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1. INTRODUCTION

The MegaWise Vacuum Sealer Machine is designed to preserve food freshness up to 5 times longer than
traditional storage methods. Featuring 80kPa powerful suction, a high-quality heating wire, and dual modes for
dry and moist foods, this compact appliance is an essential tool for meal preparation, bulk storage, and reducing
food waste. This manual provides detailed instructions for setup, operation, maintenance, and troubleshooting
to ensure optimal performance and longevity of your device.

Image: The MegaWise Vacuum Sealer Machine in use, showcasing its ability to preserve various food items.
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2. ProbucT FEATURES

» Mega Power — 80kPa Suction for Efficient Sealing:Preserves food effortlessly with 80kPa powerful
suction and high-quality heating wire, ensuring an airtight seal in 10-20 seconds.
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Image: lllustration of the powerful 80kPa suction and advanced motor within the vacuum sealer.
o Mega Functional — Built-In Cutter for Customization: The built-in sliding cutter allows for easy creation of
custom-sized bags without extra tools.
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Image: Close-up of the external sliding cutter for customizing bag sizes.



o Mega Simple — One-Touch Operation with Dual Modes:Enjoy one-touch automatic sealing in 10-20
seconds. Choose between "Dry" mode for solid foods and "Moist" mode for poached or simmered dishes.
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Image: The control panel of the vacuum sealer, illustrating the dry/moist food selection and one-touch
operation buttons.
« Compact Design: The sleek design makes it easy to store, fitting perfectly in any kitchen.

Mini Size Helps You Save
More Space

Image: The compact design of the vacuum sealer, demonstrating how it fits into small kitchen spaces.
o External Vacuum System Compatibility: Compatible with all vacuum-friendly containers for versatile food
preservation.
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Image: The external vacuum system in action, connected to a vacuum container for extended food
preservation.

3. PAackAGE CONTENTS

Upon opening your MegaWise Vacuum Sealer Machine package, please ensure all the following items are
included:

o MegaWise Vacuum Sealer Machine (Model VS6621)
o 10 BPA-free Vacuum Bags (various sizes)
o 1x Air Suction Hose (for external vacuum system)

o 1x User Manual (this document)

Power Cord
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Image: All items included in the MegaWise Vacuum Sealer Machine package.

4. SETUP

1. Unpack the Device: Carefully remove the vacuum sealer and all accessories from the packaging.
2. Place on a Flat Surface: Position the machine on a stable, dry, and flat countertop.

3. Connect Power: Plug the power cord into the machine and then into a standard electrical outlet. The
indicator lights may briefly illuminate.

4. Prepare Bags: If using custom-sized bags, use the built-in sliding cutter to create your desired bag length.
Ensure one end of the bag is already sealed.

5. OPERATING INSTRUCTIONS

5.1. Vacuum Sealing Bags

1. Open the Lid: Lift the lid of the vacuum sealer.

2. Place the Bag: Place the open end of the vacuum bag into the vacuum chamber. Ensure the bag opening is
flat and extends fully across the sealing strip. Do not overfill the bag; leave at least 1-2 inches of space
between the food and the seal line.

3. Close and Lock: Press down firmly on both sides of the lid until you hear a click, indicating it is securely
locked.

4. Select Food Mode: Press the "FOOD" button to select either "Dry" (for solid items) or "Moist" (for items with
some liquid). The corresponding indicator light will illuminate.

5. Start Vacuum & Seal: Press the "VAC SEAL" button. The machine will automatically vacuum the air from



the bag and then seal it. Indicator lights will progress as the process completes.
6. Release and Remove: Once the process is complete (all lights are off), press the release buttons on both

sides of the machine to open the lid. Carefully remove the sealed bag.

5.2. Using the External Vacuum System

1. Prepare Container: Place food into a vacuum-compatible container with a vacuum port.

2. Connect Hose: Insert one end of the air suction hose into the vacuum port on the machine and the other
end into the vacuum port on the container.

3. Start Vacuum: Press the "VAC PULSE" button. The machine will begin to extract air from the container.

4. Monitor and Stop: Monitor the vacuum process. Once the desired vacuum level is reached, press the
"STOP" button.

5. Disconnect: Remove the hose from both the machine and the container.

6. MAINTENANCE

1. Cleaning: Always unplug the appliance before cleaning. Wipe the exterior of the machine with a damp cloth.
Do not immerse the machine in water.

2. Cleaning the Vacuum Chamber: Clean any food residue or moisture from the vacuum chamber and sealing
strip after each use to prevent bacterial growth and ensure proper sealing.

3. Gasket Inspection: Regularly inspect the foam sealing gasket for any deformation, cracks, or damage. A
damaged gasket can prevent proper vacuum sealing. If deformed or cracked, it may need to be replaced.

4. Storage: Store the vacuum sealer with the lid unlocked to prevent compression of the foam sealing gasket,
which can lead to permanent deformation and affect sealing performance.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Lid not accurately closed; bag
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) not correctly installed; ) ) )
plugged in wred b the bag is correctly installed into the vacuum chamber.
unctured bag; : ) , ,
but cannot P g Check if the bag is punctured and if the foam sealing
deformed/cracked foam ,
vacuum. gasket is deformed or cracked.

sealing gasket.

Unit keeps
sucking and ) ) Remove the gasket and put it back on the opposite side.
Gasket issue preventing , , o
then stops L Try again, pressing the lid with your hands to help the
. airtight seal. -~
without vacuum chamber become airtight.

sealing.



Problem Possible Cause Solution

The vacuum .
| . Damaged power cord; power Make sure the power cord is not damaged and correctly
sealer won
; cord not correctly plugged in. plugged into the electrical outlet and appliance.
urn on.

8. SPECIFICATIONS

e Brand: MEGAWISE

o Model Number: VS6621

o Material: Plastic

o Color: Black

o Product Dimensions: 15.2"L x 4.1"W x 2.3"H
o Item Weight: 2.64 pounds (1.2 Kilograms)
« Power Source: AC

o Operation Mode: Automatic

o Wattage: 110W

« Voltage: 230V

« UPC: 788497903249

o Country of Origin: China

o First Available Date: August 4, 2020

9. WARRANTY AND SUPPORT

MEGAWISE is committed to customer satisfaction. For any questions, concerns, or support needs regarding
your vacuum sealer, please reach out to our dedicated customer service team. While specific warranty details
are not provided in this manual, our team is ready to assist with any inquiries you may have.
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