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MospgpaBnaem Bac ¢ nokynkon npubopa
Barazza!

OTOT BbICOKOKAUeCTBEHHbI NMPUbop HafZeXHo 1
pgonro npocnyxut. OH uMeeT BbicOvanwwme
3KCM/yaTauNOHHbIe XapaKTepUCTUKN.

MoHTaXx 1 ncnonb3oBaHue npubopa ABNATCA
HECNOXHbIMW N MHTYUTUBHbIMMU.

Mpocnm Bac BHUMaTENbHO O3HAKOMUTBCA C
JaHHbIM  PyKOBOACTBOM, 3TO  obecneuut
3P PeKTUBHbBIE MOHTAX 1 MPUMeEHeHMe nNpubopa B
TeyeHue JONIroro BpeMeHM!.

Mpocum Bac 0O3HaKOMMTbCA CO ClepylWUMK
CUMBONIAMK,  WUCMONb3YeMbIMA B AAaHHOM
PYKOBOACTBE:

ij: BakHble Mepbl NpefoCTOPOXHOCTN ANA
Bawein 6e3onacHOCTU U COXpPaHHOCTHU

obopynoBaHua

6 O6ume cBepeHNs

MN3roToBnTENb COXpaHseT 3a coboi npaBo
BHECEHUs B COOCTBEHHYIO MpoOAyKUWIO 1 B
JaHHOE PYKOBOLCTBO M3MEHEHWI,

KOTopble npu3HaeT Heobxogumbimu, 6e3
ob6A3aTenbCcTBa npeaBapuTeENbHOrO
npegynpexneHus. Yeprexu, MOHTaXHble
CXembl UM Tabnuubl, coaepXawmeca B
pYyKOBOZACTBE, cunTaTca
OPUEHTMPOBOYHBIMU W CIYXKaT TONbKO B
NHPOPMALIMOHHBIX LIENSIX.

Congratulations on purchasing a Barazza
appliance!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick
and simple to install and easy to use.

Please read this manual carefully, as it provides
important information for the correct installation
and use of the appliance which will ensure its
long-term efficiency.

The following symbols are used to assist you in
reading this manual:

i"i Important rules for personal safety and
the safety of the appliance

0 General information

The manufacturer reserves the right to make
any changes deemed suitable to the product
without prior notice. The drawings,
installation diagrams and tables contained
in this manual are approximate and for
informational purposes only.



COOEPXAHUE INDEX

ONMUCAHUE CTP. DESCRIPTION PAGE
TEXHWYECKUE JAHHbIE 4 TECHNICAL DATA 4
MOHTAX 5 INSTALLATION 5
MpaBuna TexHNKn 6e30nacHoCTu 5 Safety warnings 5
KoHTponb 1 nepemelyeHne 6 Checks and handling 6
YTunmnsauua ynakoBKku 7 Disposal of the packaging 7
dneKTpryeckoe NoaKNoYeHne 7 Connection to the power mains 7
PaboTbl no BCcTpanBaHuio nprnbopa 8 Built-in unit installation 8
C6opka 1 yctaHoBKa npubopa 9 Installation 9
NMPUMEHEHUE 14 USAGE 14
MpaBuna TexHnKn 6e30nacHoOCTM 14 Safety warnings 14
o Hauana akcnnyataymn 17 Before starting 17
YcTpolictBo nprbopa 17 Understanding the appliance 17
[Tone3Hble cBegeHUs 17 Useful information 17
MaHenb ynpaBneHus 18 Control panel 18
OTKpblBaHWeE 1 3aKpbiBaHUE ALLMKa 18 Opening and closing the drawer 18
BakyymuposaHue B rnakerax 19 Vacuum in bags 19
BaKkyymyposaHune B KOHTEHHEPax 23 Vacuum in containers 23
iz':); Je/ ZZ’: ;aBjHMe o BHELLHIX 26 Vacuum in external containers 26
Lnkn CHEF SOUS VIDE 29 Chef sous vide cycle 29
MNocne ncnonb3oBaHuA 31 After use 31
OBCNYXUBAHUE 32 MAINTENANCE 32
YcTpaHeHne Henonagok 32 Troubleshotting 32
OuncTka 36 Cleaning 36
BHewHAA ouncrka 36 External cleaning 36
OuncTka nogaoHa 36 Tray cleaning 36
OuucTKa 3ananBatoLen NIAHKN 36 Sealing bar cleaning 36
OuncTKa BHellHero agantepa 37 External adapter cleaning 37
Linkn npocywkn 37 Drying cycle 37
YTunu3auma ctapbix aneKTponpubopos 38 End-of-life disposal 38
CepBucHoe 06cnyK1BaHNe 38 After-sales service 38




TexHnyeckue naHHble

TECHNICAL DATA

50

1CSEVG

1CSEVS
1CSEVEN

HanpsakeHne Voltage V (B) 220-240
YactoTa Frequency Hz (Tu) 50/60
MowHocTb Power kW (kBT) 0,23
MoTpebnaemblii TOK Current consuption A (A) 1
JInvHa 3anaeyvyHom NnaHKm Sealing beam Mm (Mm) 250

MakcrmanbHbIV pa3mep rnakera

Maximum bag size

Mm (Mm)

250x350

WwrpwnHa Width Mm (mm) 548
Fny6rHa Depth Mm (Mm) 547
BbicoTa Height Mm (mm) 140
O6bem Volume Lt (n) 6,4




MOHTAX

INSTALLATION

MpaBuna TexHUKn 6e30nacHOCTH

BHMMaTeNIbHO 03HAaKOMbTECh C AaHHbIM PYKOBOACTBOM
nepes MOHTaXOM W/WAn MpUMeHeHMeM npubopa wu
XpaHUTe ero B MecCTe, [OCTYNHOM [nA  BCeX
nosnb3oBatenel; B Clyyae nepepaun unv npopaxu
npubopa nepefanTe HOBOMY MOJIb30BaTENO AaHHOE
PYKOBOACTBO B LENAX O3HAKOMJIEHUA C MOHTaMOM,
3KCNNyaTaumen 1 npaBunamm TEXHNKN 6e30nacHoCTU.

MoHTaX u BHeo4epeaHoe TeXO6CJ'Iy>KVIBaHVIe

OOJTXKHbI OCyLLeCTBNATbCA TOJIbKO

KBaHVI(I)VILIVIPOBaHHbIM cnednannctom B
COOTBETCTBNN C YKa3aHMAMKN B aHHOM PyKOBOACTBE. B
npoOTMBHOM  Cy4vYae  fOaHHble onepaunn  MOryTt
npeacraBnATb Cepbe3Hyo OnacHOCTb anAa
noJib30BaTeNA. W3roTtoButenb He HeceT
OTBETCTBEHHOCTU B diydae HECO6J'IIOﬂeHVIFI
npuneBefeHHbIX Bbille YKa3aHMVI.

Obpatnte ocoboe BHMMaHMEe Ha obLiee
A COCTOAIHME  KPbIWKN  (Hanuuue  TPeLUuH,
CKOMOB, LapanvH U1 FNyboKUX BMATUH).
Bo3mo>KHble NOBpeXaeHUs MOTyT MPUBECTU K B3PbIBY C

Cepbe3HOI OMacHOCTbIO /15 NoNb3oBaTens. Hukoraa He
NCMONb3yiiTe NPUOOP, ECNIN KPbILIKA NOBPEXAeHa.

Mpy HanMuUU BHELIHNX MOBPEXAEHUA UK

cboeB B pabote npubopa (Hanpumep,

noBpexpaeH Kabenb NUTaHnA Unn He paboTaet
MaHesb YMNpaBneHWa), He WCnonb3ylite npubop wu
HemefAneHHO coobwmTe 06 3TOM B aBTOPM3OBAHHbIN
CepPBUCHbIN LEHTP.

Henb3s ponyckaTb KOHTakTa npubopa ¢

BOLOWM: He Kacalitecb npmbopa MOKPbIMM

pyKamu M He yCTaHaBnvBaliTe B MecTe, rae
€CTb NPAMOW KOHTAKT C BOAOMN.

FapaHTUA TePSET CUITY, €CNIN AeTanu nprbopa

& PEMOHTNPYIOTCA HE B aBTOPM3OBaHHOM

CEPBUICHOM LIEHTpE.

CnomaHHble nnm ,qe(lDEKTHbIe netann OOoJIXHbl
OblTb 3aMeHEeHbl TOJIbKO OpUrnHanbHbIMN
3anyactamu, NnocCTaBJIAEMbIMIN Bawwmm

annepom.

B cnyyae oOTKIOYEHWUA 3SNEKTPOHEPrUM B
npouecce  BaKyyMMpOBaHWs B  Kamepe
NOAAEPKMBAETCA BaKyyM, U KPbILIKY HEMb3A
OTKpPbITb. He MbiTaTecb OTKPbITb KPbILKY, NMPUMEHAA
dV3nUeCKyl0O CUny WM UCTIONb3Ys  MHCTPYMEHTDI.

KprLLIKy CHOBa MOXHO 6y,qu OTKpbITb  nNocne
BOCCTAaHOBNEHNA NO4a4YN SJIEKTPO3HEPT NN,

SAFETY WARNINGS

Read this instruction booklet carefully before
installation and/or use of the appliance and keep it
handly so that all the users can consult it if you transfer
or sell the appliance, please ensure that you give this
booklet to the new user so that he can be informed
about its installation, use and safety rules.

Installation  work and  extraordinary

maintenance or repairs performed below

standard can cause serious hazards for the
user. Ensure this type of intervention is only
performed by qualified personnel authorized by the
manufacturer.

conditions of the lid (presence of cracks,

chips, scratches and deep marks). Possible
damage could cause an implosion with serious
danger to the user. Never use the appliance if the lid
/s damaged.

i Pay particular attention to the general

If anomalies are noticed of the appliance

(e.g. the electric power supply cable is

damaged of the control panel does not
work) do not use the machine and inform your
authorized support centre immediately.

Do not use the appliance with wet hand’s or
& where there is any contact with water.

The right to warranty is invalidated if the tray

& /s not repaired by an authorized support
centre.

Only replace any broken or defective parts
A with original spare parts supplied by your

dealer.

In the event of a power outage during the

vacuuming process, the vacuum state is

maintained in the chamber and the lid
cannot be opened. Never attempt to open the lid by
force or with the use of tools. Once electrical power is
restored it will again be possible to open the /id,



Ans BbINOSTHEHUA pabot no

BHeMIaHOBOMY TEXHNYECKOMY
00CNY>KMBaHWIO, YCTAHOBKE Y PEMOHTY OTKIlOUUTE
npnbop OT 3SNEeKTPOCETU W BbIHbTE BWUIKY W3
po3eTkn. Ecnm Bunka HeROCTYyMHA, BbIKIUMTE
3NEKTPUYECKYIO CUCTEMY, K KOTOPOW MOAKIIOYEH
nprbop, C NOMOLLbI0 COOTBETCTBYIOLLErO F1aBHOrO
BbIK/touaTens. MNepep BbinonHeHeM Nobbix paboT
MO PEMOHTY WM YCTaHOBKe Yybegutecb, 4TO
NprbOp OTKIIIOYUEH OT CETW.

KOHTPOIJ1b N NEPEMELLEHNE

MNocne pacnakoBKM npubopa, CHATUA
YMaKOBOYHOro MaTepuana 1 3alnTHbIX MAEHOK C
noBepxHoOCTe,  npoBepbTe  nNpubop  Ha
OTCYTCTBUE ABHbIX MOBPEXAEHWUA: NpU  UX
HaNMuMmM HeNb3A OCYLLeCTBAATb MOHTaxX, criegyeT
obpatutbca K Aunepy B TeuyeHue 8 pOHen,
CcoobWMB emy [aHHble, MNpuBeAEeHHble Ha
nacnopTtHou Tabnuuke npubopa, a Takke
BblABNIEHHble Npobnembl (puc. 1).

BHnmaHue! BoBpemsa ytunusmpynte marepuan,
NUCNONb30BaHHbIN ANA  yNnakoBKM (MakeTbl,
NoNANCTMPON M T.4.), TaK KaK OH nNpeacTaBnsAeT
OMaCHOCTb yAyLlWbA ANA AETEN N )KUBOTHbIX.
Cnepyet nepenuraTb NpM60p TONbKO NOAHNMAA
ero 3a OOKOBble MNOBEPXHOCTW, He Tporas
nepemHol0  BbIABMXHYIO 4Yactb (puc. 1) n
NPUHUMaA BCe mepbl 6e3onacHoCTy,
Heobxoaumble OnA npepynpexaeHna yuwepba
A1A camoro npubopa, Noaew, XXNBOTHbIX U T.4.

i”i B npubope yctaHOBNEH MacCnAHbIN

BaKyyMHbIi  Hacoc. HuKkorga  He
HaKNoHANTEe U He nepeBOpaunBanTe npubop,
4yTOObI NPEefOTBPATUTL BbITEKAHWE Macna.

To perform work of extraordinary

maintenance, installation and repair,

disconnect the appliance from the
electrical mains and remove the plug from the
electrical socket. If the plug is not accessible, turn
off the electrical system to which the appliance is
connected via the corresponding main switch.
Before performing any works of repair or
installation, make sure that the appliance is
effectively disconnected from the mains.

CHECKS AND HANDLING

After having unpacked the appliance and
removed all the packing materials and protective
films from the surfaces, check for any anomalies:
if you find an anomaly, do not proceed with the
installation but contact your retailer within 8
days, reporting the data provided on the
appliance’s data plate and describing the
problems you found (fig. 7).

Caution! Do not leave the packing materials
(plastic bags, polystyrene, etc.) unattended, as
they are a potential hazard for children and
animals (danger of suffocation).

Move the appliance to the installation location by
lifting it from the sides and not from the frontal of
extractable drawer (fig. 1) and adopting all the
precautions necessary to prevent damage to the
appliance, people, animals and property.

appliance. Never tilt or overturn the

i An oil vacuum pump is installed in the
device to prevent the oil overflowing.

]




YTUWIN3ALINA YNIAKOBKU

BHumaHue!  Ytunusaumsa yNaKkoBKU JO/MKHa
OCYLLeCTBNATbCA B COOTBETCTBAM C HOPMATUBaMy,
OENCTBYIOLMMM B CTPAHE MOHTax<a.

CocraB ynakoBKu:

- KQPTOH

- TONMSTUNEH/ MONNMPONUEH: HAPY>KHaA YNakoBOYHas
MEeHKa, MaKEeT C UHCTPYKLMAMU

- MEHOMNONMCTUPOI: NPOTMBOYAAPHAs 3aluTa.

YnakoBouHble  MaTepuanbl  (NnacTKoBble
& nakeTbl, MNOAUCTUPON W T. A.) [AO/MKHbI
XPaHWUTbCA B HEAOCTYNHOM /A AeTell MecTe,

TaK KaK OHWN ABNAKTCA NoTeHuUWalibHbiIM MCTOYHUKOM
OMnacHOCTW.

SJNNEKTPUHECKOE NOAKITIOYEHUNE

TONbKO B TOM CJlyyae, eC/i OH MOAKIIOYEH K

3aKOHHbIM  MIEKTPUUYECKUM  CUCTEMaM  C
MONMHbIM  COOTBETCTBMEM  AAHHBLIM  (HAaNpPsXeHWe,
yacToTa), yKazaHHbIM Ha 3aBOACKON Tabnunyke nprbopa.
B npotuBHOM Ciyyae cnefiyeT opraH/3oBaTb NPOBEPKY
CUCTEMbI KBaNMGMLIMPOBAHHBIM CNELMANTICTOM.

dneKTpryeckas 6e30nacHOCTb
& rapaHTUpyeTca TOMbKO B TOM Clyyae, ecnu

YCTPOIACTBO MOAKMIOYEHO K
COOTBETCTBYIOLEN CUCTEMe 3a3emeHuns. Y6eauTech,
YTO 3TO (yHAAMEHTanbHOe YCIoBME 6€30MacHOCTY
BLINOMHEHO. B MpPOTMBHOM  Ciyuae  cnepyet
OpraH130BaTh NpPoBepKy cUCTeMmbl
KBaNMGULIMPOBAHHbIM CNIELNannCTOM.

j KoppekTHas paboTa nprnbopa rapaHTnpyetcs

Hanuune  HeckonbkuMx  poO3eTOK WK

YyONVHUTENeNn He rapaHTupyet Tpebyembiin

ypoBeHb 6e30nmacHOCTM (MMeeTcAa OnacHOCTb
noxapa). MNosatomy He cnegyet nopaknoyatb Npubop,
NCNONb3yA faHHble YCTPONCTBA.

He npukacantecb K 3neKTpUYECKM unu

MeXaHM4Yeckum fetanam npubopa u He

MOOMOUUMPYATE MX, TaK Kak 3TO MOXeT
NnpvBecT K TpaBMaM W Bbixogdy npubopa u3 CTpos.
Hukorpga He oTKpbIBaliTe Kopnyc nprbopa.

Ecm  kabenb nuTaHMA noBpexpaeH, ero
HeobxoAMMO 3aMeHUTb B aBTOPU30BaHHOM
LieHTpe obcny»KnBaHUA.

Mpun OTCyCTBUM BWNIKN WK CaMOTO Kabens,
npurnacuTe Ans NOAKNIOUEHNIS
KBanMpMUMPOBAHHOIO SNEKTPUKa.

DISPOSAL OF THE PACKAGING

Caution! Dispose of the packaging in compliance
with current regulations in the country where the
appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.

polystyrene parts, etc,) must be kept out of
the reach of children as they are a potential
source of danger.

i The packaging material (plastic bags,

CONNECTION TO THE POWER MAINS

guaranteed if it is connected to legally

compliant electrical systems with absolute
correspondence (voltage, frequency) with the data
shown on the appliance data plate. In case of
uncertainty arrange for the system to checked by a
qualified electrician.

f Correct operation of the appliance is only

device is connected to a compliant earthing
system. Make sure that this fundamental
safety condition is confirmed.
In case of uncertainty arrange for the system to
checked by a qualified electrician.

i Electrical safety is only guaranteed if the

Multiple sockets or extension cords do not
& guarantee the required level of safety (fire

hazard). Therefore do not connect the
appliance using these types of devices.

Touching or altering electrical or

mechanical components can result in injury

and equipment failure. Never open the
appliance casing.

If the power supply cable is damaged, it
A must be replaced by an authorized after-
sales centre.
When removing the plug or if the cord is not
provided with a plug, make sure the
appliance is connected to the electrical
mains by a qualified electrician.



Pa6oTbl N0 BCTpauBaHUIO Npubopa

BUILT-IN UNIT INSTALLATION

0 BeHTUNAUMOHHOE OTBEpCTHE

9 Pasmep ana BCTpavBaHWA, BKIOYaA BUNKY
ana snektponutaHua. WHyp nutanua, L = 2000

0 Ventilation opening

9 Recessed measurement including plug for
the electrical power supply. Electrical power cord,

MM. L =2000 mm
59
CBOPKA U YCTAHOBKA
War | Onucaxne PncyHok

OTKpoWnTe BEpPXHIOI0
KpbILKY (A).

Remove the upper
lid (A).




CHumunTe 3ar71ywKy
MAaciAgHoro ¢uibTpa
(B) (Puc.1).

Remove the ol filter
plug (B) (Fig.1).

lpukpyture guabTp
(C) k Hacocy.

Screw the filter (C)
on the pump.

Ycranosure
BEPXHIOI0 KPbILLIKY
(Puc.2)

Install the upper lid
(Fig.2)




BcraBbTe BUnky (D)
B PO3€eTKY Ha
3a/IHe NnaHenn
npubopa.

Insert the plug (D)
into the socket on
the back of the
recessed box.

C nomouwbto
wypynos ana ACrI1
4,5x 16 Mm
npuKpenuTe 3agHne
KpenexHble CKobbl K
60KOBbIM CTEHKaM
wkada (E).

Using the chipboard
screws 4.5x16mm
secure the rear
retainig brackets to
the side walls of the
unit (E).

MNogHnmmnTe
BAKYyMaTop U
yCTaHOBUTE €ro B
6a3y, B BepxHei
yacTu.

10




Lift the packaging
machine and insert
it into the unit,
resting it on the
floor of the unit.

MNpoTaHuTe WHYypP
NUTaHUA K
HaCTEeHHOW po3eTKe,
npegycMoOTpeHHOM
AnAa npubopa

Run the power cord
towards the walls
socket provided

CHumuTe
npefoxpaHnTenb-
Hble NeHTbI.

Remove the safety
bands.

11




10

3akpenute
nepeaHIol0 YacTb
BaKyymaTopa Ha
6a3e ¢ NoMoLLblo
wypynos ana ACI
(H) 4,5x16 mm.

Attach the front of
the packaging
machine to the unit
with the chijpboard
screws (H) 4.5x16
mm

11

Y6epnuTech, UTo NPprbOP BbIPOBHEH MO LIEHTPY.
Ensure central alignment of the packaging machine.

12




PErYNIMPOBKA MEPEOHEN MAHEN

« Vi3Bneknte BakyymaTop, cC/lerka Ha)kaB Ha
nepeaHior YacTb.

+ B H/M)KHENM yacTu nepegHen NaHen NMeeTca no
2 perynMpoBOYHbIX BUHTa CNpaBa 1 cieBa

(pnc. 5).

+ OTperynupynTte nonoxeHwne nepegHen naHenu
C MOMOLLbIO PEryNNPOBOYHbBIX BUHTOB.

+ YCTaHOBUTE BaKyyMaToOp Ha MecCTo.

Fig 5

FRONT PANEL ADJUSTMENT

- Remove the packaging machine by lightly
pressing the front part.

- In the lower part of the front panel there are 2
adjustment screws on the right and 2 on the left
(Fig. 5).

- Act on the adjustment screws to adjust the front
panel.

- Insert the packaging machine by pushing it
inwardly.




[MPUMEHEHUE

USAGE

MpaBuna TexHUKn 6e3onacHOCTU

Ina npaBunbHOro n 6e3onacHoro npuvmeHeHunA

UCKJIIOYNTEJIbHO B TEX LYEJIAX, B KOTOPbIX

& OH ObU1 pPa3paboraH, a UMEHHO [JIA

BaKyyYMHOU yrIaKOBKU TPOLYKTOB.

HarHHbi  npubop  npegHazHayaerca
TOJIbKO f/19 UCIO/Ib30BaHNA B ObITOBbIX
yenax.

HarHbIVi rmpnbop HEJIb3A UCOTb30BATh
BHE [MOMELLIEHUM.

Cnegyer  UCrosib30BaTh npnbop

Jlioboe Apyroe ripumMeHeHne Cc4niaerca
Heripasu/ibHbIM u roreHynasibHo
OriacHbIM.

Hukorga He cregyer  riomelyartp
MPOJYKTEI,  NPegCcTasBidanLmne cobov

XKUuBble cyLyecrBa (MOJIIIOCKOB U 4p. cyujec 7B), B

BaKyymarop.
i"i LHaHHbivi rpubop (B yenax
6e30r1acHocTn) He MpegHasHavyeH AnA
UCI0/Ib30BaHUA JTNLaMy, B TOM YNC/IE JETBMU, C
OIPaHNYEHHbIMU  PUINYECKUMY, YMCTBEHHBIMMU
WU [ICUXUYECKUMU BO3IMOXHOCTAMY, A TaKkXe
JINLaMY, HE VMEIOLYMMU OfbITa U 3HAHWUY, eciin
OHU He rpoLLIN OByYeHNe in UHCTPYKTaX 10
UCIIONIb30BaHUIO — Mpnbopa,  MPOBEJEHHbIE
OTBETCTBEHHBIM 3a uX 0€30MacHOCTb JILOM.
BaxHo, 4TOOBI OHU IMOHUMAIN BO3MOXHbBIE
oracHsele nocneqcTus, CBA3aHHblE C
3KCryarayme npuobopa.

LJaHHbIM  ripubopomM  He  MoryT
110/1b30BaTbCA JETU B BO3PACTE 40 8 1T
U Mnagwe. B rnpotuBHOM C/ly4ae OHu

JOJIKHbI  Haxogurca — 104  OCTOSHHbIM
HAOTIOLEHNEM B3POCTIbIX.
LaHHbIM npubopom moryT

A 110/1b30BaTbCA JETH B BO3PACTE OT 8 /1T

U CTaplie, ecIM  OHU  [POLLIN
UHCTPYKTaX  OTHOCUTEJIbHO 6e30rnacHoro
UCIONIb30BAHUA — Mpubopa U [MOHUMAKOT
BO3MOXHbIE OIMACHBIE [MOC/IEACTBUS, CBA3AHHBIE C
SKCru1yaraymevi rnpnbopa.
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SAFETY WARNINGS

FOR SAFE AND CORRECT USE

This appliance is solely intended for
normal household use.

It must not be used in outdoor
environments.

The appliance is only intended for the
use for which it was designed, i.e. for
vacuum packing foodstuffs.

All other use must be considered
improper and potentially dangerous

Under no circumstances place live foods
(shellfish and animals in general, etc.)
under vacuum.

This appliance is not suitable for use by
persons with reduced physical, sensorial
and mental capacities, or unskilled
persons, unless they are supervised and trained
regarding use of the appliance by a person
responsible for their safety. Such persons may
only use the appliance without supervision if it
has been explained to them how to proceed and
if they are able to do so in complete safety. It is
important that they are able to recognize and
understand what dangers may arise from
incorrect use of the appliance.

> B> BB P

Keep children below the age of eight
away from the appliance or constantly
supervise them.

>

Children over the age of eight may only
use the appliance without supervision if
it has been explained to them how to
proceed and if they are able to do so in complete
safety. It is important that they are able to
recognize and understand what dangers may
arise from incorrect use of the appliance.

>



Cnegure 3a JETbMY, KOTOPbIE HAXO[ATCA
& B  HENoCpeaCcTBeEHHOV 61m30cT  OT

BaKyymaropa. He no3sonsvire geram
urpare ¢ rpubopom.

Jlavire  3anavBarouiesi — rofioBke v
3ananBarLedi 1aHKe OCTbITb [10C/1€
UCoNb30BaHNA. Cregure, 4Tobbl ety
He 0OOXITINCh.

>

Yrunnzupyvite npnbop B cOOTBETCTBUN
C  MECTHbIMU  CTaHgapramu 110
YTUanN3auynu OTxXo4oB U chavite ero B
COOTBETCTBYIOLMI MYHKT cOopa. He ocrasaavite
ero 6e3 rIpUcMoTPa faxe Ha HECKO/IbKO JHEV, TaK
KaK OH MpefCcTaBiaeT oracHoCTb /19 AETEN.

>

Ina npyumeHeHna

OnacHoctb oxora! [locne 3anavikv
M1aKeTa 3aranBaroLYa niiaHKa v CBapHou
LLIOB CaMOro rakera oYeHp ropadme. He
MPUKACaNTECh K HUM CPpa3y rnoc/ie 3arnaviki.

>

OnacHocTb roxapa! He xpaHure serko
BOCI/IAMEHALYNECA MaTEPUAaIbl U
Beljecrsa B HernocpeqCTBEHHOV
6/1130CTU OT BaKyymMaropa.

>

Hanpasnaowmne uMerT MaKkCcuMaabHyo

rpy3onogbemMHocTe 30  Kr. He
reperpyxaire v He onupantTecb Ha
OTKPBITBIVI  NPpMOOpP, Tak Kak 37O MOXer
r10BpPeNTb HarpasaALYHeE.

>

Jlloboe rnospexaerHne KpbiLKu MOXeET
rnpuBecTy K umrjiosun. He Knagure
npegmeTsl Ha KpbIWKy u uv3beravire
yAapoB ro ee roBepxHocru. [lpu ciydaviHom
yaape BHUMATE/IbHO OCMOTPUTE KPbILIKY Ha
Hasimque rospexgeHni. B ciydyae comHeHuv
obparntecb B aBTOPU30BAaHHbI — LEHTP
TEXHUYECKOU MOAAEPXKKU.

>

He ncrionb3yvite npnbop niv KpbILKY B
KawyecrBe paboyesi oBEPXHOCTY, B
Kayecrse oropbl WM B KAayecrse
KYXOHHOU [JOCKU.

>

YcraHoBute AlMK TakuM 06pPa3om,
4TOObI €50 MOXHO ObIIO [10JIHOCTbIO
BbIBUHYTb, a KPbILKY OTKPbITE [O
yropa. Tonbko Takum o6pa3zom MOXHO Oyger
KOHTPOJINPOBATE BaKYYMHYIO KaMEPY Ha KaXKgom
37ane u wu3beratb KOHTAKTa C 3aranBaroLyevi

>
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Supervise children who may be in the
immediate vicinity of the tray. Do not
allow children to play with it.

Keep children away from the appliance
A until the sealing head and the sealing
line have cooled in order to avoid any

risk of scalding.
& Standards regarding disposal of waste
and take it to appropriate collection
points. Do not leave it unguarded even for just a
few days as it is a source of danger to children.

Scrap the appliance following local

FOR USE

Scalding hazard! After the bag sealing
process, the sealing bar and the sealing
area of the bag itself are very hot. Do not
touch the sealing bar or the sealing line
immediately after the sealing process.

>

Fire hazard! Do not store materials or
substances that are easily flammable in
the immediate vicinity of the tray.

The slides have a maximum capacity of
30kg. Do not overload or lean on the
open tray as this could damage the

> P

slides.

Any damage to the lid could cause an
implosion. Do not place any objects on
the lid and avoid striking its surface with
any object. In case of accidental impact with the
lid, carefully inspect it for damage. If in doubt,
contact the authorized technical support centre.

>

Do not use the appliance or lid as a work
surface, for support or for cutting.

>

Install the tray in such a way that it is
possible to completely extract the tray
and to ensure the lid can be fully
opened. Only in this way is it possible to supervise
the vacuum chamber at each phase and to avoid

>



iaHKou u CBapHbIM LWBOM, [10Ka OHU eLye

ropa4ue.
& LOJIXKHbBI ObITb OX/IAXKAEHbI, KEATE/IbHO

40 3° C, v pegBapnUTesIbHO OYULYEHBI,
BbIMbITbI M BbICYLIEHbI /1A 0becrieqYeHns
Hawyywero pesynprara. Kpome rtoro, 3710
npegorBpalyaeT obpaszoBaHue napos, KOTopble
MOTYT BbI3Batk MpobsIeEMbI C paboTou rpnbopa.
BHumarenbHo — cnegure 3@ BaKyyMHbIM
rpoyeccom u, e 3ameTute o006pa3oBaHne
NY3bIPbKOB  XKUAKOCTY, EPEL repmMeTn3aynesi
rPUMNTE MEPBI, YTOOBI XUAKOCTb HE I1011a/1a Ha
CBAapHOM LLIOB.

llpogykTel,  nognexaiwyme  YrakoBKe,

lToriagarHmne XugKocTu Ha HacoC MOXXET
TTPUBECTU K €0 NOBPEXKAEHHIO.

[lepesg ncronb30BaHNEM KOHTENHEPOB
& wim  emKoctesi  Jiioboro  Tvrna  BO

U3OEXaHNE VMITIIO3NN YOEaUTECH, YTO
OHU [JOCTATOYHO IPOYHBI, YTOObI BbIJEPKNBATH
VPOBEHb BaKyyma, Harpumep, v
r10C/IEAYIOLLEM ITOMELLEHNM UX B XOSIO[NITbHVIK.
& AWK BO BPEMA €ro IKCIlyaraymm, 1ak
Kak 3TO [perAarcTByer BeHTWIAUNN

npnbopa. 3aKpbIBaviTe ALNK TOJIbKO 10C/IE €ro
UCIIOJIb30BAHMA.

Hukorga He 3aKpbIBavite BbIGBUKHOU
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entering into contact with the sealing bar and the

sealing line when these are still hot.

A sufficiently cold; products cooled to 3°C
provide the best preservation results.

Furthermore, the formation of vapors is avoided

which may cause problems with functioning of

the tray. Monitor the vacuum process carefully

and where the formation of bubbles in the liquid
is noticed, prevent leakage prior to sealing.

Always pack foods when they are

If liquids reach the pump suction, the
latter can become damaged.

Before using containers or vessels of any
type, make sure that they are sufficiently
robust to withstand the degree of
vacuum including when placed in a refrigerator,
thereby preventing an implosion that could be
dangerous to the user.

/N
/N

Never close the tray during operation as

this would prevent ventilation of the

appliance. Only close the tray at the end
of its use.



Ho Hayana KcnjayaTalunun

YcTpoicTeo npubopa

1 Kopnyc Aawwmka
KpblwwKa

3anamvBatoLwas nnacTuHa

2

3

4 MaHenb ynpaBneHua
5 Kamepa Bakyyma

6

JTUKeTKa

BEFORE STARTING

UNDERSTANDING THE APPLIANCE

1 Recessed box

2 Lid

3 Sealing bar

4 Control panel

5 Vacuum chamber tray
6 Data Label

6

lMonesHble cBegeHnA

7

- Mepen BkMoueHnem npubopa HeobxoAMMO
OUYUCTUTb BAaKyYMHYIO KaMepy U KPbIWKY crierka
BNa*KHOW MATKOM TKaHbIO.

+ He pekomeHAyeTCA MCNONb30BaTb arpeccrBHble
MowLme cpeacTsa, rybkn un3 Hepxkaselowlen
cTanu, cKpebkm nnm abpasneHble, KUCIIOTHbIE UK
arpeccrBHble BelecTBa, KOTOpble MOTyT CUSIbHO
noBpeauTb BHYTPEHHIOI0 NMOBEPXHOCTb
BaKYYMHOW KaMepbl.

lMpepBapuTenbHas OYUNCTKa
BaKyyMHOI‘/'I KaMepbl N KpbILWKA
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USEFUL INFORMATION

7

« Before using the machine, the vacuum chamber
and lid must be cleaned using a damp cloth and
drinking water.

« It is recommended not to use aggressive
detergents, stainless steel scrubbers, scrapers or
abrasive, acid or aggressive substances, which
could damage the stainless steel surface inside
the vacuum chamber irreparably.

Preliminary cleaning of the vacuum
chamber and the lid




lNaHenb ynpasneHua

1 NHanKaTop ypoBHA BaKyyma B NakeTe

2 KHonka Bblbopa / yCTaHOBKW YPOBHA
BaKyyMa B nakete

3 NHpukatop umkna Chef Sous Vide

4 KHonka Bbibopa umkna Chef Sous Vide

5 NHanKaTop ypOBHA MHTEHCUBHOCTU
3anavBaHuA

6 KHonka Bbibopa ypOBHA MUHTEHCUBHOCTY
3anavBaHuA NakeTa

7 NHanKaTop ypoBHA BaKyyma
KOHTenHepoB

8 KHonka Bblbopa/yCcTaHOBKM YPOBHA
BaKyyMa B KOHTenHepax

9 NHankaTop aBapuMHOro curHana

10 NHanKaTop umKkna yaaneHna macna ns
Hacoca

11 NHponkaTop HayaToro umkna

12 KHonka CTAPT/CTOIT unkna

13 Krnonka BKJ1./BbIKJ1.

CONTROL PANEL

1 Bag vacuum level segments indicator

2 Key for the selection and setting of the
bag vacuum level

3 Chef Sous Vide cycle indicator

4 Chef Sous Vide cycle selection key

5 Sealing intensity segment indicator

6 Bag sealing level selection key

7 Container vacuum level segments
indicator

8 Key for the selection and setting of the
container vacuum level

9 Alarm status indicator

10 Indicator of the need to start a drying
cycle

11 Cycle started indicator

12 Cycle start/stop key

13 Packaging machine ON/OFF

(9 J11

<l
<
<
-«

[
>
[
>

0000

OTKprBaHVIe N 3aKpbiBaHNE ALLUKa

UYTtobbl OTKPbITb ALWMK, HaXMUTE Ha e€ro
nepegHIoOl MaHenb, BO3bMUTECH 33 PYUKY,
NoTAHWTE ero Ha ce6a 10 NOSTHOrO BbIABMXKEHUA.
YT06bl 3aKPbITb ALLMK, OCTOPOXKHO 3aABUNHbTE €ro
Ha3ad, HaXkumaa Ha nepefHIol MaHenb, Moka
AWK He 6yaeT 3aABVHYT MNOIHOCTbIO.
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OPENING AND CLOSING THE DRAWER

To open the drawer press the front of the drawer,
grasp the handle, pull the drawer towards you
until itis opened completely. To close the drawer,
gently push the drawer back, pushing the front
until it has completely gone back.




BaKyyMVIDOBaHVIe B NakKeTax

VACUUM IN BAGS

War 1

BbiGupainTe naket B 3aBUCMMOCTM OT Ha3Ha4YeHus
BaKyyMMPOBaHWA (KOHCEPBALUA UIN NPUroTOB/IEHNE
NULKM), COOTBETCTBYWOLWMI pa3mepam MpoAyKTa:
TBEPAbIN MPOAYKT He JOKeH 3aHUMaTb 6onee 2/3
dakTnueckoro obbemMa nakeTa; XKugKMe NpoayKTbl He
JOJKHbI 3aHUMaTb 6onee 1/3 o6bema nakeTa.

Jlydywe wncnonb3oBaTb OxNaXAeHHble MPOAYKTbI;
Temnepatypa npogyktoB go 3°C (temnepatypa

XOJ'IO}J'I/IﬂbHVIKa), obecneunsaer Hauvny4uiune
[PEe3yNbTaTbl XPaHEHUA.
STEP 1

Choose the bag according to the use (preservation or
cooking), suitable to the sizes of the product: a solid
product must not occupy more than 2/3 of the actual
volume of the bag; liquid products must not occupy
more than the 1/3 of the volume of the bag.
Introduce sufficiently cold foods; products cooled to
3°C (refrigerator temperature) provide the best
preservation results.

LUAT 2

OTKpoNTe KpblWKy U ybeautecb, 4YTO BaKyyMHas
Kamepa 1 ynakoBbiBaeMbli NpoayKT cyxue. CneguTe,
4TOObl BHYTPEHHAA BEPXHAA YacTb NakeTa He Obina
rPA3HON UK BIIAaXHON.

STEPZ

Open the lid and make sure the vacuum chamber and
the product to be packaged are dry. Be careful not to
let the inner part close to the opening of the bag
become dirty or wet.

LWAT 3

Pacnonoxute naket MO UeEHTPY Ha 3anavBaioLien
nnaHke (A) Tak, uyToObl OTKPbITHIA Kpal nakeTa
BbICTYMan NPUMEPHO Ha 2 CM HaA nIacTMHOW. Ecnm
3anavBaiolan MjacTMHa OCHALleHa  3aXrMamu,
3adUKCUPYITE NAKET 3aXKNMaMU.

STEP 3

Position the bag, centered on the sealing bar (A) so
that the open flap protrudes by approximately 2 cm
with respect to the bar itself. If the sealing bar is
provided with Clips stop the bag under the Clips.
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LIAT 4
3aKpoliTe KpbllwKy npubopa.

STEP 4

Close the lid of the device.

LWAT 5

|
Haxmute O ONA BKIOYEHNA.

©
©
A+

BB

STEP 5

I
Press O 2" to switch on the packaging machine.

LAl 6

o
Ecnu NMHONKaTopP M ele He ropuT, HaXXMNTE KHOMKY

Bbl6Opa / HACTPOMKN YPOBHS BakyyMa B MaKeTe, & e + &

BB

STEP 6 '
0

If the light & is not alreadly on, press on the icon to

select the programs for vacuum in bags.

AT 7

"
HaxmuTte KHOMKy ™ eckonbko pas, uTobbl BbIOPATh

»KenaTtenbHbIn YPOBEHb BaKYyyMNPOBAHUA:

BB

it

STEP 7 f

0
Repeatedly press ™ to select the desired level of
vacuum:

TonbKo 3ananBaHue. Het apdekra coxpaHeHme. MNogxoant ans:

+ 3aKpbITb NakeT

M D U + YnakoBaTb XpynKue/HexHble NpoayKTbl

- + [TOBTOPHO ynakoBaTb Takue NPOAYKTbI, KaK: YAMNCbl, NeyeHbe, xneb.

N Sealing Only. No preservation effect. To be used to:
M - Close bags.
- Pack delicate products.

- Repackage products such as chips, bread and biscuits.

MWHMManbHbI ypoBeHb BaKyyMUpoBaHus. MoaxoamnT:
« [1Ns yNaKoBKMN HEXHbBIX/MAFKUX GPYKTOB 1 OBOLLEN: 3eM1eHU, KIYBHWKN, TECHbIX Arog.
« [1ns yNakoBKM HEXHbIX MPOAYKTOB: MyCCOB, B36UTbIX CIIVBOK.

] ] D « YNaKkoBKa CBEXMX CblpOB

S Minimum vacuum. To be used for:

2 - The packaging of delicate products.

M - products sensitive to pressure such as saladss, strawberries and berries,

gorgonzola).

- products sensitive to loss of volume, such as mousse, whipped cream, fresh cheeses (brie,

BakyymupoBaHue cpeaHero ypoBHs. [logxoauTt:
« iNA XpaHeHUA CbIpbIX UV BapeHbIX MPOLYKTOB:

m I D - poi6HOrO dune,

- - Mfica Ha KoCTH,

- LenbIX MOPENpPOAYKTOB,

8 - KabaukoB, TOMATOB, baKNaXKaHOB,

- COYCOB W/ CYNOB.

Medium vacuum.
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7o be used for:

- fish fillets,

- chicken meat with bone,

- rabbit meat with bone,

- whole crustaceans (prawns with head),
- courgettes, tomatoes and aubergines,

- The preservation of raw or cooked products sensitive to pressure as:

- sauces or soups (meat sauce, minestrone soup, barley soup).

BakyymnpoBaHue MaKkcManbHOro ypoBHsA. MoaxoaunT:

« inA xpaHeHuA TBepAbIX CbIPbIX UV BaPEHbIX MPOAYKTOB:
- KapTodens, MOpKOBY,

- MAca

« [InA XxpaHeHWs KyCKOB BbigePXaHHOrO Cbipa

« InAa XpaHeHNA NPOAYKTOB C XNAKOCTbIO, Kak OBOLUM B MapuHage

« [poayKTbl A1s NPUTOTOBIIEHUA CY-BUJ;: MACO, Pblba, OBOLLU, COYChI U MOANBKM.

I I Maximum vacuum. To be used for:
u - The preservation of non-delicate raw or cooked products:
- potatoes and carrots,
q) - meat
M - the preservation of products with liquid

- vegetables in oil
- the preservation of slices of cheese
- Products to be cooked

- meat

- fish

- vegetables

- meat or vegetarian sauces

LLIAT 8

=t
Haxmute T, uto6bl yCTaHOBWTb Xenaembiit
YPOBEHb WHTEHCMBHOCTU 3anavBaHuA. Yem 6Gonee
WNHTEHCVBHbIV YPOBEHb 3anavBaHNA Obln YCTaHOBIEH,
Tem fonblle OyaeT AvMTbCA MpPOLEecc 3anavBaHus

naketa.  [nAa  COXpaHeHUss  NPOAYKTOB W & e + &

NPUroToBNEHUA MUKW B BaKyyme pekoMeHayeTca
NCNONb30BaTb YPOBEHb 2 UK 3.

STEP &

L
Press T to set the desired sealing level. The higher
the level of sealing chosen, the longer the sealing
time. For the preservation of food and for vacuum
cooking, the use of level 2 or 3 is recommended.

D ypOBeHb 1. ToHKMe NakeTbl, He NoAXoAAT ANA BaKyyMNPOBaHUA.

Level 1. To be used for thin bags also not suitable for vacuum.

- -

D yPOBeHb 2. O6blYHble NaKeTbl ANA XpaHeEHWA B BaKyyMe, NaKeTbl AS1A NPUroTOB/EHUA B BaKyyMme.

o= s

Level 2. To be used for bags normally commercially available for vacuum.

YpoBeHb 3. NakeTbl U3 Gponbru 1 NAOTHbIE NaKeTbl A1 BaKYYMUPOBAHMA.
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I Level 3. To be used for aluminum bags or for very thick bags for vacuum..

e -

LWAT 9
Haxmute START gnq Hauana nporpaMmbil.

-

B
it
C

STEP 9 =gt s
Press START o start the program.

AT 10
AKKypaTHO 3aKpomnTe KPbILIKY, YTOObI HaYaTb BaKyyM/pOBaHMe.

STEP 10
Press the lid lightly to start the vacuum

LWAT 11
Lnkn 3akaHuYMBaeTCA 3anankon NakeTa, B Kamepy NocTynaert BO3ayX.

STEP 11
The cycle ends with sealing of the bag and the air re-entering the tray

AT 12
MoaHMMUTE KPbILWKY 1 U3BNIEKUTE NaKeT.

STEP 12
Open the lid and remove the bag.

MoXHO npepBaTb UMK 3anavBaHWs B nobon It is possible to interrupt the cycle at any time:
MOMEHT:

Haxmure STOP g Kamepy rnocryrnaet BO3ayX. A :
o

Press STOP  1he air re-enters the tra V. f
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BAKYYMWPOBAHUWE B KOHTEMHEPAX

VACUUM IN CONTAINTERS

LAT 1

BolbepuTte nopxofAwmMin  Ona  BaKyyMUPOBaHMUSA
KOHTeNHep, KOTopbln 6e3 Tpyda nomellaeTca B
Kamepe TaK, UTO Moc/ie ero YCTaHOBKM OCTaeTcA
paccToAHMe NPUMEPHO 1 CM [0 3aKPbITON KPbILKK
npubopa.

STEP 1

Choose a container suitable to the vacuum, that can
enter the tray and that once inserted, remains at
approximately 1 cm from the closed lid of the
packaging machine.

LIAT 2

lNomecTnTe nNpoOAYKT B KOHTEMHEp W 3aKponte
KOHTelnHep.

Jlydywe wcnonb3oBaTb OxnaxAeHHble MNPOAYKTbI;
Temnepatypa npogyktoB po 3°C (temnepatypa
XONOAMWIIbHMKA) obecneunBaet HawnyJdwune
pe3ynbTaTbl XPaHeHUA.

YpoBeHb 3anonHeHNsA NakeToB:

« Teepgble npogykTbl: 100%

« OTBapsbl, HacToun: 1/2

« BeretapuaHckune n msacHble coychbi: 1/3

« CIMBKM, COYCbl Ha OCHOBe CNNBOK: 1/4

« MpoayKTbl Ha OCHOBE AUL, UK ANYHOrO benka: 1/6

STEPZ

insert the product into the container ana close it.
Introduce sufficiently cold foods; products cooled to
3°C (refrigerator temperature) provide the best
preservation results.

Filling limits:

- Solid products: 100%

- Broths, infusions: 1/2

- Vegetarian and meat sauces: 1/3

- Creams, cream-based sauces: 1/4

- Products based on eggs or eqgg white: 1/6

LWAT 3

OTKpOWTE KpbIWKY W ybeautecb, YTO BaKyyMHas
KamMepa 1 YNakoBbIiBaeMblli MPOAYKT Cyxue.

CnepunTe 3a TeM, YTOObl BHYTPEHHAA YacTb npubopa
OCTaBanacb YMCTana 1 cyxas.

STEP 5

Open the lid and make sure the vacuum chamber and
the product to be packaged are dry.

Be careful not to contaminate or wet the inner part.
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LIAT 4

YcTaHOBUTE KOHTENHEP B Npubop.

Y6eputech, UTO PacCTOAHUE MEXAY KOHTENHEePOM U
KpbIWKON nNpnbopa coctaBnAeTr He meHee 1 cm, B
npoTmBHOM cnyyae HE ycTraHaBnuBamnTe KOHTenHep.

STEP 4

Insert the container into the packaging machine.
Make sure there is a distance between the container
and lid of at least 1 cm, otherwise do NOT change
the container.

LUAT 5
3akpoTe KpbIWKy npubopa.

STEP 5
Close the lid of the device.

LAl 6

|
HaxmuTe O AN BKNoYeHusA npubopa.

N
G @ + O managza A O
STEP 6 f
Press \JJ 2" to switch on the packaging machine.
LIAT 7
™M
Haxmute LJ  pgna  Bblbopa  mporpammbl I
BaKyyMUPOBaAHMWA KOHTENHEePOB. T i o 2o O
STEP 7 f
™M
Press\—J, to select the container vacuum programs.
LLAT 8
™M
Haxmnte 1 J Heckonbko pa3 pana  Bblbopa AL
GO @ + O manazza A o

AKeNaeMOoro ypoBHA BaKyyMUpPOBaAHUA:

STEP S f
N

Falin! .
Press repeatedly “J to select the desired vacuum
level:

YposeHb 1. [Toaxoant gna:

« KoHTeliHepbl ¢ pe3b60oBOI KpbllwKol «twist-off», HoBble MM NCMoNIb30BaHHbIE:
- BapeHbe, KoHOUTIOPbI,

] D D - MACHbIE COYCbl M KOHCEpPBbI (B Macne, B MapuHage),

- MyCCbl, B3OUTbIE CTUBKI

N Level 1. To be used for:

1 - jars with screw lid (twist-off), new or already packaged:

—J - jams and marmalades,

- meat sauces and preserves (fomato sauce, vegetables in oil, pickles),
- mousse, whipped cream.

YposeHb 2. [Togxoant gna:

- CneumanbHble KOHTEHEePbl, KOHTEHepPbl C Pe3b60BOI KPbILWKON «twist-off»:

- [XKeMbl 1 BapeHbe,

- MACHbIE COYCbl I KOHCEPBUPOBAHHbIE MPOAYKTbI (TOMATHBIN COYC, CONEHbA, MapUHaAbl),
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- Kpembl,
- OBOLLM.

Level 2. To be used for:
- Professional jars, jars with screw lid (twist-off):
- jams and marmalades,
- meat sauces and preserves (fomato sauce, vegetables in oil, pickles),
- creams,
- vegetables.

YposeHb 3. [Toaxoant gna:

« CneyunanbHble KOHTENHEepPbI:

- IPKeMbl 1 BapeHbe,

- MACHbIE COYCbl U KOHCEPBMPOBAHHbIE MPOAYKTbI (TOMATHbIN COYC, CONEHbA, MapuHaAbl), OBOLLK,
- BapeHble NPOAYKTbI,

- NeyeHbe.
1\ Level 3. To be used for:
M - Professional jars:
“_J - jams and marmalades,
- meat sauces and preserves (fomato sauce, vegetables in oil, pickles), vegetables,
- pot cooking,
- biscuits.
LAl 9
Haxmute START Ana Havana nporpamMmmol. A‘l
STEP ¢ @ ® + O carazza A o O
Press START to start the program.

LA 10

AKKypaTHO 3aKp017|Te KPbIWKY ANA HavaJla npouecca BakyyMmnpoBaHUA.

STEP 10

Press the lid lightly to start the vacuum

LA 11

Llmkn 3akaHuYMBaeTcA, U B Kamepy noctynaeT BO3QyX.

STEP 11

The cycle ends with re-entry of the air into the tray.

LAl 12

OTKpoOWnTe KPbILLKY 1 N3BIEKWNTE KOHTENHEp.

STEP 72

Open the lid and remove the container.

MoxHo npepBaTb UMKN BaKyyMUPOBaHUA B 060N It is possible to interrupt the cycle at any time:

MOMEHT:

Haxxmute STOP B KaMmepy Ha4yHeT noctynaTtb

BO3AYX.

B KoOHTelHepe coxpaHAeTCA JOCTUTHYTbIA YPOBEHb

Bakyyma. 8 @ + O mamazza 2 o G
Press STOP. The air re-enters the tray. f

The container remains with the internal vacuum

created.
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BAKYYMUPOBAHUE BO BHELLHNX
KOHTEMHEPAX

VACUUM IN EXTERNAL CONTAINERS

LA 1
Bolibepute nopxofAwmMin  Ana  BaKyyMUPOBaHMUSA
KOHTeNHep.

STEP 7
Choose a container suitable for the vacuum.

LIAT 2

lNomecTuTe nNpoOyKT B KOHTEMHEP W 3akpoute
KOHTeNHep.

Jlyywe wncnonb3oBaTb OXna)AeHHble MPOAYKTbI;
Temnepatypa npogyktoB pao 3°C (temnepatypa
XonoaunbHNKa) obecneunBaet HavnyJdwune
pe3ynbTaTbl XpaHEHUA.

YpoBeHb 3anosiHeHUs NaKkeToB:

- TBepable npoaykTbl: 100%

« OTBapbl, HacTou: 1/2

+ BereTapmaHckue n msAcHble coycbl: 1/3

« CIMBKM, COYCbl Ha OCHOBe CNNBOK: 1/4

« [pofyKTbl Ha OCHOBE AUL, UK ANYHOrO benka: 1/6

STEPZ

Insert the product into the container and close it
Introduce sufficiently cold foods; products cooled to
3°C (refrigerator temperature) provide the best
preservation results.

Filling limits:

- Solid products: 100%

- Broths, infusions: 1/2

- Vegetarian and meat sauces: 1/3

- Creams, cream-based sauces: 1/4

- Products based on eqgs or eqgg white: 1/6

LWAT 3
OTKpoOWTE KpbILWKY Nprbopa.

STEP 5
Open the lid of the packaging machine

LIAT 4

Mpukpennte  akceccyap (A) OnA  BHELWHMWX
KOHTENHEpPOB BHYTPU Kamepbl W K KpbllKe
KOHTelHepa.

STEP 4
Attach the accessory (A) for external containers in the
tray and on the lid of the container.
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LUAT 5
HaxmuTte ON1A BKIOYeHMA nprnbopa. B @ + O manazza B o
STEP 5 f
Press 2" to switch on the packaging machine.
LIAT 6
M
A |
Haxmnte 1—J, ytobbl BbIOPaATL MpoOrpammy AanA o @ + o D = O
BaKyyYMUPOBaHWNA KOHTEHepa.
STEP 6
™
Press\_J, to select the container vacuum programs.
AT 7
M
Haxmnte 1J Heckonbko pa3, u4Tobbl Bbl6paTb A o
Kenaemblil ypOBEHb BaKyyMMPOBaHMIA O L * o memazza B o
STEP 7 f
M .
Press repeatedly \“J to select the desired vacuum
level:

YposeHb 1. [Toaxoant gna:

« KoHTelHepbl ¢ pe3b60BOI KpbIlKoM «twist-off», HOBble MM NCMONIb30BaHHbIE:

- BapEHbE, KOHPUTIOPDI,
] D D - MACHbIE COYCbl M KOHCEPBbI (B Macne, B MapuHage),
- MyCCbl, B3OMTbIE CJTIMBKU.
,I\ Level 1. To be used for:
' - jars with screw lid (twist-oft), new or already packaged:
_J - jams and marmalades,

- mousse, whipped cream.

- meat sauces and preserves (fomato sauce, vegetables in oil, pickles),

YposeHb 2. [Toaxoant gna:

- AXKeMmMbl 1 BapeHbe,

n I ] - Kpembl,

- OBOLLMN.

« CneumanbHble KOHTEHePbl, KOHTEHEePbl C pe3bb0BO KpbILKON «twist-off»:

- MACHbIE COYCbl U KOHCEPBMPOBAHHbIE MPOAYKTbI (TOMATHbIN COYC, CONIEHbS, MapVHaAbl),

1\ Level 2. To be used for:
J - jams and marmalades,

- creams,
- vegetables.

1 - Professional jars, jars with screw lid (twist-off):

- meat sauces and preserves (fomato sauce, vegetables in oil, pickles),

YpoBeHb 3. [ogxoaut ans:
» CneumanbHble KOHTENHEepPbI:
- IPKeMbl 1 BapeHbe,

[ I I - BapeHble NPOAYKTbI,
- neyeHbe.

- MACHbIE COYCbl U KOHCEPBMPOBAHHbIE MPOAYKTbI (TOMATHbBIN COYC, CONEHbS, MapViHaAbl), OBOLLY,

,I\ Level 3. To be used for:
M - Professional jars:
_J - jams and marmalades,

- pot cooking,
- biscuits.

- meat sauces and preserves (tomato sauce, vegetables in oil, pickles), vegetables,
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LIAT 8
Haxmure START gnq 3anycKa nporpammbl.

STEP8
Press START o start the program.

AT 9

AKKypaTHO 3aKpoWiTe KpbILKY Nprbopa AfiA 3anycka npoLecca BakyyMmnpoBaHUs.

STEP 9
Press the lid lightly to start the vacuum

MoXHO npepBaTb UMUK BaKyyMUPOBaHUS B
nob6oe Bpems:

It is possible to interrupt the cycle at any time:

Haxmure STOP, Bo3gyx nocrtynaet B Kamepy.
B KoHTeMHepe coxpaHAeTCcA AOCTUTHYTbI YPOBEHb
BaKyyma.

Press STOP  1he air re-enters the tra V.
The container remains with the internal vacuum
created.

2
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LUWKI CHEF SOUS VIDE

C nomMoLLbto 3TON GYHKLUN MOMHO YCTaHOBUTb LIMKI
Chef Sous Vide. 3a 8-12 muHyT 3Ta nporpamma
no3sonseT 4OOUTbCA TPAAULNOHHOIO MapUHOBaHUS,
LJ1A KOTOPOro noTtpebyetca He meHee 24-72 y4acos.
JaHHaa  ¢yHKUMA  wmpgeanbHO  nogxoauT  AnA
MapVvHOBaHUA  MAcCa, Ppbibbl, a Takke AnAa
NPUroToBNEHNA COYCOB, COKOB, CMPOMOB M HACTOEB.

CHEF SOUS VIDE CYCLE

With this function it is possible to set the Chef Sous
Vide cycle. In 8-12minutes this program allows you to
achieve the tradjitional marinating which would need
at least 24-72 hours. it is ideal for marinating meat,
fish, and to prepare sauces, juices, syrups, and brews.

AT 1

BbibeprTe nakeT B 3aBUCMMOCTU OT Ha3HauyeHWsA
BaKyyMMPOBaHWA (KOHCEPBALUA UK NPUTrOTOB/IEHKE
NULKM), COOTBETCTBYWOLWMI pa3mepam MpoAyKTa:
TBEPAbIN MPOAYKT He JOSKeH 3aHUmaTb 6onee 2/3
dakTnyeckoro obbema NakeTa; XUaKne NPoayKTbl He
JIOJTXHbl 3aHMMaTb bonee 1/3 o6bema nakeTa.

Jlyywe wncnonb3oBaTb OXNaXAeHHble  MPOAYKTbI;
Temnepatypa npogyktoB po 3°C (temnepatypa
XONoAWNbHKKA), obecneumnBaet HaunyuJlme
pe3ynbTaTbl XpaHEHUA.

STEP 1

Choose the bag according to the use (preservation or
cooking), suitable to the sizes of the product: a solid
product must not occupy more than 2/3 of the actual
volume of the bag;

liquid products must not occupy more than the 1/3 of
the volume of the bag.

Introduce sufficiently cold foods; products cooled to
3°C (refrigerator temperature) provide the best
preservation results.

LLIAT 2

OTKpoliTe KpbllWKYy W ybeguTecb, UTO BaKyymMHas
Kamepa 1 ynakoBblBaeMblli NpoayKT cyxue. CneguTe,
yTOObI BHYTPEHHAA BEPXHAA YacTb MakeTa He 6blia
rPA3HON UK BRAXHOWN.

STEPZ

Open the lid and make sure the vacuum chamber and
the product to be packaged are dry. Be careful not to
let the inner part close to the opening of the bag
become dirty or wet.
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LWAT 3

Pacnonoxute nakeT Mo LEHTPY Ha 3anavBaloLuen
nnactuHe (A) Tak, uTOObl OTKPLITBIA Kpai nakeTa
BbICTyNnan APUMEPHO Ha 2 CM Haj nnactuHon. Ecnu
3anavBaiolas MjacTMHa OCHaLleHa  3aXxrnMamu,
3adUKCUMPYITE NAKET NOJ, 3aXXNMaMU.

STEP 5

Position the bag, centered on the sealing bar (A) so
that the open flap protrudes by approximately 2 cm
with respect to the bar itself. If the sealing bar is
provided with Clips stop the bag under the Clips.

LIAT 4
3aKpoliTe KpbllwKy npubopa.

STEP 4
Close the lid of the device.

LWAI 5

|
HaxxmuTe O LJ1A BKJIloUeHus nprbopa.

STEP 5
(D ” ;. H /
Press 2" to switch on the packaging machine.

LUAT 6

Ha)KMVITGCEDAHH Bblbopa umkna “Chef”. I A
B @ + O N

STEP6 f

Press CED to select the “Chef” cycle.

LUAT 7

Haxmute T, uto6bi YCTAHOBUTb  XKenaembii

YPOBEHb WHTEHCMBHOCTU 3anavBaHuA. Yem 6Gonee

WNHTEHCVBHbIV YPOBEHb 3anavBaHnA Obln YCTaHOBIEH,

Tem ponble OyaeT AnMTbCA Mpouecc 3anavBaHuvsA

nakera. Ina COXpaHeHun NPOAYyKTOB " I ool ol AL
B @ + O N

NPUroToBNEHUA MUKW B BaKyyme peKkoMeHayeTca
NCNOMNb30BaTb YPOBEHb 2 UK 3.

STEP 7

L
Press 1 to set the desired sealing level. The higher
the level of sealing chosen, the longer the sealing
time. For the preservation of food and for
vacuum cooking, the use of level 2 or 3 s
recommended.
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[ ] H H YpoBeHb 1. TOHKMe NakeTbl, He NOAXOAAT 411 BaKyyMUPOBaHUA.

J Level 1. To be used for thin bags also not suitable for vacuum.

I ] YpoBeHb 2. O6bluHble NaKeTbl ANA XpaHeHWA B BaKyyMe, MaKeTbl /1A NPUroTOBIEHMSA B BaKyyme.
|
—_— Level 2. To be used for bags normally commercially available for vacuum.

I YpoBeHb 3. lMakeTbl 13 GONbrv Y MNIOTHbIE NaKeTbl Af1A BaKyyMUPOBaHUA.

n i

J Level 3. To be used for aluminum bags or for very thick bags for vacuum..

LLAT 8

Haxvure START InA 3anycKka nporpammbl.

STEP S
Press START 5 start the program.

LAl 9

AKKypaTHO 3aKpoWTe KpbIWKY Nprbopa Ans Havyana npouecca BakyyMypoBaHMs.

STEP S
Press the lid lightly to start the vacuum

LA 10

LlVIKJ'I 3aKaH4YMBaETCA 3aNanBaHMEM NaKeTa, BO34yX HAaYMHAET NOCTyNnaTb B KamMmepy.

STEP 10

The cycle ends with sealing of the bag and the air re-entering the tray

LA 11
OTKpOTE KPbILKY 1 N3BNEKUTE NaKeT.

STEP 11
Open the lid and remove the bag.

MO>XHO OCTaHOBUTb LINKN BaKyymMmnpoBaHuA B nobon
MOMEHT:

It is possible to interrupt the cycle at any time:

HaxmunTe STOP. Bo3gyx noctynaeT B Kamepy.

Press STOP. The air re-enters the tray.

Mocne ncnonb3oBaHuUA

+ BobikniounTte npnbop HaxaTmem KHOMKWK (D B
TeyeHue 2 CeKyHa,.

+  Ouuctnte 1 npocywwute
NCMONb30BaHHbIE NMPUHAAIEKHOCT.
« Korga kamepa BakyymnpoBaHua 6yaeT cyxas, MOXHO
3aKpbITb KPbILLKY.

+ 3aABMHbTE ALMK Ha MeCTO.

BaKyymatop
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AFTER USE

« Switch off the machine by pressing (D for2”.

« Clean and dry the packaging machine and the
accessories used.

+ When the tray is completely dry, close the lid.

« Close the drawer.




O6cnyxnBaHme MAINTENANCE

TROUBLESHOOTING

YcTpaHeHue Henoslagok

bonbwmHcTBO npobnem,
eXXeJJHEBHOM  UCMOJIb30BaHUN

MOXHO YCTPaHWUTb camocToATeNnbHO. Tabnuua,
npuBeAeHHasAs HUXKe, NMOMOXeT pa3obpaTtbca C
npobnemamu B npouecce sKcnayaTaLuu.

Ecnn HeBO3MOXHO pewunTb npobnemy nUYHO,

BO3HMKaOWMUX npu

BaKyymaTopa,

support.

Most of the problems that occur during daily use
of the packaging machine can be eliminated
personally. The following table serves as a

Request the intervention of Technical Assistance
if it is not possible to solve the problem

obpaTuTech B CEPBUCHYIO CIYKOY. personally.
PROBLEM CAUSE SOLUTION
Guides “push to open” system jammed. | Contact the installer.
The packaging machine does not come
out of the drawer.
Coiled power cable jammed. Contact the installer.

The packaging machine does not switch
on.

The packaging machine is not

powered.

Check that there is power to the socket
used.

The power plug is not inserted in the
socket.

Insert the plug of the power supply into
the socket.

The packaging machine is off.

No electrical power.

Disconnect the electrical power supply.

Electronic fault.

Contact the technical support service.

The keys do not react to the commandss.

The surface of the control panel is dirty
or wet.

Clean and dry the surface of the control/
panel.

The lid doesn't open.

A cycle is running.

/t is normal that during the operating
cycles the lid remains closed.
Wait for the end of the cycle or press

STOP to interrupt the cycle and
emptythe tray.

There is no indicator light illuminated
on the panel

During the cycle there is no electrical
power. NEVER ATTEMPT TO OPEN THE
LID. Restore the power supply and wait
for decompression of the tray.

Too much air remains in the sealed bag.

The bag is not suitable to the
dimensions of the product to be
packaged.

Use a bag of suitable size.

The level of vacuum chosen is too low.

Repeat the cycle with a higher level of
vacuum.

The product is liquid.

It is normal that with a liquid product,
some air bubbles remain inside.

The sealing bar is raised but sealing is
not performed.

The protection device of the sealing bar
/s activated.

In the bottom right of the packaging
machine there are 2 buttons (A) that
restore the internal protections.

Press the keys to restore the
protections. If the fault recurs contact
the Technical Support service.

The sealing bar is broken.

Contact the Technical Support service.
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Sealing is not optimal.

The level of sealing set is not correct for
the type of bag being used.

Repeat the cycle by adjusting the
sealing level.

Many  consecutive
performed with sealing.

cycles  were

Wait at least 2 minutes between one
cycle and another to allow the sealing
bar to cool.

The bag is larger than the sealing bar.

Use a suitable bag.

The edge of the bag was not positioned
correctly.

Position the edge of the bag centrally
and so that it protrudes approximately 2
cm from the sealing bar.

Avoid the edge forming creases close to
the sealing bar.

The edge of the bag is dirty.

When the product is inserted, turn the
edge of the bag over so that the outer
part remains clean.

The counter-pressure rubber and the
sealing bar are dirty.

Clean the sealing bar and the
counterpressure rubber.

The counter-pressure rubber and the
sealing bar are damaged.

Contact the Technical Support service.

Flashes A

The pump has absorbed moisture.

Start the DRYING CYCLE.

During a cycle A comes on,
accompanied by an audible signal.

The vacuum is not activated.
The lid has not been closed.

When the cycle has been started, gently
press the lid to activate the vacuum.

The vacuum is not activated.
There is dirt on the seal of the lid.

Clean the tray and the seal.

The vacuum is not activated.
The lid seal is broken.

Contact the Technical Support service
for replacement.

The pump won't start The pump
protection has been activated.

In the bottom right of the packaging
machine, there are 2 buttons (a) that
restore the internal protections.

Press the keys to restore the
protections. If the fault recurs contact
the Technical Support service.

During a cycle with external Container

comes on accompanied by an
acoustic signal.

The lid of the external container is not
positioned correctly.

Correctly position the lid of the external
container.

The external suction device was not
properly connected.

Correctly connect the external suction
device to the packaging machine and to
the container.

|
It comes on A and Q flashes.

Many  consecutive  cycles  were
performed and the oil in the pump has
overheated.

Cool the packaging machine for at least
1 hour.
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HETIOJIALIKA

[TIPUYHHA

PELLIERVE

BaKyyMa TOP He BblgBUTraeTcA n3 ALYnKa.

Hanpasnawowme ¢ cucremosi «push to
opeNn» 3aKIMHWUJIO.

CBAxuTecs ¢ YCTaHOBLYNKOM.

CuioBovi Kabesib 3aXXar.

CBAXuTECh C YCTaHOBLYNKOM.

BaKyyMa TOP He BKJIO4YaeTcA

OTCyTCTBYET MUTaHNE OT IIEKTPOCETH.

Vbegurecs, YTO UCTIONb3YyEMas PO3ETKa
UCTIPABHA.

Burika He nogkioderHa K PO3€eTKe.

BcraBbTe BUIKY B PO3ETKY.

BaKyyMa TOP BbIKJIIOYaETCA.

OTC)/TC TBUE [TUTaHUA.

OTKmounTe 3/1eK TPOIMUTaHNe.

CO0Vi 3/IEKTPOHHOV CUCTEMBI.

CBAXUTECH C TEX. O[[EPXKKOV

KHOMKY He pearnpyroT Ha HaxaTue

[TOBEePXHOCTb — MaHENN  YripPaBAeHUSA
TPA3HAA WM MOKPAA,

Ouucrure v NpocylnTe MoOBEPXHOCTh
MIaHEN YIPaBIeHUA,

/{,Ob/LUKa He OTKPbIBAETCA.

3anyiweH LnK BaKyymMupoBaHuA.

Bo Bpemsa paboyero uUuKAa KpbILLKA
OCTaeTCA 3aKPbITOU, I3TO HOPMASTbHO.
LOXANTECH KOHLA LIMKIIA UJTHU HAXKMUTE

KHOIMKY STOP, 4yTO6bI MIPEPBATDL
paboynii UK, ¥ 0CBO6OANTE KaMEDY.

Ha naHenm He r OPUT NHANKaTOP

Bo BPEMA ynKna nponasno
S/IEKTPUYECTBO. HE  [IBITAUTECH
OTKPbITb  KPbILLIKY.  BoccraHosute
rnogayvy nMUTaHus U [JOXANTECh KOHUA
paboyero yukia.

B BaKyyMupOoBaHHOM aKkere OCTaercA
CIIILLIKOM MHOIO BO3/4YXa.

[laker He coorBerc TByeT pasmepam
YIaKoBbIBAeMOro rpogyKra.

BblOpaHHbIVI  YPOBEHDb WMHTEHCUBHOCTYU
BaKyyMUPOBAaHUA CITULLIKOM HU3KUW.

UYcrionp3yvite  naker  rogxofauero
pasmepa.

[ToBTopute UMKIT C 6O/Ie€ BBICOKNM
ypoBHem UHTEHCHUBHOCTU
BaKyyMUPOBAaHUA.

[lpogyKT XUgKNU.

JT0 HOPMAsbHO, YTO B  XUGKOM
MPOAYKTE BHYTPU OCTAtOTCA I1Y3bIPbKY
BO37yXa.

3anavBaroiad niaHKa nogHUMAaeTcs, Ho
3aranNBaHNE HE BbIMOJIHAETCH.

CpabatpiBaeT 3alyuTHOE YCTPOUCTBO
3ananBaroLLeVi MiIaHKu.

B [1paBoM HVI>KHeM Yrijly Bakyymaropa

ectb 2  kHonkn  (A)  KoTOpbIE
BOCCTaHAaB/INBAIOT BHYTPEHHIOKO
3awury.

Haxkmure KHOMKM, 4T0ObI BOCCTAHOBUTD
3awury. Fom HENCPaBHOCTb

MIOBTOPAETCA, 06paturecb B IyX0y
TEeXHUYECKOU MOLLEPXKKU.

3ananBaroLyas niaHKka cJiomMaHa.

Obparutecb B IOy TeXHUYECKON
1O4AEPXKKAN.

Iy EPMETUHHOCTb HE OINTUMAaJlIbHa.

y,DOBé'Hb 3arianBaHvAa He COOTBETCTBYET
TUIY UCTIOJIb3YEMOIO MNaKkera.

[losroputre uyuK/, BbIOPAaB A[PYrov

YPOBEHb 3arianiBaHvA.

bbuio  nociegoBare/ibHO  BbIMOJIHEHO
MHOIro YUKJ10B 3aliariBaHvA.

Togoxaure muHUMYyM 2 MUHYTbI [O
3arycKka HOBOIO LWKIA, 3aManBarouas
M/1aHKa [OJIXXHA OCTHITb.

[laker bosbwe o pasmepy, Yem | Vcronb3yvite  Naker  [pasuibHOro
3ananBarLyas NiaHKa. pasmepa.
Pacrionoxure kpavi nakera rno yeHTpy
TaK, YTOObI OH BbICTYIa IPUMEPHO Ha 2
Kpavi nakera Hernpasu/ibHO | CM OT 3aranBarLLyes] niaHku.
PAcriofNIOXeH. U3beravite 06pa3oBaHnsa CKA3HOK Ha

Kpasx rakera B obnacru 3anauBaroLyei
TIaHKU.
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llocne 3aknagku rpofyKra B [iaKker

Kpavi nakera ripAa3Hbiu. oTBOpAayYnBavite Kpas rakera, 4Tobbl
OHY OCTaBa/INCh YUCTbIMA,
Pe3znHosblvi VIJIOTHUTESb u | Ouucrure pPe3nHoOBbI YIIIOTHUTETL U

3arianBarLlad ryiaHKa rpAa3Hale.

3ananBaroLLyo MIaHKy.

Pe3uHosblv YIVIOTHUTETb u
3ananBarLyas NiIaHKa rMnoBPEXJEeHb.

CBAXNTECDH C TEX. T04L[EPKKOU.

Muraer 3Ha4oK A .

B Hacoc norasna XvgKocre.

33/7}/C TUTE LNKIT ITPOCYLLKU.

Bo Bpemsa paboyero yukia roaBuIca

3Ha4YoK ,
CUTHA.

rnogaercd 3BYKOB o

Lk BakyymupoBaHua — He — 6bul | [Tocie 3anycka UuKIa OCTOPOXHO
3anyweH,  Kpbiwka — rnpubopa  HE | 3aKPoUTe KPBIWKY, YTOObI 3aryCTUTh
3aKpbITa. BaKyyMUpOBaHMe,

Lukn  BakyymupoBaHna — He  Obll

3anyueH. Ha ymnotHuTene Kpbiwku
rpA3b.

Ouucrure Kamepy v yraoTHUTEb.

Lnkn  BakyymupoBaHua — He  Obi1
3anyued.  VIIoOTHUTEb — KPbILLKN
10BPEXLEH.

O6patutece B CEPBUCHBIV LEHTP [/
3aMeHbl.

Hacoc He 3anyckaercs. Cpaborana
3awmTa Hacoca.

B 1ipaBom HwKHEM Yy BaKyymaTopa

ectb 2 kHonkn  (A)  KoTOpbIE
BOCCTaHAaB/INBAIOT BHYTPEHHIO
3awynTy.

Haxxkmure KHOMKM, 4yT0ObI BOCCTAHOBUTH
3awynTy. Eom HEUCrpaBHOCTb

10BTOPAETCA, o6parnrecb B Iyx0y
TEeXHUYECKOU MOLLEPXKKU.

Bo Bpema uywkna BakyymupoBaHuA
BHELIHEro  KOHTeViHepa  MOoABUIICA

3HAYOK A U rnofaerca 3BYKOBOY
CUTHA.

HenpaBMﬂbHO PacriosiokeHa KpblLUKa Pacrionoxwre r1paBuJibHoO  KPbILLUKY
BHELIHero KoH TEI;IHE,Da. BHELIHEro KOH reﬁHepa.
ﬂpaBMﬂbHO To4KIIIoYnTe  BHELUHEEe

BHelHee ycTporicTBo (akceccyap) 6bi10
M104KITIOYEHO HEIMPAaBNIIbHO.

YCTPOHICTBO K BHELIHEMY KOHTEHEPY 1
BHYTPY KamMepbl.

/-O,DMT 3Ha4o0K A, n muraet 3Had4ok

O.

bbu1o BbI[IO/IHEHO MHOro
110CIE40BATENIBHBIX LIMKIIOB, 1 MAC/IO B
HACOCE reperpenocs.

Havite  Bakyymaropy oxnaaguTbca B
TeyeHne MuHUMyM 1 yaca.
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OYNCTKA

1) [na ovyucmKku He ucnones3ylime 2ybKu u3
Hepxcaseouweli cmanu, ckpebKu, abpasusHole,
KUCMOMHbIE Unu Qa2peccusHsie  mamepuarnsi,
Komopele mo2ym Heobpamumo rnospedume
rnosepxHocme.

2) MUcnonesylime MA2KYIO MKAHb U MsA2Koe
morouwee cpedcmeo.

I
3) BbiKaoyume MawuHy, HAX¥A8 HA KHOMKY O 8
meyeHue 2 ceKyHO.

BHELLUHAA OYNCTKA

1) CmaneHble  Odemanu  peKomeHOyemcs
o4yuw,ame, cnedysa HanPasseHU CamMuHUPOBKU.
2) /A KpelwKu U naHeau  ynpassaeHus
ucrnone3dylime MAKYH, 4YUCMYIO U B/AHCHYHO
MKQHb.

OYNCTKA NOAAOHA

1) lModowdume, noKa 3anauearOWas MAaHKA
ocmobiHem.

2) CHumume  pe3uHos8blli
nomsHye e20 8gepx.

yniaomHyHumerss,

usbezalime 60abW020
nomHume, ymo 600a 8
npusecmu K eao

3) [pu o4ucmke
Konu4yecmea 800bl,
npubope moxem
rnospexoeHuro.

4) Yoanume 2pA3b 81a#HOU MAKOU MKAHbIO.
Mpu Heobxooumocmu ucrone3ylime
HelimpanbHoe 0e3uHgpuyupyouee cpedcmaeo.

5) Mpompume mazkoli mKaHeto, Ymobbl yoanume
ocmameku #udKocmu.

Ouuncrtka 3anamsaloLlen nnaHku

1) Moodoxdume, noka 3anausarow,ad MAAHKA
ocmeoiHem.
2) CHUMume naaHKy, NomsHye ee 88€epXx.

3) lpotpure B/IaxHOV MArKou TKaHbIO.
4) [lavite npoCoxXHyTb NEPEL UCIO/Ib30BaAHNEM.
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CLEANING

7) For cleaning, do not use stainless steel sponges,
scrapers, abrasive, acid or aggressive materials
which could irreversibly damage the surfaces.

2) Use a soft cloth and a mild detergent.

3) Switch off the machine by pressing (D for2”.

EXTERNAL CLEANING

1) For steel parts it is advisable to clean by following
the direction of the satin finish.

2) For the lid and the controls front. use a soft clean
and damp cloth.

TRAY CLEANING

1) Wait until the sealing bar has cooled down

2) Remove the sealing bar by pulling it upward's

3) Avoid cleaning the intake opening with water.
The water if aspirated could result in damage to
the packaging machine.

4) Remove any dirt with a soft cloth moistened with
warm water. If required, use a neutral disinfectant.

5) Dry with a soft cloth.

SEALING BAR CLEANING

7) Wait until the sealing bar has cooled down.

2) Remove the sealing bar by pulling it upwards.

3) Clean with a soft cloth moistened with warm
water.

4) Dry thoroughly before using the packaging
machine.



OYNCTKA BHELWIHEIO AOAMTEPA

1) UcnonbayiiTe ropsuyto Bogy U motolee CpeacTBo
ANA nocyabl.

2) TwaTtenbHO NpomMmownTe.

3) NMpoTpuTe YUCTOM TKAHbIO.

4) WcnonbsyiiTe apgantep nocne Toro,
MOJIHOCTbIO NPOCOXHET.

KaK OH

Linkn npocyuwKun

- BakyymaTtop npepynpexpaer o Heob6XxoaumocTu
3anycka UWMKJTA MPOCYLWKW BkntoyeHmem curHana

PN

« Ypanute nobble npeaMeThbl M OCTaBLUYHIOCA XUAKOCTb
13 nopaaoHa.

« Haxkmute START .

. Hoxputecb 3aBeplueHun uukna.
MNpogonxutenbHoCTb Uukna okono 20 c¢. B cnyuae
NpeXneBpeMEHHOroO MNpPepbiBaHUA LUK MPOCYLUKM
Heo6Xx0AMO NOBTOPUTb.
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EXTERNAL ADAPTER CLEANING

7) Use hot water and detergent for dishes.
2) Rinse thoroughly.
3) Dry with a clean cloth.

4) Reuse the adapter when it is completely dry.

DRYING CYCLE

- The packaging machine prompts the need to start a

DRYING CYCLE when the signal comes on &
- Remove from the tray any object and residual liquid.

. Press START



YTunmsauua ctapbix anekrponpubopos

B cootBetctBMM ¢ TpeboBaHUAMM
Esponernckon OVPEKTUBbI no
yTunusauum JNeKTPUUECKoro "

3NeKTPOHHOro o6opygoBaHua (WEEE)
HeobxoauMO, uTO0Obl CTapble ObITOBble
3neKTponpubéopbl He YyTUNM3NPOBaANUCh BMeCTe C
O6blYHbIMM  TBEPABLIMM  OGbLITOBLIMM  OTXOAAMMU.
Crapble npnbopbl 4OMKHbI COBUpPaTLCA OTAENBHO,
ytobbl ONTUMM3MPOBATb UX YTUAU3ALUIO W
nepepaboTky  MaTepuanoB, KOTOpble  OHU
copep)aT, a Takke YMeHbluMTb BO3AeNCTBUE Ha
300poBbe 4ejsloBeKa U OKpyXalowylo cpeay.
MNepeuépkHyTOE nsobpakeHue MYCOPHOro
KOHTeHepa [AO/MKHO HaxoAuTbCA Ha  BCex
YCTPOWUCTBAX ANA HAaNOMUHAHMA O He06XoANMOCTH
oTaenbHoro cbopa npu yTunmsauuu npubopa.
He3akoHHaA wnn HenpaBwWibHasA YyTUAM3auuA
npubopa Bneyet 3a cobon NpMMeHeHNe CaHKUMUH,
nNpefycMOTPEHHbIX AeWCTBYIOWMUMU NpPaBoOBbIMU

HopMaMmu.
oTinmyHon ot  Wtanuu, Bbl  JONXKHbI

6 cobnopgatb npaBwna, JAencTBylolme B

Bawewn ctpaHe.
n cpenanTe Npubop HenpurogHoiM ANA

A MCNOJIb30BaHWA, CHAB KPbILWKY, yTOObI netTn

He MOV HaBPeAUTb cebe, urpas ¢ NprOGOPOM.

Ecnn NPOAYKT HaXogutca B  CTPaHe,

Mpu yTvnn3aumm oTpexbTe Kabenb NUTaHuA

CEPBUCHOE OBCNTY>KNBAHWUE

KomnaHua Barazza rapaHTupyeT mMakcumanbHoe
COTPYOHWYECTBO B CJlyyae BO3HUKHOBEHUA
TEXHUYECKNX npobnem wnu nbbix ApYyrux
BOMPOCOB, KOTOPblE MOTYT Y Bac BO3HUKHYTb.

Heobxoanmble fencTBUA NpU HEUCNPABHOCTU
npuéopa.

Mpexae yem obpallaTbCA B CEPBUCHBINA LIEHTD,
Heobxoanmo:

+ ybeanTbca, uTo Ha NPMbOpP NoJaeTcA NUTaHUE;

+ MPUroTOBUTb AaHHble Npubopa C NacnopPTHOM
Tabnuukuy;

* IPefoCTaBUTb AaTy NOKYNKM npubopa.
BHumaHwue! [lo ycTpaHeHnA Henonagok
cnepyeT npekpaTuTb UCNONb3oBaHWe

& npumbopa U OTKNIOUUTD e€ero oOT

NUCTOYHWNKa ANTaHUA. He nblTanTecb

38

END-OF-LIFE DISPOSAL

The crossed bin symbol on the product
indicates that the waste arising from
electrical and electronic equipment
(WEEE) must be handled separately from
undifferentiated waste, so that it can
undergo special operations for re-use, or specific
treatment to remove and safely discard any
substances which may be harmful to the
environment and extract any raw materials that can
be recycled.

In Italy, WEEE must therefore be taken to a
dedicated collection points. When you purchase a
new appliance, you can hand the WEEE over to the
shopkeeper, who is required by law to collect it for
free. The unlawful or incorrect disposal of the
product entails the application of the penalties
provided for by the applicable legal regulations in
force.

If the product is located in a country other
than Italy, you must comply with the
regulations in force in your country.

On scrapping, cut the power supply cable

A and make the appliance unusable by
removing the lid, in a way that children

cannot close themselves inside the appliance.

AFTER-SALES SERVICE

Barazza srl ensures you the utmost collaboration
in the event of technical problems or for any
other needs you may have.

Procedure to follow if your appliance is
malfunctioning

Before contacting your nearest Service Centre, do
the following:

- check that the appliance is supplied with power;
- obtain the appliance data from the data plate

- find the appliance purchase date.

Attention! While waiting for resolution
& of the problem, you should stop using

the appliance and disconnect it from
the power supply. Do not attempt to repair or



PEMOHTUPOBATb UIN MOAVI(I)I/ILWIpOBaTb Kakune-
nnéo petann npm6opa: 3TO MOXET NpunBecTn He
TOJIbKO K aHHYNMUPOBAHWUIO FAapaHTUN, HO N K
onacHbIM nocneancTenAm AnA 340poBbA.
6 MCNob30BaHNA TOJIbKO OpPUTrnHalibHblE
3anacCHble petanu: ncnosib3oBaHNe
KOMMOHEHTOB, OT/INYHbIX OT MNOCTaBNAEMbIX
nponmspoguTenemM, aHHynImMpyetr rapaHtiio wu

MOKEeT NPUBECTU K TPaBMaM UV NOBPEXKAEHUIO
npubopa.

3anpawvBanTe WAM 3akasbiBanTe AnA
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modify the appliance in any of its parts: in
addition to voiding the Warranty, this may be

dangerous.

6 spare parts be used: the use of
components other than those supplied

by the manufacturer voids the Warranty and may

cause personal injuries or damage the appliance.

Request or demand that only original
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