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GERYON E2900-MS-002

GERYON E2900-MS-002 Vacuum Sealer Machine

Instruction Manual
Model: E2900-MS-002 | Brand: GERYON

1. INTRODUCTION

Thank you for choosing the GERYON E2900-MS-002 Automatic Food Vacuum Sealer. This appliance is
designed to preserve food freshness by removing air from specially designed bags and containers, extending
the shelf life of your food items. Please read this manual thoroughly before operating the device to ensure safe
and efficient use.

2. SAFETY INSTRUCTIONS

o Always ensure the appliance is unplugged before cleaning or maintenance.
« Do not immerse the appliance in water or any other liquid.

o Keep out of reach of children.

o Use only GERYON-approved vacuum sealer bags and accessories.

o Avoid sealing liquids directly without proper precautions (e.g., pre-freezing or using a paper towel to absorb
excess moisture).

« Do not touch the sealing strip immediately after use, as it may be hot.

o Ensure the lid is properly closed and latched before operating.

3. PAackAGE CONTENTS

Your GERYON E2900-MS-002 Vacuum Sealer Machine package includes:

¢ 1 x GERYON Vacuum Sealer Machine
¢ 5 x Heat-seal bags (7.8"x11.8")
o 1 x Vacuum roll (7.8"x78")
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o 5 x Reusable zipper bags (10"x11")

o 1 x External hose

» 1 x Vacuum connector for containers and wine bottles
o 1 x User Manual

o 1 x Power Cord

4. Probuct OVERVIEW

The GERYON E2900-MS-002 features a sleek, compact design with an intuitive LED touch panel for easy
operation. Key components include:

o Control Panel: Features LED touch buttons for various functions (Canister, Vac Seal, Mode, Food, Seal,
Stop, Accessory Port).

o Sealing Bar: Heats up to create a strong, airtight seal on bags.

o Vacuum Chamber: Area where air is extracted from the bag.

o Red Clip: Ensures proper bag positioning for sealing.

o Accessory Port: For connecting the external hose to vacuum seal canisters or zipper bags.

o Detachable Lid: Allows for easy cleaning.
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Figure 1: GERYON Vacuum Sealer Machine with key dimensions and included starter kit items. The image shows the main
unit, vacuum rolls, zipper bags, external hose, and connectors.

5. SETUP

1. Unpack the vacuum sealer and all accessories.
2. Place the appliance on a flat, dry surface.

3. Plug the power cord into a standard electrical outlet. The LED indicators will light up, indicating the device is
ready.

4. Ensure the sealing bar and vacuum chamber are clean and free of debris.

6. OPERATING INSTRUCTIONS

6.1. Basic Vacuum Sealing (for bags)

1. Place the food inside a GERYON vacuum sealer bag, leaving at least 3 inches of space from the top of the
bag to the contents.

2. Open the lid of the vacuum sealer.



3. Place the open end of the bag flatly into the vacuum chamber, ensuring it is properly positioned under the
red clip.

4. Close the lid firmly until you hear a "click" sound on both sides, indicating it is securely latched.

5. Select the appropriate food mode (Dry or Moist) and sealing mode (Normal or Gentle) using the 'Food' and
'‘Mode' buttons.

6. Press the 'Vac Seal button. The machine will automatically extract air and then seal the bag.

7. Once the process is complete, the indicator lights will turn off. Press the release buttons on both sides to
open the lid and remove the sealed bag.
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Figure 2: The vacuum sealer in operation, sealing a bag of bell peppers. The LED touch panel is visible, indicating the
selected modes.

6.2. Sealing Only (for custom bags from rolls)

1. Cut a desired length from the vacuum roll.
2. Place one end of the cut bag material onto the sealing bar.
3. Close the lid firmly until it clicks.

4. Press the 'Seal' button. The machine will create a seal without vacuuming.



5. Once sealed, open the lid and remove the custom bag. You can now fill it with food and proceed with basic
vacuum sealing.

6.3. Using External Hose (for zipper bags/canisters)

1. Connect one end of the external hose to the 'Accessory Port' on the vacuum sealer.
Connect the other end of the hose to the valve on the reusable zipper bag or vacuum canister.
Ensure the zipper bag or canister lid is properly closed.

Press the 'Canister' button. The machine will extract air through the hose.
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Once the air is removed, the machine will stop automatically. Remove the hose.

7-In-1 Sealing Function

Seal - Seal only, no vacuum
Stop - Manual pressure control
Vac Seal - Fully automatic vacuum + seal

Canister - For Zipper Bags, containers and bottles
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Figure 3: The GERYON Vacuum Sealer Machine demonstrating the use of the external hose to vacuum seal a zipper bag
filled with vegetables.

6.4. Food Modes (Dry/Moist, Normal/Gentle)

o Dry Mode: Ideal for solid food items without moisture.

o Moist Mode: Recommended for food items with some moisture (e.g., raw meat, marinated foods). For very
moist foods, consider pre-freezing or placing a paper towel at the top of the bag to absorb excess liquid
before sealing.

+ Normal Mode: Provides standard vacuum pressure for most food types.



o Gentle Mode: Reduces vacuum pressure to prevent crushing delicate foods (e.g., bread, chips).

7. CLEANING AND MAINTENANCE

1. Always unplug the appliance before cleaning.

2. The detachable lid can be removed for easy cleaning. Wipe the sealing bar and vacuum chamber with a
damp cloth and mild soap.

3. Ensure all parts are completely dry before reassembling and storing.
4. Do not use abrasive cleaners or scouring pads, as they may damage the surface.

5. Store the vacuum sealer in a dry place, away from direct sunlight.

8. TROUBLESHOOTING

« No Vacuum/Poor Seal: Ensure the bag is correctly placed within the vacuum chamber and under the red
clip. Check that the lid is firmly latched on both sides. Inspect the sealing bar and rubber gaskets for any
debris or damage.

¢ Liquid in Vacuum Chamber: If sealing moist foods, ensure to use the 'Moist' food setting. For very wet
items, pre-freeze or use a paper towel to absorb excess liquid to prevent it from entering the vacuum
chamber. Clean the chamber immediately after use.

« Machine Not Responding: Check if the power cord is securely plugged into the outlet and the machine.
Try a different outlet.

9. SPECIFICATIONS

Feature Specification

Brand GERYON

Model Number E2900-MS-002

Material Acrylonitrile Butadiene Styrene (ABS), Plastic, Stainless Steel
Color Silver

Product Dimensions 14.4"L x 5.5"W x 2.56"H
Item Weight 2.6 Pounds

Power Source AC

Operation Mode Automatic

Wattage 110 watts

Voltage 110.0V

10. WARRANTY AND SUPPORT

GERYON products are designed for reliability and performance. For warranty information or technical support,



please refer to the warranty card included in your package or visit the official GERYON website. Keep your
purchase receipt for warranty claims.
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