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1. ProbucTt OVERVIEW

The Bonsenkitchen VS4100 Vacuum Sealer Machine is designed to preserve food freshness by removing air from specially designed bags and containers,
then sealing them. This process helps to extend the shelf life of various foods, reduce waste, and maintain flavor. The machine features advanced Globefish

Technology for efficient vacuuming and sealing, a user-friendly design, and multiple operating modes to suit different food types.

The Bonsenkitchen VS4100 Vacuum Sealer Machine, shown with included vacuum bag rolls and a vacuum-sealed piece of meat, demonstrating its primary
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function.

2. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Failure to follow these instructions may result in electric shock, fire, or serious injury.

Do not operate the appliance with a damaged cord or plug. If the appliance malfunctions or has been damaged in any manner, discontinue use and
contact customer support.

Do not immerse the appliance, power cord, or plug in water or other liquids.

This appliance is for household use only. Do not use it outdoors or for commercial purposes.

Always unplug the appliance from the electrical outlet when not in use, before cleaning, or before attempting any maintenance.
Keep hands and fingers away from the heating element and sealing area during operation to prevent burns.

Ensure the appliance is placed on a stable, flat, heat-resistant surface during use.

Do not allow children to operate this appliance. Close supervision is necessary when any appliance is used near children.

Use only Bonsenkitchen approved vacuum sealer bags and accessories.

3. PackaGE CONTENTS

Verify that all items are present in the package:
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Bonsenkitchen VS4100 Vacuum Sealer Machine
1 x Accessory Hose

1 x 8 inch x 20 ft. Bag Roll

1 x 11 inch x 20 ft. Bag Roll

User Manual (this document)



User-Friendly Design

Portable Handle Design

Built-in Cutter and
Bag Storage

Full Starter Kit
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Image 3.1: Components of the Bonsenkitchen VS4100, highlighting the portable handle, built-in cutter, bag storage, accessory hose, and the two included bag rolls.

4. Probpuct FEATURES

The Bonsenkitchen VS4100 Vacuum Sealer Machine incorporates several features designed for efficient and convenient food preservation:

Globefish Technology for Perfect Sealing: This patented technology ensures a clear vacuum channel by preventing the airbag sealing strip from
pressing against the bag during vacuuming. It then expands to apply over twice the pressure of traditional vacuum sealers for a tighter, more even seal.

« High Efficiency: Equipped with four upgraded vacuum pumps, the machine offers strong suction, capable of vacuum sealing up to 50 bags in
approximately 20 minutes.

User-Friendly Design: Features an easy-lock handle for smooth one-handed operation, a built-in cutter for custom bag sizes, and integrated bag
storage.

« Multi-functional Modes: Includes Vac & Seal, Pulse Vac, Seal, Extended Seal, and Accessory modes to cater to various food types and preservation
needs.

« Low-Noise Operation: Operates at a noise level of 65dB or less, ensuring a quieter user experience.

« Wide Bag Compatibility: Capable of sealing bags up to 11.8 inches wide.



Our Patented Globefish Technology Ensures
100% Vacuuming
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Others: Vacuuming with high pressure can cause the residual heat from the
heating element to flatten the ridges inside the vacuum bag, leading to blockage
of air extraction.

Bonsenkitchen: With patented Globefish Technology, the airbag sealing strip
contracts without pressing against the bag, ensuring a clear vacuum channel
and removing all the air effectively.

Image 4.1: lllustration of Globefish Technology, showing how it maintains a clear vacuum channel to ensure complete air extraction, unlike conventional methods that
can flatten bags and block airflow.



Our Patented Globefish Technology Provides
Perfect Sealing

Others: To avoid vacuum issues, the vacuum bag should not be pressed too
tightly. However, insufficient sealing pressure will result in a weak seal.
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Bonsenkitchen: With patented GlobefisﬂTechnoIgy, the airbag sealln strip
expands after vacuuming to apply over twice the pressure of traditional vacuum
sealers, ensuring a tighter and more even seal.

Image 4.2: lllustration of Globefish Technology's sealing mechanism, demonstrating how it applies significantly more pressure for a stronger, more consistent seal
compared to traditional vacuum sealers.

