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IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before operating the CEROBEAR Food Vacuum Sealer Machine.
Retain this manual for future reference.

o Always ensure the appliance is unplugged from the electrical outlet when not in use, before cleaning, or
before performing any maintenance.

« Do not immerse the appliance, power cord, or plug in water or any other liquid.

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 Keep out of reach of children. Close supervision is necessary when any appliance is used by or near
children.

« Do not operate the appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner. Contact customer support for assistance.

o Use only vacuum sealer bags specifically designed for vacuum sealing.
o Do not use outdoors. This appliance is for household use only.

o Avoid touching hot sealing strip immediately after use.

Proouct OVERVIEW

The CEROBEAR Food Vacuum Sealer Machine Model QH-72 is designed to extend the freshness of your
food by removing air and creating an airtight seal. Its compact design and intuitive controls make food
preservation simple and efficient.

Package Contents

e 1 x CEROBEAR Food Vacuum Sealer Machine
e 1 x Power Cord
e 15 x BPA-free Vacuum Sealer Bags (6.7" x 9.8")

e 1 x User Manual (this document)
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Product Diagram

Figure 1: Overview of the CEROBEAR Food Vacuum Sealer Machine, showing its sleek design, control
panel, and a vacuum-sealed food item.

SEeTUP

Unpacking

Carefully remove the vacuum sealer and all accessories from the packaging. Inspect the unit for any signs
of damage. If any damage is found, do not use the appliance and contact customer support.

Initial Preparation

Place the vacuum sealer on a flat, stable, and dry surface. Ensure there is enough space around the unit
for safe operation. Wipe down the exterior of the machine with a damp cloth to remove any dust from
manufacturing or packaging.

Power Connection

Insert the power cord into the power port on the back of the vacuum sealer, then plug the other end into a
standard electrical outlet. The machine is now ready for operation.



OPERATING INSTRUCTIONS

General Operation

The CEROBEAR Food Vacuum Sealer features a simple three-button interface for various food types and
sealing needs.

3 BUTTONS FOR EVERY FOOD TYPE

Dry, Moist or Delicate - Tap Once and Done!

Figure 2: The three operational buttons: Vac Seal for dry foods, Pulse for moist/delicate foods, and Seal for
bag sealing.

o Vac Seal: This mode is for dry foods such as nuts, fruits, and vegetables. It automatically vacuums the
air from the bag and then seals it.

o Pulse: Designed for moist or delicate foods like seafood, meat, or bread. This function allows you to
manually control the vacuum process. Press and hold the 'Pulse’ button to vacuum, release when the



desired vacuum level is reached (to prevent crushing delicate items or drawing liquids into the machine),
then press 'Seal' to complete the process.

o Seal: Use this function to seal bags without vacuuming. This is useful for resealing original packaging
(e.g., chip bags) or creating custom-sized bags from a roll of vacuum sealer material.

Step-by-Step Sealing Process
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Figure 3: Visual representation of the simple 3-step sealing process.

1. Prepare the Bag: Place the food item into a vacuum sealer bag, ensuring the open end is clean, dry,
and free of food particles. Leave at least 2-3 inches of space between the food and the top of the bag.

2. Position the Bag: Open the lid of the vacuum sealer. Place the open end of the bag flat into the
vacuum chamber, ensuring it is centered over the sealing strip.

3. Close and Latch: Press down firmly on both ends of the lid until you hear two distinct "pops," indicating
that the lid is securely latched.

4. Select Function: Press the appropriate button for your food type: "Vac Seal" for dry foods, "Pulse" for
moist/delicate foods (followed by "Seal"), or "Seal" for sealing only.

5. Monitor and Finish: The machine will automatically vacuum and seal (for "Vac Seal") or allow manual
control (for "Pulse"). Once the process is complete, the indicator light will turn off. Press the release
buttons on the sides (if applicable) to open the lid and remove the sealed bag.

Smart Sealing Technology



FASTER AND SMARTER
VACUUM SEALER

Newly Upgraded Sensor-assisted Tech

v Our-Intelligent Seal in 8-10 Seconds

X Others-20 Second Fixed Wait

Figure 4: The smart sensor technology adjusts sealing time for optimal results, typically within 8-10
seconds.
The CEROBEAR vacuum sealer incorporates smart sensor technology that monitors bag pressure and
contents. This allows the machine to adjust the sealing time dynamically, ensuring an optimal seal in as
little as 8-10 seconds, which is faster than many conventional models.

MAINTENANCE AND CLEANING

Cleaning the Drip Tray



EASY TO CLEAN

Figure 5: The removable drip tray simplifies cleaning and maintenance.
The vacuum sealer features a removable drip tray designed to catch any liquids or food particles. To clean,
simply detach the drip tray, wash it with mild soap and warm water, and ensure it is completely dry before
reinserting it into the machine.

General Cleaning

Wipe the exterior of the appliance with a soft, damp cloth. Do not use abrasive cleaners, solvents, or harsh
chemicals, as these can damage the surface. Ensure the sealing strip and vacuum chamber are clean and
free of debris before each use to ensure proper sealing.

Storage



EASYTO STORE
AND CARRY

Figure 6: The compact design allows for easy storage in various kitchen spaces.
Due to its compact size (13.4"L x 3.3"W x 2.2"H), the CEROBEAR vacuum sealer can be easily stored in
kitchen drawers, cabinets, or on countertops. Store in a dry place away from direct sunlight and extreme
temperatures.

TROUBLESHOOTING

If you encounter any issues with your vacuum sealer, please refer to the following table for common
problems and solutions.

Problem Possible Cause Solution



Problem Possible Cause
Machine
Power cord not connected;
does not .
Outlet not functional
turn on
Machine .
; Bag not positioned correctly;
no
) Lid not latched; Sealing strip
vacuuming , .
dirty; Incompatible bag
properly
Heating strip dirty/damaged;
Bag not ] g i P 'y g
) Moisture in sealing area;
sealing .
Overheating
Food
crushed Excessive vacuum pressure
during for delicate items
vacuuming
SPECIFICATIONS

Solution

Ensure power cord is securely plugged into the machine
and a working electrical outlet.

Ensure bag opening is flat within the vacuum chamber.
Press lid firmly until two 'pops' are heard. Clean sealing
strip. Use only approved vacuum sealer bags.

Clean heating strip. Ensure bag opening is dry. Allow
machine to cool down if used continuously.

Use the 'Pulse’ function to manually control vacuum
pressure for delicate or moist foods.

« Brand: CEROBEAR
o Model: QH-72

o Material: Acrylonitrile Butadiene Styrene (ABS)
o Color: White
e Product Dimensions: 13.4"L x 3.3"W x 2.2"H
o ltem Weight: 1.76 Pounds

« Power Source: AC

o Operation Mode: Automatic

o Manufacturer: Zhejiang Qunhai Electronic Technology Co.,Ltd.

WARRANTY AND SUPPORT

This CEROBEAR product is covered by a standard manufacturer's warranty. For specific details regarding
warranty coverage, duration, and terms, please refer to the warranty card included with your purchase or
visit the official CEROBEAR website.

For technical support, troubleshooting assistance, or any questions not addressed in this manual, please
contact CEROBEAR customer service. Contact information can typically be found on the product
packaging, the official website, or your purchase receipt.
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