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1. INTRODUCTION

This manual provides instructions for the safe and efficient operation of your Potane Next Gen Vacuum
Sealer Machine, model VS2736. This appliance is designed to remove air from specially designed bags and
containers, then seal them, to preserve food and other items.
The Potane VS2736 features a smart visual status system, full automatic and manual functions, a built-in
safety cutter, and a guided seal bar for optimal performance.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: To reduce the risk of fire, electric shock, or injury, always follow basic safety
precautions when using electrical appliances.

Read all instructions before using the appliance.

Do not immerse the appliance, power cord, or plug in water or other liquids.

Keep out of reach of children. This appliance is not intended for use by children.

Unplug from outlet when not in use and before cleaning.

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

Use only manufacturer-recommended attachments.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always ensure the lid is properly latched before operating.

Exercise caution when handling the sealing bar, as it can become hot during operation.

3. PRODUCT COMPONENTS
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Familiarize yourself with the main parts of your Potane VS2736 Vacuum Sealer.

Figure 3.1: Overview of Potane VS2736 key features including the Smart Visual LED Status System, One-Hand Arthritis-
Friendly Lock, Guided Seal Positioning Bar, Built-in Safety Cutter, and Spill-Free Detachable Tray.

Smart Visual LED Status System: Provides real-time feedback on the vacuum sealing process.

One-Hand Arthritis-Friendly Lock: Designed for easy and secure lid closure.

Guided Seal Positioning Bar: Ensures proper bag alignment for consistent seals.

Built-in Safety Cutter: Conveniently cuts vacuum sealer bags to desired lengths.

Spill-Free Detachable Tray: Collects excess liquids and is removable for easy cleaning.

Control Panel: Buttons for various functions (Dry/Moist Food, Seal Only, Vacuum & Seal, Vacuum
Only, Canister).

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

Sealing Bar: Heats to create an airtight seal.

4. SETUP

1. Unpack the Appliance: Carefully remove the vacuum sealer and all accessories from the packaging.

2. Inspect for Damage: Check the appliance for any signs of damage. Do not use if damaged.



3. Clean the Appliance: Wipe down the exterior with a damp cloth. Ensure the detachable tray is clean
and properly inserted.

4. Position the Appliance: Place the vacuum sealer on a flat, stable, and dry surface. Ensure there is
enough space around the unit for operation.

5. Connect Power: Plug the power cord into a grounded electrical outlet. The LED status system may
illuminate briefly.

6. Prepare Bags: If using a roll, use the built-in safety cutter to cut a bag to the desired length, ensuring
enough space (at least 3 inches) above the food for sealing. Seal one end of the bag using the "Seal
Only" function (refer to Section 5.2).

5. OPERATING INSTRUCTIONS

The Potane VS2736 offers both automatic and manual vacuum sealing options, along with specialized
modes for different food types.

5.1 Control Panel Overview

Figure 5.1: The control panel with clearly labeled buttons for various operations and the LED progress indicator.

DRY FOOD / MOIST FOOD: Selects the food type for optimal vacuum and sealing settings. Moist



mode triples heating time.

SEAL ONLY: Creates a seal without vacuuming. Useful for making bags from rolls or sealing delicate
items.

VACUUM & SEAL / CANCEL: Initiates a full automatic vacuum and seal cycle. Press again to cancel
an ongoing operation.

VACUUM ONLY: Allows manual control over the vacuum process. Press and hold for desired vacuum
level, then press SEAL ONLY to seal.

CANISTER: Used for vacuum sealing with external canister attachments (hose required, sold
separately).

PROGRESS LEDs: Indicate the current stage of the vacuum sealing process.

5.2 Automatic Vacuum & Seal

1. Place the food item inside a vacuum sealer bag, ensuring the open end is clean, dry, and flat. Leave
at least 3 inches of space between the food and the bag opening.

2. Select the appropriate food mode (DRY FOOD or MOIST FOOD) based on the item being sealed.

3. Open the lid of the vacuum sealer. Place the open end of the bag into the vacuum channel, ensuring it
lies flat across the sealing bar and within the guided seal positioning bar.

4. Close the lid firmly until the one-hand arthritis-friendly locks engage with a click.

5. Press the VACUUM & SEAL button. The machine will automatically vacuum the air from the bag and
then seal it. The PROGRESS LEDs will indicate the status.

6. Once the process is complete and the LEDs turn off, press the release buttons (if present, or lift the lid
handle) to open the lid and remove the sealed bag.

5.3 Manual Vacuum Control (VACUUM ONLY)
Use this function for delicate items or when precise control over vacuum pressure is desired.

1. Prepare the bag and place it in the vacuum channel as described in Section 5.2.

2. Close the lid firmly.

3. Press and hold the VACUUM ONLY button. The machine will begin to extract air. Monitor the bag to
prevent crushing delicate items.

