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Please read these instructions and the warranty information carefully before use and keep them
handy for future reference.
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Precautions GERMAN £

For Safety purpose, you should read the instructions carefully before using the appliance for
the first time. Save the instructions for future reference.

e Please read this the instructions carefully before using the appliance for the first time. Save
the instructions for future reference.

e Please ensure the supply voltage is consistent with the rated voltage on the power adaptor.
e Only the adaptor supplied together with the vacuum sealer can be used.

e To ensure safety, please unplug the adaptor after use or when cleaning the product.

e This appliance is intended for household use only.

e Please do not put the vacuum sealer or power adaptor into water or any kind of liquid solvent.
e Please place the vacuum sealer stable in place to prevent dropping when using.

e Do not expose the vacuum sealer in high temperature, sunshine or near any other heat sources.
e Do not let the product touch any hot items.
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Product Structure GERMAN fiyg

Battery Cover
(Rotating Type)

Pressure Level
Indicator

Power Adaptor

On/Off Button

Pressure
Release
Button

Silicon Pad

Vacuum Sealer Jar Adaptor Vacuum Zipper
Bag Adaptor
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Operating Instructions: Vacuum Sealer + Food Processor GERMAN ~

Video Tutorial Vacuum Blending

The vacuum lid is designed for German Pool’s Professional
High-Speed Food Processor. Before using the lid, pay attention
to its compatibility with the blender jar models (compatible with
JAR-30/40 blender jar and PRO-ZD801 blender jar).

ATTENTION:

- ltis important that the silicone base be well-inserted into the adap-
tor of the blender jar to prevent air from seeping into the blender jar

- Under vacuum condition, never try to detach the vacuum sealer by
force. Press the release button to insert a layer of air between the
adaptor and the vacuum sealer so that it can be easily removed

1. Place food into German 2. Place food into German
Pool’s Food Processor, cover Pool’s Food Processor, cover
it with the lid and remove the it with the lid and remove the
measuring cap on the lid. measuring cap on the lid.

n Food Processor needs to be purchased separately
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Operating Instructions: Vacuum Sealer + Food Processor GERMAN gy

PoOOL

3. Lay the vacuum sealer on 4. Press the on/off button to 5. Press the release button

the adaptor. extract air until the air pressure to separate the adaptor and
indicator turns from red to the vacuum sealer. Turn on
green, denoting that the vacu-  the food processing to start
um sealing process is complete. blending.

Relieving the Vacuum State

r

1. The air valve on the lid 2. Gently lift the air valve to 3. After relieving the vacuum
ensures that the vacuum let air enter the blender jarto  state, take off the lid and pour
state is maintained inside the relieve the vacuum state. out the juice.

blender jar. Attention: When the vacuum

state is relieved, the adaptor
will be slightly lifted.
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Operating Instructions: Vacuum Sealer + Food Processor GERMAN ~

Contrast between Conventional and Vacuum Blending

Form a perfect trio with German Pool’s PRO Food Processor to achieve vacuum blending,
which can effectively liberate phytonutrients, slow down oxidation and sedimentation and re-
duce air bubbles. The more vivid juice colour, smoother savour and richer taste the contribute
to a total enhancement of nutrition and flavour.

Conventional
Blending

Vacuum
Blending

Vacuum
Blending

Conventional
Blending

Vacuum
Blending

Conventional
Blending

Juice Colour More Vivid:

Texture Much Smoother:

Vacuum effectively safeguards Less prone to sedimentation.
nutrients against oxidation and Thorough blending of fibres and

discolouration.

pulp delivers a smoother savour.

Richer Taste & Less Foam:

Further reduction in air bubbles
results in a better and richer
taste.
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Operating Instructions: Vacuum Sealer + Vacuum Zipper Bags GERMAN [y

PoOOL

Video Tutorial Using the Vacuum Zipper Bags

The Handheld Vacuum Sealer works with the Zipper Closure and
Air Valve on the Vacuum Zipper Bag. Once air is removed, the Bag
forms a tight seal around the food & items. This system virtually
protects food against frostbite during the freezing process. It can
also be used together with Sous Vide Pro in Slow-cooking.

