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LKKNC 95kPa Vacuum Sealer Machine Model SV636 User
Manual

Comprehensive instructions for operating and maintaining your LKKNC SV636 vacuum sealer for optimal food
preservation.

Safety Overview Setup Operation Maintenance Troubleshooting Specifications Support

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the LKKNC SV636 Vacuum Sealer Machine. Retain this manual for
future reference.

« Do not operate the appliance with a damaged cord or plug.
o Keep the appliance away from water or other liquids. Do not immerse the unit.

o This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction.

o Unplug from outlet when not in use and before cleaning.

o Do not use attachments not recommended by the manufacturer.
o Use the appliance only for its intended household purpose.

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

¢ Avoid touching hot sealing strips immediately after use.

2. ProbucTt OVERVIEW

The LKKNC SV636 is an automatic vacuum sealer designed to preserve food freshness. It features a powerful 95kPa
suction system, multiple sealing modes, and convenient built-in features.

2.1 Main Components
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Figure 2.1: LKKNC SV636 Vacuum Sealer Machine with a steak being sealed and various fresh produce.

The vacuum sealer includes several key parts for its operation:

o Control Panel: Features various buttons and an LED display for mode selection and progress monitoring.

« Easy-Lock Handle: Ergonomic handle for securing the lid and ensuring an airtight seal.

o Vacuum Chamber: Area where the bag is placed for vacuuming.

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

o Built-in Cutter: Integrated slide cutter for custom bag sizing.

« Bag Storage Compartment: Holds vacuum sealer bag rolls up to 11.8 inches wide.

+ Removable Drip Tray (Sink): Collects excess liquids and is easy to clean. Features a water level detection rod.
o External Suction Nozzle: For use with vacuum canisters or other accessories.

o Durable Silicone Gasket: Ensures a tight seal during vacuuming.



Upgraded Convenient Features

Upgraded Convenient Features

Water Level Detection Rod LED Screen

Prompts to pour water when the sink is full Monitor sealing progress

Extra Bag Storage

20 feet large capacity

Durable Silicone Gasket

Long-lasting use without replacement - External Suction Nozzle
: A= ror vacuum bags or other containers

Removable Sink

Convenient cleaning

Extra Bag Storage § Bag Mouth Positioning Clamp

Customize bag length Prevents bag movement

Vacuum Hose Organizer

Figure 2.2: Detailed view of the LKKNC SV636's upgraded convenient features, including the LED screen, extra bag storage, external
suction nozzle, vacuum hose organizer, bag mouth positioning clamp, removable sink, durable silicone gasket, and water level detection
rod.

2.2 Control Panel Functions
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Figure 2.3: The control panel displaying various modes and indicators such as Dry, Moist, Damp, Normal Pressure, Gentle Pressure, Pulse,
Double Seal, External Vacuum, High Temp, Built-in Cutter, and LED Display.

The control panel provides access to various sealing modes and functions:

o Dry Mode: For solid, dry foods.

o Moist Mode: For moist or slightly damp foods.

o Extra Moist Mode (Damp Mode): For foods with higher moisture content.

+ Normal Pressure: Standard vacuum pressure.

o Gentle Pressure: Reduced vacuum pressure for delicate items.

o Pulse Function: Manual control over vacuum pressure for fragile foods.

« Double Heat Seal: Creates two sealing lines for enhanced security.

o External Vacuum: For use with vacuum canisters or other external accessories.
o Seal Only: Seals bags without vacuuming.

o LED Display: Shows progress and countdown.



3. INITIAL SETUP

Before first use, ensure all packaging materials are removed and the unit is clean.

3.1 Unpacking and Contents

Everying You need to Start

—

11" x 118" 7.87"x 11.8” 5.9"x 7.87"
Roll Bag x1 Vacuum Bags x5 Vacuum Bags x5

Vacuum Hose x1 AC Power Cord x1 user Manual

Figure 3.1: The package contents include the LKKNC SV636 Vacuum Sealer, one 11" x 118" roll bag, five 7.87" x 11.8" vacuum bags, five

5.9" x 7.87" vacuum bags, a vacuum hose, an AC power cord, and a user manual.

