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

GERMAN POOL Anti-Oxidation Vacuum Food Processing Set |VAS-200 - User Manual | 3



Precautions
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For Safety purpose, you should read the instructions carefully before using the appliance for

the first time. Save the instructions for future reference.
e The Vacuum Sealer is not a toy. Keep out of the reach of children.

e Do not use the Vacuum Sealer on any part of the body (humans or animals).

e The Vacuum Sealer is designed to be used with the special Vacuum Zipper Bags and

Vacuum Lid.
e Do not intentionally draw liquids through the Vacuum Sealer.
e Do not immerse Vacuum Sealer in water, or any other liquid.

e Vacuum sealing system is not a substitute for refrigeration or freezing. Store perishable

foods appropriately.

e Wash and dry the Vacuum Zipper Bags and Vacuum Lid thoroughly before re-using them.
e This appliance is intended for household use only. It is not suitable for industrial

applications.

e Do not mix old and new batteries. Do not throw old batteries in household waste. Dispose

of according to local authority recommendations.
e AA battery and AC power supply cannot be used at the same time.
e AC power adaptor cannot be used as a charger.
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Operating Instructions: Vacuum Lid + 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, PRO-M1 blender jar and PRO-ZD801
blender jar).

NOTE: Press the nozzle of the electric handheld vacuum sealer
against the air valve of the vacuum lid to extract air. The vacu-
um lid will be slightly pushed downward once air is extracted.

1. Put the ingredients into the 2. Securely cover the vacuum
German Pool’s Professional lid on the lid of the Professional
High-Speed Food Processor, High-Speed Food Processor.
cover it with the lid and take off

the measuring cup on the lid.

Food Processor needs to be purchased separately
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Operating Instructions: Vacuum Lid + Food Processor GERMAN ~

3. Press the vacuum sealer 4. Press the button to remove 5. To take off the vacuum lid,
nozzle against the air valve. air from the blender jar of the  open the air valve to draw in air
Professional High-Speed Food to break the vacuum seal.
Processor until the vacuum
sealer automatically stops the
extraction process.

Contrast between Conventional and Vacuum Blending

Conventional Vacuum Conventional Vacuum Conventional Vacuum
Blending Blending Blending Blending Blending Blending
Juice Colour More Vivid: Texture Much Smoother: Richer Taste & Less Foam:
Vacuum effectively safeguards Less prone to sedimentation. Further reduction in air bubbles
nutrients against oxidation and Thorough blending of fibres and results in a better and richer
discolouration. pulp delivers a smoother savour. taste.
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Operating Instructions: Vacuum Lid + Utensils
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Video Tutorial
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Steps in Vacuum Food Preservation

Besides pairing with the Food Processor, the Vacuum Lid is also
compatible with various utensils for vacuum preservation:

- Fresh juice and produce can be vacuum sealed in a container and
put in the fridge to keep their freshness for later consumption.

- Marinating food with the vacuum lid not only insulates it from
contaminants such as insects and dust, but also helps the rapid
absorption of marinade to yield a more flavoursome taste.

1.  Place food / juice into the utensil, cover it with the vacuum lid.
2. Press the vacuum sealer nozzle against the air valve, press

the button to remove air from the utensils until the extraction
process completes.

3. Put it in the fridge to maintain freshness. To take out food/
juice for consumption, open the air valve to draw in air to
break the vacuum seal.

NOTE: Using the vacuum sealer to extract air through the air
valve on the vacuum lid. When the utensil reaches a near vacu-
um state, the vacuum lid will be slightly pushed downward.

Operating Instructions: Vacuum Zipper Bags
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Video Tutorial
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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. Fill and seal the Vacuum Zipper Bag.

2. Place the Bag flat on the countertop making sure there is no
food above the Maximum Line or beneath the Air Valve.

3. Press the Vacuum Sealer Nozzle flat against the Air Valve.
Press the ON Button to remove air from Bag. Release the
button when Bag is completely vacuum sealed. Depending

on the volume of bag, it takes about 8-15 seconds to vacu-
um seal the bag.

5.  Refrigerate food immediately (dry foodstuffs need not to be
refrigerated).

)
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Operating Instructions: Vacuum Sealer
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Video Tutorial Battery Power Supply

O |

1. Remove Battery Cover.

AC Power Supply

\

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

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
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Vacuum Sealer
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.

Removable Chamber

The Chamber should be removed and cleaned if it contains any liquid. To remove, simply
twist it off along the arrow direction as shown below. Clean with warm soapy water. Air dry
before remounting it.