5. SETUP AND FiRrsT USE

Before using your Bonsenkitchen Vacuum Sealer for the first time, follow these steps:

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

4. Prepare Bag Roll (if using): If using a bag roll, pull out the desired length and use the built-in cutter to create a bag. Seal one end of the bag using the
'Seal' function (refer to Operating Instructions).

5. Place on a Stable Surface: Position the vacuum sealer on a clean, dry, and stable countertop.

6. Connect Power: Plug the power cord into a standard electrical outlet. The indicator lights may illuminate briefly.



6. OPERATING INSTRUCTIONS

The Bonsenkitchen VS4100 offers several modes for different food types and sealing needs.

6.1. Vac & Seal Mode (for Dry Foods)
This mode is ideal for dry and hard foods, or meat without liquid.

1. Place the food inside a vacuum sealer bag, ensuring at least 4 inches of space between the food and the top opening of the bag.

2. 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 strip.
3. Close the lid firmly by pressing down on the handle until it locks into place.

4. Press the "Vac & Seal" button. The machine will automatically vacuum the air out of the bag and then seal it.

5. Once the process is complete and the indicator light turns off, lift the handle to release the lid and remove the vacuumed food.

High-efficiency Automatic Vac
& Seal Function

Vacuum sealing 50 bags just takes 20 minutes

Image 6.1: The vacuum sealer in action, showing its high-efficiency automatic Vac & Seal function, which can process 50 bags in 20 minutes, with easy one-button start
and one-handed operation.



400°%0 Suction Power

Effortlessly Remove Air from Any
Bag in 20 Seconds or Less.

Image 6.2: Step-by-step guide for vacuum sealing: 1. Place bag opening into the vacuum chamber. 2. Close the lid by pressing down the handle. 3. Press the "Power"
button to automatically vacuum and seal. 4. Lift handle to remove vacuumed food when LED turns off.

6.2. Pulse Vac & Extended Seal (for Moist or Delicate Foods)
This mode provides manual control over the vacuum level, ideal for moist, delicate, or deformable foods.

1. Prepare the food in a vacuum sealer bag, leaving sufficient space from the opening.

2. Place the open end of the bag into the vacuum chamber and close the lid.

3. Press and hold the "Pulse Vac" button. Observe the vacuuming process.

4. Release the "Pulse Vac" button once the desired vacuum level is reached or when liquid approaches the top of the bag.
5. Immediately press the "Extended Seal" button for a stronger, more reliable seal, especially for foods with liquids.

6. Once sealing is complete, release the lid and remove the bag.



Multi-purpose Pulse Vac

Ideal for moist, delicate and deformable foods with
manual control of vacuum level and automatic sealing.
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Press and hold the Release the button once Press "Extended Seal"
"Pulse Vac" button. the liquid reaches the button for a better seal.

top of the vacuum bag.

Image 6.3: The vacuum sealer's multi-purpose Pulse Vac function, ideal for moist, delicate, and deformable foods, allowing manual control of vacuum level before
automatic sealing. It also shows the use of Extended Seal for better sealing with liquids.

6.3. Seal Only Mode
Use this mode to create a seal without vacuuming, useful for making custom-sized bags from rolls or sealing bags that do not require vacuuming.

1. Place the open end of the bag across the sealing strip.
2. Close the lid firmly.
3. Press the "Seal" button. The machine will heat the sealing strip and create a seal.

4. Wait for the indicator light to turn off, then open the lid and remove the sealed bag.

6.4. Accessory Mode (External Vacuuming)
This mode allows you to vacuum seal external containers, such as vacuum canisters, jars, or wine bottles, using the accessory hose.

1. Insert one end of the accessory hose into the accessory port on the vacuum sealer.

2. Connect the other end of the hose to the port on your vacuum-sealable container (e.g., jar, bottle stopper).
3. Close the lid of the vacuum sealer.

4. Press the "Accessory" button. The machine will begin to vacuum air from the external container.

5. Once the vacuuming is complete, the machine will stop automatically. Remove the hose from both the machine and the container.



External Vacuuming
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Red wine bottle

Image 6.4: The vacuum sealer's external vacuuming capability, showing its use with a jar/canister, a red wine bottle, and a Ziplock bag, utilizing the accessory hose.

6.5. General Tips for Best Results

« For optimal sealing, ensure the open end of the bag is clean and dry. Moisture or food particles can prevent a proper seal.
« Always leave at least 4 inches of space between the food and the top of the bag to allow for proper vacuuming and sealing.