1. Place food items inside the
vacuum zipper bag and zip it.
Lay it on a flat surface, ensure
that the items do not exceed
the maximum line (or below the
air valve).

2. Securely attach the zipper
bag adaptor onto the base of
the vacuum sealer.

3. Press the on/off button to
extract air from the vacuum
zipper bag until the air pres-
sure indicator turns from red
to green.
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Operating Instructions: Power Supply GERMAN fiyg

Video Tutorial Battery Power Supply

1. Remove Battery Cover. 2. Insert six AA alkaline batter-
ies, ensuring the +/- matches
the indication on the Battery
Cover. Mount the Battery Cover
by holding the grip.

AC Power Supply

Insert the plug of the power
adaptor into the power jack, while
the other end is connected to
power supply.
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Care & Maintenance GERMAN fiyg
POOL

ATTENTION:
To prevent accident, do not dissemble the power adaptor or the vacuum sealer. The power adap-

tor or the vacuum sealer should not be immersed in water or any other liquids. Unplug and take
out the batteries before cleaning.

Vacuum Sealer

1. The Vacuum Sealer can be wiped clean with a damp cloth. Vacuum Sealer should not be
immersed in water or be placed in a dishwasher.

2. Do not use detergent or corrosive solvent to clean the vacuum sealer or power adaptor.

Cleaning the Vacuum Lid
The adaptor should be removed and cleaned if it contains any liquid. Clean with warm soapy
water. Air dry before remounting it.

Video Tutorial

\

Attaching the adaptor: Detaching the adaptor:
Gently press and fix the Apply force to pull out the
adaptor onto the base of the adaptor.

vacuum sealer.
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Notice for Operation GERMAN fiyg

e Do not run the vacuum sealer for an extended period of time. If necessary, divide it into
several sessions with a few seconds break in between.

e Do not immerse the vacuum sealer in water while it is being used.
e |tis recommended to peel the fruit and wash the vegetables before vacuum sealing.

o To ensure effective cleaning, if it is used together with the vacuum zipper bags to preserve
greasy meat or fish items, first put them into another zipper bag before vacuum sealing.

e To avoid damaging the air valve, it is not recommended to vacuum seal bones, pointy ob-
jects, or food that contains excessive water or powder, e.g. flour.

e |t is advised to label the content of the vacuum zipper bag before vacuum sealing.

e Do not heat the vacuum zipper bag in microwave or with a naked flame, or immerse it in
100°C boiling water for more than 4 hours.

e This vacuum sealer is designed for German Pool’s food processors. Check its compatibility
with different blender jars before vacuum blending (compatible with JAR-30/ 40 blender jar
and PRO-ZD801 blender jar).

e To avoid air backflow, ensure that the silicone base is free of any foreign objects. Do not
remove the vacuum sealer immediately after the vacuum sealing process is complete.
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Technical Specifications

GERMAN £

Model

VAP-100

Rated Voltage (Batteries)

9V (AA 1.5V x 6)

Rated Voltage (DC Power)

9V

Rated Power

15 W £5

Product Dimensions

(H) 165 (W) 59 (D) 59 mm

Net Weight

270.6 ¢

Specifications are subject to change without notice. Please consult www.germanpool.com for the most up-to-date version.
If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.

Disposal of Old Electrical & Electronic Equipment

(Applicable in the European Union and other European countries with separate collection systems)

This symbol on the product or on its packaging indicates that this
product (including batteries) shall not be treated as household
waste. Instead it shall be handed over to the applicable
collection point for the recycling of electrical and electronic
equipment. By ensuring this product is disposed of correctly, you
will help prevent potential negative impacts on the environment
and human health, which could otherwise be caused by
_ inappropriate waste handling of this product. The recycling of
materials will help conserve natural resources.

