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Silvercrest Vacuum Sealer Instruction Manual
Model: Silvercrest Vacuum Sealer Black

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Silvercrest Vacuum Sealer. Please
read these instructions carefully before first use and keep them for future reference. The Silvercrest Vacuum Sealer is
designed to extend the shelf life of food and preserve its aroma by creating an airtight seal, excluding air and water. It is
suitable for various food preservation needs, including preparing food for Sous-Vide cooking or freezing.

2. SAFETY INSTRUCTIONS

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

Ensure the appliance is connected to a 220 Volt power supply.

Do not immerse the appliance in water or other liquids.

Keep out of reach of children.

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

Only use original accessories and spare parts.

Unplug the appliance from the power outlet when not in use or before cleaning.

Avoid sealing liquids directly without proper preparation (use the "Wet" function for moist foods).

The included film roll is BPA-free and microwave-safe up to 70°C.

3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your Silvercrest Vacuum Sealer:

Vacuum Sealer Unit

Control Panel with function buttons (Vacuum, Seal, Wet, Dry, Soft)

Sealing Bar

Vacuum Chamber
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Removable Drip Tray (dishwasher safe)

Power Cord

Vacuum Film Roll (3m, max. 30cm width)

External Vacuum Hoses and Stoppers (for containers, if applicable)

Figure 3.1: Top view of the Silvercrest Vacuum Sealer, showing the control panel and brand logo.



Figure 3.2: Included accessories: a roll of vacuum film and external vacuum hoses with stoppers.

4. SETUP

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

2. Inspect: Check the appliance for any signs of damage. Do not use if damaged.

3. Clean: Wipe the exterior of the appliance with a damp cloth. Ensure the drip tray is clean and properly inserted.

4. Placement: Place the vacuum sealer on a stable, flat, and dry surface. Ensure there is enough space around the
unit for proper ventilation.

5. Power Connection: Plug the power cord into a suitable 220 Volt electrical outlet.



Figure 4.1: The vacuum sealer set up on a kitchen counter, ready for use with a roll of film.

5. OPERATING INSTRUCTIONS

5.1. Basic Vacuum Sealing

Follow these steps for standard vacuum sealing of dry foods:

1. Prepare the Bag: Cut a piece of vacuum film from the roll, ensuring it is long enough to accommodate the food plus
an extra 5-10 cm for sealing. Seal one end of the bag using the "Seal" function if it's an open roll.

2. Place Food: Place the food item inside the bag. Ensure the open end of the bag is clean and dry, free from food
particles or moisture, as this can affect the seal.

3. Position the Bag: Open the lid of the vacuum sealer. Place the open end of the bag into the vacuum chamber,
ensuring it lies flat across the sealing bar. Close the lid firmly until it clicks into place.

4. Start Vacuuming: Press the "Vacuum & Seal" button. The appliance will automatically remove air from the bag and
then seal it.

5. Release and Remove: Once the process is complete, the indicator light will turn off. Press the release buttons
(usually on the sides) to open the lid and remove the sealed bag.



Figure 5.1: The vacuum sealer in operation, demonstrating a sealed bag of salmon.



Figure 5.2: A vacuum-sealed bag of meat, showing the effectiveness of the sealing process.

5.2. "Wet and Dry" Function

The "Wet and Dry" function allows for optimal sealing of foods with varying moisture content.

Dry Mode: For dry foods like nuts, grains, or dried fruits. This is the default setting.

Wet Mode: For moist foods such as fresh meat, fish, or marinated items. Select the "Wet" function on the control
panel before starting the vacuum and seal process. This setting adjusts the vacuum pressure and sealing time to
ensure a secure seal despite moisture.



Figure 5.3: Side view highlighting the removable drip tray, which collects excess liquids during the vacuum sealing process, especially
useful for moist foods.

5.3. "Soft" Function for Delicate Foods

For delicate or fragile foods that could be crushed by full vacuum pressure (e.g., bread, pastries, soft fruits), use the "Soft"
function.

Place the delicate food in the bag and position it in the vacuum chamber.

Select the "Soft" function on the control panel.

Press the "Vacuum & Seal" button. The appliance will apply a gentler vacuum before sealing.

5.4. Sous-Vide Preparation

The Silvercrest Vacuum Sealer is ideal for preparing food for Sous-Vide cooking. Vacuum sealing removes air, allowing
for efficient heat transfer and consistent cooking results in a water bath.

Prepare your ingredients and season them as desired.

Place them in a vacuum bag.

Vacuum seal the bag using the appropriate function (Wet/Dry/Soft) based on the food type.

The sealed bags are now ready for Sous-Vide cooking.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your vacuum sealer.



Before Cleaning: Always unplug the appliance from the power outlet.

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

Drip Tray: The removable drip tray is dishwasher safe. Remove it after use, especially when sealing moist foods,
and clean it thoroughly.

Sealing Bar and Gaskets: Carefully wipe the sealing bar and the rubber gaskets around the vacuum chamber with
a damp cloth. Ensure no food particles are stuck, as this can prevent a proper seal. Allow them to dry completely
before closing the lid.

Storage: Store the appliance in a dry place, preferably with the lid unlatched to prevent compression of the gaskets,
which can prolong their life.

7. TROUBLESHOOTING

If you encounter issues with your Silvercrest Vacuum Sealer, refer to the table below for common problems and solutions:

Problem Possible Cause Solution

Appliance
does not
turn on.

Not plugged in; power outlet faulty.
Ensure power cord is securely plugged in. Test the
outlet with another appliance.

Bag does
not vacuum
properly.

Lid not closed properly; bag not positioned
correctly; bag has holes; gaskets are dirty
or damaged.

Ensure lid clicks shut. Reposition bag so opening is flat
in vacuum chamber. Check bag for leaks. Clean or
replace gaskets.

Bag does
not seal.

Sealing bar is dirty; bag opening is wet or
has food particles; sealing bar is
overheated.

Clean the sealing bar. Ensure bag opening is dry and
clean. Allow appliance to cool down if used
continuously.

Vacuum is
weak.

Gaskets are dirty or worn; vacuum chamber
is not clean.

Clean or replace gaskets. Clean the vacuum chamber.

8. SPECIFICATIONS

Brand Silvercrest

Model Silvercrest Vacuum Sealer Black

Color Black

Power 125 Watts

Voltage 220 Volts

Material Iron

Product Dimensions (L x W x
H)

38.6 x 14.5 x 7.3 cm

Item Weight 190 grams



Max Film Width 30 cm

Operation Mode Semi-automatic

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your purchase or contact
Silvercrest customer service. Keep your proof of purchase for warranty claims.

© 2024 Silvercrest. 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

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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