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Chef Preserve CP.V1.1

Chef Preserve Compact Vacuum Sealer
Model: CP.V1.1

1. INTRODUCTION

Thank you for choosing the Chef Preserve Compact Vacuum Sealer. This device is designed to extend the freshness of
your food by removing air from specially designed vacuum bags and containers. By creating an airtight seal, it helps to
preserve flavor, nutrition, and texture, reducing food waste and saving you money.

2. SAFETY INFORMATION

Read all instructions before using the appliance.

Keep the vacuum sealer away from water or other liquids.

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

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.

Use only Chef Preserve brand vacuum bags and accessories for optimal performance and safety.

Ensure the vacuum sealer is fully charged before use to avoid interruptions.

3. PACKAGE CONTENTS

Your Chef Preserve Compact Vacuum Sealer package includes:

1 x Chef Preserve Compact Vacuum Sealer (Model: CP.V1.1)

10 x Reusable Vacuum Bags (5 Small, 5 Medium)

1 x Charging Cable

1 x Zipper Clip
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Image: Chef Preserve Compact Vacuum Sealer shown with included small and medium reusable vacuum bags.

4. PRODUCT FEATURES

Compact & Portable: Designed for easy storage and portability, ideal for home, travel, RVs, and camping.

Powerful & Quick: Vacuum seals food in approximately 5 seconds.

Automatic Operation: Device automatically shuts off once vacuum sealing is complete.

Reusable & Versatile Bags: Included bags are dishwasher-safe, freezer-safe, refrigerator-safe, and microwave-
safe. They are BPA-free, odor-free, and leak-proof.

Wide Food Compatibility: Suitable for various food items including meat, fish, vegetables, fruits, dry goods, pizza,
cooked food, and leftovers.

Rechargeable & Wireless: One full battery charge can vacuum seal up to 1000 bags.



Image: The Chef Preserve Compact Vacuum Sealer in action, sealing a bag of colorful peppers.

5. SETUP

5.1 Charging the Device

Before first use, fully charge your Chef Preserve Compact Vacuum Sealer using the provided charging cable. The
indicator light will show charging status and turn off when fully charged.

5.2 Preparing Vacuum Bags

Ensure the reusable vacuum bags are clean and dry before use. Place food inside the bag, ensuring the zipper seal area
is clean and free of food particles. Use the provided zipper clip to securely close the bag, leaving the circular valve
accessible.

6. OPERATING INSTRUCTIONS



6.1 Vacuum Sealing a Bag

1. Place your food inside a Chef Preserve reusable vacuum bag.

2. Use the zipper clip to securely close the bag, ensuring a complete seal along the top edge.

3. Position the nozzle of the Chef Preserve Compact Vacuum Sealer directly over the circular air valve on the bag.

4. Press the power button on the vacuum sealer to start the vacuuming process. The device will begin to remove air
from the bag.

5. The vacuum sealer will automatically shut off once the air has been sufficiently removed and a vacuum seal is
achieved.

Image: Step-by-step visual guide on vacuum sealing food in a bag using the Chef Preserve device.

6.2 Using with Vacuum Containers (Sold Separately)

The Chef Preserve Compact Vacuum Sealer is compatible with Chef Preserve vacuum containers. To use, place the
sealer over the container's valve and press the power button. The device will automatically stop when the desired
vacuum level is reached.



Your browser does not support the video tag.
Video: Official demonstration of the Chef Preserve Vacuum Sealer, showcasing its use with both bags and containers.

6.3 Releasing the Vacuum Seal

To open a vacuum-sealed bag, simply pull the zipper seal apart. For vacuum containers, press the button on the lid's
valve to release the vacuum before opening.

7. MAINTENANCE AND CLEANING

7.1 Cleaning the Vacuum Sealer

Wipe the exterior of the vacuum sealer with a soft, damp cloth. Do not immerse the device in water or use abrasive
cleaners. Ensure the suction nozzle is clean and free of debris for effective operation.

7.2 Cleaning Reusable Bags

Chef Preserve reusable bags are dishwasher-safe. They can also be hand-washed with warm, soapy water. Ensure bags
are thoroughly dried before reuse to prevent moisture from affecting future seals.



Image: A Chef Preserve reusable vacuum bag containing cucumber slices, illustrating its multi-safe features.

8. TROUBLESHOOTING

Problem Possible Cause Solution

Device does not
turn on or operate.

Low battery or device
malfunction.

Ensure the device is fully charged. If the issue persists, contact
customer support.

Bag does not
vacuum seal
properly.

Bag not properly zipped,
valve obstructed, or bag is
damaged.

Ensure the bag is completely zipped. Check the valve for any food
particles or obstructions. Use a new bag if damaged.

Vacuum sealer
does not shut off
automatically.

Possible internal sensor
issue or continuous air
leak.

Ensure the bag is properly sealed and the valve is clear. If the
device continues to run, manually turn it off and contact customer
support.



Food loses vacuum
seal after some
time.

Bag damage, improper
initial seal, or food with
sharp edges.

Inspect the bag for punctures or tears. Ensure the zipper seal was
completely closed. For foods with sharp edges, consider using a
protective layer.

Problem Possible Cause Solution

9. SPECIFICATIONS

Feature Detail

Brand Chef Preserve

Model Number CP.V1.1

Material Acrylonitrile Butadiene Styrene (ABS)

Color White

Item Weight 200 Grams

Power Source Battery Powered

Operation Mode Automatic

Voltage 5V

Included Components Charging Cable, Vacuum Bags, Zipper Clip

10. WARRANTY AND SUPPORT

10.1 Warranty Information

The Chef Preserve Compact Vacuum Sealer comes with a 2-year manufacturer warranty from the date of purchase.
This warranty covers defects in materials and workmanship under normal use. It does not cover damage caused by
misuse, accident, unauthorized modification, or neglect.

10.2 Customer Support

For warranty claims, technical assistance, or any questions regarding your Chef Preserve product, please contact our
customer support team:

Website: www.chefpreserve.com/support

Email: support@chefpreserve.com

Please have your model number (CP.V1.1) and proof of purchase ready when contacting support.

© 2026 Chef Preserve. 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.

https://www.chefpreserve.com/support


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 I 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

http://127.0.0.1/privacy-policy
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