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Your comprehensive guide to operating and maintaining your LKKNC Vacuum Sealer.

INTRODUCTION

Thank you for choosing the LKKNC Vacuum Sealer Machine. This appliance is designed to preserve your food's
freshness up to 8 times longer than traditional storage methods, saving you money and reducing food waste. With its 6-in-
1 functionality, digital timer, and powerful 75KPa suction, it offers versatile and efficient food preservation for both dry and
moist foods.
Please read this manual thoroughly before operating the machine to ensure safe and optimal performance. Keep this
manual for future reference.

WHAT'S INCLUDED

Upon opening your LKKNC Vacuum Sealer package, please verify that all the following items are present:

1 x LKKNC Food Vacuum Sealer Machine

1 x External Air Suction Hose

1 x Extra Gasket Replacement

5 x Pre-cut Vacuum Bags (5.9" x 7.8")

5 x Pre-cut Vacuum Bags (7.8" x 11.8")

1 x AC Power Cord

1 x User Manual (this document)
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Image: All components included in the LKKNC Vacuum Sealer package, neatly arranged.

PRODUCT OVERVIEW

Familiarize yourself with the main components of your LKKNC Vacuum Sealer:



Image: The LKKNC Vacuum Sealer machine, showcasing its sleek design and the external vacuum hose.



Image: An exploded view diagram highlighting key internal components such as the vacuum chamber, sealing strip, and foam gasket.

Control Panel: Features buttons for Dry, Moist, Seal, Vac, and Stop modes, along with a digital countdown display.

Vacuum Chamber: The area where the open end of the vacuum bag is placed for air removal.

Sealing Strip: Heats up to create a strong, airtight seal on the bag.

Sealing Foam Gasket: Ensures a tight seal around the vacuum bag during operation.

Built-in Cutter: Located on the top of the unit, used for customizing bag sizes from rolls (rolls not included).

External Vacuum Port: Used with the external air suction hose for vacuuming canisters, jars, and wine bottles.



SETUP

1. Unpack: Carefully remove all components from the packaging.

2. Inspect: Check the machine and accessories for any signs of damage. If any damage is found, do not use the
appliance and contact customer support.

3. Placement: Place the vacuum sealer on a flat, stable, and dry surface. Ensure there is enough space around the
unit for proper operation.

4. Power Connection: Plug the AC power cord into the power port on the back of the machine, then plug the other
end into a standard electrical outlet. The digital display will illuminate, indicating the machine is ready.

OPERATING INSTRUCTIONS

The LKKNC Vacuum Sealer offers multiple functions for various food preservation needs:

Basic Vacuum Sealing (Dry Mode)

1. Prepare Bag: Place the food item into a vacuum sealer bag, ensuring at least 3 inches of empty space at the top of
the bag.

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

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

4. Select Mode: For dry foods, press the "Dry" button. The digital timer will begin counting down.

5. Start Vacuum & Seal: The machine will automatically vacuum the air from the bag and then proceed to seal it. The
digital timer will show the progress.

6. Release: Once the process is complete, the lights will turn off. Press the release buttons on the sides (if applicable,
or lift the lid) to open the lid and remove the sealed bag.



Image: Visual representation of the 6-in-1 sealing functions, including dry/moist modes and external vacuum.



Image: The vacuum sealer in action, illustrating its powerful 75KPa suction capability.

Moist Mode
For foods with moisture, such as raw meats or marinated items, use the "Moist" mode. This mode adjusts the vacuum and
sealing time to prevent liquid from being drawn into the sealing area, ensuring a proper seal.

1. Follow steps 1-3 from "Basic Vacuum Sealing."

2. Select Mode: Press the "Moist" button. The machine will automatically adjust its settings for moist food.

3. Start Vacuum & Seal: The machine will vacuum and seal the bag.

4. Release: Once complete, release the lid and remove the bag.



Seal Function (No Vacuum)
Use the "Seal" function to create a seal without vacuuming, ideal for sealing snack bags or creating custom-sized bags
from a roll.

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

2. Close the lid firmly until it "pops."

3. Press the "Seal" button. The machine will only heat and seal the bag.

4. Once the sealing light turns off, release the lid and remove the bag.

External Vacuum Function
This function allows you to vacuum seal external containers like jars, canisters, and wine bottles using the included air
suction hose.