Verify that all components are present:

LKKNC SV636 Vacuum Sealer Machine

Vacuum Sealer Bag Roll (11" x 118")

Pre-cut Vacuum Bags (7.87" x 11.8" and 5.9" x 7.87")
Vacuum Hose

AC Power Cord

User Manual (this document)

3.2 Power Connection

Connect the AC power cord to the appliance and then to a standard electrical outlet (120V).

4. OPERATING INSTRUCTIONS

4.1 Preparing a Bag from a Roll

1.

2
3.
4

Open the lid of the vacuum sealer.

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

Pull out the desired length of bag material.

. Use the integrated sliding cutter to cut the bag to your desired length. Ensure one end of the bag is already sealed

or seal it using the "Seal Only" function (see Section 4.2).



Use the embedded cutter on the Place one end of the cut bag Close the lid by pulling down Press "Manual Seal" to start the
sealer to cut the desired bag onto the heating bar. the handle. sealing process.
length from the roll.

Figure 4.1: Step-by-step guide on how to use the built-in cutter to create a custom-sized bag and then seal one end.

4.2 Sealing a Bag (Seal Only)

This function seals a bag without vacuuming, useful for creating custom-sized bags from a roll or sealing non-food items.
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. Place one open end of the bag onto the heating bar, ensuring it is flat and smooth.
. Close the lid by pulling down the easy-lock handle until it clicks into place.
. Press the "Seal Only" button on the control panel. The LED display will show the sealing progress.

. Once the sealing process is complete, the indicator light will turn off. Open the lid and remove the sealed bag.

4.3 Vacuum Sealing a Bag

This is the primary function for preserving food.

1.

Place the food item into a vacuum sealer bag, leaving at least 2-3 inches of space between the food and the open
end of the bag.

. Insert the open end of the bag into the vacuum chamber, ensuring it lies flat and smooth under the stopper. The bag

mouth positioning clamp helps keep it in place.

3. Close the lid by pulling down the easy-lock handle until it clicks into place.

Select the appropriate mode based on your food type:

o Dry Mode: For solid, dry items like nuts, grains, or dried fruits.
o Moist Mode: For moist foods like raw meats, fish, or fruits.

o Extra Moist Mode (Damp Mode): For foods with higher liquid content or marinades.

. Choose vacuum pressure:

o Normal Pressure: For most foods.
o Gentle Pressure: For delicate items that might be crushed by full vacuum.

o Pulse Function: Press and hold the "Pulse" button to manually control vacuum. Release when desired
vacuum level is reached, then press "Seal Only" to seal.

. Press the "Vac & Seal" button. The machine will automatically vacuum the air from the bag and then seal it. The

LED display will show the countdown.

Once the process is complete, the indicator light will turn off. Open the lid and remove the vacuum-sealed bag.
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Figure 4.2: Visual guide for vacuum sealing, showing inserting the bag, closing the lid, and the final vacuum-sealed product.
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Moist and Damp Mode

Figure 4.3: The vacuum sealer demonstrating its versatility with options for canister vacuuming, dry mode, damp mode, and moist mode for
different food consistencies.

4.4 Double Heat Seal Function
For extra security, especially with liquids or heavy items, the double heat seal creates two strong seals.

1. After selecting your desired vacuum mode (Dry/Moist/Extra Moist, Normal/Gentle), press the "Double Heat Seal"
button before pressing "Vac & Seal".

2. Proceed with the vacuum sealing steps as described in Section 4.3. The machine will create two parallel seals.



Double Sealing strips

Double Sealing Strip & Double Widened Heating Sealline Single or double seals avallable,
perfectly adapted to all your sealing needs

Figure 4.4: lllustration comparing a single sealing strip with a double sealing strip, highlighting the enhanced airtightness of the double seal.

4.5 Using the External Vacuum Function (Canister)
The external vacuum function allows you to vacuum seal compatible canisters or containers.

1. Prepare your vacuum-sealable canister or container according to its instructions.

Insert the smaller end of the vacuum hose into the accessory port on the side of the vacuum sealer.
Connect the other end of the hose firmly to the port on your canister.

Close the lid of the vacuum sealer (it does not need to be locked for external vacuuming).

Press the "Canister" button on the control panel to start the vacuum process.
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The machine will automatically stop when the desired vacuum level is reached. Remove the hose.

