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INTRODUCTION

The PowerXL Duo NutriSealer is a versatile 6-in-1 vacuum sealing machine designed to keep your food fresh up to five
times longer. This innovative appliance allows you to vacuum seal, seal, reseal, cut, and portion food, preserving nutrients
and flavor. Its unique dual-seal technology and integrated bag cutter offer convenience and efficiency for all your food
storage needs. This manual provides essential information for safe and effective operation of your PowerXL Duo
NutriSealer.
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Image: The PowerXL Duo NutriSealer in use, demonstrating its ability to vacuum seal various food items like meat and herbs, preserving
their freshness.

PackAGE CONTENTS

Please check the box for the following items:

o 1 x PowerXL Duo NutriSealer Unit
o 2 x BPA-free Vacuum Film Rolls (resistant material, freezer, heat, microwave, and dishwasher safe)

o 1 x Vacuum Hose Attachment

Valve Bags

o Recipe Booklet



IMPORTANT SAFETY INSTRUCTIONS

WARNING: To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions:

« Read all instructions before using the appliance.
« Do not immerse the appliance, power cord, or plug in water or other liquids.
o Keep the appliance out of reach of children.

« Do not operate the appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o Use only manufacturer-recommended attachments.

o Do not use outdoors.

o Unplug from outlet when not in use and before cleaning.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Always ensure the sealing strip is clean and free of debris for proper sealing.

« Handle the integrated cutter with care to avoid injury.

SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or transport.
2. Inspect: Check the appliance for any signs of damage. Do not use if damaged.
3. Clean: Wipe down the sealing strip and vacuum channel with a damp cloth. Ensure they are dry before use.

4. Power Connection: Place the NutriSealer on a flat, stable surface. Plug the power cord into a standard electrical
outlet. The indicator light may illuminate.

5. Prepare Film Roll: If using a film roll, insert it into the designated compartment (if applicable) and pull out enough
film to create a bag.

OPERATING INSTRUCTIONS

1. Creating a Bag from a Roll (Using the Integrated Cutter)
The NutriSealer features an integrated cutter for custom bag sizes.

1. Pull the vacuum film roll to the desired length.

2. Use the integrated cutter to cut the film, creating one open end and one closed end (or two open ends if cutting from
a continuous roll).

3. Proceed to the "Sealing a Bag" section to seal one end if you have two open ends.



2. Sealing a Bag
Use this function to create a seal on an open bag or to reseal original packaging.

1. Place the open end of the bag flat onto the sealing strip. Ensure the bag is smooth and free of wrinkles.
2. Close the lid firmly until it clicks into place.

3. Press the "Seal" button. The indicator light will illuminate during the sealing process.

4. Once the light turns off, the seal is complete. Open the lid and remove the sealed bag.

Image: The PowerXL Duo NutriSealer in action, demonstrating the sealing process for an avocado half, preserving its freshness.
3. Vacuum Sealing Food
This function removes air from the bag before sealing, extending food freshness significantly.

1. Place food inside a vacuum sealer bag, leaving at least 3 inches of space from the top opening.

2. Place the open end of the bag into the vacuum channel. Ensure the bag is flat and covers the vacuum nozzle.



3. Close the lid firmly until it clicks into place.

4. Press the "Vacuum & Seal" button. The machine will automatically remove air and then seal the bag.

5. Once the process is complete and the indicator light turns off, open the lid and remove the vacuum-sealed bag.

Image: The PowerXL Duo NutriSealer actively vacuum sealing various food items such as meat and fish, showcasing its primary function.

4. Resealing Original Packaging
The NutriSealer can reseal bags like chip bags or cereal bags to maintain freshness.

1. Align the open edge of the original packaging onto the sealing strip.

2. Close the lid firmly.

3. Press the "Seal" button. The machine will create a new seal.

4. Open the lid and remove the resealed package.
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Image: A hand using the PowerXL Duo NutriSealer to reseal an opened bag of potato chips, demonstrating its ability to preserve snack
freshness.