For more detailed information about recycling of this product, please contact your local Council, your household waste
disposal service or the shop or source where you purchased the product.

GERMAN POOL Anti-Oxidation Vacuum Food Processing Plus |VAP-100 - User Manual | 13






B 5% GERMAN g

D == 16
BB 17
BFE  EEM + BRBEE 18
BRESIE | EZEEME « EZOMREEES 21
e 22
B R R 23
R R T E L.ttt 24
%1 25
E o o 25
R R e 26

EEEELRETRSEH | VAP-100 [FHSEE | 15



EEEIE GERMAN figyg

gﬁﬁﬁunﬁﬁﬁlﬂﬁﬁ EAHRAE  FETHENGSANIESHELRENHAEUNERE
&R -

. @ﬂ%?%ﬁﬁ?@ﬁﬁ%ﬂiéziﬁﬁﬁﬁﬁéﬁﬂi W HEREAEAHRAE
o HBRIFEAERERRE LNAANEBERETHLBREE— -

o ERAEMERRKEBNEREE -

o EEMTERIERREE  BHIEEE - DLeBERI -

o REMEBAREMLR -

o HEREAKMERIERNZAKKIEEREBTBE -

o [ERBRTHFLEE=NAMBTRE - LIRIERE -

o NELAZMAKBENSRT - 201 HIRSHEE -

o NEZEERBUAMSRAM

16 | BEESEHAZTREAR | VAP-100 [ HHHE



GERMAN iy

PoOOL

ENAEES

(Fes =)

7N

RES

mE
|
B}

EIRAEEA

PR

e Jiees

RO R B2 R

EEEELKETREH | VAP-100 [FHEHES | 17



IRIESIEE | ETRAN - BABER GERMAN g

BERIERE EWERIRESR

BEERENTAEREOABERL  TABAEE
HZEWBERNRETMESE GERNJAR-30/JAR-40RTH &
PRO-ZD801EH#F ) o

b=

- TREEWBET R AR MR IA T H R 8T - Bk
RRLHEZENA ;

- EEZEGRAT DI EREER N EERAH - EER
IR "R, R EEERR AT A Bk
R A RIS ER ;

LRAHMBAREEEAE 2 R EE S
MR EIFRE BB ABEROREL -
% FHEF -

BARERTSHE

18 | WMEIBEBELBEZRERK | VAP-100 [HH 5=



BRIEEA - EZMEK + BABER GERMAN IRy

BIBAEZEFEREARN 42T THE, REAEER

BN o BERFTRHZRM L
® - BERBERERTRA IR ARTRBERELE
?}Eﬁgﬁé F HZEHEE BOETEH -

[

1| RSHREEENR AR 2 EERESTAEE 3 AZREmRE - VAR

B RRANRSEIR  LORE BEREART BAE - BRRT.

