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1. INTRODUCTION

Thank you for choosing the Daintii Vacuum Sealer. This multi-functional machine is designed to preserve your food with
high efficiency and ease, extending freshness and reducing waste. Please read this manual thoroughly before operation
to ensure safe and optimal performance.

What's Included:

1x Daintii Vacuum Sealer Machine

1x Vacuum Rolls (7.8" x 78")

5x Pre-cut Bags (BPA free, 7.8" x 11.8")

1x Air Suction Hose

1x User Manual

2. SAFETY INFORMATION

Please observe the following safety precautions to prevent injury or damage to the appliance:

Do not immerse the appliance in water or other liquids.

Keep out of reach of children.

Do not operate if the power cord or plug is damaged.

Ensure the appliance is placed on a stable, flat surface during operation.

Allow the sealing strip to cool down between continuous seals to prevent overheating.
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Only use vacuum sealer bags and rolls designed for this appliance.

3. SETUP

Unpacking and Initial Preparation:

1. Carefully remove the vacuum sealer and all accessories from the packaging.

2. Inspect the unit for any signs of damage.

3. Wipe the exterior of the unit with a damp cloth.

4. Place the unit on a clean, dry, and stable surface.

Figure 3.1: The Daintii Vacuum Sealer, showcasing its sleek design and included accessories like vacuum bags and an air hose for external
vacuuming.



Integrated Roll Storage and Cutter:

The Daintii Vacuum Sealer features convenient built-in storage for vacuum sealer rolls and an integrated bag cutter,
allowing you to create custom-sized bags easily.

Figure 3.2: The internal compartment of the vacuum sealer designed to store an entire roll of vacuum bags, alongside the integrated cutter
for precise bag sizing.

4. OPERATING INSTRUCTIONS

Basic Vacuum Sealing:

1. Place the food item inside a vacuum sealer bag, ensuring there is enough space (at least 3 inches) between the
food and the top edge of the bag for sealing.



2. Open the lid of the vacuum sealer.

3. Place the open end of the bag into the vacuum chamber, ensuring it lies flat across the sealing strip without
wrinkles.

4. Close the lid and press down firmly on the easy-lock handle until it clicks into place.

5. Select the appropriate mode (Dry/Moist/Double) based on your food type.

6. Press the "Vac-Seal" button to initiate the vacuum and sealing process. The machine will automatically stop when
complete.

7. Once the process is finished, release the handle and remove the sealed bag.

Figure 4.1: The easy-lock handle design allows for smooth, one-handed operation, ensuring a secure and snug fit for effective sealing.

Using Different Modes:

The Daintii Vacuum Sealer offers nine versatile modes to cater to various food types and preservation needs:

Dry Mode: Ideal for solid foods with no moisture.



Moist Mode: Suitable for foods with some moisture, such as raw meats or fruits.

Double Mode: Provides an extra strong seal for very moist or liquid-rich foods.

Gentle/Normal Vacuum Pressure: Adjusts the vacuum strength for delicate or robust foods.

VAC & Seal: Automatically vacuums and seals the bag.

Pulse Mode: Allows manual control over the vacuum process, perfect for delicate items like bread or chips to
prevent crushing.

Canister Mode: For use with external vacuum canisters (sold separately) using the air suction hose.

Figure 4.2: The intuitive control panel with clearly labeled buttons for selecting different operating modes, including Dry, Moist, Double, and
Pulse.

External Vacuum System (Canister Mode):

The Daintii Vacuum Sealer can be used with external vacuum canisters, ziplock bags, or mason jars (with appropriate
accessories) to vacuum seal contents. Connect the air suction hose to the accessory port on the machine and the
container, then select "Canister" mode.



Figure 4.3: The vacuum sealer's accessory port allows connection to an external hose for vacuuming specialized containers like canisters,
ziplock bags, and mason jars.

Product Demonstration and Usage Tips:

Your browser does not support the video tag.
Video 4.1: This video demonstrates the Daintii E6000 Food Vacuum Sealer Machine Pro in action, showing its various functions including
vacuuming different food types and troubleshooting common issues. The video highlights the ease of use and versatility of the machine for

food preservation.

5. MAINTENANCE

Cleaning the Unit:



Always unplug the appliance before cleaning.

Wipe the exterior of the unit with a soft, damp cloth. Do not use abrasive cleaners.

Clean the vacuum chamber and sealing strip regularly to prevent food debris buildup, which can affect sealing
performance. Use a mild soap solution if necessary, then wipe dry.

Ensure all parts are completely dry before storing or next use.

6. TROUBLESHOOTING

Refer to the following common issues and solutions. For further assistance, please contact customer support.

Question 1: Vacuum Pump is running, but bag is not evacuating air.

Make sure one end of the bag is sealed.

Make sure the open end of the bag is down inside the vacuum chamber.

To prevent wrinkles in the seal, gently stretch the bag flat while inserting it into the vacuum chamber.

Ensure there are no wrinkles in the bag along the sealing strip.

Question 2: Bag is not sealing properly.

If there is too much liquid in the bag, consider freezing the food before vacuuming.

Check for food debris around the seal area. If present, clean it thoroughly.

Cut the bag open, wipe the top inside of the bag, and re-seal.

If the unit is overheated, wait several minutes for the unit to cool down before attempting to seal again.

Question 3: Air was removed from the bag, but now air has re-entered.

Examine the seal. A wrinkle along the seal may cause air to re-enter the bag.

Cut the bag open, wipe the top inside of the bag, and re-seal.

The bag could be punctured. Try another bag.

7. SPECIFICATIONS

Feature Detail

Brand Daintii

Model Number Food vacuum sealer

Material Stainless Steel vacuum sealer

Color Black Vacuum sealer



Power Source AC

Operation Mode Manual

Wattage 130 watts

Voltage 120 Volts

Product Dimensions 17.7 x 8.86 x 7.5 inches

Item Weight 7.43 pounds

Suction Power 85Kpa

Sealing Strip Width 18mm

8. WARRANTY AND SUPPORT

The Daintii Vacuum Sealer comes with a 5-Year Warranty and Manufacturer's Lifetime Support.
For any questions, troubleshooting, or support needs, please contact Daintii customer service. You can also visit the
official Daintii store for more information and products:

Visit Daintii
Store

© 2024 Daintii. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

https://www.amazon.com/stores/Daintii/page/4F7BE757-C54C-4922-845A-20B8C7755236
http://127.0.0.1/privacy-policy


Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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