5. Portioning Food with Dual Sealing
The PowerXL Duo NutriSealer's dual-seal capability allows you to create multiple sealed portions within a single long bag.

1. Create a long bag from a roll, sealing one end.

2. Place the first portion of food into the bag.

3. Vacuum seal this portion as described in "Vacuum Sealing Food".

4. After the first seal, move the bag further down, leaving space for the next portion.

5. Place the next portion of food and repeat the vacuum sealing process. The machine will create a new seal,
effectively portioning the bag.

6. Continue this process for all desired portions.
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Image: Various types of cheese and crackers individually portioned and sealed using the PowerXL Duo NutriSealer, illustrating its
portioning capability.

6. Using the Vacuum Hose Attachment
For vacuum sealing containers or bags with a valve.

1. Connect one end of the vacuum hose to the port on the NutriSealer.
2. Connect the other end of the hose to the valve on your vacuum-sealable container or bag.

3. Press the "Vacuum" button (or "Vacuum & Seal" if applicable for external vacuum). The machine will remove air
from the container/bag.

4. Once vacuuming is complete, remove the hose.



Image: The PowerXL Duo NutriSealer utilizing its vacuum hose attachment to seal a bag of berries, demonstrating its versatility for
different types of food and containers.

MAINTENANCE

Cleaning

1. Unplug: Always unplug the appliance before cleaning.
2. Exterior: Wipe the exterior of the machine with a damp cloth and mild soap. Do not use abrasive cleaners.

3. Sealing Strip & Vacuum Channel: Carefully wipe the sealing strip and inside the vacuum channel with a damp
cloth to remove any food residue. Ensure these areas are completely dry before next use.

4. Do Not Immerse: Never immerse the main unit in water or any other liquid.



Storage

Store the NutriSealer in a clean, dry place, away from direct sunlight and extreme temperatures. Ensure the lid is not
locked down during storage to prevent compression of the sealing gaskets, which could affect performance.

TROUBLESHOOTING
Problem Possible Cause Solution
Machine ) . . .
q . Not plugged in; power outlet Ensure the power cord is securely plugged into a working
0es no
malfunction. outlet.
turn on.

Bag does Bag not positioned correctly; bag has a Reposition bag, ensuring it's flat in the vacuum channel. Check
not vacuum  hole; moisture in vacuum channel; lid bag for leaks. Clean and dry vacuum channel. Ensure lid is
properly. not fully closed. firmly closed until it clicks.

Clean and dry the sealing strip. Smooth out any wrinkles in the

Bag does Sealing strip is dirty or wet; bag is ) o
bag. If the sealing strip is worn, contact customer support for

not seal. wrinkled; sealing strip is worn.
replacement.
Air leaks Reseal the bag. Ensure no food particles are on the sealing
. Improper seal; sharp food edges; bag ) )
into sealed . area. Pad sharp food items with a paper towel. Use only
material issue.
bag. PowerXL vacuum sealer bags.

SPECIFICATIONS

Model Number M35468

Dimensions (L x W x H) 56.2 x 8.6 x 16.5 cm (22.1 x 3.4 x 6.5 inches)

Weight 1.44 Kilograms (3.17 Ibs)

Material ABS, PC, Silicone

Color Black (Note: Product image shows grey, but specification states Black. Please
refer to your product for actual color.)

Power Source Electric Cord

Operating Mode Semi-automatic

Manufacturer Mediashop



WARRANTY AND SUPPORT

For warranty information, please refer to the documentation included with your purchase or contact the retailer where the
product was acquired. For technical support, replacement parts, or general inquiries, please contact PowerXL customer
service. Contact details can typically be found on the manufacturer's website or in your product packaging.
Manufacturer: Mediashop

Always retain your proof of purchase for warranty claims.

© 2023 PowerXL. All rights reserved.
This manual is for informational purposes only. Specifications are subject to change without notice.

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 | 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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