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Beelicious Pro USLPRNn-YTOVS6612X

Beelicious Pro Automatic Food Vacuum Sealer Machine
Instruction Manual

Model: USLPRn-YTOVS6612X

INTRODUCTION

Thank you for choosing the Beelicious Pro Automatic 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.

SAFETY INFORMATION

« Always ensure the appliance is unplugged before cleaning or maintenance.
« Do not immerse the appliance in water or other liquids.

» Keep out of reach of children.

» Use only Beelicious Pro approved vacuum sealer bags and accessories.

« Do not operate if the power cord or plug is damaged.

» Avoid sealing objects with sharp edges that could puncture the bag.

ProbucTt OVERVIEW

The Beelicious Pro Automatic Food Vacuum Sealer is designed to preserve food freshness by removing air and sealing
bags. It features intuitive controls and multiple modes for various food types.
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Image: Front view of the Beelicious Pro Automatic Food Vacuum Sealer Machine, highlighting its sleek design and control panel.

Key Components:

» Control Panel: Buttons for various functions (Food Mode, Seal, Vac Seal, Stop/Pulse).

Sealing Strip: Heats to create an airtight seal.

Vacuum Channel: Area where air is removed from the bag.

Lid Latches: Secure the lid during operation.

Bag Cutter: Integrated cutter for custom bag sizes.

External Vacuum Port: For use with external vacuum containers (accessories sold separately).

SETUP

Before using your vacuum sealer, ensure it is placed on a flat, stable surface and plugged into a grounded electrical outlet
(120V AC).

First Use Preparation:

1. Unpack the vacuum sealer and all accessories.
2. Wipe down the exterior of the unit with a damp cloth.
3. Ensure the sealing strip and vacuum channel are clean and free of debris.

4. Familiarize yourself with the control panel buttons.

OPERATING INSTRUCTIONS

Follow these steps for effective vacuum sealing:

1. Preparing the Bag:



» Use Beelicious Pro vacuum sealer bags. Ensure the bag is clean and dry.
o Leave at least 80mm (approximately 3 inches) of empty space at the top of the bag to allow for proper sealing.

» For moist foods, wipe any excess liquid from the inside of the bag near the sealing area to ensure a strong seal.
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Image: lllustration of leaving adequate space at the top of the bag for sealing.

2. Vacuum Sealing Process:

1. Place the open end of the bag into the vacuum channel, ensuring it is flat and smooth.
2. Close the lid firmly until both side latches "click" into place.
3. Select the appropriate food mode:

o Dry Mode: For solid, dry foods.

o Moist Mode: For foods with some moisture, such as marinated meats or fruits.

4. Press the VAC SEAL button. The machine will automatically remove air and then seal the bag. Indicator lights will
show the progress.

5. Once the process is complete and the indicator lights turn off, press the release buttons on both sides to open the
lid.

6. Remove the sealed bag and inspect the seal for completeness.

Images: Steps for placing the bag and closing the lid.
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Images: Steps for initiating vacuum seal and checking the result.

3. Seal Only Function:

Use the SEAL button to create a seal without vacuuming. This is useful for sealing bags that do not require vacuuming, or
for creating custom-sized bags from a roll.

1. Place the open end of the bag onto the sealing strip.
2. Close the lid firmly until both side latches "click" into place.
3. Press the SEAL button. The machine will heat and seal the bag.

4. Once the indicator light turns off, open the lid and remove the sealed bag.

4. Pulse Function:

The STOP/PULSE button allows for manual control over the vacuum process, ideal for delicate items like bread or chips
that could be crushed by full vacuum pressure.

1. Place the bag as described in step 2.

Close the lid firmly.

Press and hold the STOP/PULSE button to start vacuuming.
Release the button when the desired vacuum level is reached.

Immediately press the SEAL button to seal the bag.

o g > 0w N

Open the lid and remove the sealed bag.

Image: Demonstrating the use of the Stop/Pulse button for controlled vacuuming.



5. Using the External Vacuum Port:
The external vacuum port allows you to vacuum seal canisters and other compatible accessories.

1. Connect one end of the accessory hose to the external vacuum port on the sealer.
2. Connect the other end of the hose to the port on your vacuum-sealable container.
3. Press the VAC SEAL button. The machine will automatically remove air from the container.

4. Once vacuuming is complete, the machine will stop. Remove the hose.

Foop PReservATION GUIDE

Vacuum sealing significantly extends the shelf life of various foods. The following table provides approximate preservation
times:
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Put the End of Bag under | Close and Make Sure Select Mode and Press | Open the Lid and Check
Bag stoppers It "Clicking" on Both Sides | Vac Seal

Recommend for Vacuum | Acceptable for Vacuum | Wipe the Excess Water Leave a distance of
and Seal and Seal before Sealing 80mm for sealing

Image: A comparative table illustrating how vacuum sealing extends the freshness of different food types.

Approximate Food Preservation Times

Food Room Temperature Refrigerator Vacuum Sealed Vacuum Sealed
Type (Unsealed) (Unsealed) (Refrigerator) (Freezer)

Meat 2-3 Days 2-3 Days 8-9 Days 12 Months
Seafood 1-3 Days 1-3 Days 4-6 Days 12 Months
Vegetables 3-5 Days 3-5 Days 7-10 Days 12-40 Days
Fruit 5-7 Days 5-7 Days 10-16 Days 40-56 Days

Nuts 6 Months 6 Months 1-3 Years N/A



Note: Preservation times are approximate and can vary based on food quality, preparation, and storage conditions. Always follow food

safety guidelines.

MAINTENANCE

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

Cleaning:

1. Always unplug the appliance before cleaning.

2. Wipe the exterior with a damp cloth and mild soap. Do not use abrasive cleaners.

3. Clean the vacuum channel and sealing strip with a damp cloth. Ensure no food particles are left behind, as this can

affect sealing performance.

4. Dry all parts thoroughly before storing or next use.

Image: Demonstrating how to clean the sealing area of the vacuum sealer.

Storage:

Store the vacuum sealer in a dry place with the lid unlatched to prevent compression of the sealing gaskets, which can

lead to poor seals over time.

TROUBLESHOOTING

Problem Possible Cause

Machine does not

Not plugged in; power outlet issue.
turn on.

Bag does not Bag not positioned correctly; lid not latched;
vacuum properly.  vacuum gasket dirty/damaged.

Sealing strip dirty/damaged; bag too wet near
Bag does not seal. g -p Y g g
seal area; incorrect bag type.

Air leaks into Improper seal; bag puncture; food with sharp
sealed bag. edges.

SPECIFICATIONS

Solution

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

Reposition the bag; ensure lid clicks shut; clean
or replace vacuum gaskets.

Clean sealing strip; dry bag edges; use only
Beelicious Pro vacuum sealer bags.

Re-seal the bag; check for punctures; pad sharp
food items before sealing.



» Brand: Beelicious Pro

¢ Model Number: USLPRn-YTOVS6612X
o Material: Stainless Steel

» Color: Blue

» Power Source: Corded Electric

o Operation Mode: Automatic

o Wattage: 110 watts

» Voltage: 120 Volts (AC)

WARRANTY AND SUPPORT

Beelicious Pro products are manufactured to high-quality standards. For warranty information, technical support, or
customer service inquiries, please refer to the contact information provided with your purchase or visit the official
Beelicious Pro website.

Please retain your proof of purchase for any warranty claims.

© 2024 Beelicious Pro. 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

Email

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

Details

Submit question
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