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Model: VP540 | Brand: Vacmaster

1. PRODUCT OVERVIEW

The VacMaster VP540 is a heavy-duty chamber vacuum sealer designed for commercial and high-volume food
preservation. It features a durable 1.5 HP rotary oil pump and two 20-inch seal bars, making it suitable for various
applications from portion control to production packaging. This manual provides essential information for the safe
and efficient operation of your VP540 unit.
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Figure 1: VacMaster VP540 Chamber Vacuum Sealer.

2. SETUP AND INSTALLATION

2.1 Unpacking and Placement

Carefully remove the VP540 from its packaging. Due to its substantial weight (290 pounds), it is recommended
to use appropriate lifting equipment or assistance.



Place the unit on a sturdy, level surface capable of supporting its weight. The unit's dimensions are 21.38"L x
20.75"W x 7.01"H.

Ensure adequate ventilation around the machine.

Figure 2: VacMaster VP540 with approximate dimensions.

2.2 Power Connection

Connect the power cord to a grounded electrical outlet. The unit operates on 110 volts.

Verify that the power switch is in the OFF position before plugging in the unit.

2.3 Initial Oil Fill (if applicable)



The VP540 features a 1.5 HP rotary oil pump. Refer to the included user guide for specific instructions on initial oil
filling and checking oil levels. An oil fill bottle and 1/2 quart machine oil are included with the unit.

Figure 3: Included accessories for the VacMaster VP540, including oil and tools.

3. OPERATING INSTRUCTIONS

3.1 Control Panel Overview

The control panel allows for precise adjustment of vacuum, sealing, and cooling times. It includes a pressure
indicator and intuitive buttons for setting parameters.



Figure 4: Close-up of the VacMaster VP540 control panel with pressure gauge and digital display.

3.2 Setting Parameters

Press the SET button to cycle through adjustable parameters (Vacuum Time, Seal Time, Cooling Time).

Use the UP and DOWN arrow buttons to increase or decrease the values for each parameter.

The unit supports 10 unique custom settings for various sealing tasks.

3.3 Loading and Sealing

1. Open the lid of the chamber vacuum sealer.

2. Place the item to be sealed inside a vacuum bag. Ensure the open end of the bag is clean and dry.

3. Position the open end of the bag over the seal bar, ensuring it lies flat and is free of wrinkles. The VP540 has
two 20-inch seal bars.

4. Close the lid firmly. The vacuum cycle will begin automatically or by pressing the start button, depending on
the model's configuration.

5. Monitor the pressure gauge to ensure proper vacuum is achieved (typically in the green zone).

6. Once the vacuum cycle is complete, the unit will proceed to the sealing and cooling phases according to your
set parameters.

7. The lid will release automatically once the process is finished. Carefully remove the sealed bag.



Figure 5: A user placing meat in a vacuum bag inside the VacMaster VP540 chamber.

3.4 Sealing Various Items

The VacMaster VP540 is versatile and can vacuum seal a variety of items, including:

Liquids and Liquid-Rich Foods: The chamber design prevents liquids from being drawn out of the bag
during the vacuum process.

Meats and Poultry: Ideal for preserving fresh or marinated meats.

Dry Goods: Extends the shelf life of items like rice, pasta, and grains.

Marinades: Accelerates the marinating process by drawing marinade into the food.

Sous Vide Preparation: Prepares food for sous vide cooking by removing air.

Your browser does not support the video tag.
Video 1: Demonstration of the VacMaster VP540 in operation, showing the vacuum and sealing process for meat and rice, and highlighting its ease of

cleaning.

4. MAINTENANCE



4.1 Cleaning the Chamber

Always unplug the unit before cleaning.

The white platform inside the chamber is removable for easy cleaning. Lift it out and wash with mild soap and
water.

Wipe down the stainless steel interior of the chamber with a damp cloth. Avoid abrasive cleaners.

Figure 6: The open chamber of the VacMaster VP540, showing the removable white platform for cleaning.

4.2 Seal Bar Maintenance

The two 20-inch seal bars with double seal wire are designed to be easy to replace.

Regularly inspect the seal wires and Teflon strips for wear and tear. Replace them as needed to ensure
consistent, strong seals. Replacement seal bar tape is included.

4.3 Oil Pump Maintenance

The 1.5 HP rotary oil pump requires periodic oil changes. Consult the detailed user manual for the recommended
schedule and procedure for checking and changing the pump oil. Use only approved VacMaster machine oil.



5. TROUBLESHOOTING

If you encounter issues with your VacMaster VP540, consider the following common troubleshooting steps:

Poor Vacuum:

Ensure the chamber lid is fully closed and latched.

Check the vacuum gasket around the lid for any debris or damage.

Verify that the vacuum bag is properly placed over the seal bar and free of wrinkles.

Inspect the oil level in the vacuum pump.

Inconsistent Seals:

Check the seal bar's Teflon strip and heating element for wear or damage.

Ensure the bag material is compatible with the sealer and is clean and dry in the sealing area.

Adjust the seal time setting on the control panel.

Unit Not Powering On:

Verify the power cord is securely plugged into a working outlet.

Check the main power switch on the unit.

Inspect the fuses (two 15-amp fuses are included as spares).

For more detailed troubleshooting or issues not covered here, please refer to the complete user manual or contact
VacMaster customer support.

6. SPECIFICATIONS

Feature Specification

Brand Vacmaster

Model Number VP540

Material Stainless Steel

Color Stainless Steel

Product Dimensions (L x W x H) 21.38" x 20.75" x 7.01"

Item Weight 290 Pounds

Power Source Corded Electric

Wattage 110 watts

Seal Bars Two 20" removable seal bars with double seal wire

Pump Type 1.5 HP Rotary Oil Pump

7. WARRANTY AND SUPPORT

For information regarding the product warranty, please refer to the warranty card included with your VacMaster
VP540 or visit the official VacMaster website. For customer support, technical assistance, or to order replacement
parts, please contact VacMaster customer service through their official channels.



Note: Transportation of this item is subject to hazardous materials regulation.
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