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MZROT 95KPA Commercial Vacuum Sealer Machine
Model 301E User Manual

Comprehensive Guide for Operation and Maintenance

1. INTRODUCTION

Thank you for choosing the MZROT 95KPA Commercial Vacuum Sealer Machine, Model 301E. This manual provides
essential information for the safe and effective use of your new appliance. Please read these instructions thoroughly
before operation and retain them for future reference.

2. SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

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

Keep out of reach of children. Close supervision is necessary when used near children.

Unplug from outlet when not in use and before cleaning.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

Use only manufacturer-recommended attachments.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always ensure the lid is properly closed and latched before operating.

Avoid contact with moving parts.

This appliance is for household and light commercial use only.

3. PRODUCT OVERVIEW

The MZROT 95KPA Commercial Vacuum Sealer Machine is designed for efficient food preservation. It features a
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powerful vacuum pump, multiple operating modes, and a user-friendly interface.

Figure 1: MZROT 95KPA Commercial Vacuum Sealer Machine

Components:



Figure 2: Key Components of the Vacuum Sealer

Countdown Display: Shows real-time process monitoring.

Built-in Bag Storage: 28cm large capacity storage container for bag rolls.

Built-in Cutter: Allows custom sizing of vacuum bags.

Double Silicone Seal Strip: Ensures a double leak-proof seal.

Bag Positioning Clamp: Prevents the opening end of the bag from shifting during operation.

Vacuum Chamber: Collects excess water during operation.

4. SETUP

1. Unpack the Appliance: Carefully remove the vacuum sealer from its packaging. Retain packaging for storage or
future transport.

2. Initial Cleaning: Wipe down the exterior of the unit with a damp cloth. Ensure the detachable sink is clean and
properly installed.

3. Power Connection: Plug the power cord into a grounded electrical outlet.

4. Prepare Bags: If using a roll, utilize the built-in cutter to create a bag of the desired length. Seal one end of the bag
using the 'Seal Only' function.

5. OPERATING INSTRUCTIONS

General Operation Procedure:



Figure 3: Step-by-step Vacuum Sealing Process

1. Pull out the sealed bag.

2. Use the built-in blade to cut the bag to your desired size.

3. Place ingredients into the bag.

4. Select the appropriate mode for the food type.

5. Initiate the vacuum and seal process.

5.1. Creating Custom Bags

The built-in bag cutter allows you to create custom-sized bags from a roll, minimizing waste.

Figure 4: Built-in Bag Cutter in Use

1. Open the lid of the vacuum sealer.

2. Place the bag roll into the designated storage area.

3. Pull out the desired length of bag material.

4. Slide the cutter across the bag material to cut it.

5. Place one end of the cut bag into the sealing area and press the 'Seal Only' button to create the bottom seal.

5.2. Vacuum Sealing Food



This machine offers various modes for optimal preservation of different food types.

Your browser does not support the video tag.

Video 1: Demonstrates the general operation and various sealing modes of the MZROT Vacuum Sealer.

Moist Mode:

For foods with moisture content, such as fresh meats or marinated items. This mode ensures a strong seal without
drawing liquids into the vacuum pump.

1. Place the food item into the vacuum bag, ensuring the open end is clean and dry.

2. Position the open end of the bag into the vacuum channel, under the bag positioning clamp.

3. Close the lid firmly until it latches.

4. Press the "Moist" button.

5. Select "Gentle/Normal Pressure" and "Single/Double Line Sealing" as desired. Double line sealing is recommended
for moist foods for enhanced security.

6. Press the vacuum button to start the process. The machine will automatically vacuum and seal.

Dry Mode:

Ideal for dry goods like nuts, grains, or baked goods. This mode provides efficient vacuuming and sealing.

1. Place the dry food item into the vacuum bag.

2. Position the open end of the bag into the vacuum channel, under the bag positioning clamp.

3. Close the lid firmly until it latches.

4. Press the "Dry" button.

5. Select "Gentle/Normal Pressure" and "Single/Double Line Sealing" as desired.

6. Press the vacuum button to start the process.

5.3. External Vacuum Function

Use the external vacuum function to remove air from vacuum canisters or other compatible containers.

Figure 5: External Vacuum Extraction Setup

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



2. Connect the other end of the hose to the vacuum port on your canister or container.

3. Select "Canister" mode on the vacuum sealer.

4. Press the "Enter" button to start the external vacuum process.

5. Once vacuuming is complete, disconnect the tube from both the sealer and the canister.

5.4. Sealing Chips and Snacks

The machine can also be used to reseal opened bags of chips or snacks to maintain freshness.

1. Ensure the bag opening is clean and free of crumbs.

2. Place the open end of the bag into the sealing area, ensuring it is flat and smooth.

3. Close the lid firmly until it latches.

4. Press the "Seal Only" button. The machine will create a new seal without vacuuming.

6. MAINTENANCE AND CLEANING

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

6.1. Cleaning the Detachable Sink

The vacuum sealer features a detachable sink to collect excess liquids, making cleanup easy.

Figure 6: Detachable Sink for Easy Cleaning

1. Ensure the appliance is unplugged before cleaning.

2. Carefully remove the detachable sink from the unit.

3. Wash the sink with warm, soapy water. Rinse thoroughly and dry completely before reinserting.

6.2. General Cleaning

Wipe the exterior of the appliance with a damp cloth. Do not use abrasive cleaners.

Clean the vacuum channel and sealing strip with a soft, damp cloth. Ensure no food particles are present, as this
can affect sealing performance.

Allow all parts to dry completely before closing the lid or storing the appliance.



7. TROUBLESHOOTING

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

Appliance does not turn on: Ensure the power cord is securely plugged into a working electrical outlet. Check if
the outlet has power.

Machine is not vacuuming properly:

Check that the bag is correctly placed within the vacuum channel and under the bag positioning clamp.

Ensure the lid is fully closed and latched on both sides.

Inspect the sealing strips for any debris or damage. Clean if necessary.

Verify that the vacuum bag is designed for vacuum sealing and is free of holes or tears.

Bag is not sealing:

Ensure the sealing strip is clean and free of food particles.

Check if the sealing strip is properly seated.

Allow the machine to cool down if it has been used continuously for several cycles. Overheating can affect
sealing performance.

Air leaks into the bag after sealing:

Inspect the seal for wrinkles or incomplete sealing. Re-seal if necessary.

Check the bag for punctures or tears.

Ensure food items with sharp edges are properly protected (e.g., wrapped in a paper towel) to prevent bag
punctures.

8. SPECIFICATIONS

Feature Specification

Brand MZROT

Model Number 301E

Material Acrylonitrile Butadiene Styrene (ABS)

Color Brown Silver

Product Dimensions 4.02"L x 2.68"W x 15.39"H

Item Weight 2.58 pounds

Power Source AC

Operation Mode Automatic

Wattage 130 watts

UPC 780748262891

9. WARRANTY AND SUPPORT

MZROT is committed to providing high-quality products and customer satisfaction.



30-Day Free Replacement: We offer a 30-day free replacement for any quality issues encountered with your
product.

24/7 Professional and Prompt Response: Our customer support team is available to assist you with any questions
or concerns.

For support, please contact us via email:
Email: Zhangrun012@outlook.com

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

mailto:Zhangrun012@outlook.com
http://127.0.0.1/privacy-policy
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