1.Insert the smaller end of the 2.Connect the hose to the canister 3.Select and press "Canister” to
vacuumhose into the accessory port andpress it firmly. startthe process.

Figure 4.5: Instructions for connecting the vacuum hose to the accessory port and a canister, then initiating the vacuum process.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your vacuum sealer.

5.1 Cleaning the Removable Drip Tray (Sink)

The drip tray collects excess liquids during vacuuming and should be cleaned regularly.



1. Ensure the appliance is unplugged from the power outlet.
2. Pull out the drip tray in the direction of the arrow, then lift it upwards to remove.

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

4. The water level detection rod will alert you with an LED light when the tray is full.

Detachable Sink

Lid closure in place sensing detection to prevent evacuation
from not sealing.

Pull out the sink in the direction of the
arrowy by your hands

20cm/ )
7.87inch &

Figure 5.1: Visual instructions for removing and cleaning the detachable sink (drip tray) of the vacuum sealer.
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Figure 5.2: lllustrates the dual-direction sliding cutter, thoughtful bag clip, and the removable design of the drip tray for easy cleaning.

5.2 Cleaning the Sealing Strip and Gasket

o Ensure the appliance is unplugged and cooled down.
o Wipe the sealing strip and the silicone gasket with a damp cloth. Do not use abrasive cleaners.

o Ensure these parts are completely dry before closing the lid or using the machine again.

5.3 General Cleaning

o Wipe the exterior of the machine with a soft, damp cloth.

« Do not immerse the machine in water or any other liquid.

6. TROUBLESHOOTING GUIDE

If you encounter issues with your LKKNC SV636 Vacuum Sealer, refer to the following common problems and solutions:



Problem

Machine does
not turn on.

Machine
vacuums but
does not seal.

Machine seals
but does not
vacuum.

Vacuum is
weak or

incomplete.

Bag melts

during sealing.

"Full of water"
LED indicator
is on.

Possible Cause

No power supply.

Sealing strip or gasket is
dirty/damaged. Bag is not
positioned correctly.

Lid not properly locked. Gasket
is dirty or misaligned. Bag is
leaking.

Bag is too full. Moisture in the
vacuum chamber. Gasket

issue.

Sealing time too long
(overheating).

Drip tray is full.

Solution

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

Clean the sealing strip and gasket. Ensure the bag opening is flat
and fully within the vacuum chamber. Check for moisture on the
sealing area.

Press down firmly on the easy-lock handle until it clicks. Clean and
properly seat the silicone gasket. Check the bag for holes or tears.

Leave sufficient space (2-3 inches) at the top of the bag. Clean the
drip tray and vacuum chamber. Ensure the gasket is clean and
properly seated.

Allow the machine to cool down between seals. Ensure the bag is
not wrinkled on the sealing strip.

Remove and empty the drip tray. Clean and dry it thoroughly
before reinserting.

7. PRODUCT SPECIFICATIONS

Feature

Brand

Model Number
Material

Color

Item Weight
Power Source
Operation Mode
Wattage
Voltage
Vacuum Pressure
Max Bag Width

Package Dimensions

Detail

LKKNC

SV636

Acrylonitrile Butadiene Styrene (ABS)
Black

5.5 Pounds (2.5 kg)
AC

Automatic

130 watts

120.0 V

95 kPa

11.8 inches (30 cm)

17.13 x 10.94 x 6.26 inches

8. SuPPORT AND WARRANTY INFORMATION

LKKNC is committed to providing quality products and customer satisfaction.



8.1 Warranty

This product includes a 30-day free replacement policy for quality issues from the date of purchase. Please retain your
proof of purchase.

8.2 Customer Support
For any questions, technical assistance, or warranty claims, please contact LKKNC customer support:

o Online Support: Visit https://www.qgigiaob.com for professional and prompt assistance.

o Service Availability: 24/7 support is available.

Vacuum Sealer Machine

AM+ Families 12+ Countries 5+ Patents

sealing performance.  Trusted by LKKNC vacuum

over 1.000.000 customers sealer have
families in over 20 Patented Sealing
with a healthy and countries Tech for
stylish lifestyle. superior more

durable sealing
performance.

Figure 8.1: LKKNC support details, including website, 24/7 response, 30-day free replacement, and VIP service.

© 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

Email

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

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

Submit question
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