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Danicub Automatic Dry/Moist Food Sealer

Danicub Automatic Vacuum Sealer Instruction Manual
Model: BOBNCX74GS

INTRODUCTION

The Danicub Automatic Vacuum Sealer is designed to extend the freshness of various food items, including fruits, vegetables,
fish, meat, nuts, and snacks. This appliance helps prevent freezer burn, reduce food spoilage, and minimize waste, making meal

preparation more efficient.
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Image: The Danicub Automatic Vacuum Sealer shown with a vacuum-sealed steak and various fresh produce, illustrating its primary
function.

SAFETY INFORMATION

« Read all instructions before using the appliance.

« Do not immerse the power cord, plug, or appliance in water or other liquids.
« Keep the appliance out of reach of children.

« 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 accessories recommended by the manufacturer.
o Do not use outdoors.

« Ensure the vacuum chamber is clean and dry before each use to prevent electrical hazards.

Probuct OVERVIEW AND COMPONENTS



The Danicub Vacuum Sealer features a practical and compact design, incorporating several key components for efficient food
preservation.

« Control Panel: Features buttons for various sealing modes and operation.

« Vacuum Chamber: Area where the vacuum bag is placed for air removal.

« Sealing Strip: Heats to create a secure seal on the bag. This model features a double sealing strip for enhanced durability.

« Bag Roll Rack: Integrated storage for vacuum bag rolls up to 12 inches wide.

« Sliding Cutter: Allows for easy and precise cutting of custom-sized bags from a roll.

« External Vacuum Port: For use with external containers like canning jars or wine bottles.

« Power Cord Storage: Convenient area at the bottom of the unit for cord management.

The Ideal Food & Time Saving Machine
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Image: An annotated diagram highlighting the key features and components of the vacuum sealer.



FEATURE UPGRADE
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Image: An internal view of the vacuum sealer, emphasizing the 11.8-inch sealing area and the double sealing strip.

SETUP

Before first use, ensure all packaging materials are removed. Place the vacuum sealer on a flat, stable, and dry surface.

Included Accessories:
The Danicub Vacuum Sealer comes with a comprehensive starter kit:

o 1 x Danicub Vacuum Sealer

o 1 x User Manual (this document)

« 1 x Air Suction Hose (for external vacuuming)
« 1 x Placeholder (for storage)

6 x Medium Vacuum Bags (7.8 x 11.8 inches)

e 6 x Large Vacuum Bags (11.8 x 15.7 inches)



A Fully Starter Kit
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Image: A visual representation of the complete starter kit included with the vacuum sealer.

Preparing Vacuum Bags:

If using a bag roll, utilize the integrated sliding cutter to create custom-sized bags. Ensure the bag is long enough to accommodate
the food item and allow for proper sealing.



Bag Roll Rack & Sliding Cutter
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Image: Demonstrates the use of the integrated bag roll rack and sliding cutter for preparing custom-sized vacuum bags.

OPERATING INSTRUCTIONS

The Danicub vacuum sealer offers six distinct sealing modes for optimal food preservation.

General Vacuum Sealing Steps:

1.

o O b~ W

Place the food item inside a vacuum bag, ensuring the open end of the bag is clean and dry.

. Open the lid of the vacuum sealer and place the open end of the vacuum bag into the vacuum chamber. Ensure the bag is flat

and extends across the sealing strip.

. Close the lid firmly, pressing down on both sides until you hear a locking sound, indicating it is securely latched.
. Select the desired sealing mode (see "Sealing Modes" section below).
. Press the corresponding button to start the vacuum and sealing process. The machine will automatically complete the cycle.

. Once the indicator light turns off, the process is complete. Press the lock release buttons on both sides to open the lid and

remove the sealed bag.



EASY TO USE
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Image: A step-by-step visual guide demonstrating the ease of operation for the vacuum sealer.

Sealing Modes:

The vacuum sealer is equipped with six modes to cater to different food types and preservation needs:

o DRY (Green light): Optimized for dry food items such as nuts, grains, and dried fruits.

o« WET (Red light): Designed for moist or wet food items, like fresh meat, fish, or marinated foods.

« NORMAL: Standard vacuum and seal function for most daily food items.

