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1. INTRODUCTION

This manual provides instructions for the safe and efficient operation, maintenance, and troubleshooting of
your LKKNC SV636 Vacuum Sealer Machine. Please read this manual thoroughly before using the appliance
and retain it for future reference.

2. SAFETY INSTRUCTIONS

Observe the following safety precautions to prevent injury or damage to the appliance:

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

o Keep the appliance out of reach of children.

o Do not operate the appliance with a damaged cord or plug.

o Use only LKKNC approved vacuum sealer bags or rolls.

« Do not attempt to repair the appliance yourself. Contact customer support for assistance.
o Ensure the appliance is placed on a stable, flat, and dry surface during operation.

o Unplug the appliance from the power outlet when not in use or before cleaning.

3. ProbucTt OVERVIEW

The LKKNC SV636 Vacuum Sealer Machine is designed to preserve food by removing air from specially
designed bags and sealing them. It features multiple operating modes and a built-in cutter for convenience.
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Figure 3.1: LKKNC SV636 Vacuum Sealer Machine in operation, sealing a bag containing a steak.
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Figure 3.2: lllustration of the vacuum sealer's internal pump mechanism, indicating 95kPa suction capability.

4. SETUP

1. Unpacking: Carefully remove the vacuum sealer and all accessories from the packaging. Verify that all
components are present.

2. Placement: Place the appliance on a clean, dry, and stable countertop. Ensure there is sufficient space
around the unit for operation.

3. Power Connection: Plug the power cord into a standard 120V AC electrical outlet. The display will
illuminate, indicating the unit is ready.

4. Bag Roll Installation (Optional): If using a bag roll, open the lid and place the roll into the built-in
storage compartment. Pull out the desired length of bag material and use the built-in cutter to create a
custom-sized bag. Seal one end of the bag using the 'Seal Only' function before vacuuming.

5. OPERATING INSTRUCTIONS

The LKKNC SV636 offers various modes for optimal food preservation.
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Figure 5.1: Control panel and available functions of the vacuum sealer.

1. Preparing the Bag: Place the food item into a vacuum sealer bag. Ensure at least 3 inches of empty
space between the food and the top of the bag. Keep the sealing area clean and dry.

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

3. Closing the Lid: Press down the ergonomic handle firmly until it locks into place with a click. This one-
hand lock design secures the lid.

4. Selecting a Mode:

o Dry Mode: For dry food items.

o Moist Mode: For moist food items.

o Extra Moist Mode (Damp): For foods with higher moisture content.
o Normal Pressure: Standard vacuum pressure.

o Gentle Pressure: Reduces vacuum pressure for delicate items.

o Pulse Function: Manually control the vacuum process for delicate items. Press and hold 'Pulse’ to
vacuum, release to stop. Then press 'Seal' to seal.

o Double Heat Seal: Activates dual heat strips for a stronger, wider seal, suitable for liquids or
heavy-duty use.



5. Starting the Process: Press the 'Vac & Seal' button to begin the vacuuming and sealing process. The
machine will automatically complete the cycle. For 'Seal Only', press the 'Seal' button.

6. Monitoring Progress: The countdown display indicates the sealing progress.

7. Opening the Lid: Once the process is complete, the lid will unlock automatically or can be released by
pressing the release buttons (if present). Carefully remove the sealed bag.

5.1 Using the Built-in Cutter
The built-in cutter allows you to create custom-sized bags from a roll:

1. Place the bag roll in the storage compartment.
2. Pull the bag material across the cutting bar to the desired length.
3. Slide the cutter across the bag material to cut.

4. Seal one end of the newly cut bag using the 'Seal Only' function before filling and vacuuming.

6. MAINTENANCE

6.1 Cleaning the Appliance

o Always unplug the appliance before cleaning.
o Wipe the exterior of the machine with a damp cloth. Do not use abrasive cleaners.

o Clean the vacuum chamber and sealing strip with a soft, damp cloth. Ensure these areas are dry before
next use.

6.2 Detachable Drip Tray

The appliance features a removable drip tray to collect excess liquids. An LED light will alert you when the tray
is full.
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Figure 6.1: Steps for detaching and cleaning the drip tray.

1. Pull out the drip tray in the direction of the arrow.

2. Lift the drip tray upwards to remove it completely.

3. Pour out any collected liquid and wash the tray with warm, soapy water. Rinse thoroughly and dry before

reinserting.

7. TROUBLESHOOTING

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

Problem Possible Cause

Machine does  Not plugged in; power outlet
not turn on. issue.

Machine Bag not positioned correcily;
vacuums but sealing strip dirty/wet; lid not
does not seal.  locked.

Solution

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

Reposition bag; clean and dry sealing strip; ensure lid
is fully locked.



Problem

Machine seals
but does not
vacuum.

Incomplete
vacuum or air
leaks.

Overheating
indicator is on.

Possible Cause

Bag not in vacuum chamber;
vacuum gasket dirty/damaged;
lid not locked.

Wrinkles in bag; bag material
unsuitable; moisture in sealing
area.

Continuous use without cooling.

8. SPECIFICATIONS

Feature

Brand

Model Number
Material

Color

Item Weight
Power Source
Operation Mode
Wattage
Voltage

UPC

Package Dimensions

Detail

LKKNC

SV636

Solution

Ensure bag opening is inside the vacuum chamber;
clean/inspect gasket; ensure lid is fully locked.

Smooth out bag wrinkles; use LKKNC approved bags;
ensure sealing area is dry.

Allow the machine to cool down for several minutes
before resuming operation. The built-in cooling system
helps manage this.

Acrylonitrile Butadiene Styrene (ABS)

Black Silver

5.5 Pounds

AC

Automatic

130 watts

120V

780748790370

Date First Available June 30, 2025

9. WARRANTY AND SUPPORT

17.28 x 10.12 x 6.14 inches

LKKNC is committed to providing quality products and customer satisfaction.

o Warranty: The product includes a 30-day free replacement for quality issues.

o Customer Support: We offer 24/7 professional and prompt response for any inquiries or assistance.

« VIP Service: Additional support services may be available.

For further assistance, please visit our website or contact us:
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Figure 9.1: LKKNC Customer Support Information.

Website: https://www.qigiaob.com
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