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INTRODUCTION

Thank you for choosing the Chef Preserve Compact Vacuum Sealer. This innovative device is designed to extend
the freshness of your food up to five times longer than traditional storage methods, helping you reduce waste and
save money. Its compact, portable design makes it ideal for any kitchen, travel, or outdoor adventures. Please read
this manual thoroughly before use to ensure safe and optimal performance.
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Image: The Chef Preserve Compact Vacuum Sealer, shown alongside vacuum-sealed bags of sliced cucumbers and mixed nuts,
with fresh meat and vegetables in the background, illustrating its primary use for food preservation.

SAFETY INFORMATION

WARNING: To reduce the risk of fire, electric shock, or injury:

Do not immerse the device in water or other liquids.

Keep out of reach of children.

Use only with Chef Preserve reusable vacuum bags.



Do not attempt to disassemble or repair the device yourself. Contact customer support for assistance.

Ensure the charging cable is not damaged before use.

Do not use the device if it has been dropped or damaged.

PACKAGE CONTENTS

Your Chef Preserve Compact Vacuum Sealer package includes:

1 x Chef Preserve Compact Vacuum Sealer Machine

20 x Reusable Vacuum Bags (various sizes)

1 x USB Charging Cable

1 x User Manual (this document)

Image: The Chef Preserve Vacuum Sealer kit, displaying the compact sealer unit and two sizes of reusable vacuum bags (Small:
8x10 in, Medium: 10x11 in), indicating the included accessories.

PRODUCT OVERVIEW



The Chef Preserve Compact Vacuum Sealer is designed for simplicity and efficiency. Key components include:

Power Button: Activates the vacuum sealing process.

Indicator Light: Shows device status (charging, operating, complete).

Vacuum Nozzle: Connects to the valve on the vacuum bags.

Charging Port: USB-C port for recharging the internal battery.

Image: A hand holding the Chef Preserve Compact Vacuum Sealer over a bag of colorful mini peppers, demonstrating its compact
size and ease of use during the vacuum sealing process.

SETUP

1. Charge the Device: Before first use, fully charge the vacuum sealer using the provided USB cable. The
indicator light will show charging status and turn off when fully charged.

2. Prepare Bags: Ensure your Chef Preserve reusable vacuum bags are clean and dry.

OPERATING INSTRUCTIONS



Follow these simple steps to vacuum seal your food:

1. Place Food in Bag: Put your food inside a Chef Preserve reusable vacuum bag. Ensure the bag is not
overfilled and there is enough space to zip it securely.

2. Zip the Bag: Firmly zip the bag closed, making sure the seal is complete and airtight.

3. Position the Sealer: Place the vacuum sealer's nozzle directly over the circular air valve on the bag. Ensure a
tight fit.

4. Start Sealing: Press the power button on the device. The indicator light will illuminate, and the device will
begin to extract air from the bag.

5. Automatic Shut-off: The device will automatically stop once the vacuum sealing process is complete and the
bag is fully sealed.

6. Remove Sealer: Gently lift the vacuum sealer from the bag.

Image: A four-panel visual guide demonstrating the "Easy To Use" process of the Chef Preserve Vacuum Sealer: 1. Placing food in
the bag, 2. Zipping the bag, 3. Clicking the button to start, and 4. The device auto-shutting off when done, showing a vacuum-sealed

bag of tomatoes.

Tips for Best Results:



For liquids or moist foods, freeze them slightly before sealing to prevent liquid from being drawn into the
vacuum nozzle.

Ensure the bag's valve and the sealer's nozzle are clean and free of debris.

Store sealed bags in the refrigerator or freezer as appropriate for the food type.

MAINTENANCE AND CLEANING

Device Cleaning:

Wipe the exterior of the vacuum sealer with a soft, damp cloth. Do not use abrasive cleaners or immerse the
device in water.

Ensure the vacuum nozzle is clean and free of food particles.

Bag Cleaning:

Chef Preserve reusable vacuum bags are dishwasher, freezer, refrigerator, and microwave-safe. For cleaning:

Wash bags with warm, soapy water or place them in the dishwasher.

Ensure bags are completely dry before reuse to prevent bacterial growth and ensure proper sealing.



Image: A close-up of a vacuum-sealed bag of sliced cucumbers, highlighting the reusable and resealable nature of the Chef
Preserve bags, with text indicating they are dishwasher-safe, freezer-safe, and microwave-safe.

TROUBLESHOOTING

Problem Possible Cause Solution

Device not
turning on.

Low battery. Charge the device fully.

Bag not sealing
properly.

Bag zipper not fully closed; valve or
nozzle dirty; food blocking valve.

Ensure zipper is completely sealed. Clean valve and
nozzle. Reposition food away from the valve.

Air re-enters the
bag after sealing.

Bag is damaged; valve is
compromised.

Inspect bag for punctures or tears. Replace damaged
bags. Ensure valve is clean and intact.

Device stops
prematurely.

Low battery; internal safety shut-off.
Recharge the device. Allow device to cool down if
used continuously for an extended period.



SPECIFICATIONS

Brand: Chef Preserve

Model: CP.V1.1

Material: Acrylonitrile Butadiene Styrene (ABS)

Color: White

Power Source: Battery Powered

Operation Mode: Automatic

Voltage: 5V

Item Weight: 1.76 pounds

Package Dimensions: 10.75 x 5.79 x 4.09 inches

UPC: 198168627235

WARRANTY AND SUPPORT

Chef Preserve stands behind the quality of its products. Your Chef Preserve Compact Vacuum Sealer comes with a
2-Year Warranty from the date of purchase. We also offer a 60-Day Money-Back Guarantee if you are not
completely satisfied.
For technical support, warranty claims, or any questions regarding your product, please visit our official website or
contact our customer service team. Refer to the contact information provided on the product packaging or our
website.
Please retain your proof of purchase for warranty purposes.

© 2024 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.

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

http://127.0.0.1/privacy-policy


Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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