& o AR - AR | HERERRE - R
SHRSEERR M T -

EEEESKETRSAH | VAP-100 FHESEE | 19



IRIESEEE  ETREM + BRBER GERMAN iy

BB R

é@l%@ﬁéiﬁﬁﬁﬁ# WEMREREY L RRFR - E—STRE/AND
&~ BARK - BB - REIRSE » IREERAS - EBXKRPEAR

—ARRR

BEEHN  ARURIE AOREHFIEE : T520 WERMEKED -5
LR - REEHLE ST B Bk RASMEN  BERK  WEERE -
BLEE- g OREIRSE -

20 | REBESLEBETRAK | VAP-100 0 RHE



IRIESIEE A + EEEBS GERMAN figg

BERERE EHETRER

i AEZEMEKEEZSN PR SEMmEREAEH - — B2
SWHER > EERNSZRERY - RERABERYES
BEEERPEREIANMEREZTES -

1. ERMRGERZREFRIT
HIFRE o LRTFH - K
AR RS RIIAT
R (EmEmTmE) -

2. B HZE SRR R A o
MEMEEO - BhEEE
ARELF

3. W FRBRMHE R LR
PRZRMER - EERE
ERERRBEACERGE
BOA] »

BEBWBELEHAZRER | VAP-100 @HHRAT | 21



RIEFRER - HE GERMAN (i

ERE%%M’HE*E EititE

EREMEZURIMEMN - KAEAARMEEM - Wi
REMAYIE &R REME
IS RIEMRRE - EEME
BT o

H BRI A B 2R AT
BRI - IERERHEE
B o

22 | BEBEJEKREZREHK | VAP-100 (0 SHE



ARERE GERMAN figg

RBIIERS - YD ERIEEMET AR ERSIEEMRAKS - FRERRlmL
T BRI HI= A EL N B

EZ=HREH
1. REFREMBREZNEMIINKRE - NeEERBKEOLHET
2. NEERERIES BRI AT REZ MM EIRIEE

AR
WMREHANDEEARERBEFHIETER - TERREENETER » R
BEA IR -

BERFEREA

\

RREEE - KEEmies  FHEEE - BOnTRbE
TEMIEORDEERBART o ZEERNA -

BEESCHETHRSE® | VAP-100 HHGHE | 23



EHETEEE GERMAN iy

o FERKEFEEMBAEZNEN - JIEEZHRTERBDKENREETIE
BRI AR B TE

o FBPEERFHEEREABSAKS

o EFBMERZHEA - SETKREIRNGRRBEREE

o MEGHEZERMRFEMERR  HEFRBXEE  AEEHEFARLIEANESE
SRR BCEREERT -

o FNEZREEMARHEZREKZAKR o

o NEFAMANBEBRESTHRIEGHIRY - HETHREKDTHR (H20
YY) R LB hE R -

o MFEMEBEZRER  ERMARZE  EHENREDIMBRANAR -

o BMHEZERBABBIER NS - Z2EBIAINEL - SUAREIR100C Bk hE B4

INBF o
o EXIAMERERERABEMES  CRAARAERETEERMNETMESE

( JE P2 JAR-30/JAR-40 RSt #F JRPRO-ZDBOT RITHR ) o
o RBILERET  BREVBETEERY  MELERNANSEREHE -

24 | EEBEELSKETHREH | VAP-100 (F 50 E



Bl RE GERMAN fig
ik VAP-100

EEEE (B3Mh) 9V (AA 1.5V x6)

FEEEE (DCEIR) oV

= 15 W +5

®E R~ (H) 165 (W) 59 (D) 59 mm

FE 2706 ¢

EmBEREFINBERE  BASBITEH - BTk AE 8 Bwww.germanpool.com o
FRESURAIMNABHA - —BILIRSRARZE o

EEHNEFHENEE
(78 FA 7 42 %8 [0] W R #9t 9 R B R0 5L 410 IO B 2R )
EARRERE > THORERE > TERAADNESE
B ABILEBHNXARBEEMER » BFEHIR
BiEH BEERNEOBEEEFENEEYRED O
HEITRIE -
[ ]

ﬁDmEﬁEAEH&EZéqu’JEE%éuﬂ RIB RIS ITEEMRNE - AERIR ORISR E B E ZE RIS

jzr—q

BEESERAEZTRSEH | VAP-100 (FHHIEE | 25



RAA&ER Warranty Terms & Conditions

R EREE R RS S Under normal operations, the product will receive
ATEFEERRAEEERRE) - a 1-year full warranty provided by German Pool
(effective from the date of purchase).
* BRBEBRBERA  LINYIEAR * This warranty is not valid until Customer
—BEARAAANTELZER » RH registration information is received by our
FEFEREN: Service Centre within 10 days of purchase

- via one of the following methods:
EYARNBRE RN RAERLRERR 1) Visit our website and register online:
www.germanpool.com/warranty www.germanpool.com/warranty

Ot

-

2) EZRABLF  BEZAAH ° 2

Complete all the fields on the attached
Warranty Card and mail it back to our
Customer Service Centre.