« Allow the sealing strip to cool for 20-30 seconds between seals if performing multiple consecutive seals to prevent overheating and ensure consistent

seal quality.



8in. x 20 ft.

11 in. x 20 ft.

Image 6.5: A visual tip emphasizing the importance of leaving at least 4 inches of space between the food and the opening of the vacuum bag for an effective seal.

7. MAINTENANCE AND CLEANING

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

7.1. Cleaning the Appliance

1. Unplug the Appliance: Always ensure the vacuum sealer is unplugged from the power outlet before cleaning.
2. Wipe Exterior: Use a soft, damp cloth with mild soap to wipe down the exterior of the machine. Do not use abrasive cleaners or harsh chemicals.

3. Clean Vacuum Channel: Carefully wipe the vacuum channel and around the sealing strip with a damp cloth to remove any food particles or moisture.
Ensure these areas are completely dry before next use.

4. Clean Drip Tray (if applicable): If your model has a removable drip tray, remove it, wash with warm soapy water, rinse, and dry thoroughly before
replacing.

5. Store Properly: Store the appliance in a clean, dry place with the lid unlatched to prevent compression of the sealing gaskets, which can affect sealing
performance over time.

7.2. Replacing Sealing Strips

Over time, the sealing strips may wear out. If you notice inconsistent seals, contact Bonsenkitchen customer support for replacement parts and instructions.

8. TROUBLESHOOTING

If you encounter issues with your Bonsenkitchen Vacuum Sealer, refer to the following common problems and solutions:

Problem Possible Cause Solution
Machine . . . . . . .
does not turn Not plugged in; Power outlet issue; Machine Ensure power cord is securely plugged into a working outlet. Test outlet with
u

on malfunction. another appliance. If problem persists, contact customer support.
Bag does Bag not correctly placed; Bag opening is wet or has Ensure bag opening is flat and fully inside the vacuum chamber. Clean and dry
not vacuum food particles; Bag is damaged; Sealing gaskets are the bag opening. Use a new bag. Clean sealing gaskets and ensure they are
properly. dirty or worn. not damaged.

. . . . . Clean and dry the sealing strip. Smooth out any wrinkles in the bag. Ensure the
Bag does Sealing strip is dirty or wet; Bag is wrinkled on sealing o . .

. L . lid is firmly latched. If sealing strip is worn, contact customer support for

not seal. area; Sealing strip is worn out; Lid not properly latched.

replacement.



Problem Possible Cause Solution

Vacuum is
K Vacuum chamber or gaskets are dirty; Bag is too full; Clean the vacuum chamber and gaskets. Do not overfill bags; leave at least 4
weak or
slo Air leak. inches of space. Check for any punctures or tears in the bag.
W.

If the problem persists after trying these solutions, please contact Bonsenkitchen customer support for further assistance.

9. ProbucT SPECIFICATIONS

Specification Detail

Brand Bonsenkitchen
Model Number VS4100
Material Stainless Steel
Color Stainless Steel
Product Dimensions (L x W x H) 16" x 8.7" x 4.8"
Item Weight 5.82 Pounds
Power Source AC

Operation Mode Automatic
Wattage 135 watts
Voltage 120V

Noise Level &%o1 65dB

("1[Z)To ensure a better seal, leave
at least 4 inches of space between
the opening of the vacuum bag and
the food.

Image 9.1: Visual representation of the Bonsenkitchen VS4100 Vacuum Sealer's dimensions (16"L x 8.7"W x 4.8"H) and the included accessories: vacuum hose, 8 in. x
20 ft. bag roll, and 11 in. x 20 ft. bag roll.

10. WARRANTY AND SUPPORT

Bonsenkitchen is committed to delivering high-quality products and service.



o 3-Year Quality Commitment: Your Bonsenkitchen VS4100 Vacuum Sealer Machine is backed by a 3-year quality commitment. This commitment
covers manufacturing defects and ensures the product meets its stated performance standards under normal use.

« Long-Term Technical Support: Bonsenkitchen provides long-term technical support for this product. If you have any questions, require assistance with
operation, or encounter any issues not covered in the troubleshooting section, please do not hesitate to contact our customer support team.

For support, please visit the official Bonsenkitchen website or refer to the contact information provided in your product packaging.

© 2024 Bonsenkitchen. All rights reserved.
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