4. Once the desired vacuum level is reached, release the VACUUM ONLY button.

5. Immediately press the SEAL ONLY button to seal the bag.

6. Open the lid and remove the sealed bag.

5.4 Seal Only Function
This function is used to create a seal without vacuuming, ideal for making bags from rolls or sealing bags
that do not require vacuuming.

1. Place the open end of the bag across the sealing bar.

2. Close the lid firmly.

3. Press the SEAL ONLY button. The machine will heat the sealing bar to create a seal.

4. Once the sealing process is complete (indicated by LEDs), open the lid and remove the sealed bag.

5.5 Moist Mode Operation
The "Moist Mode" is specifically designed for foods with some moisture content. It extends the heating time
of the sealing bar to ensure a secure seal.



Figure 5.2: The liquid isolation tray and memory foam gaskets assist in sealing moist foods. The Moist Mode extends
sealing time for better results.

When sealing moist foods, select the MOIST FOOD button before initiating the vacuum and seal
cycle.

The liquid isolation tray and absorbent memory foam gaskets are designed to manage small amounts
of liquid.

For foods with significant moisture, viscous fluids, oils, or marinades, it is recommended to use the
VACUUM ONLY function with manual control to prevent liquids from entering the vacuum channel and
compromising the seal. Alternatively, pre-freeze liquids or use a paper towel to absorb excess
moisture near the seal area.

5.6 Bag Compatibility
The Potane VS2736 is compatible with various types of vacuum sealer bags up to 12 inches in width.



Figure 5.3: The vacuum sealer supports various bag types including double-textured, single-textured (round or
rectangular), and textured aluminum bags.

Works with textured vacuum bags or textured aluminum bags from different brands.

Double-textured bags are recommended for optimal air removal and extended freshness.

The guided seal bar assists in aligning the bag opening for a consistent seal.

6. MAINTENANCE AND CLEANING

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

1. Unplug Before Cleaning: Always disconnect the appliance from the power outlet before cleaning.

2. Clean Exterior: Wipe the exterior of the appliance with a damp cloth and mild soap. Do not use
abrasive cleaners.

3. Clean Detachable Tray: The spill-free detachable tray can be removed and washed with warm,
soapy water. Ensure it is completely dry before reinserting.

4. Clean Vacuum Channel: Use a soft, damp cloth to wipe out any food residue or liquids from the
vacuum channel.



5. Inspect Gaskets: Check the foam gaskets for any debris or damage. Clean gently with a damp cloth.
Ensure they are properly seated for an effective seal.

Figure 6.1: Location of the foam gaskets that should be kept clean and free of debris.

6. Store Properly: Store the appliance with the lid unlatched to prevent compression of the gaskets,
which can affect sealing performance over time.

7. TROUBLESHOOTING

If you encounter issues with your vacuum sealer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Machine
does not
turn on.

Not plugged in; power outlet issue;
appliance malfunction.

Ensure the power cord is securely plugged into a
working outlet. Test the outlet with another
appliance. If still not working, contact customer
support.

Bag
does not
vacuum
properly.

Lid not properly closed; bag not
positioned correctly; bag opening is
wet or has food debris; bag is
damaged; gaskets are dirty or
damaged.

Ensure the lid is fully latched. Reposition the bag so
the open end is flat within the vacuum channel. Clean
and dry the bag opening. Use a new bag if damaged.
Clean or inspect gaskets.

Bag
does not
seal.

Sealing bar is dirty or wet; bag
material is incompatible; too much
liquid in the bag; sealing bar
overheated.

Clean and dry the sealing bar. Ensure you are using
textured vacuum sealer bags. For moist foods, use
"Moist Mode" or pre-freeze liquids. Allow the
machine to cool down if used continuously.

Air leaks
into the
sealed
bag.

Improper seal; sharp edges on food;
bag puncture; food spoilage.

Re-seal the bag, ensuring the opening is clean and
flat. Pad sharp food items with a paper towel. Inspect
the bag for punctures. If food is spoiled, discard it.

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

8. SPECIFICATIONS



Feature Detail

Brand Potane

Model Number VS2736

Material Acrylonitrile Butadiene Styrene (ABS)

Color SilverWhite

Product Dimensions 15.9"L x 6.3"W x 3.8"H

Item Weight 4.3 Pounds

Power Source Electric

Operation Mode Automatic

Wattage 110 watts

Voltage 120 Volts

Manufacture Year 2025

Max Bag Width 12 inches

9. WARRANTY AND SUPPORT

Your Potane VS2736 Vacuum Sealer Machine is backed by a 5-year limited warranty.
For warranty claims, technical assistance, or any questions regarding your product, please contact Potane
customer support. Support is available 24/7.
Included Accessories: The product includes start kit bag rolls and precut bags, 2+1 foam gaskets, a built-
in cutter, and a hose for canister use.

© 2025 Potane. All rights reserved.
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