B BEZ U TR EIFARZE—OHRT » DUEMEBRZHER - BPRRHCIEE
KLWAIEEMRR - SRIGERAR SR -

Please fill out the form below. The information and the original purchase invoice will be required
for any repairs. The warranty will be invalid if the information provided is found to be inaccurate.

U&= Model No.: VAP-100

1 5 585 Serial No. : 2 ZHEHE Invoice No. :
REE 5% Purchased From : B% 5 F #3 Purchase Date :
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CREEHTBERZEARE  HNER
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. AP FERBAEMINIERENE - AR
Rt AEE:
- EPRE BB B ERTY
ZAIJ;{& iﬂﬁﬁ@%ﬁﬁ
FREBANRBINERMIEE (B
TE@E@&/H\M%),
BREANE « PMRSAEMER
RERRIE ARSI Bz 188 o
. E@E&'U'\‘%ﬁ? » AF 2 RABRKEH
N
- BERTZTHEMIERA MK ;
- EREAEEERTERR
- éﬁ%@?%ﬂzwﬁ/\éﬂﬂz%ﬁm
SATARIECHF
- HBIRSIIB BRI « MR o
. RRIEBEREEH S B R AR
B o
. %&—@&’%Eﬁ » ELARFENRAR
2 o

B BRI BB L

PEEE - ERNEEERMELE-3RNELER 1018
;% : +852 23336249 {BH : +852 2356
9798FE &l : repairs@germanpool.com

FREIAH : 2BIRESES © +86 400 830 3838
K : +86 0757 2336 0284
: repairs@germanpool.com.cn

FREBDRFT : SRPRAMIAT 14557108 T AR 3ME
5% © +853 28752699 {HH : +853 2875
2661FE L : repairs@germanpool.com

Customer who fails to present original purchase invoice

will not be eligible for free warranty service.

Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including

material transfer and others);

operating failures resulting from applying incorrect

voltage, improper usage, and unauthorized
installations or repairs.
3. This warranty is invalid if:

the purchase invoice is modified by an unauthorized

party;

purposes;

personnel, or unauthorized parts are installed;

- the serial number is modified, damaged or removed

from the product.

the product is used for any commercial or industrial

the product is repaired or modified by unauthorized

4. German Pool will, at its discretion, repair or replace any

defective part.
5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Customer Service & Repair Centre

Hong Kong, China

10/F, Kowloon Godown, 1-3 Kai Hing Road, Kowloon Bay,
Kowloon, Hong Kong

Tel : +852 2333 6249 Fax: +852 2356 9798

Email : repairs@germanpool.com

Mainland China

China Customer Service Hotline : +86 400 830 3838
Fax : +86 0757 2336 0284

Email : repairs@germanpool.com.cn

Macau, China

A3/F, Edificio Industrial Pou Fung, 145 Rua de Francisco
Xavier Pereira, Macau

Tel : +853 2875 2699 Fax: +853 2875 2661

Email : repairs@germanpool.com
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GERMAN

POOL

mRHRE(HE®)BMRAFA German Pool (Hong Kong) Limited

hEEE thE Ay ith ch R

Hong Kong, China Mainland China Macau, China
BEBNELIVESHEAEI165 ERERUTIERE PSRRI R4 14558
MEIFEPL2H113%E RRADITXEBRITPEEH BETXARE3R

Room 113, Newport Centre Phase I, 8th, Xinxiang Road, 3/F, Edificio Industrial Pou Fung,
116 Ma Tau Kok Road, Tokwawan, Wusha Industrial Park, Daliang, 145 Rua de Francisco Xavier Pereira,
Kowloon, Hong Kong Shunde, Foshan, Guangdong Macau

FE5E Tel: +852 2773 2888 FE55 Tel: +86 757 2388 1896 E5E Tel: +853 2875 2699

{EE Fax: +852 2765 8215 {EH Fax: +86 757 2980 8349 {HE Fax: +853 2875 2661

www.germanpool.com VAP-100-M-17(2.1)