1. Connect one end of the external air suction hose to the external vacuum port on the machine.

2. Connect the other end of the hose to the vacuum port on your compatible container (jar, canister, or wine stopper).

3. Press the "Vac" button. The machine will begin to draw air from the container.

4. Once the vacuum is complete, the machine will stop automatically. Remove the hose from both the machine and the
container.

Stop Function
The "Stop" button allows you to cancel any ongoing operation (vacuuming or sealing) at any time. This is useful if you
need to stop the process prematurely or if you notice an issue.

Built-in Cutter
The integrated cutter allows you to create custom-sized bags from vacuum sealer rolls. Simply place the roll across the
cutter guide and slide the cutter across to achieve your desired bag length. Ensure the bag is then sealed on one end
using the "Seal" function before use.

Watch the LKKNC Vacuum Sealer in Action

Your browser does not support the video tag.

Video: An official demonstration of the LKKNC Vacuum Sealer machine, showcasing its various functions and ease of use for different food
types and containers.

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your vacuum sealer.

Always Unplug: Before cleaning, always unplug the appliance from the power outlet.

Clean Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not immerse the unit in water or any
other liquid.

Clean Vacuum Chamber: Use a damp cloth to wipe away any food residue or moisture from the vacuum chamber.
Ensure it is completely dry before closing the lid or using the machine again.

Clean Sealing Strip: Carefully wipe the sealing strip with a dry cloth. Avoid using abrasive cleaners or sharp objects
that could damage the strip.

Check Gaskets: Periodically inspect the sealing foam gaskets for any signs of wear, cracks, or damage. Replace
them if necessary (an extra gasket is included).

Storage: Store the vacuum sealer in a dry, cool place with the lid unlatched to prevent compression of the sealing
gaskets, which can lead to poor seals over time.



TROUBLESHOOTING

If you encounter issues with your LKKNC Vacuum Sealer, try the following solutions:

Problem Possible Cause Solution

Machine
does not
turn on.

Not plugged in; power outlet issue.
Ensure power cord is securely plugged into both the
machine and a working electrical outlet.

Machine
vacuums but
does not
seal.

Lid not properly latched; sealing
strip/gasket dirty or damaged; bag not
positioned correctly.

Ensure lid is firmly pressed down until two "pops" are heard.
Clean sealing strip and gaskets. Reposition bag to ensure
it's flat and within the vacuum chamber.

Machine
seals but
does not
vacuum.

Lid not properly latched; sealing foam
gasket dirty or damaged; bag opening
not fully inside vacuum chamber.

Ensure lid is firmly latched. Clean or replace sealing foam
gasket. Make sure the entire open end of the bag is inside
the vacuum chamber.

Air leaks
into the bag
after
sealing.

Improper seal; sharp food edges; bag
defect.

Re-seal the bag. Ensure no moisture or food particles are
on the sealing area. Use a larger bag if food items have
sharp edges. Check bag for punctures.

Digital timer
not working.

Minor electronic glitch.
Unplug the machine for 30 seconds, then plug it back in to
reset.

If the problem persists after trying these solutions, please contact LKKNC customer support.

SPECIFICATIONS

Feature Detail

Model Number 301E

Brand LKKNC

Material Acrylonitrile Butadiene Styrene (ABS)

Color Sliver

Operation Mode Automatic

Suction Power 75 KPa

Maximum Sealing Length 11.8 inches

Item Weight 2.53 pounds

Package Dimensions 16.26 x 5.08 x 3.98 inches

UPC 780748757755

WARRANTY AND SUPPORT



LKKNC is committed to providing high-quality products and excellent customer service. Your LKKNC Vacuum Sealer
Machine is covered by a manufacturer's warranty against defects in materials and workmanship.

Warranty Period: Please refer to the warranty card included in your package or visit the official LKKNC website for
specific warranty terms and duration.

Claiming Warranty: In the event of a defect, do not attempt to repair the unit yourself. Contact LKKNC customer
support immediately. You may be required to provide proof of purchase.

Customer Support: For any questions, technical assistance, or warranty claims, please contact LKKNC customer
support through the following channels:

Website: www.qiqiaob.com (as per A+ content image)

Email: Refer to your warranty card or product packaging.

Phone: Refer to your warranty card or product packaging.

30-Day Free Replacement: As per product information, a 30-day free replacement is offered for quality issues.

VIP Service: LKKNC offers VIP service for registered customers.

LKKNC is dedicated to ensuring your satisfaction and a healthy lifestyle through innovative kitchen appliances.

© 2025 LKKNC. 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

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

Submit question

https://www.qiqiaob.com
http://127.0.0.1/privacy-policy
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