« MANUAL: Allows the user to control the vacuum effect. Press the "MANUAL VAC" button repeatedly to achieve the desired
vacuum level, then press "SEAL" to seal the bag. This is useful for delicate items.

« SEAL: This mode only seals the bag without vacuuming. It can be used to reseal bag rolls or other bags that do not require

vacuuming.

« OUTSIDE: For use with external vacuum containers, such as wide-mouth canning jars or wine bottles, using the air suction

hose.



6 Sealing Modes

gO | \

b A
PG

Normal Manual Seal Outside

77-59- |

‘MANUAL o “OUTSIDE
VAC VAC

Image: An overview of the six distinct sealing modes available on the Danicub vacuum sealer.

External Vacuum System:

To use the external vacuum function with jars or containers:
1. Connect one end of the air suction hose to the external vacuum port on the side of the sealer and the other end to the port on
your compatible external container (jars, containers, wine corks).
2. Ensure the container lid is properly sealed or the wine cork is securely in place.
3. Press the "OUTSIDE VAC" button on the control panel. The machine will begin to remove air from the container.

4. Once the vacuum is complete, the machine will stop automatically. Remove the hose.



External Vacuum System
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Image: Demonstrates the connection and use of the external vacuum system with a container.

Bag Compatibility:

The Danicub vacuum sealer is compatible with various types of vacuum bags. For optimal vacuum sealing, textured vacuum bags
are recommended. Non-textured simple bags can be sealed but not vacuumed. Mylar aluminum foil bags and non-textured
folding-angle bags can be both vacuumed and sealed.
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Image: A compatibility chart detailing which types of bags are suitable for vacuuming and sealing with the appliance.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your vacuum sealer.

« Cleaning the Vacuum Chamber: The vacuum chamber is removable for easy and safe cleaning. After each use, especially
after sealing moist foods, remove the vacuum chamber and wipe it clean with a damp cloth. Ensure it is completely dry before
reassembling.

« Cleaning the Exterior: Wipe the exterior of the appliance with a soft, damp cloth. Do not use abrasive cleaners or immerse
the unit in water.

« Sealing Strip: Periodically check the sealing strip for any debris or residue. Clean gently with a damp cloth. Ensure it is dry
before use.

o Storage: After use, ensure the placeholder is inserted into the machine. Store the appliance in a dry place.



Image: A close-up view of the removable vacuum chamber, highlighting its ease of cleaning.

TROUBLESHOOTING

Problem Possible Cause

Machine

does not Not plugged in; power outlet issue.
turn on.

Bag does Bag not positioned correctly; bag
not vacuum type incompatible; moisture in
properly. vacuum chamber.

Bag does Sealing strip dirty or damaged; bag
not seal. not positioned correctly.

Lid does not  Not pressing firmly enough on both

lock. sides.
Overheat ) . .
. Continuous use without cooling
Protection
. down.
Activated.

SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working electrical
outlet.

Ensure the open end of the bag is fully inside the vacuum chamber and
flat. Use textured vacuum bags for vacuuming. Clean and dry the
vacuum chamber.

Clean the sealing strip. Ensure the bag is flat across the sealing strip.

Apply firm, even pressure on both sides of the lid until you hear a click.

Allow the machine to cool down for 15-20 minutes before resuming
operation.

Brand: Danicub

Model: Automatic Dry/Moist Food Sealer (ASIN: BOBNCX74GS)

Material: ABS

Color: Silver

Product Dimensions: 15.7"L x 6.5"W x 3.2"H
Item Weight: 3.1 Pounds

Power Source: AC

Operation Mode: Automatic

Wattage: 90 watts

Voltage: 120 Volts

Max Seal Width: 11.8 inches



WARRANTY AND SUPPORT

The Danicub Automatic Vacuum Sealer comes with a 24-month warranty from the date of purchase. This warranty covers
manufacturing defects and malfunctions under normal use.

For technical support, warranty claims, or any inquiries regarding your product, please contact Danicub customer service. Refer to
the contact information provided on the product packaging or the official Danicub website for the most up-to-date support
channels.

For more information and product registration, visit the official Danicub Store on Amazon.


https://www.amazon.com/stores/DANICUB/page/3CC1B636-FD3D-4682-8D3C-66E0813FABD2
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