited
parts could cause injuries and damage due to overheating, implosion, and electric
shock.

e Before each operation, ensure that the vacuum chamber is completely empty.
Always ensure that the vacuum pump will not sunk in any liquids. Immediately
cancel the running process by pressing the STOP button, if liquids are sucked in.

e Operate the appliance on a well accessible, stable, level, dry and suitable large
table or counter. During operation keep the appliance in an appropriate distance of
at least 10cm on each side. Keep at least 50cm of free space in front and above the
appliance for free access.

e Do not place any clothes or tissue or other objects under or on the appliance
during operation, to avoid risk of fire, electric shock and overheating. Do not place
the appliance or any part of it on or near hot surfaces (e.g. burner, heater, range, or
oven).

e Keep in mind that the heating bar and sealing bar will get hot during operation. O
not touch the heating bar and sealing bar with your hands or any delicate objects
shortly after operation.

e The vacuum sealer is intended for vacuuming and sealing the designated bags, and
vacuum containers only. Insufficient or damaged vacuum containers may burst
(implode) when vacuumed, leading to a high risk of injuries and damage according
to splinters and splashes flying around. Before vacuuming, vacuum containers
always check the containers for any type of damage (e.g. cracks, distortions, or
dents) Unsuited foils, and bags could cause overheating, and fire, or stick down to
the sealing or heating bar. Do not overfill the bags or containers to avoid damage
and overheating. Do not place any foreign objects into the appliance. Always
handle any vacuumed containers with special care to avoid injuries and damage
due to implosion, hurling splinters and splashes all about. Do not expose vacuumed
containers to heat or mechanical or thermal shock or direct sunlight.

e Risk of explosion and fire! Do not seal or vacuum containers or bags filles with anu
inflammable substances (alcoholic drinks or food, organic solvents).

e Do not use abrasive cleaners or cleaning pads for cleaning the appliance or any part
of it. Do not clean the appliance with any corrosive chemicals (e.g. bleach). Do not
use any hard or sharp-edged objects for operation or cleaning. Always handle the
heating bar, sealing bar, and vacuum gaskets with special care. DO NOT place the
appliance or any part of it in an automatic dishwasher.
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Do not disassemble the unit except for the authorized technician.
Do not touch the socket with wet hand to avoid electric shock.
Do not immerse the unit into water to avoid electric shock.

Do not use this unit when sleeping or drowsy.

If the supply cord is damaged it must be replaced by the manufacturer, its service agent or

similarly qualified persons in order to avoid a hazard.

6. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have
been given supervision or instruction concerning use of the appliance by a person responsible

for their safety.

7. Children should be supervised to ensure that they do not play with the appliance.

@ ® 1 e

A. Locks

B. Sealing sponge on lid

C. Heating bar

D. Sealing sponge surrounding

chamber

m

Inner cutter
F. Release button
G. Vacuum chamber

vacuum

H. Vacuum gasket oppose to heating bar
1. Vacuum outlet
J. Vacuum outlet power
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“Seal” button - Press here to start the sealing process.

Tips: To get an airtight seal, the “vacuum sealer bags” or “vacuum sealer rolls” must be
clean, dry and without wrinkles in the area of the seal. The foil material must be sealed
evenly and tightly but not melted at the rim of the sealing.

“Vac seal” button — Press here to start vacuum + sealing.

“Food” button — For selecting the type of food and items: Dry or Moist

Tips: The “Dry/Moist” setting is crucial operation, when using the “Vac Seal” function.
Select the type of food, before press the “Vac Seal” button.

“Stop” button — To determinate any vacuum or sealing process.

Accessories
Two kind of connectors

Tips for vacuum sealer bags or rolls:
1. Max width: 32 cm
2. Only can use specified vacuum sealer bags or vacuum sealer rolls.
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V. USING THE APPLIANCE J

PREPARE BAGS:

1. Use the ready-made vacuum sealer bag (only one side opening)

2. Roll bags: depend on your food or items. Cut the required size of bag by inner cutter
and sealing one side of the bag by vacuum sealer.

Cut the roll bag by inner cutter Sealing one side of the bag

VACUUMING AND SEALING:
1. Open the lid and put the opening of the bag within the vacuum chamber after you
put the food into the bag.

Kemesssssssmnasrson? |
7 R
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2. Close the lid and press it firmly to lock. You will hear a click sound, it shows it has been
locked.

(
b

3. Please select “Vac seal” button to engine the machine. The machine will vacuum the
bag, then it will seal the bag automatically, meantime, the indication light will show the
working status. Finally, it stops by itself.

4. Press the relasae button to open lid.

Open the lid

OUTER VACUUMING
1. Connect the connector accessory on the vacuum outlet and outer storage (storage
bags or containers).
2. Keep pressing the vacuum outlet power button, until you feel the vacuum status were
ok. Then remove your finger on the button.
3. When vacuum were finish, remove the connector on the machine and outer storage.
I}
- s L]

= Tips: please don’t lock

gﬁu Vacuming  the lid onto the base
% while you don’t use
the machine. Or it will

make the gasket

deformation.
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VI. TIPS AND TRICKS

1. Every time you use the product, keep in mind to press firmly the lid until you hear a
click sound. This means that the product is well closed and ready to be used.

2. For better result, please use the functions separately. For example, if you want to
vacuum and seal the food, we recommend to use firstly “PULSE” function to vacuum as
much as you consider, then press the “SEAL” function.

3. We recommend to use only the special bag/roll bags for this kind of appliance. You can
also buy separately Heinner Roll bags, code HAV-BAGS.

4. The vacuum packaging process extends the life of foods by removing most of the air
from the sealed container, thereby reducing oxidation, which affects nutritional value,
flavour and overall quality.

Removing air can also inhibit growth of microorganisms, which can cause problems
under certain conditions.

To preserve foods safely, it is critical that you maintain low temperatures. You can
significantly reduce the growth of microorganisms at temperatures of 4°C or below.
Freezing at -17°C does not kill microorganisms, but stops them from growing.

For long-term storage, always freeze perishable foods that have been vacuum packaged,
and keep refrigerated after thawing. It is important to note that vacuum packaging is
NOT a substitute for canning and it cannot reverse the deterioration of foods. It can only
slow down the changes in quality. It is difficult to predict how long foods will retain their
top-quality flavour, appearance or texture because it depends on age and condition of
the food on the day it was vacuum packaged.

5. Please don’t lock the lid onto the base while the appliance is not used, because this
will lead to the gasket deformation.

Where to store

Remarks

Freezer

Pre-freeze moist foods before vacuum packaging. Alternatively, place a folded paper
towel between the food and the end of the bag to absorb excess liquid. Remember
to leave 75mm of space after the towel to allow room for the seal to be created.
Note: Beef may appear darker after vacuum packaging due to the removal of oxygen.
This is not an indication of spoilage.

