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Manual

Model: KonyuAO1

1. INTRODUCTION

Thank you for choosing the Kylavac Food Vacuum Sealer Machine. This manual provides essential information for the
safe and efficient operation of your new appliance. Please read it thoroughly before first use and retain it for future

reference.

Product Overview

The Kylavac Food Vacuum Sealer is designed to preserve food freshness by removing air from specially designed bags
and sealing them. It features 8 operational modes, including vacuum seal, seal-only, pulse, and canister functions,
suitable for both dry and moist foods. The machine is equipped with an 80Kpa powerful suction and a high-quality heating
wire for optimal sealing.
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Image: The Kylavac Food Vacuum Sealer Machine in silver, shown actively sealing a bag of salmon and a bag of asparagus, with fresh
vegetables in the background. A roll of vacuum bags and an external suction hose are also visible.

Package Contents
Upon unpacking, please verify that all items listed below are present and in good condition:

¢ 1 x Kylavac Food Vacuum Sealer Machine
o 1 x User Manual (this document)

e 5x Vacuum Bags (11"x16"in)

o 1 x Vacuum Roll (8"x10'ft)

o 1 x External Air Suction Hose

o 1 x Extra Sealing Cotton Strips
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Image: A visual representation of the starter kit contents, including the vacuum sealer machine, user manual, vacuum bags, vacuum roll,
suction hose, and extra sealing cotton strips.

2. SAFETY INSTRUCTIONS

To ensure safe operation and prevent damage to the appliance or injury to yourself, please adhere to the following safety
guidelines:

o 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.

¢ Avoid touching the heating strip immediately after use, as it may be hot.

o Use only Kylavac-approved vacuum bags and accessories.

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

« Do not use the appliance for purposes other than its intended use.



3. SETUP

Before first use, ensure the appliance is placed on a stable, flat, and dry surface. Unpack all components and remove any
protective packaging.

Initial Preparation

1.
2.
3.

Inspect the machine for any visible damage.
Ensure the power cord is free from kinks or damage.

Familiarize yourself with the control panel and its buttons.

4. OPERATING INSTRUCTIONS

The Kylavac Food Vacuum Sealer offers multiple modes for various food preservation needs.

Basic Vacuum Sealing Steps

1.

Prepare the Bag: Place the food item into a vacuum sealer bag, ensuring at least 2-3 inches of space between the
food and the open end of the bag.

. 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 strip.

. Close and Lock: Close the lid firmly until you hear two "Tak" clicks, indicating it is securely locked.

Select Mode: Choose the appropriate mode for your food (e.g., "Dry" for dry goods, "Moist" for wet foods, "Vac
Seal" for full vacuum and seal).

. Start Operation: Press the selected mode button to begin the vacuum and sealing process. The LED indicator

lights will guide you.

. Release: Once the process is complete, press the buttons on both sides of the machine to release the sealed bag.

Image: A visual guide illustrating the four simple steps for vacuum sealing: placing the bag, closing the lid, selecting a mode, and releasing

the sealed bag.

Operational Modes

The control panel features several buttons for different functions:

Vac Seal: Automatically vacuums air and seals the bag.
Seal: Seals the bag without vacuuming. Useful for making custom-sized bags from a roll or sealing delicate items.

Pulse: Allows manual control over the vacuum process. Press and hold to vacuum, release to stop, then press
"Seal" to seal. Ideal for delicate foods.

Canister: Used with the external air suction hose to vacuum seal canisters or jars.
Dry/Moist Food Modes: Adjusts sealing time for optimal results with dry or moist foods.

Stop/Cancel: Stops the current operation at any time.



6 OPERATION MODES

Multiple Modes for Various Needs

Image: The control panel of the vacuum sealer, highlighting the "Dry/Moist Food", "Vac&Seal", "Seal", "Pulse", and "Canister" buttons,
indicating the various operational modes.

