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INTRODUCTION

Thank you for choosing the Rtettoa Savourfresh Handheld Vacuum Sealer. This compact and portable device is designed
to extend the freshness of your food by removing air from specially designed vacuum bags. With its powerful suction and
automatic operation, you can preserve a variety of foods, locking in flavor, nutrients, and texture for significantly longer
periods than traditional storage methods.

Please read this manual thoroughly before first use to ensure safe and optimal operation of your vacuum sealer.

IMPORTANT SAFETY INFORMATION

« Do not immerse the vacuum sealer in water or any other liquid.
o Keep the device away from heat sources and direct sunlight.

o 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.

o Use only the provided or recommended vacuum bags.
o Ensure the charging port is dry before connecting the charging cable.
« Do not attempt to open or repair the device yourself. Contact customer support for assistance.

o Unplug the device when not in use or before cleaning.

Probuct COMPONENTS

Your Rtettoa Savourfresh Vacuum Sealer package includes the following items:

¢ 1 x Handheld Compact Vacuum Sealer (White)
« Reusable Vacuum Sealer Bags (quantity varies by package, e.g., 30 bags)

Charging Cable (USB-C)

o User Manual (this document)
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Image: The Rtettoa Savourfresh handheld vacuum sealer shown alongside a variety of foods (vegetables, fruits, fish) already sealed in
reusable vacuum bags, demonstrating the product's primary function and included accessories.
SETUP

Charging the Device

Before first use, fully charge your vacuum sealer. A full charge allows for sealing up to 1,000 bags.

1. Locate the USB-C charging port on the side of the vacuum sealer.



2. Connect the provided USB-C cable to the sealer and the other end to a compatible USB power adapter (not
included) or a computer USB port.

3. The indicator light on the sealer will illuminate during charging and change color or turn off when fully charged.

Image: A detailed view of the vacuum sealer highlighting its USB-C charging port and the vacuuming mechanism at the bottom, illustrating
how it connects for power and operates.

OPERATING INSTRUCTIONS

Preparing Food and Bags

o Ensure food items are clean and dry before placing them into the vacuum bags.
« Do not overfill the bags. Leave at least 1 inch (2.5 cm) of space from the top zipper.

« For liquids or moist foods, consider pre-freezing or using a paper towel to absorb excess moisture near the valve.

Lay the bag flat and smooth out any wrinkles around the air valve.



Vacuum Sealing Process

1. Place the food item inside a reusable vacuum bag.

2. Close the zipper seal firmly across the top of the bag. Run your fingers along the seal to ensure it is completely
closed.

3. Lay the bag flat on a clean, flat surface with the air valve facing upwards.

4. Align the nozzle of the handheld vacuum sealer directly over the circular air valve on the bag. Ensure the nozzle
completely covers the valve.

5. Press the power button on the sealer to begin the vacuuming process. The sealer will automatically remove air from
the bag.

6. The sealing process typically takes about 5 seconds. The sealer will automatically shut off once the air is removed
and a vacuum seal is achieved.

7. Once the sealer stops, carefully remove it from the bag valve. The bag should now be tightly sealed around the food.
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Image: A user demonstrating the vacuum sealing process, holding the Rtettoa Savourfresh sealer over the valve of a bag containing sliced
avocados, with a blue indicator light visible on the device.



Meal Prep Portion Locks In Proteins
Made Easy Control & Vitamins

Image: An overhead view showcasing several vacuum-sealed bags containing different food items like salmon, peppers, and corn,
alongside the Rtettoa Savourfresh sealer. Icons highlight benefits such as "Meal Prep Made Easy," "Portion Control," and "Locks in Proteins
& Vitamins."

BENEFITS OF VACUUM SEALING

Vacuum sealing with your Savourfresh sealer extends food freshness up to 5 times longer than conventional storage
methods. This process removes air, which is a primary cause of spoilage, freezer burn, and loss of nutritional value.

Extended Freshness Comparison



Fresh Food SX Longer

Regular
Storage

Image: A visual comparison showing a fresh piece of salmon labeled "Savour Fresh" next to a discolored, less fresh piece labeled "Regular
Storage," illustrating the extended freshness achieved by vacuum sealing.
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Image: A visual comparison showing a vibrant green head of broccoli labeled "Savour Fresh" next to a wilted, discolored head labeled
"Regular Storage," demonstrating the preservation benefits of vacuum sealing.

Typical Food Storage Durations
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Image: A table illustrating the significant increase in freshness duration for various food types (e.g., fruits, dairy, cooked meat, raw meat,
ground meat, fish) when stored with SavourFresh vacuum sealing compared to regular storage methods.

MAINTENANCE AND CLEANING

Cleaning the Vacuum Sealer

o Ensure the device is turned off and unplugged before cleaning.
« Wipe the exterior of the sealer with a soft, damp cloth. Do not use abrasive cleaners or immerse the device in water.

o Clean the vacuum nozzle regularly to prevent food particles from accumulating. Use a cotton swab or small brush if
necessary.

o Allow the sealer to air dry completely before storing or recharging.

Caring for Reusable Bags

o The reusable vacuum bags are dishwasher, refrigerator, and microwave safe.



o After use, wash bags thoroughly with warm soapy water or place them in the dishwasher.

o Ensure bags are completely dry before storing to prevent mold or mildew.

» Inspect bags for any punctures or tears before reuse. Damaged bags will not hold a vacuum seal.

TROUBLESHOOTING

Problem

Device does not turn
on.

Bag does not vacuum
properly.

Vacuum seal does not
hold.

Device makes unusual
noise.

SPECIFICATIONS

Brand

Model

Color

Material
Operation Mode
Power Source
Sealing Time

Country of Origin

Possible Cause

Battery is low or depleted.

Bag zipper is not fully closed.

Air valve is not clean or flat.
Nozzle is not properly aligned over
the valve.

Bag is damaged.

Bag is damaged or has a small hole.

Moisture or food particles are in the
seal area.
Food item is too large for the bag.

Obstruction in the nozzle or internal
mechanism.

Rtettoa

White

ABS (body)
Automatic
Rechargeable Battery
Approx. 5 seconds

China

Solution

Charge the device fully.

Ensure zipper is completely sealed.

Clean and flatten the air valve.

Reposition the sealer nozzle directly over the
valve.

Use a new bag.

Use a new bag.
Ensure the bag and valve area are clean and dry.
Use a larger bag or reduce food quantity.

Clean the nozzle. If problem persists, contact
customer support.

WARRANTY INFORMATION

Rtettoa products are manufactured to the highest quality standards. For specific warranty details and terms, please refer
to the warranty card included with your purchase or visit the official Rtettoa website.

CUSTOMER SUPPORT



If you have any questions, concerns, or require assistance with your Rtettoa Savourfresh Handheld Vacuum Sealer,
please do not hesitate to contact our customer support team.

Website: Visit the Rtettoa Store on Amazon
Email: support@rtettoa.com (placeholder)

Phone: 1-800-XXX-XXXX (placeholder)

Please have your model number (a) and purchase date ready when contacting support.

© 2025 Rtettoa. 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 | 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

Open the live page
https://manuals.plus/asin/BOF2N66QW8
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