Refrigerator

To keep cheese fresh vacuum package it after each use. Make the bags extra long to
allow 25mm for each new seal required. NEVER vacuum package soft cheeses.

Refrigerator

Wash then dry. For best results, package using a HEINNER canister

Freezer Pre-freeze soft fruits and berries before packaging. Separate during freezing to avoid
fruits sticking together when they are packaged.
Freezer Pre-freeze in a suitable container until solid. Remove frozen liquid and vacuum

package in a HEINNER Bag.
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VII. ESTIMATED TIME OF PRESERVATION

Types of foods - in the

Preservation in normal conditions

Preservation by vacuuming and

freezer sealing

Meat 4-5 months 15-20 months
Fish 3-4 months 12 months
Vegetables 10 months 18-24 months

Types of foods - in the

Preservation in normal conditions

Preservation by vacuuming and

fridge sealing
Fresh meat 2-3 days 6-9 days
Fresh fish 1-3 days 4-5 days
Salami 4-6 days 25-40 days
Cheese 6-20 days 25-60 days
Vegetables 1-4 days 8-10 days
Fruits 5-8 days 10-14 days
Pasta/Rice/Lasagna 2-3 days 6-9 days
Cooked meat 3-4 days 10-15 days
Sweets, desserts 5 days 18-20 days

Types of foods - at room

Preservation in normal conditions

Preservation by vacuuming and

temperature sealing
Bread 2 days 6-8 days
Biscuits 4-5 months 12 months
Pasta/Rice 6 months 12 months
Flour 4 months 12 months
Coffee 3 months 12 months
Tea 5 months 12 months
Dry fruits 6 months 12 months
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VIIl. CLEANING AND MAINTENANCE

1. Disconnect the plug from the power outlet. Don't soak in water. Clean the seal sponge ring
and debris on the dripping tray, dip a little soapy water on the cloth, and gently wipe the seal
sponge ring.

2. After cleaning the upper end of the seal sponge ring, need to assemble it to the original
position of the groove, otherwise it will affect the airtightness of the whole machine.

3. If any shredded juice is pumped into the dripping tray during the use of the vacuum sealing

J

machine, please clean it with soap.

IX.  TECHNICAL FICHE

Rated voltage 220-240V ‘
Rated frequency 50-60Hz ‘
Power 130W ‘
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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.

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 /

q

his product is in conformity with norms and standards of European Community J

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

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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YPEA 3A BAKYYMWUPAHE U
3ANEYATBAHE
Mopaen: HAV-130WHSS
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® Ypeps 3a BaKyymupaHe v 3anevyaTsaHe
e MouwHocT: 130W
e LiBAT: 65710 CbC CPEOPUCTM eleMeHTHU
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Bnaropapum Bu, ye nsbpaxre To3u npoaykr!

I. BBbBEAEHUE

lMpedu da usnonzeame mo3su ypeod npoyememe 6HUMAMESNHO HAPBLYHUKA C UHCMPYKYUU.
CovxpaHsAealime HapbYHUKA € yen 6voewyu cnpasKu.

To3u HapbBYHMK € NPOEKTUPaH, 3a Aa BM NpeaocTasm BCUYKM HEOBXOAMMMU UHCTPYKLMM
OTHOCHO MHCTa/IMPaHETO, M3MON3BAHETO U NOAAbPIKAHETO Ha ypeaa. Npean nHcTannpaHe u
M3non3BaHe Ha ypeaa, ¢ Len npasuaHa u 6esonacHa ynotpeba Ha ypeaa, Bu monum aa
npoyeTeTe BHYUMATENHO TO3U HAPBYHMK C MHCTPYKLMUM.

Il. CbAbPXAHUE HA BALLNA NAKET

o

Ypep, 3a BakyymupaHe 1 3aneyarsaHe
Hapb4HUK € UHCTPYKUMKN
FapaHuMoOHHa KapTa

Ponka ¢ Top6uukmn

JonbaAHUTENEH YANBTHUTEN

/[lBa KOHeKTOpa

YV V V V V V
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11l. MEPKU 3A BE3OMNAC

MEPKU 3A BE3SOMNACHOCT

e He 13non3BaitTe U He CbXpaHsABaiTe ypeaa BbB BNAKHW CPEAM WKW HA OTKPUTO.
To3un ypes HE e npefsHasHayeH 3a M3MoN3BaHe B MAaBaTe/NHU CbAOBE WM B
ABWXKELM ce MpeBO3HW cpeAcTBa. He M3nonsBaiTe akcecoapu, AOMbAHUTENHU
KOMMOHEHTU, KOHCYMATUBM MW pe3epBHM YacTu (bosma, TopbuyKK, Cbaose U ap.),
KOMTO He ce NpenopbyBaT OT NpoussoauTens. He usnonssaiTe ypeaa, ako ypeast
WA HAKOW OT HEroBuUTE KOMMOHEHTU ca noBpedeHU. [loBpeaeHWUTe UM
HeCbOTBETCTBALLMTE KOMMOHEHTU MOraT A3 NPUYMHAT HAPaHABAHWUA U NOBpeAU
BCNEACTBUE Ha NperpasaHe, MMNA03UA U TOKOB yaap.

e Tpeau BcAKa ynoTpeba npoBepsBaiiTe BakyymHaTa Kamepa, 3a Aa ce yBepuTe, ye e
npasHa. BuHaru ce ysepsBaiiTe, Ye BaKyymHaTa Mmomna He nonaga B TeYHOCTU. AKO
nomnarta 3acmyye TEYHOCTM, crpeTe He3abaBHO paboTaTa uype3 HaTUCKaHe Ha
6yToHa STOP.

e 3nonsBaiite ypeaa BbpXy KYXHEHCKM NIOT MAM BbPXY FONAMA, Cyxa, CTabuiHa,
XOPW30HTa/IHA U NIeCHO AOCTbMHA NOBbPXHOCT. M0 Bpeme Ha U3non3saHe Ha ypesa
ocTaBeTe MACTO Hal-manko 10 cm oT ABeTe My CTpaHW. 3a ga b6bae necHo
[OCTbMNEH, OcTaBeTe MACTO Hal-manko 50 cm npea ypeaa v Hag, Hero.

e 3a npegoTepaTABaHe Ha pMCKa OT MOXap, TOKOB yaap WAM nperpssaHe, He
nocTassaiTe Apexy Uan Apyrv NpeaMmeTn nog ypeaa unm Hag Hero. He nocrassiite
ypeaa WAM HEeroBuTe KOMMOHEHTU BbPXy rOpely MOBbPXHOCTU (ropesika,
HarpesaTen, neyka, GpypHa v gp.) uam B TAxHa 61130cCT.