Using the External Vacuum Function (Canister Mode)

To vacuum seal canisters or jars:

1. Connect one end of the external air suction hose to the accessory port on the vacuum sealer machine.
2. Connect the other end of the hose to the vacuum port on your compatible canister or jar lid.
3. Press the "Canister" button on the control panel. The machine will extract air until a vacuum is achieved.

4. Once complete, remove the hose.



HOW TO USE EXTERNAL
VAGCUUM SEALER FUNCTION?

Connect the hose to the vacuum seaier machine, then connect
jarand then press" Canister “to extract air until there is no air

Image: The vacuum sealer connected via a hose to a food canister, illustrating the process of using the external vacuum function for jar and

canister sealing.

5. MAINTENANCE AND CLEANING

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

Cleaning the Appliance

1.
2.
3.

Always unplug the appliance before cleaning.
Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or immerse the unit in water.

Removable Drip Tray: The built-in removable drip tray collects any excess liquids. Remove the tray and wash it
with warm, soapy water. Rinse thoroughly and dry completely before reinserting.

. Clean the vacuum chamber and sealing strip area with a damp cloth. Ensure no food particles are left on the sealing

strip, as this can affect sealing performance.

. Ensure all parts are completely dry before storing or next use.



Image: A detailed view of the removable drip tray within the vacuum sealer, highlighting its easy-to-clean design.

Storage

Store the vacuum sealer in a cool, dry place with the lid unlatched to prevent compression of the sealing gaskets, which
can lead to poor sealing over time.

6. TROUBLESHOOTING

If you encounter issues with your Kylavac Food Vacuum Sealer, please refer to the following common problems and

solutions:

Problem

Machine does
not turn on.

Bag does not
vacuum or seal

properly.

Vacuum is
weak or
incomplete.

Cutter not
working
effectively.

Machine
overheats or
stops during
prolonged use.

Possible Cause

Not plugged in; power outlet
issue.

Bag not positioned correctly;
sealing strip dirty/damaged,; lid
not fully locked; wrong bag
type.

Moisture in vacuum chamber;
bag too full; air leakage.

Blade dull or obstructed.

Continuous operation without
cooling time.

Solution

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

Ensure the bag opening is flat and fully inside the vacuum
chamber. Clean the sealing strip. Press down firmly on the lid until
two clicks are heard. Use only Kylavac-approved vacuum bags.

Clean the drip tray and vacuum chamber. Ensure enough space at
the top of the bag. Check for wrinkles or punctures in the bag.

Clear any debris from the cutter area. If the blade is dull, contact
customer support for assistance.

Allow the machine to cool down for 20-30 seconds between
sealing cycles, especially after multiple consecutive seals.

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

7. SPECIFICATIONS

Detailed technical specifications for the Kylavac Food Vacuum Sealer Machine KonyuAO01:



o Brand: Kylavac

o Model Number: KonyuAO01

o Material: 304 Stainless Steel, Plastic

o Color: Silver

o Product Dimensions: 14.37"L x 3.74"W x 2.95"H
o ltem Weight: 2.5 Pounds (approx. 1.13 kg)

o Power Source: Corded Electric

o Operation Mode: Automatic

o Wattage: 130 watts

» Voltage: 110 Volts (AC)

o Suction Power: 80Kpa

8. WARRANTY AND SUPPORT

Kylavac is committed to providing high-quality products and customer satisfaction.

Warranty Information

This product comes with a1-year after-sales service. Please retain your proof of purchase for warranty claims. The
warranty covers manufacturing defects under normal use conditions.

Customer Support

For any questions, technical assistance, or warranty inquiries, please contact Kylavac customer support. Our team is
available for 7x24 hours professional support
You can visit the official Kylavac store for more information and contact options:Kylavac Store on Amazon.
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Image: A customer service representative wearing a headset, symbolizing professional support available for inquiries.

© 2024 Kylavac. All rights reserved.


https://www.amazon.com/stores/KYLAVAC/page/22782054-D1B4-4C38-81C3-007AE0217447
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