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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the QIQIAOB SV608 Vacuum Sealer Machine. Retain this manual for
future reference.

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

Keep the appliance away from children.

Do not operate the appliance with a damaged cord or plug. Contact customer support for assistance.

Use only manufacturer-recommended accessories.

Unplug the appliance from the outlet when not in use and before cleaning.

Avoid touching hot sealing strips immediately after use.

Ensure the lid is properly closed and latched before operating.

The machine features Overheat Protection. If the machine overheats, it will temporarily stop operation. Allow it to
cool down before resuming.

A Full Water Alert indicates the drip tray needs emptying.

2. PRODUCT OVERVIEW

The QIQIAOB SV608 Vacuum Sealer is designed to preserve food freshness by removing air from specially designed
bags and sealing them. It features multiple operating modes and a user-friendly design.

Components and Controls
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Image: Exploded view of the vacuum sealer, highlighting key parts.

1. Countdown Display: Shows sealing progress.

2. Built-in Cutter: For customizing bag sizes from a roll.

3. Built-in Bag Storage: Compartment for storing a bag roll.

4. Durable Silicone Gasket: Ensures an airtight seal during vacuuming.

5. Bag Positioning Clamp: Holds the bag in place.

6. Vacuum Chamber: Area where air is removed from the bag.

Image: Detailed view of the control panel with mode selection buttons.

The control panel includes buttons for different modes (Dry, Moist, Extra Moist), vacuum pressure settings (Normal,
Gentle), and functions like Pulse, Canister, and Vac&Seal. A digital display shows the progress.

3. SETUP

Unpacking and Initial Cleaning



Remove all packaging materials. Wipe the exterior of the machine with a damp cloth. Ensure the vacuum chamber and
sealing strip are clean and dry before first use.

Power Connection

Plug the power cord into a grounded electrical outlet. The machine is now ready for operation.

Installing Bag Roll and Using Built-in Cutter

Image: User cutting a bag from the roll using the integrated cutter.

Open the lid of the vacuum sealer.

Place a bag roll into the built-in storage compartment.

Pull out the desired length of bag material.

Use the built-in cutter to cut the bag to your preferred size.

Seal one end of the cut bag using the 'Seal' function if it's not already sealed.

4. OPERATING INSTRUCTIONS

Preparing Bags and Food

Use only vacuum sealer bags designed for this appliance.

Ensure the open end of the bag is clean, dry, and free of food particles.

Leave at least 3 inches (7.5 cm) of space between the food and the top of the bag for proper sealing.

Vacuum Sealing Bags



Image: Step-by-step guide for vacuum sealing a bag.

1. Insert the open end of the bag into the vacuum chamber, ensuring it is flat and smooth.

2. Close the lid and press down firmly on the handle until it locks into place.

3. Select the appropriate mode based on food type:

Dry Mode: For foods without moisture.

Moist Mode: For foods with some moisture.

Extra Moist Mode: For very moist foods.

4. Choose vacuum pressure:

Normal: Standard vacuum pressure.

Gentle: Reduced vacuum pressure for delicate items.

5. Press the 'Vac&Seal' button. The machine will automatically vacuum and seal the bag. The countdown display will
show progress.

6. For an enhanced seal, select the Double Heat Seal option before starting the vacuum process. This creates two
sealing lines for added security.

7. Once the process is complete, the machine will release the lid. Open the lid and remove the sealed bag.

Using the Pulse Function for Delicate Foods



Image: The pulse function allows manual control over vacuuming to prevent crushing delicate items.
The 'Pulse' function allows manual control over the vacuum process, ideal for delicate items like bread or pastries that
could be crushed by full vacuum pressure.

1. Place the food in the bag and position it in the vacuum chamber.

2. Close and latch the lid.

3. Press and hold the 'Pulse' button to start vacuuming.

4. Release the 'Pulse' button when the desired amount of air has been removed.

5. Press the 'Seal' button to seal the bag.

Sealing Canisters

Image: Steps for connecting the vacuum sealer to a canister for air removal.

1. Insert the smaller end of the vacuum hose into the accessory port on the side of the machine.

2. Connect the other end of the hose to the vacuum port on your compatible vacuum sealing canister.

3. Press the 'Canister' button on the control panel to begin the vacuum process. The machine will automatically stop
when the desired vacuum level is reached.

4. Remove the hose from the canister and the machine.

5. MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your vacuum sealer.

Cleaning the Drip Tray



Image: Visual guide for removing and emptying the drip tray.

Always unplug the machine before cleaning.

Pull out the drip tray located at the front of the vacuum chamber.

Empty any accumulated liquids and wash the tray with warm, soapy water. Rinse thoroughly and dry completely
before reinserting.

Cleaning the Sealing Strip and Gasket

Wipe the sealing strip and silicone gasket with a damp cloth to remove any food residue.

Ensure these components are completely dry before closing the lid or operating the machine.

Do not use abrasive cleaners or scouring pads, as they can damage the surfaces.

Storage

Store the vacuum sealer in a clean, dry place with the lid unlatched to prevent compression of the gasket, which can
affect its sealing ability over time.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution

Machine does
not turn on.

No power supply. Check if the power cord is securely plugged into a working outlet.

Machine
vacuums but
does not
seal.

Bag not positioned correctly;
sealing strip/gasket dirty or wet;
lid not fully latched.

Ensure the bag opening is flat within the vacuum chamber. Clean
and dry the sealing strip and gasket. Press down firmly on the lid
until it clicks into place.



Machine
seals but
does not
vacuum.

Bag opening outside vacuum
chamber; bag has holes; lid not
fully latched.

Reposition the bag. Check the bag for leaks. Ensure the lid is
securely latched.

Vacuum is
weak or
inconsistent.

Drip tray full; silicone gasket
damaged or dirty; bag material
issue.

Empty and clean the drip tray. Inspect and clean the silicone
gasket. Use high-quality vacuum sealer bags.

Bag melts
during
sealing.

Sealing time too long (if
adjustable); bag not suitable for
heat sealing.

Ensure you are using appropriate vacuum sealer bags. If
applicable, adjust sealing time (not directly adjustable on this model,
but ensure correct mode is selected).

Error Code
'E1'
displayed.

General error, possibly related
to sensor or internal issue.

Unplug the machine, wait 30 seconds, then plug it back in. If the
error persists, contact customer support.

Problem Possible Cause Solution

7. SPECIFICATIONS

Technical Data

Feature Detail

Model
Number

SV608

Product
Dimensions

16.1 x 8.7 x 4.65 inches

Item
Weight

6.47 pounds

Vacuum
Pressure

Up to 95Kpa

Power 125W (implied from 95kpa feature bullet)

Sealing
Type

Double Heat Seal

Special
Features

Built-in Bag Roll Storage & Cutter, Countdown Display, Removable Drip Tray, 10-in-1 Modes (Dry, Moist,
Extra Moist, Normal, Gentle, Pulse, Canister, Double Heat Seal, Vac&Seal, Seal)

8. WARRANTY AND SUPPORT

Product Warranty



This product comes with a 30-day free replacement policy for quality issues. Please retain your proof of purchase for
warranty claims.

Customer Support Information

For any questions, technical assistance, or warranty claims, please contact QIQIAOB customer support. We offer
professional and prompt response services.

Website: www.qiqiaob.com

Service Availability: 24/7 Support

Additional Benefits: VIP Service for registered customers (details on website).

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

Open the live page

https://manuals.plus/asin/B0FR94Q2R3
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