e Mosisi, 3aMomHeTe, 4Ye HarpesaTenHaTa LWMWHA M 3aneyarBaliarta WWHa crasar
ropeLiy no Bpeme Ha M3nos3BaHe Ha ypega. He gokocBaiiTe ¢ pble UM C Apyru
YYBCTBUTENHW NPeMETH, HEMOCPEACTBEHO caes ynoTpeba, HarpesaTenHaTa WUHa
MM 3aneyaTBalLaTa WnHa.

e VYpennbT e npefHa3HauyeH 3a BaKyymupaHe M 3aneyaTBaHe Ha TOPOWUKM M CbaoBe,
KOMTO ca CcrneuuanHo MPOEKTUPaHM 3a Tasu Uuen. HecboTBeTCTBAWMTE WM
noBpeseHUTe CbA0BE MOraT Aa Ce CHYNAT (Ype3 MMNNOo3UA), KOraTo ce BaKyymupar,
KaTo ce reHepvpa BMCOK PUCK OT HapaHsaBaHe W MOBPeXAaHe Nopagu CTbKAeHUTe
OT/NIOMKM, KOMTO MoraT Aa 6baaT M3XBbpAeHU Nog HanaraHe Haokono. Mpeau
BaKyymvpaHe, nposepeTe CbAoBeTe, 3a 3 Ce yBepuTe, 4e HAMAT nosBpeau
(nykHaTUHK, gedopmaumnm n ap.). HecboTeeTcTBaLWMTE Ppoma U TOPOUYKM moraT Aa
NPULMHAT NperpasaHe Ha ypeaa U Morat Aa ce 3anaiAT UaM moraT [a ce 3a/1ensT 3a
3aneyaTBallaTa WKWHA UM 33 HarpeBaTenHaTa WuHa. He npenbasaiite TOpbUYKMTE
WAKU CcbaoBeTe, 33 Aa u3berHete nospeaa v nperpssaHe. He noctasaiTe uyxau
npegmeTu B ypeaa. bopasaitte oco6eHo BHUMATENHO C BaKyyMHUTE CbAOBE, 3a Aa
n3berHeTe 3710MONYKU M NOBPean, NMPUYMHEHWU YPEe3 UMMIO3UA, U3XBbPAAHE Mo,
HanAraHe Ha CTbKAEHW OTIOMKM WM pasnpbcKBaHe. He w3naraiite BaKyymHuTe
CbZ0BE Ha TOMAMHA, TOMIMHHU/MEXaHUYHM YAAPU UK NPAKA CTbHYEBA CBET/IMHA.

e OnacHocT oT B3puB U noxap! He 3aneuyaTBaiite u He BakyymupaiTe CbhoBe UK
TOPOUUKM, KOUTO CbABPIKAT 3aNaNMMM BELLLECTBA (aIKOXONHW HAMUTKU UK XPaHMu,
KOMTO CbAbPIKAT a/IKOXO/1, OPraHUYHMN Pa3TBOPUTESM).

e He usnonsgaiite abpasmsHM BELECTBA WM META/IHW TENYETA C Lie/l MOYMCTBAHE Ha
ypeaa uav HeroBuTe KOMNOHeHTU. He nouncTeaiTe ypeaa ¢ KOpo3MBHU XMMUYECKU
BellecTBa (Hanpumep usbensalwy BelecTsa). He UsnonssaiiTe TBBLPAU UK OCTPU
npegmeTn C Len noyucTBaHe uam obpbliaHe Ha xpaHuTe. Bopassiite ocobeHo
BHMMATeNHO C HarpesaTe/nHaTa WKWHA, 3ane4yaTBallaTta WWHA U YNABTHUTEeNUTE Ha
BaKyymHaTa cuctema. HE nocTassaiTe ypega WAM HEroBUTe KOMMOHEHTU B
CbAOMMANHA MaLUMHa.
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1. He pasrnobaBsaiite ypeaa. O6bpHeTe ce KbM KBaNNGULMPAH TEXHMK.

2. 3a npepoTBpaTABaHe Ha TOKOB yAap, He AOKOCBaliTe Lencena ¢ MOKpU pbLe.

3. 3a npepoTBpaTABaHe Ha TOKOB yAap, He NoTanaiTe ypeja BbB BOAA.

4. He ocrasaiiTe To3n ypes Aa GyHKLUMOHMPA [OKATO CMUTE M He O M3MON3BaiiTe, ako ce
HamupaTe B CbHAUBO CbCTOAHME.

5. AKO 3axpaHBaWMAT Kaben e nospeseH, Toi TpAabBa Aa ce NOAMEHWU OT NPOU3BOAUTENS,
CepBU3HMA NEPCOHaN WAKM OT anua ¢ noaobHa KBanudUKauma, 3a Aa ce nsberHat eBeHTyanHu
OnacHocTu.

6. YpeawT He e npeAHa3sHayeH 3a M3MON3BaHE OT /WL (BKAOUWTENHO Aeua) ¢ HamaneHu
DU3NYECKM, CETUBHM UAU YMCTBEHW NPOBGNEMU, UM C IUMNCA HA ONMUT U NO3HAHWUA, OCBEH aKo
ca nog HabnoAeHWE UK ca NONYYUIN YKA3aHUA MO OTHOLIEHUE HA U3MON3BAHETO HA ypeaa ot
JLe, KOeTo e OTFOBOPHO 3a TAXHaTa 6e3onacHocT.

7. [euata Tpabea Aa 6baaT nog HabaogeHWe, Taka Ye Ja He Cv UrpasT ¢ ypea.

IV. OMUCAHUE HA NPOAYKTA

A. MexaHn3mu 3a 6nokupaHe

H. YnabTHUTEN 32 BaKyymupaHe

B. YnabTHaBawa rbba, Hamupawa ce Bbpxy I. OTBOP 33 BCMyKBaHE

Kanaka J.  ByTtoH 3a aKTMBUpaHe Ha
C. HarpesartenHa wuHa BaKYYMMPAHETO Ha BbHLUHW CbA0Be

D. VYnnbTHABawa rbba OKONO BaKyymHaTa
Kamepa

E. BwbTpeweH HOX

F. ByToH 3a gebnokunpaHe

G. BakyymHa kamepa
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ByToH®T Seal — HaTucHeTe Bbpxy TO31 BYTOH 3a 3anoyBaHe Ha NPoLeca Ha 3aneyaTBaHe.

CbBeTU: 33 CbOTBETCTBALLO 3aMevaTBaHe ,BaKyyMHUTE TOPBUYKM” WAM ,pONKUTE C
BaKyyMHU TOpb6UYKKN” TpabBa Aa ca YMCTU M A3 HAMAT rbHKU. MaTepuanst Ha donnoto
TpAabBa fa 6bAe 3aneyaTaH PAaBHOMEPHO W NABTHO, HO He TpAbBBa Aa 6bae pasToneH no
pbba Ha ynibTHeHMeTO.

