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1. INTRODUCTION

Thank you for choosing the Bonsenkitchen Vacuum Sealer Machine. This appliance is designed to help preserve food
freshness by removing air from specially designed bags and containers, extending shelf life and preventing freezer burn.
Please read this manual thoroughly before operation to ensure safe and efficient use.
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Image: The Bonsenkitchen Vacuum Sealer Machine, showcasing its sleek design and primary function of food preservation.

2. Probuct COMPONENTS

The Bonsenkitchen Vacuum Sealer Machine package includes the following items:

Bonsenkitchen Food Vacuum Sealer Machine (1 unit)
Air Suction Hose (1 unit)

External Interfaces (2 units)

Vacuum Bags (5 units)

Detailed User Manual (1 unit)



{with 10 vacuum bags)

Image: A visual representation of the starter kit components included with your vacuum sealer.

3. SETUP

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

3.1 Initial Preparation

1. Unpack the vacuum sealer and all accessories.
2. Inspect the appliance for any damage. Do not operate if damaged.

3. Wipe down the exterior of the machine with a damp cloth. Ensure the sealing strip and vacuum channel are clean
and dry.

4. Plug the power cord into a standard electrical outlet.

4. OPERATING INSTRUCTIONS

The Bonsenkitchen Vacuum Sealer offers four distinct operating modes for versatile food preservation.

4.1 General Operation Steps

1. Place the vacuum bag flat into the vacuum chamber, ensuring the open end of the bag is positioned correctly over
the sealing strip and within the vacuum channel.

2. Close the appliance lid firmly. Press down on both sides of the lid until you hear a click, indicating it is locked.
3. Choose the desired operating mode (Vac & Seal, Pulse Vac, Seal, or Accessory).

4. Once the process is complete, the indicator light will turn off. Lightly press the release buttons on both sides to open
the lid.
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Image: Visual guide demonstrating the four basic steps for operating the vacuum sealer.

4.2 Operating Modes



Vac & Seal: This mode provides one-touch automatic vacuuming and sealing. It is ideal for solid foods that do not
deform easily, such as meat, nuts, and firm vegetables. The machine will automatically remove air and then seal the
bag.

Vac & Seal

Image: The 'Vac & Seal' mode in action, suitable for various solid food items.

Pulse Vac: This mode allows manual control over the vacuum process. It is suitable for soft or moist foods, such as
bread, berries, or items with liquid, where precise vacuum control is needed to prevent crushing or drawing liquids
into the machine. Hold the 'Pulse Vac' button until the desired vacuum level is achieved, then release. The sealer will
automatically seal the bag. For moist food, hold 'Pulse Vac' until liquid reaches the top of the bag, then release. After
automatic sealing, press 'Seal' again for a better seal if needed.
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PULSE VAC MODE

Manually control the vacuum process
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Pulse Vac

Hold 'Pulse Vac' until you
achieve desired vacuum,
then release the button,
and the vacuum sealer will
seal automatically.

For moist food, hold 'Pulse
Vac' and release the button
once the liquid reaches the
top of the bag. After the
machine finishes
automatically sealing, press
'‘Seal' button again for a
better seal.

Image: The 'Pulse Vac' mode, offering manual control for delicate or moist foods.

Seal: This mode is for sealing only, without vacuuming. It can be used to seal bags of potato chips, aluminum foil
bags, or to create custom-sized bags from a roll.

Accessory: This mode is designed for vacuuming external accessories such as jars, containers, and wine bottles
using the included air suction hose. Connect the hose to the accessory port on the machine and the appropriate port
on your container.



ACCESSORY VACUUM SYSTEM

Image: The 'Accessory' vacuum system, demonstrating its use with jars, containers, and wine corks.

4.3 Bag Compatibility

For optimal performance, it is recommended to use Bonsenkitchen professional vacuum bags with a round texture for
good vacuuming and sealing effects. Bags with no texture, rectangular texture, or double-sided texture may not provide
the best results.

(8" x 50' Rolls)

Image: Guide to selecting the correct vacuum bag texture for optimal sealing performance.



5. MAINTENANCE

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

5.1 Cleaning the Appliance

1. Always unplug the appliance before cleaning.

2. Wipe the exterior of the machine with a soft, damp cloth. Do not immerse the machine in water or any other liquid.

3. Clean the vacuum channel and sealing strip regularly. Use a damp cloth to remove any food particles or moisture.
Ensure these areas are completely dry before next use.

4. The sealing strip does not get overly hot during normal operation, but allow it to cool if it feels warm after continuous

use.

5.2 Storage

Store the vacuum sealer in a dry place, away from direct sunlight and extreme temperatures. lts compact design allows
for easy storage in drawers or cabinets.

6. TROUBLESHOOTING

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

solutions.

Problem

Machine
does not
power on.

Bag does
not
vacuum
or seal

properly.

Vacuum
strength
seems
weak.

Bag melts
or seals
unevenly.

Possible Cause

Not plugged in; power outlet
issue.

Bag not positioned correctly; lid
not fully locked; sealing strip or
vacuum channel dirty/wet;
incorrect bag type.

Bag not sealed properly; air
leak; machine overheating from
continuous use.

Sealing strip too hot; bag not
flat.

Solution

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

Ensure the bag is perfectly straight and flat within the vacuum
channel. Press down hard on both sides of the lid to lock it. Clean
and dry the sealing strip and vacuum channel. Use recommended
Bonsenkitchen textured bags.

Check bag placement and ensure a complete seal. Inspect bags for
holes. Allow machine to cool down if used for extended periods.

Allow the sealing strip to cool between uses. Ensure the bag is flat
and smooth across the sealing strip.

If the problem persists after attempting these solutions, please contact customer support.

7. SPECIFICATIONS

Detailed technical specifications for the Bonsenkitchen Vacuum Sealer Machine.

Feature

Specification



Feature

Brand

Model Number

Material

Color

Item Weight

Product Dimensions

Power Source

Operation Mode

Wattage

Voltage

UPC

Date First Available

8. WARRANTY AND SUPPORT
For further assistance, warranty information, or to purchase accessories, please refer to the following resources:

« Official User Guide (PDF): For a downloadable version of the user guide, please visit:Bonsenkitchen User Guide

PDF

« Bonsenkitchen Store: Explore other products and find support information on the official Bonsenkitchen store:
Bonsenkitchen Amazon Store

« Return Policy: This product is eligible for a refund or replacement within 30 days of purchase when sold by

Specification

Bonsenkitchen

V100-T

Acrylonitrile Butadiene Styrene (ABS)

Silver

2.6 Pounds (1.18 kg)

15.53 x 5.7 x 3.54 inches (39.45 x 14.48 x 8.99 cm)

AC

Automatic

135 watts

120V

850067250012

January 17, 2024

Amazon. Please refer to Amazon's return policy for details.

o Warranty: Specific warranty details may vary. Please contact Bonsenkitchen customer support or refer to the

official product page for the most current warranty information.

© 2025 Bonsenkitchen. 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


https://manuals.plus/m/5272c8169b977d1b37100567c0d04d4f4fb014d0df6e9595dad2630292793747
https://www.amazon.com/stores/Bonsenkitchen/page/2216286D-1930-4258-B021-6BC1A42113C4

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

Open the live page

https://manuals.plus/asin/BOCHLZMGHL
More documents and user manuals: https:/manuals.plus/
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