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Brand: Hilifix | Model: 9600

1. INTRODUCTION

This manual provides instructions for the Hilifix Vacuum Sealer Machine Model 9600. This appliance is designed to
remove air from specially designed bags, creating a vacuum seal that helps preserve food freshness for extended
periods. Proper use and maintenance are essential for optimal performance and safety.

2. IMPORTANT SAFETY INSTRUCTIONS

o Read all instructions thoroughly before operating the appliance.
« Do not immerse the appliance, power cord, or plug in water or other liquids.

o This appliance is not intended for use by persons (including children) with reduced physical, sensory, or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

o Ensure the voltage indicated on the appliance matches your local power supply before connecting.

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

» Avoid sealing sharp objects that could puncture the vacuum bags.

o Allow the appliance to cool down between sealing cycles if performing multiple seals consecutively to prevent
overheating.

o Use only vacuum bags and accessories specifically designed for vacuum sealing machines.

3. PAckAGE CONTENTS

Verify that all items are present in the package:

o 1 x Hilifix Vacuum Sealer Machine
¢ 10 x Heat-Seal Bags

o 1 x User Manual
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4. ProbucTt OVERVIEW

The Hilifix Vacuum Sealer Machine Model 9600 features a compact design with an intuitive control panel. Key
components include the vacuum chamber, sealing strip, and control buttons for various sealing modes.

Image 1: Hilifix Vacuum Sealer Machine showing overall design and dimensions (approximately 35.6cm long, 11cm wide, 5.5cm high).



SIMPLE SINGLE FINGER OPERATION

Simple and clear operation mode, eliminating tedious operations
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Image 2: Close-up view of the control panel with 'Vac', 'Seal', 'Rice', 'Wet', 'Dry', and 'Stop' buttons.

Key Features:

o Control Panel: Touch-sensitive buttons for various functions including Vacuum, Seal, Dry, Wet, and Stop.

o Sealing Bar: Features a 5 mm wide heating wire for a secure seal and a 30 mm longer sealing length to
accommodate multiple small bags or larger items.

o Vacuum Pump: Equipped with a 65 Kpa suction pump for efficient air removal.

5. 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. Placement: Place the vacuum sealer on a flat, stable, and dry surface. Ensure there is enough space around the
appliance for operation and ventilation.

4. Power Connection: Plug the power cord into a grounded electrical outlet.

6. OPERATING INSTRUCTIONS

General Vacuum Sealing Steps:
1. Prepare the Bag: Place the food item inside a vacuum sealer bag. Ensure there is at least 7-10 cm of empty space
at the top of the bag to allow for proper sealing.

2. Position the Bag: Open the lid of the vacuum sealer. Place the open end of the bag flat into the vacuum chamber,
ensuring it is centered over the sealing strip.

3. Close the Lid: Firmly press down on both sides of the lid until you hear a click, indicating that the latches are
securely closed.

4. Select Mode: Choose the appropriate mode based on the food type.

5. Release: Once the process is complete, press the release buttons (if present) or lift the lid to open. Carefully
remove the sealed bag.

Operating Modes:

o Dry Mode: For vacuum sealing dry food items. Press the "Dry" button. The machine will automatically vacuum and
seal.

o Wet Mode: For vacuum sealing moist or wet food items. Press the "Wet" button. The machine will automatically
vacuum and seal with adjusted settings for moisture.

« Seal Function: To seal a bag without vacuuming. Place the bag opening over the sealing strip, close the lid, and
press the "Seal" button. This is useful for making custom-sized bags or sealing snack bags.

o Vac Function (Manual Control): For manual control over the vacuum process. Place the bag, close the lid, and
press the "Vac" button to start vacuuming. Press the "Seal" button manually when the desired vacuum level is
reached.
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sealing a whole chicken.

Image 3: Example of the vacuum sealer in operation



quickly draw out the

Image 4: The vacuum sealer effectively removing air from a bag containing meat, highlighting its 65 Kpa suction power.
External Vacuum Extraction (for Containers):
The appliance supports external vacuum extraction for compatible containers (external hose and containers not included).

1. Connect one end of the external vacuum hose to the appliance's external vacuum port.
Connect the other end of the hose to the port on your vacuum-sealable container.
Ensure the container lid is securely closed.

Press the "Vac" button on the control panel to begin extracting air from the container.
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The machine will stop automatically or you may press "Stop" when the desired vacuum is achieved.



External Vacuum
extraction Containers

Need universal external vacuum tube (not included)

Image 5: The vacuum sealer connected to external vacuum containers for food storage.

7. Foobp PRESERVATION Tips

Vacuum sealing significantly extends the shelf life of various food items by removing oxygen, which is a primary cause of
spoilage. This method helps retain vitamins, nutrients, and flavors.



KEEP FOOD FRESH UP TO 10X LONGER

Vacuum anti-oxygen lock fresh

Vacuum Preservation | Ordinary Preservation

wide
1lcm

long 35.6cm

Image 6: Visual comparison illustrating how vacuum preservation (left) maintains freshness longer than ordinary preservation (right) for
meat and produce.

Suitable Foods:

o Meats: Beef, poultry, fish, and cured meats.
o Produce: Fruits and vegetables (blanching some vegetables before sealing is recommended).
o Dairy: Hard cheeses.

o Dry Goods: Grains, pasta, nuts, coffee, and spices.

8. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure the longevity and efficient operation of your vacuum sealer.



1. Unplug: Always unplug the appliance from the power outlet before cleaning.

2. Exterior Cleaning: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or

solvents.

3. Vacuum Chamber: Clean the vacuum chamber and sealing strip with a soft, damp cloth to remove any food
residue or moisture. Ensure the sealing strip is clean and free of debris for an effective seal.

4. Drying: Ensure all parts are completely dry before storing or reusing the appliance.

5. Storage: Store the vacuum sealer in a dry, cool place with the lid unlatched to prevent compression of the sealing
gaskets, which can affect future seals.

9. TROUBLESHOOTING

Problem

Appliance
does not turn
on.

Machine does
not vacuum.

Bag does not
seal.

Air leaks into
bag after
sealing.

Possible Cause Solution

Check power cord connection; test outlet with another

Not plugged in; power outlet malfunction. .
P99 P appliance.

Ensure lid is latched securely; reposition bag opening

Lid not properly closed; bag not correctly o ]
within the vacuum chamber; inspect bag for punctures or

positioned; bag has a leak.
tears.

Sealing strip is dirty or wet; bag is

i i ) o Clean and dry the sealing strip; smooth out any wrinkles
wrinkled in sealing area; bag material is

in the bag; use only vacuum sealer compatible bags.

unsuitable.
Seal is incomplete or wrinkled; bag is Ensure a clean, flat seal; do not overfill bags; check for
overfilled; sharp object punctured bag. sharp edges on food items.

10. SPECIFICATIONS

Specification
Brand

Model Number
Dimensions (L x
Weight

Material

Color

Power Source

Operating Mode

Detail
Hilifix
9600
W x H) 36x10x5cm
780 Grams
Acrylonitrile Butadiene Styrene (ABS) Plastic

Black

Electric Cable

Automatic



Specification Detail

Power 120 Watts
Voltage 220 Volts
Suction Power 65 Kpa
Sealing Width 5mm

11. WARRANTY AND SUPPORT

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

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

Open the live page
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