Video Tutorial

Twist off the Chamber to " Take off the Chamber
position to unlock

Washing the Vacuum Bag

Turn the bag inside out, and wash gently with normal washing-up liquid to remove all re-
sidual food. Wipe clean with a dry cloth and allow to dry thoroughly before re-using. Avoid
rubbing the valve. DO NOT use a dishwasher.

Cleaning the Vacuum Lid

Wipe clean the vacuum lid with a wet cloth and dry it thoroughly before re-using it. Be
careful not to damage the air valve.
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Notice for Operation GERMAN fiyg Technical Specifications GERMAN figg

e Do notrun t_he Vacuum Sealer continuously for a long period. Draw the vacuum in short Model VAS-200
bursts, resting a few seconds before each burst.
e Do not use the Vacuum Sealer for liquid food. Pre-freeze it first so it becomes solid. Rated Voltage (Batteries) 9V (AAL5VX6)
e |tis preferable to peel fruit and blanch green vegetables before vacuum packing. Rated Voltage (AC Power) 100-240 V ~ 50/60 Hz
e To clean the Vacuum Bags effectively, pre-pack greasy food like meat and fish in a conven- Rated Power 125 W
tional freezer bag before vacuum packing. - -
e Not recommend to merge the air valve into water when use. Product Dimensions (H) 220 (W) 60 (D) 82 mm
e Not recommend to store the food with sharp edges such as bones or the food with too much Net Weight 405¢g+96¢

water or with DOWder (e'g' ﬂour) in case the air valve is damaged' Specifications are subject to change without notice. Please consult www.germanpool.com for the most up-to-date version.
e Before filling the bag, make a note of the contents on the white Labelling Panel. If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.

e Do not place vacuum bag into the microwave oven, over direct fire or in boiling water over

100°C for more than 4 hours. Disposal of Old Electrical & Electronic Equipment

e 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 (applicable
to JAR-30/JAR-40 blender jars, PRO-M1 blender jar and PRO-ZD801 blender jar).

e To prevent air from reentering the blender jar, do not take away the vacuum sealer immedi-
ately after the air extraction process. Instead, press the air valve of the vacuum while remov-
ing the vacuum sealer to ensure an airtight condition inside. This symbol on the product or on its packaging indicates that this

o Do not put the vacuum lid into a microwave oven. 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.

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

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.
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Troubleshooting
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Issues

Possible Cause

Solutions

Vacuum Sealer
does not start
when ON Button

Batteries have exhaust-
ed its charge or are not
properly installed.

Check batteries. Ensure batteries are installed
with correct +/- position indicated on the Battery
Cover. Replace with new batteries.

placed on flat
surface.

3. Air Suction Nozzle
and Air Valve not
making secure
contact.

4. Too much pressure
is being applied to
Air Valve.

5. Food is not
arranged properly
in bag.

6. ON Button is re-
leased too quickly.

is pressed.

Failure to 1. Bagis not zipped 1. Open the Bag & rezip it. Run the clip along the
achieve an properly. entire Zipper to ensure it is zipped properly.
airtight seal. 2. Air Valve is not

2. Reposition Bag so the Air Valve lies on flat
counter, with no food under Air Valve.

3. Ensure Air Suction Nozzle is placed flat on Air
Valve. Apply moderate pressure.

4. Moderate pressure is all that is required. Too
much pressure can restrict air flow.

5. Rearrange food so that it is below the Fill
Line, and is not under the Air Valve.

6. Allow several seconds for visible signs of
bag tightening around food. Ensure Vacuum
Sealer stays pressed against the Air Valve.
Bag should be tightened completely within 20
seconds.
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Troubleshooting
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around food or
becomes loose
after vacuum
sealing finishes.

trapped in Zipper.
3. Zipper is not com-
pletely sealed.

4. Air Valve is not
sealed.

Issues Possible Cause Solutions

Vacuum Bag 1. Batteries are low, 1. Install six new AA alkaline batteries.
takes longer motor runs slowly. 2. Try another Bag if particles cannot be re-
than 20 sec- 2. Food particles are moved completely.

onds to tighten

3. Open Bag and rezip. Run the clip along the
entire Zipper to ensure it is zipped properly.
4. Remove air from Bag again. Immediately

press the top of Air Valve with clip to ensure
a tight seal.

Vacuum sealer
starts extracting
air but the
vacuum lid fails
to fully vacuum
seal the jar.

1. The vacuum lid
is not correctly
placed.

2. There are foreign
objects attached to
the silicone sealing
ring of the vacuum
lid.

1. Reaffix the lid to ensure that it is correctly
placed.

2. Remove the foreign objects on the silicone
sealing ring.
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Warranty Terms & