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INTRODUCTION

This instruction manual provides detailed information on the safe and efficient operation, maintenance, and
troubleshooting of your Weston Pro 2300 Commercial Grade Vacuum Sealer. Please read this manual thoroughly before
using the appliance to ensure proper function and longevity.

The Weston Pro 2300 is designed for preserving food by removing air from specially designed bags and sealing them,
extending freshness and preventing freezer burn. Its robust construction and powerful motor are built for continuous,
repetitive use.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons.

o Read all instructions before operating the vacuum sealer.

« Do not immerse the appliance, cord, or plug in water or other liquids.

o Close supervision is necessary when any appliance is used by or near children.
o Unplug from outlet when not in use and before cleaning.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o Use only attachments recommended or sold by the manufacturer.

¢ Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.
« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

e This product is for household use only.

o Proposition 65 Warning: This product contains chemicals known to the State of California to cause cancer and birth
defects or other reproductive harm.
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SeTuP AND INITIAL USE

Unpacking

Carefully remove the vacuum sealer from its packaging. Inspect the unit for any signs of damage. Retain the packaging
for future storage or transport.

Figure 1: Front view of the Weston Pro 2300 Commercial Grade Vacuum Sealer.

Placement

Place the vacuum sealer on a stable, flat, and dry surface. Ensure there is adequate space around the unit for ventilation,
especially around the fan-cooled motor area.

Power Connection

The unit operates on 120 Volts and has a wattage of 935 watts. Connect the detachable power cord to the appliance and
then to a standard 120V AC electrical outlet. The power cord can be stored in the convenient compartment at the back of

the unit when not in use.
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Detachable power cord with convenient storage

compartment

Figure 2: Rear view illustrating the detachable power cord and its storage compartment.

The unit features an easy-to-access 10 Amp fuse for protection. Ensure the fuse is properly seated before operation.



SIMPLE ONE-TOUCH OPERATION

PRESERVE FOOD WITH THE TOUCH OF A BUTTON OR
USE THE MANUAL OPTION FOR SOFT OR DELICATE ITEMS
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The Weston Pro 2300 offers both automatic and manual sealing modes for versatile food preservation.
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Figure 4: Control panel with LED indicators and operation buttons.

Preparing Bags

Use vacuum sealer bags specifically designed for food preservation. The Pro 2300 features an extra-long 15-inch (38 cm)
seal bar, allowing it to seal bags up to 15 inches wide. Ensure the bag is clean and dry at the sealing area.



16" EXTRA-LONG
9 MM WIDE SEAL BAR

CREATES A STRONG SEAL AND FITS A VARIETY OF BAGS

Figure 5: Detail of the extra-wide 5mm seal bar, designed for strong, dependable seals.

Automatic Sealing Mode
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Place the open end of the bag into the vacuum channel, ensuring it lies flat across the sealing bar. The transparent
acrylic lid allows for precise bag alignment.

Close the lid firmly.
Press the START button. The unit will automatically begin the vacuum process, indicated by theVACUUM LED.
Once the desired vacuum level is reached, the unit will automatically switch to sealing, indicated by theSEAL LED.

After sealing, the unit will release the vacuum and theCOOL LED may illuminate briefly. Open the lid and remove
the sealed bag.



935 WATTS OF POWE

FAN-COOLED MOTOR FOR REPETITIVE USE W

Figure 6: The vacuum sealer in operation, preserving various food items.

Manual Seal Mode

The manual seal mode provides greater control, ideal for delicate or soft foods where full vacuum pressure might cause
crushing or liquid extraction.

1. Place the open end of the bag into the vacuum channel.
2. Close the lid firmly.

3. Press the START button to begin vacuuming.
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. Monitor the vacuum process through the transparent lid. When the desired amount of air has been removed (before
liquids are drawn into the vacuum chamber for moist foods), press the MANUAL SEAL button. This will immediately
stop the vacuum and initiate the sealing process.

5. The SEAL LED will illuminate. Once sealing is complete, the unit will release the vacuum. Open the lid and remove
the sealed bag.

To stop any operation at any time, press the STOP button.



Figure 7: Examples of food items successfully vacuum-sealed using the Weston Pro 2300.

CARE AND MAINTENANCE

Proper care and maintenance will ensure the longevity and optimal performance of your Weston Pro 2300 Vacuum
Sealer.

Cleaning

Always unplug the unit before cleaning. The stainless steel housing is durable and easy to clean. Wipe down the exterior
with a damp cloth and mild detergent. Do not use abrasive cleaners or immerse the unit in water.



Figure 8: The stainless steel housing is designed for durability and easy cleaning.

Clean the vacuum channel and sealing bar regularly. If liquids are accidentally drawn into the vacuum chamber, clean it
immediately with a damp cloth. While the unit is designed to handle some moisture, excessive liquid can affect
performance and hygiene. Ensure all parts are dry before next use.

Seal Bar and Gaskets

Periodically inspect the sealing bar and rubber gaskets for any debris or damage. A clean and intact sealing bar and
gasket are crucial for a proper seal. Replace gaskets if they show signs of wear or cracking.

Motor Cooling

The fan-cooled motor is designed for continuous, repetitive use without overheating. Ensure the ventilation openings are
not blocked during operation.

TROUBLESHOOTING

If you encounter issues with your vacuum sealer, refer to the following common problems and their solutions:

Problem Possible Cause Solution

Unit does ) Check if the power cord is securely plugged into the unit and the
No power to the unit; Fuse . ) .

not power blown outlet. Verify the outlet is functional. Check and replace the 10 Amp

on. ' fuse if necessary.

Lid not closed properly; Bag not e . .
No vacuum I . properly; bad Ensure the lid is firmly closed and latched. Reposition the bag so it
positioned correctly; Gaskets

are dirty or damaged; Vacuum )
vacuum. ) channel. Ensure the vacuum channel is dry.
channel is wet.

or weak lies flat within the vacuum channel. Clean the gaskets and vacuum



Problem Possible Cause Solution
Bag does Seal bar is dirty or damaged; Clean the sealing bar. Ensure you are using proper vacuum sealer
not seal Bag material is unsuitable; bags. Make sure the sealing area of the bag is dry. Smooth out any
properly Moisture in the sealing area; wrinkles in the bag before sealing. Ensure the 5mm seal bar is clean
(leaks). Bag is wrinkled. and free of debiris.
Liquids are .

) ) ) Use the Manual Seal mode to control vacuum pressure for moist or
drawn into Excessive vacuum for moist

the vacuum | foods; Bag overfilled.

chamber.

Unit
overheats or
stops during

Ventilation blocked; Continuous

delicate foods. Do not overfill bags; leave sufficient space from the
top. Clean the vacuum chamber immediately after such incidents.

Ensure ventilation openings are clear. While designed for continuous
use, allow the unit to cool down if it feels excessively hot or if

heavy use beyond design limits.

prolonged
use.

PRobDuUCT SPECIFICATIONS

performance degrades.

Feature

Brand

Model Number
Material

Color

Product Dimensions (L x W x H)
Item Weight
Power Source
Operation Mode
Wattage
Voltage

UPC

Seal Bar Width

Seal Bar Thickness

WARRANTY AND SUPPORT

Detail

Weston

65-0201

Stainless Steel
Commercial Grade Pro 2300 Stainless Steel
23"L x 15.3"W x 9"H
22 Pounds

Corded Electric
Semi-Automatic
935 watts

120 Volts
834742005913

15 inches (38 cm)

5mm

Warranty Information

Specific warranty details for the Weston Pro 2300 Commercial Grade Vacuum Sealer are typically provided with the
product packaging or can be found on the official Weston website. Please retain your proof of purchase for warranty

claims.



Customer Support

For technical assistance, replacement parts, or any inquiries regarding your Weston product, please contact Weston
customer support. Refer to the official Weston website or product packaging for the most current contact information.
An official User Manual PDF is available for download:Download User Manual (PDF)

© 2024 Weston Brands. All rights reserved.
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Weston Professional Advantage Vacuum Sealer 65-0501-W User Manual and Guide
This comprehensive user manual for the Weston Professional Advantage Vacuum Sealer (Model

65-0501-W) provides detailed instructions on operation, safety, maintenance, and food preservation
techniques. Learn how to extend food freshness and reduce waste with this essential kitchen
appliance.

Weston Vacuum Sealer 65-1601-W: Use and Care Guide
Comprehensive guide for the Weston 65-1601-W Vacuum Sealer, covering setup, operation,
maintenance, troubleshooting, and warranty information.
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Weston PRO-3500 Stainless Steel Vacuum Sealer: Use and Care Guide

Comprehensive guide for the Weston PRO-3500 Stainless Steel Vacuum Sealer, covering
important safeguards, component lists, operation instructions, cleaning, maintenance, and warranty
information.

Weston PRO-2500 Chamber Vacuum Sealer: Use and Care Manual

This manual provides comprehensive instructions for operating and maintaining the Weston PRO-
2500 Chamber Vacuum Sealer, covering setup, usage, safety guidelines, and troubleshooting for
effective food preservation.
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Weston PRO-1000 Stainless Steel 10 Tray Food Dehydrator User Manual
Comprehensive user manual for the Weston PRO-1000 Stainless Steel 10 Tray Food Dehydrator,
covering safety, operation, cleaning, assembly, and food preparation tips. Model 74-1001-W.

Weston Commercial Grade Electric Meat Grinder and Sausage Stuffer Manual & Recipes
Comprehensive user manual, safety instructions, recipes, and component list for the Weston
Commercial Grade Electric Meat Grinder and Sausage Stuffer models #8, #12, #22, and #32.
Includes warranty information, food safety guidelines, and assembly/operation instructions.
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