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1. INTRODUCTION

The ZWILLING Fresh & Save Vacuum Sealer Machine Starter Set is designed to extend the freshness of
your food up to five times longer than traditional storage methods. This system is versatile, supporting
various food preservation needs including refrigerating, freezing, sous vide cooking, marinating, and meal
prepping. By removing air, the system helps to lock in flavor, aromas, and essential vitamins.
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Image 1: Overview of the ZWILLING Fresh & Save Vacuum Sealer Starter Set components.

2. WHAT'S INCLUDED

The 6-piece Starter Set includes the following components:

1 large vacuum food storage container (glass)

2 small reusable vacuum sealer bags for food

2 medium reusable vacuum sealer bags for food

1 rechargeable vacuum sealer machine (pump)



Image 2: The complete 6-piece ZWILLING Fresh & Save Starter Set.

3. SETUP

3.1 Charging the Vacuum Pump

The vacuum pump is rechargeable. Connect the included USB cable to the charging port located at the
bottom of the pump. A full charge ensures optimal performance.



Image 3: The ZWILLING Fresh & Save Vacuum Pump, showing its compact size.

3.2 Preparing Containers and Bags



Containers: Ensure the container and its lid are clean and dry. Place the food inside the container
and securely close the lid.

Bags: Place the food inside the vacuum bag. Ensure the easy-zip closure is completely sealed
across the entire width of the bag. For liquids, use the provided liquid barrier to prevent fluid from
entering the pump.

4. OPERATING INSTRUCTIONS

4.1 Vacuum Sealing

1. Position the Pump: Place the vacuum pump directly onto the circular valve located on the container
lid or vacuum bag.

2. Start Sealing: Press the button on the vacuum pump to begin the air extraction process. The pump
will automatically extract air in mere seconds.

3. Automatic Stop: The pump will automatically stop once a sufficient vacuum has been obtained,
indicating a secure seal.

Image 4: The vacuum pump in action, sealing a glass food storage container.



Image 5: The vacuum pump sealing a reusable plastic vacuum bag.



Image 6: Visual guide to the three easy steps of using the vacuum sealer.

4.2 Releasing the Vacuum

To open a vacuum-sealed container or bag, simply press the small button on the center of the valve. This
will release the vacuum, allowing you to easily open the lid or zipper.

4.3 Official Product Videos

Your browser does not support the video tag.
Video 1: ZWILLING Fresh & Save overview, demonstrating the vacuum sealing process for various foods.

Your browser does not support the video tag.
Video 2: Demonstrating vegetable preparation and vacuum sealing with the Fresh & Save system.

Your browser does not support the video tag.
Video 3: Exploring the technology behind ZWILLING Fresh & Save for optimal food preservation.

Your browser does not support the video tag.
Video 4: Using Fresh & Save for preparing and storing kid snacks.

5. USAGE TIPS



Extend Freshness: The system keeps food fresh up to five times longer, reducing food waste.

Meal Prep: Prepare meals days in advance and store them to maintain freshness.

Marinating: Marinate meats or vegetables in just 30 minutes using the vacuum bags or containers.

Sous Vide: Utilize the vacuum bags for sous vide cooking.

Organized Storage: Use the containers and bags to keep your refrigerator and freezer organized.

ZWILLING Culinary World App: Download the app to track food storage and monitor use-by dates.

Image 7: Visual representation of food staying fresh up to 5 times longer.



Image 8: A refrigerator neatly organized with various Fresh & Save containers and bags.



Image 9: Walnuts stored in a vacuum-sealed ZWILLING Fresh & Save bag.



Image 10: A full refrigerator showcasing diverse foods preserved using the Fresh & Save system.

6. CARE AND MAINTENANCE

Glass Containers: The borosilicate glass bases are dishwasher safe, freezer safe, and microwave
safe (without the lid).

Container Lids: The plastic lids with silicone valves and seals are dishwasher safe.

Vacuum Bags: The reusable plastic bags are freezer safe, microwave safe (without vacuum seal),
and dishwasher safe.

Vacuum Pump: Wipe the pump clean with a damp cloth. Do not immerse in water.



Image 11: ZWILLING Fresh & Save containers and bags being cleaned in a dishwasher.

7. TROUBLESHOOTING

Poor Vacuum Seal: Ensure the container lid is properly aligned and fully closed, or that the bag's
zipper is completely sealed. Check that the valve on the lid/bag is clean and free from food debris.

Pump Not Operating: Verify that the vacuum pump is sufficiently charged.

Liquid in Pump: If liquids are being sealed, ensure the liquid barrier is correctly used to prevent fluid
from entering the pump mechanism.

8. SPECIFICATIONS

Brand ZWILLING

Model Name Fresh & Save

Part Number 36806-005

Material Glass (container base), Plastic (lids, bags), Silicone (valves, seals)



Color Clear

Item Weight 2.5 Pounds

Product
Dimensions

1.97"L x 1.97"W x 7.48"H (Pump)

Power Source Corded Electric (Rechargeable)

Operation
Mode

Automatic

Number of
Items

6

Included
Components

1 large vacuum food storage container, 2 small and 2 medium vacuum sealer bags for
food, 1 rechargeable vacuum sealer machine

9. WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the official ZWILLING website or
contact their customer service directly. Keep your proof of purchase for any warranty claims.
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