ByToHbT Vac Seal — HaTucHeTe BbpXy TO3M 6yTOH 3a 3amouyBaHe Ha mpoueca Ha
BaKyyMMpaHe + 3aneyaTsaHe.

ByToHBT FOOD — 33 36MpaHe Ha BUAA Ha XpaHaTa: Cyxa Uu BNaxHa

CbeeTn: Hactpoiikata ,Dry/Moist” (Cyxo/BnaskHo) Mma o0cobeHO 3HauyeHue npu

n3nonssaHe Ha dyHKumaTa ,Vac Seal”. U3bepeTe Buaa Ha xpaHaTa, Npeau 4a HaTUCHeTe
6yToHa Vac Seal.

ByTOH®T Stop — 33 M3KNOYBaHe Ha NpoLeca Ha BaKyyMUPaHE WM 3aneyaTBaHe.

Akcecoapu
[lBa BMAa KOHeKTOpYH

CbBETU OTHOCHO TOPOUYKMTE UK POSTKUTE C TOPOUUKM 3a BaKyymUpaHe:
1. MaKkcumanHa wupuHa: 32 cm
2. Tpabsa ga ce M3NON3BAT CamMo MPenopbyYBaHM BaKyyMHU TOPBUYKM UAK POKKU C
BaKYYMHU TOPOUYKM.
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V. U3NOJI3BAHE HA YPEOA

NOAroToOBKA HA TOPBUYKUTE:

1. W3nonssaiite cneumanHm TopbuUKM 3a BakyymupaHe (C eanH oTeop)

2. POAKM C TOPBMYKK: B 3aBUCMMOCT OT pasmepuTe Ha xpaHuTe. CpexeTe TopbuukaTta 4o
JKeNaHus pasmep C MOMOLLTA Ha BLTPELIHWUA HOXK W 3anevyataiTe eauHUA Kpail Ha

TopbuuKaTa C NOMOLLTA Ha ypeaa.

3aneuarBaiiTe eAuHUA Kpail Ha Top6uukaTta
CpexeTe poniKaTa ¢ TOP6MUKM C NOMOLLTA HA BLTPELIHNA HOX

»-r:

i

BAKYYMWPAHE U 3AMEYATBAHE:
1. OrteopeTe Kanaka, BKapaiiTe xpaHuTe B TopbuuKaTta, cneq ToBa NocTaBeTe OTBOPEHMA

Kpai Ha TopbuyKaTa BbB BaKyymMHaTa Kamepa.

[W]

77
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2. 3aTBOpeTe Kanaka M HaTWCHeTe 34paBo C Uen HeroBo 6nokupade. Le yyete egHo
K/NVKBaHe Npu 610KMPaHEeTo Ha Kanaka.

0
4
i

3. HatucHete Bbpxy 6yToHa Vac Seal, 33 Aa BKaouuTe ypesa. YpeanT We 3amnoyHe Aa
BaKyymupa TopbuuKkaTa, cnep ToBa Lie A 3aneyata aBTOmMaTuuHo. Llle ce BKAoum
CBETIMHHUAT MHAMKATOP, CbOTBETCTBALL, 32 PEXKMMA Ha OYHKLMOHMpPaHe. Hakpas ypeabt
LLe Ce U3K/IH0UYM aBTOMATUYHO.

4. HaTucHeTe BbpXy byTOHa 3a Aeb6N0KMpPaHe, 33 Aa OTBOPMTE Kanaka.

ByTOH 3a oTBaf Ha

BAKYYMWUPAHE HA BbHLUIHU CbAOBE

1. CBbp)KETE KOHEKTOPA KbM BCMYKATE/IHUA OTBOP U KbM BbHLUHUA Cbf, (TOPOUUKM Uan

Kaceponu).

2. HaTucHeTe M 3agpbXKTe HATUMCHAT OyTOHa 33 BaKyymupaHe [0 NPUK/IOYBAHE Ha

npoueca, cneg ToBa ocBobogeTe byToHa.

3. Cnepn, NpuKAoYBaHe Ha Npoueca Ha BaKyymupaHe, U3KalYeTe KOHEKTopa OT ypeaa u

OT BbHLUHMWA CbA,
A CoBert: Mons, He

I} 6n0Kupaiite Kanaka
BbpXy OCHOBaTa Ha
ypeaa, OCBeH  aKo
usnonssate ypepa. B
npoTuseH cayyai

Bakyymupate YNABTHUTENAT e ce
Aedopmupa.
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VI. OBLLM

1. BceKu NbT, KOraTo M3non3sate NPoAyKTa, HaTUCKailiTe 34paBo BbPXY KanaKa, AOKaTo uyeTte
eAHO KAuKBaHe. ToBa NoKa3Ba (pakTa, Ye NPOAYKTLT € 3aTBOPEH NO CbOTBETCTBALL, HA4YUH U €
rotos 3a ynorpe6a.

2. 3a nocTUraHe Ha ONTUMANHWU Pe3ynTaTH, MOAA, U3nonssaiite ¢GpyHKUUUTE NO OTAENHO.
Hanpumep, ako UckaTe ga BaKyymupate U Aa 3aneyartarte cbf C XpaHu, npenopbyBame Bu ga
u3nonssarte NbpBo ¢yHKumata ,PULSE” ¢ uen no-epeKTMBHO BaKyymupaHe, a cneg ToBa ga
aKkTusupare pyHKuuaTa ,SEAL”.

3. Mpenopbusame Bu ga usnonssarte camo Top6MUKM/PONKU € TOPEUUKM, KOMTO ca cneLmnanHo
NPOEKTUPaHM 3a TO3U BUA yped. CbLuo TaKa, MOXKe Aa 3aKYNUTe OTAENHO PONKUTE C TOPGUUKK
Heinner, kop, Ha npoaykTa HAV-BAGS.

4. MpouecbT Ha ONaKoBaHe BbB BAaKYyM yAb/iXKaBa CPOKa 3a CbXpaHeHWe Ha XpaHuTe upes
OTCTpPaHABaHE Ha Bb3AyXa OT CbAOBETE, KaTo MO TO3M HAaYMH Ce HaManABa OKUCIABAHETO U
HEeroBoOTO Bb3JelCTBME BbPXY XPaHUTENHUTE NPOAYKTU.

CoblU0 TaKa, BaKYYMUPAHETO MOXKe Aa NpefoTBpaTh PasBUTUETO Ha MUKPOOPraHM3MM, KOUTO
npuv onpeAeneHn YCAoBMA MOraT Aa NPUYMHABAT npobaemu.

3a 6e30MacHO KOHCEpPBMPAHE HA XPaHW, CbLECTBEHO BAXKHO € Aa Ce CbXPAHABAT MPU HUCKU
Temnepatypu. Pa3BuTMeTOo Ha MMUKPOOPraHM3IMKM MOXKE Aa Ce Hamaau 3HAYUTENHO npu
TemnepaTtypu ot 4°C M NO-HUCKU.

3ampasnBaHeTo npu -17°C He ybuBa MUKPOOpPraHU3mMuTe, a CNMPa TAXHOTO Pas3BUTHE.

3a ABATOCPOYHO CbXpaHEHUe 3amp Te BMHArM HeTpaiiHWUTE XpaHW, KOUTO ca 6uau
ONaKOBaHM BbB BaKYyM, U CbXpaHABaiiTe MM B XNaAWUNHUK cnep, pasmpasssaHe. BaxkHo e aa
3aNOMHUTE, Ye ONAKOBAHETO BbB BaKYYM He e 3amMeCcTUTE/l HA KOHCEPBUPAHETO M He MOXKe Aa
o6bpHe npoueca Ha pasBanAaHe HA XpaHWU. ToBa moKe camo Aa 3abasu npoueca. TpyaHo e aa
ce NpeABUAU KOMKO AbArO Lie 3ana3BaT XpaHUTE TeXHUA BKYC, BbHLUEH BUA, WU TEKCTYpa,
3al40TO TOBAa 3aBMCU OT CbCTOAHMETO Ha XpaHWUTE U OT TOBa A0 KONKO Ca NPecHU B AEHA, B
KOMTO ca ONaKOBaHU BbB BaKyym.

5. Mons, He 6noKMpaiiTe Kanaka BbpXy OCHOBAaTa Ha ypeaa, OCBEH aKo u3nos3sarte ypeaa. B
NPOTUBEH CyYail YNTBTHUTENAT We ce aedopmupa.

MascTo 3a 3abenexku
CbXpaHeHue
Ddpuzep 3ampa3snBaiiTe BNaXKHWUTE XpaHWU Npeau Aa M onakosaTe BbB BakyyM. ANTepHATUBHO,

nocraseTe e4HO CrbHATO Nap4vye KYXHEeHCKa XapTuAa mexxay XpaHuTe 1 0TBopa Ha

3abeneskka: 3apasm Mca Ha KUCI0POA, TENELKOTO MECO MOXKE Aa U3rmexaa

Topb6uyKaTa, 3a fa abcopbrpa nsnuwHaTa Bnara. He 3abpasaiiTe Aa OCTaBUTE MACTO
OT 75 MM C/1ef, KyXHEeHCKaTa XxapTus, 3a A3 NO3BO/IMTE NOAXOAALLOTO 3aneyaTBaHe.

NO-TbMHO Ha UBAT c/aie[ ONaKoBaHe BbB BaKyyM. ToBa He e NPU3HaK 3a pa3BanaHe.

XnagunHuk 3a 4a ocTaHe NPACHO eAHO Napye CMpeHe, OMaKoBaiTe ro BbB BaKyym BCEKM MbT,

CNef KaTo KOHCYMMpaTe YacT OT Hero. M3non3saiiTe no-gbara TopbuuKa, T.K. Wwe

cupeHe.

XnagannHuk M3muBaiiTe canatata, CnaHaka U Ap. U OCTaBeTe v Ja U3CbXHAT. 33 no/syyaBaHe Ha
ONTUMA/IHN PE3YNTATHU, ONAKoBaNTe M B Kaceponu mapka HEINNER.

Ppusep 3ampasaBaiiTe MeKUTe NI0A0BE U TOPCKUTE NNOA0BE NPeay Aa MM onakosaTe.
MocTasAiiTe rv Taka, Ye Aa He 3a1enBaT NOMeXay UM.

Ppusep 3ampasnBaiiTe cocoBeTe, CynuTe, YopbuTe U Ap., AOKATO NPEMUHAT B TBbPAO

CbCTOAHME. ENMMMHMPaliTE TEYHOCTTA M ONAKOBAMTe v BbB BaKyym B TOpOUUKa
mapka HEINNER.

nspexeTe 25 MM OT Hesa Npu BcAKo oteapsaHe. HE OMAKOBAWTE BbB BaKyym MeKo
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VIl. OPUEHTATUBHU BPEMEHA 3A CbXPAHEHUE

BugoBe XpaHu - BbB

CbXpaHeHue Npyu HOPManHu

CbXxpaHeHue upes

dpusepa ycnosusa BaKyyMmupaHe 1 3aneyaTBaHe
CBMHCKO MU TeNeLwKo 4-5 meceua 15-20 meceua

meco

Pu6a 3-4 meceua 12 meceua

3enenuyum 10 meceua 18-24 meceuya

Bupgose xpaHu - B

CbXpaHeHue Npyu HOpManHu

CbXxpaHeHue upes

XNnagunHuka ycnosusa BaKyyMmupaHe 1 3aneyaTBaHe
MNpAacHo meco 2-3 gHK 6-9 AHKN
MpsacHa puba 1-3 gHKn 4-5 pHun
Canam 4-6 aHU 25-40 aHun
CupeHe 6-20 gHU 25-60 AHKU
3eneHuyum 1-4 pHKn 8-10 aHu
MNnopgose 5-8 AHMU 10-14 gHn
TecteHu 2-3 gHKn 6-9 AHKN
nsgenua/Opus//Nasann

lfoTtBeHO meco 3-4 pHn 10-15 gHn
Cnagkuwu, peceptn 5 oHn 18-20 gHn

BugoBe XpaHu - Ha CTaitHa

CbXpaHeHue Npyu HOPManHu

CbXxpaHeHue upe3

Temneparypa ycnosusa BaKyymMupaHe 1 3aneyatBaHe
Xnab6 2 AHK 6-8 oHKN

Buckeutn 4-5 meceua 12 meceua

TectreHu usgenuna/Opus 6 meceua 12 meceua

BpawHo 4 meceua 12 meceua

Kage 3 meceua 12 meceua

Yaii 5 meceua 12 meceua

CyweHu nnogose 6 meceua 12 meceua
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VIIl. TOYUCTBAHE U NOAAPBHKKA

1. U3BapeTe Liencena oT U3TOYHMKA Ha 3axpaHBaHe C enekTpoeHeprua. He nortansiite ypesa
BbB Boga. MouncteTe ynabTHABaWaTa rbba 1 OTCTpaHeTe OCTaTbLMTE OT KyTusATa 3a cbbupaHe
Ha TEYHOCTW. HaKucHeTe efHa Kbprna B canyHeHa Boga M u3bbpwere BHUMATENHO
ynabTHABaWaTa roba.

2. Cnep nouucTBaHe Ha ynabTHABawWwaTa rbba, Tpabsa fa 6bae NocTaBeHa Mo CbOTBETCTBALLY

HauMH B MbPBOHAYA/SIHOTO I TMONOMKEHWE, KAaTO B MPOTUBEH C/Ay4Yail Le Cce B/OWMU
YNIBTHUTENHATA CNOCOBHOCT Ha Lenus ypes.

3. AKO B KyTWATa 3a CbbMpaHe Ha TeYHOCTU MOMaAHE TEYHOCT C APeBHO HapA3aHWU XPaHUTENHM
0CTaTbLy, OTCTPAHETE M U NOYUCTETE KyTUATA.

IX. TEXHWYECKW OAHHU

HomuHanHo HanpexeHune 220-240V ‘
HomuHanHa yecrora 50-60Hz ‘
Mowoct 130 W |
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M3xBbpAisHe Ha OTNAAbLUMTE NO HA4MH, OTFOBOPEH 3a OKO/IHATa cpeaa
MosKeTe fa NOMOTHETE 3a OMa3BaHeTo Ha OKo/HaTa cpeaa!
Mons cnassaiite mecTHUTe pasnopeabu: Mpepaitte HedyHKLMOHMPALLOTO enekTpuyecko obopyasaHe

Ha LeHTBbp 3a cbbupaHe Ha OTNagbLy OT eNleKTpUYecko obopyasaHe.

HEINNER e peructpupaHa mapka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MapKM U HaUMEHOBaHMATA Ha NPOAYKTUTE Ca TbProBCKU MapKu UM perncTtpupaHu

TbProBCKN MapKW Ha CbOTBETHUTE UM MPUTEXKATENN.

HWTO eaHa yacT oT cneundmKaumMmTe He Moxke Aa 6ble Bb3NPOU3BEKAAHA NOJ KaKBATO U Aa €
dopma WAM CPeACTBO, MAM M3MON3BAaHA 3a Mo/lyyaBaHe Ha MPOU3BOAHM KAaTO MpPEeBOAM,
TpaHchopmauuu unan agantaumu, 6e3 npeaBapuUTENHOTO Cbrnacve Ha Komnauuata NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcuuku npasa 3anasexu.

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

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

q3

031 NPOAYKT € MNpOeKTMpaH W npousBeneH B CbOTBETCTBME CbC CTAaHAAPTUTE U HOPMUTE Ha
EBponeiickaTa 06LHOCT.

BHocuten: Network One Distribution
yn. Mapuen fiHky Ne 3-5, bykypeLy, PymbHUA

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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VAKUUMOZO
FOLIAHEGESZTO GEP
Modell: HAV-130WHSS
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o Vakuumozo féliahegeszté gép
o Teljesitmény: 130W
e Szin: fehér ezistszinG diszit6elemekkel
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Koszonjiik, hogy ezt a terméket valasztotta!

. BEVEZETES

A késziilék haszndlata elétt figyelmesen olvassa el a jelen haszndlati utmutatot. Utélagos
tanulmdnyozds céljabdl, kérjiik, 6rizze meg a haszndlati kézikényvet.

A leiras célja, hogy megadja az Osszes sziikséges utasitast a gép telepitésére, hasznalatara és
karbantartasara. A késziilék helyes és biztonsagos hasznalata érdekében, kérjik, olvassa el a
hasznalati Utmutatdt, a gép hasznalata el6tt.

. AZ ON CSOMAGJANAK TARTALMA

Vakuumozé féliahegeszt6 gép
Hasznalati Gitmutaté
Garancialevél

Tasakguriga

Kiegészitd tomités

Két csatlakozd

YV V. V V V V
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1ll. BIZTONSAGI INTEZKEDESEK

BIZTONSAGRA VONATKOZO ATALANOS UTASITASOK

Ne hasznalja és ne tarolja a készlléket nedves helyiségben vagy a szabadban. NE
haszndlja a készlléket vizi jarmi fedélzetén vagy mozgasban levs jarmiben. Ne
haszndljon a gyarté dltal nem ajanlott tartozékokat, kiegészité alkotdelemeket,
fogydanyagokat vagy alkatrészeket (folidk, tasakok, taroldedények stb.). Ne
haszndlja, ha a késziilék vagy barmelyik alkatrésze sérilt. A sérllt vagy nem
megfelel alkatrészek haszndlata a tulmelegedés, Osszeroppanas és aramités
kovetkeztében balesetet vagy karosodast okozhat.

Minden egyes haszndlat el6tt vizsgdlja meg a vdkuumkamrat és gy6z6djon meg
réla, hogy az Ures. Mindig gy6z6djon meg réla, hogy a vakuumpumpa nem
érintkezik vizzel. Abban az esetben, ha a vakuumpumpa vizet sziv fel azonnal
kapcsolja ki a késziiléket a STOP gomb megnyomasa altal.

A késziiléket hasznalja konyhapulton vagy egy nagy, széraz, stabil, vizszintes és
kénnyen elérhet6 feliileten. Hasznélat kozben hagyjon szabadon legkevesebb 10
cm helyet a készilék mindkét oldalan.  Annak érdekében, hogy kénnyen elérheté
legyen, hagyjon szabadon legkevesebb 50 cm helyet a késziilék el6tt és folott.

A tlizveszély, aramités veszély és tulmelegedés kockazatanak elkeriilése érdekében
ne helyezzen ruhakat vagy egyéb targyakat a készilék ald és folé. Ne helyezze a
késziiléket vagy annak tartozékait forrd feliiletre (gdzégd, melegit6, tlizhely, suté
stb.) vagy azok kozelébe.

Jegyezze meg, hogy a f(itGelem és a hegeszt6esik a készllék haszndlata kozben
nagyon felforrésodhat. Kozvetleniil a hasznalat utdan ne érintse meg kézzel vagy
egyéb hére érzékeny targgyal a flitGelemet és a hegeszt&csikot.

A késziléket tasakok és erre a célra kifejlesztett taroléedények hegesztésére
tervezték. A nem megfelel6 vagy sériilt tiroléedények vakuumozas kézben (az
Osszeroppanas kovetkeztében) eltérhetnek, az igy keletkezett szildnkok sériléseket
és karosodast okozhatnak. Vakuumozds el6tt ellenérizze le a taroldedényeket és
gy6z6djon meg rola, hogy azok nem sériltek (nem lathatok repedések, nincsenek
eltorzulva stb.). A nem megfelel§ foliak és tasakok hasznalata a készllék
tulmelegedését okozhatjak és meggyulhatnak vagy a hegesztGcsik és a flitGelem
feltiletére tapadhatnak. A meghibdsoddasok és a tulmelegedés elkeriilése érdekében
ne toltse tul a tasakokat vagy a tdroléedényeket. Ne helyezzen a késziilékbe
idegen tdrgyakat. Az Osszeroppanas, a szilankok szétszéréddsa vagy a
szétfroccsenés okozta balesetek és meghibasodasok elkeriilése érdekében banjon
nagyon évatosan a vakuumozott taroléedényekkel. A vakuumozott taroléedényeket
ne tegye ki h@hatasnak, termikus/mechanikus sokkhatasnak vagy kozvetlen
napsugarzasnak.

