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1. INTRODUCTION

This manual provides instructions for the safe and efficient use of your Chef Preserve Compact Vacuum Sealer. Please
read these instructions thoroughly before operating the device and retain them for future reference.

Key Features:

Compact Design: The vacuum sealer is designed for minimal kitchen space.

Efficient Sealing: Capable of vacuum sealing in approximately 5 seconds.

Reusable Accessories: Includes reusable vacuum bags and glass containers.

Versatile Storage: Suitable for various food types, including liquids and delicate items.

Rechargeable and Portable: Features a wireless design with a long-lasting battery.

2. PRODUCT OVERVIEW AND COMPONENTS

The Chef Preserve Compact Vacuum Sealer system includes the following components:

An image showing the Chef Preserve compact vacuum sealer device, three glass vacuum containers of different sizes filled with food, and
a stack of reusable vacuum bags with food inside.

1 x Chef Preserve Compact Vacuum Sealer Unit

30 x Reusable Vacuum Bags (various sizes)

3 x Glass Vacuum Containers (various sizes)

1 x USB Charging Cable

A visual breakdown of the Chef Preserve set, illustrating the compact vacuum sealer, two sizes of reusable vacuum bags (8x10 in and
10x11 in), and three glass containers (16 fl oz, 27 fl oz, 47 fl oz) with example foods.
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3. SETUP

Initial Charging:

1. Before first use, fully charge the Chef Preserve Compact Vacuum Sealer using the provided USB cable.

2. Connect the USB cable to the charging port on the sealer and to a compatible USB power source.

3. The indicator light will show charging status and turn off or change color when fully charged. A full charge supports
approximately 1000 sealing cycles.

First Use Cleaning:

1. Wipe the exterior of the vacuum sealer unit with a damp cloth. Do not submerge the unit in water.

2. Wash the reusable vacuum bags and glass containers with warm, soapy water or place them in the dishwasher
before their first use. Ensure they are completely dry.

4. OPERATING INSTRUCTIONS

Using Reusable Vacuum Bags:

1. Place the food item inside the reusable vacuum bag. Ensure the food does not exceed the maximum fill line.

2. Carefully zip the bag closed, ensuring a complete seal across the entire zipper.

3. Lay the bag flat and place the vacuum sealer unit directly over the circular air valve on the bag.

4. Press the power button on the vacuum sealer to begin the vacuuming process.

5. The device will automatically stop when the desired vacuum level is achieved.

6. To open the bag, lift the circular air valve to release the vacuum, then unzip the bag.

A four-panel image illustrating the simple steps to use the Chef Preserve vacuum sealer with a bag: 1. Place food in the bag. 2. Zip the bag
closed. 3. Press the button on the sealer. 4. The device automatically shuts off when sealing is complete, showing a vacuum-sealed bag of

tomatoes.

Using Glass Vacuum Containers:

1. Place the food item into the glass container.

2. Securely place the lid on the container, ensuring it is properly aligned and seated.

3. Position the vacuum sealer unit directly over the circular valve on the container lid.

4. Press the power button on the vacuum sealer to begin the vacuuming process.

5. The device will automatically stop when the desired vacuum level is achieved.

6. To release the vacuum and open the container, press the small button on the center of the valve on the lid.

A hand operating the Chef Preserve vacuum sealer on a glass container filled with salad. Other glass containers with various foods like
pasta, grilled chicken, and bagels are visible in the background, demonstrating versatility for liquid, fragile, and meal prep items.

5. MAINTENANCE AND CARE

Cleaning the Vacuum Sealer Unit:



Wipe the exterior of the unit with a soft, damp cloth.

Do not use abrasive cleaners or immerse the unit in water.

Ensure the suction nozzle is clean and free of food debris for optimal performance.

Cleaning Reusable Bags and Glass Containers:

Bags: The reusable vacuum bags are dishwasher-safe, freezer-safe, and microwave-safe. Wash them thoroughly
after each use. Ensure they are completely dry before reuse.

Containers: The glass containers and their lids are dishwasher-safe, freezer-safe, refrigerator-safe, and
microwave-safe. Wash them after each use.

Ensure the sealing areas of both bags and containers are clean and free of food particles to maintain an effective
vacuum seal.

A close-up image of a Chef Preserve reusable vacuum bag containing sliced cucumbers, highlighting the vacuum valve. Text indicates the
bags are dishwasher-safe, freezer-safe, and microwave-safe.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Device does
not turn on.

Battery is depleted. Charge the vacuum sealer unit using the provided USB cable.

Vacuum seal
is not holding.

Bag/container not
properly sealed or
valve is dirty.

Ensure the bag zipper is fully closed or the container lid is correctly seated.
Clean the valve and surrounding area of any food debris or moisture. Inspect
bags/containers for damage.

Vacuuming
process is
slow or weak.

Low battery or
obstruction in the
suction nozzle.

Charge the unit. Check the suction nozzle for any food particles and clean if
necessary.

Food gets
crushed in
bags.

Over-vacuuming
delicate items.

For delicate foods, consider using the glass containers to prevent crushing.

7. SPECIFICATIONS

Feature Detail

Brand Chef Preserve

Model Number CP.V2.1

Material Acrylonitrile Butadiene Styrene (ABS)

Color White

Item Weight (Sealer) 3.71 Kilograms (8.16 pounds)



Microwaveable Yes (Containers)

Dishwasher Compatible Yes (Bags & Containers)

UPC 198715940749

Package Dimensions 14.29 x 11.42 x 7.44 inches

Feature Detail

8. WARRANTY AND SUPPORT

For warranty information or technical support, please contact Chef Preserve customer service. Refer to the product
packaging or the official Chef Preserve website for the most current contact details.
Manufacturer: Chef Preserve

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

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

Submit question

Answered questions about this manual

Is it okay if liquid gets into the Chef Preserve CP.V2.1 vacuum sealer while it is vacuuming air out of a bag?

No, you should avoid letting liquid get into the Chef Preserve CP.V2.1 vacuum sealer unit. While the system is
designed to preserve liquids, the manual provides specific instructions to prevent damage to the handheld...
Read full answer

http://127.0.0.1/privacy-policy
http://127.0.0.1/qa/9900015045/is-it-okay-if-liquid-gets-into-the-chef-preserve-cp-v2-1-vacuum-sealer-while-it-is-vacuuming-air-out-of-a-bag
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