Robbanas és tiiz keletkezésének veszélye all fenn! Ne hegesszen és ne
vdkuumozzon olyan taroléedényeket vagy tasakokat, melyek gyulékony anyagokat
tartalmaznak (szeszes italokat vagy alkoholtartalmi élelmiszereket, szerves
olddszereket).

A késziilék és tartozékai tisztitasara ne hasznaljon dorzshatasu tisztitdszereket vagy
drotszivacsot. A késziilék tisztitasara ne hasznaljon mardhatdsu anyagokat (példaul
fehérit6t). Tisztitasra vagy az élelmiszerek megforditasara ne hasznaljon kemény
vagy éles targyakat. A f(itGelemmel, a hegeszt&csikkal és a vakuumozasi rendszer
toOmitéseivel dvatosan jarjon el. Ne tegye a készuléket és tartozékait
mosogatdgépbe.
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Ne szerelje szét a késziiléket. Forduljon képzett technikushoz.

Az dramUtés elkerilése érdekében ne fogja meg a dugaszt nedves kézzel.

Az dramutés elkerilése érdekében ne helyezze a készlléket vizbe.

4. Ne hagyja ezt a késziiléket m(ikodni mikozben 6n alszik és ne hasznalja dlmos allapotban.
5. A veszélyek elkeriilése érdekében a sérilt tapkabelt a gyartdnak, hivatalos markaszerviznek,
vagy hasonldan szakképzett személynek kell cserélnie.

6. A készuilék nem hasznalhat6 csokkent értelmi, érzékszervi, vagy fizikai képességili személyek
altal (gyermekeket is beleértve), vagy olyanok altal, akik nem rendelkeznek a kell6 mennyiség(i
tudassal és tapasztalattal, csak felligyelet mellett, vagy ha a felligyeletért és a biztonsagukért
felel6s személy megtanitotta Gket a helyes hasznalatra.

7. A gyerekekre figyelni kell, nem kell engedni, hogy a készllékkel jatszanak.
IV. A TERMEK LEIRASA

wnN e

A. Blokkol6 mechanizmusok H. Vakuumozo témités
B. A fedélen taldlhato tomité szivacs 1. Szivényilas
C. FlitGelem ). Gomb a kils6 téroléedények
D. A vékuumkamra koril talalhaté tomitd vakuumozasanak aktivaldsahoz
szivacs
E. Belsé penge

F. Kioldé gomb
G. Vékuumkamra
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Moist Dy

»Seal’— Nyomja meg ezt a gombot a hegesztési folyamat elkezdéséhez.

Tanacsok: A megfelel6 hegesztés érdekében a ,vakuum tasakok” vagy a ,vakuum
tasakokat tartalmazé gurigdk” tisztdk és gylrédésmentesek kell legyenek. A félidt
egyenletesen és szorosan kell lehegeszteni, de a hegesztés szélénél nem szabad
megolvadjon.

,Vac Seal” gomb — nyomja meg ezt a gombot a vdkuumozasi + hegesztési folyamat
elkezdéséhez.

,FOOD” gomb — az élelmiszertipus kivalasztdsahoz: szaraz vagy nedves

Tandacsok: A ,Dry/Moist” (Széraz/Nedves) bedllitas a ,Vac Seal” funkcié hasznalata kézben

1

nagyon fontos. Miel6tt megnyomnd a ,Vac Seal” gombot, vélassza ki az éleImiszertipust.

,Stop” gomb — A vakuumozasi vagy hegesztési folyamat leallitasahoz.

Tartozékok
Két kiilonb6z4 tipusu csatlakozd

Tanacsok a vakuum tasakokra vagy tasakgurigdkra vonatkozdan:
1. Maximalis szélesség: 32 cm
2. Csak az ajanlott vakuum tasakok vagy tasakgurigak hasznalhatdk.
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V. A KESZULEK HASZNALATA

A TASAKOK ELOKESZITESE:

1. Hasznaljon specidlis (egy nyilasu) vakuum tasakokat.

2. Tasakgurigdk: az élelmiszerek méretétdl figgéen. A belsé penge segitségével vagja a
tasakot a kivant méretre, és a készlléket haszndlva hegessze Ossze a tasak egyik
végét.

A belsé penge segitségével vagja el a tasakgurigat Hegessze Ossze a tasak egyik végét

VAKUUMOZAS ES HEGESZTES:
1. Nyissa fel a fedelet, tegye a tasakba az élelmiszereket, majd helyezze a tasak nyitott

végét a vdkuumkamraba.
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2. Zérja le a fedelet és nyomja meg erGsen, amig az nem rogzul. Miutan a fedél rogzilt
egy kattanast fog hallani.

”

3. A készulék bekapcsolasa érdekében nyomja meg a ,Vac Seal” gombot. A késziilék

elkezdi a tasak vakuumozdsat, majd automatikusan lehegeszti azt. Az Gzemmoddnak
megfeleld fényjelz6 kigyullad. Végezetiil a késziilék automatikusan kikapcsol.

4. A fedél kinyitasa érdekében nyomja meg a kioldé gombot.

Fedélnyité gomb

KULSG TAROLOEDENYEK VAKUUMOZASA

1. Csatlakoztassa a csatlakozdt a szivonyilasra és a kiils6 taroldedényre (tasakok vagy
dobozok).

2. Nyomja meg és tartsa lenyomva a vakuumozasi gombot a folyamat végéig, majd
engedje ki a gombot.

3. A vakuumozasi folyamat végén csatlakoztassa le a csatlakozot a készllékrél és a kilsé
taroléedényrél.

e = [FHe Tanacs: Kérjiik, csak

Pyl LT, hasznalat kozben

Pttt O
o o
1 Csatlakoztat%@@" Vékuumozss  'Ogitse a fedelet a
% késziilék alsé részére.
- Ellenkez6 esetben a

témités eltorzulhat.
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VI. ALTALANOS FELHASZNALASI TANACSOK

1. Minden alkalommal, amikor a terméket haszndlja, nyomja meg erésen a fedelet, amig
az nem kattan. Ez azt jelzi, hogy a fedél megfelelGen rogziilt és a késziilék készen all a
hasznalatra.

2. Az optimalis eredmények elérése érdekében kérjiik, hasznalja szerre a funkciokat.
Példaul, ha egy élelmiszerekkel teli tasakot szeretne vakuumozni és hegeszteni,
javasoljuk, hogy a megfelel6 vdkuumozas érdekében elGszor hasznalja a ,PULSE”
funkciot, majd aktivalja a ,SEAL” funkciét.

3. Javasoljuk, hogy kizarélag olyan tasakokat/tasakgurigakat hasznaljon, amelyeket
kifejezetten ehhez a tipusut késziilékhez terveztek. Ugyszintén, kiilon is megvasarolhatja a
Heinner markaju tasakokat, termékkéd: HAV-BAGS.

4. A vakuum csomagolas a levegd eltavolitasa altal csokkenti az oxidaciét és annak
hatasat az élelmiszerekre, ez altal meghosszabbitédik az élelmiszertermékek
eltarthatésagi ideje.

Ugyszintén, a vakuum csomagolds megakadalyozza az olyan mikroorganizmusok
fejlédését, amelyek bizonyos koriilmények k6zott sulyos problémakat okozhatnak.

Az élelmiszerek biztonsagos tarolasanak egyik elengedhetetlen feltétele az alacsony
hémérsékleti értékek biztositasa. A mikroorganizmusok fejlédése 4 °C-on vagy az alatti
hémérsékleten jelentésen csdkken.

Az élelmiszerek -17 °C-ra val6 fagyasztasa nem pusztitja el a mikroorganizmusokat, de
megallitja fejlédésiiket.

A hosszu ideig tarté tarolas érdekében mindig fagyassza le a vakuum csomagolt romlandé
élelmiszereket, majd a kiolvasztast kovet6en tarolja hiitGszekrényben. Fontos
megjegyezni, hogy a vdkuum csomagoldas 6nmagaban nem helyettesiti a tartdsitast és
nem tudja megforditani az élelmiszerek romlasanak folyamatat. Csupan lelassitja a
folyamatot. Nehéz el6re meghatarozni, hogy egy élelmiszer meddig tudja megdrizni
aromajat, allagat, texturajat, hiszen ez elsd sorban attdl fiigg, hogy mennyire volt friss a
vakuum csomagolas id6pontjaban.

5. Kérjiik, csak hasznalat kdézben rogzitse a fedelet a késziilék alsé részére. Ellenkezé
esetben a tomités eltorzulhat.

Tarolas helye

Megjegyzések

Fagyasztd

A vakuumcsomagolds el6tt fagyassza le a nedves élelmiszereket. Alternativ
megoldasként helyezzen egy darab papirtorl6t az élelmiszer és tasak szdja kozé, hogy
az elnyelje a felesleges nedvességet. A papirtorlé és a tasak szaja kozott hagyjon 75
mm szabad helyet a megfelel6 hegesztés végrehajtasa érdekében. Megjegyzés: Az
oxigénhidny miatt a marhahus szine a vakuumcsomagolast kdvetGen sotétebbnek
tlinhet. Ez nem jelenti az élelmiszer megromldsat.

H(it6szekrény

Annak érdekében, hogy a turd friss maradjon, minden egyes alkalommal miutdn
fogyasztott bel6le vakuum csomagolja Ujra. Hasznaljon hosszabb tasakot, mert
minden nyitasnal ki kell vagni bel6le 25 mm-t. A puha turét NE VAKUUM
CSOMAGOUA.

H(it6szekrény

A saldtat, spendtot sth. mossa meg és hagyja megszaradni. Az optimalis eredmények
elérése érdekében csomagolja HEINNER markdju vdkuum dobozokba.

Fagyaszto

Csomagolas el6tt fagyassza le a puha gylimolcsoket és az erdei gylimolcsoket. Ugy
helyezze el 6ket, hogy ne ragadjanak egymashoz.

Fagyaszto

A szészokat, leveseket, savanyu leveseket addig fagyassza, amig azok szilard
halmazallapotuvd nem vélnak. Tavolitsa el a folyadékot és vdkuum csomagolja be egy
HEINNER markdju tasakba.
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Elelmiszertipusok -

Normal tarolas

Tarolas vakuumozva

fagyasztéban

Sertés-vagy marhahus 4-5 hénap 15-20 hénap
Hal 3-4 hénap 12 hénap
Zoldségek 10 hénap 18-24 hénap

Elelmiszertipusok -

Normal tarolas

Tarolas vakuumozva

hiitészekrényben

Friss nyers hus 2-3 nap 6-9 nap
Friss hal 1-3 nap 4-5 nap
Szalami 4-6 nap 25-40 nap
Taré 6-20 nap 25-60 nap
Zoldségek 1-4 nap 8-10 nap
Gyiimolcsok 5-8 nap 10-14 nap
Szaraztészta/Rizs/Lasagne 2-3 nap 6-9 nap
FGtt has 3-4 nap 10-15 nap
Edességek, desszertek 5 nap 18-20 nap

Elelmiszertipusok -
szobahémérsékleten

Normal tarolas

Tarolas vakuumozva

Kenyér 2 nap 6-8 nap

Keksz 4-5 hénap 12 hénap
Szaraztészta/Rizs 6 hénap 12 hénap
Liszt 4 hénap 12 hénap
Kavé 3 hénap 12 hénap
Tea 5 hénap 12 hénap
Szaritott gylimolcs 6 hénap 12 hénap
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VIII. TISZTITAS ES KARBANTARTAS

1. Huzza ki a dugaszt az dramforrasbél. Ne helyezze a készlléket vizbe. Tisztitsa meg a tomité
szivacsot és tavolitsa el a maradékokat a folyadékgy(ijté tartalybdl. Szappanos vizbe aztatott
torléronggyal dvatosan tordlje le a tomité szivacs feliletét.

esetben sériilhet a teljes készulék tomitettsége.

3. Abban az esetben, ha a folyadékgydijté tartalyba folyadék és apritott élelmiszermaradék
kerilt, tavolitsa el a maradékokat és tisztitsa meg a tartalyt.

IX. MUSZAKI ADATLAP

Névleges fesziiltség 220-240 V ‘
Névleges frekvencia 50-60Hz ‘
Teljesitmény 130 W ‘
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A hulladékok kornyezetfelels eltavolitasa
Segithet a kérnyezet védelmében!
Kérjuk, tartsa be a helyi rendelkezéseket: a nem miikods elektromos berendezéseket a haszndlt

elektromos hulladékokat gy(ijté kézpontba szolgaltassa be.

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

markanevek.

A leirtak egyetlen része sem hasznalhatd fel semmilyen formdban, még leforditott, atalakitott

véltozatban sem, a NETWORK ONE DISTRIBUTION el6zetes beleegyezése nélkil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

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

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

J
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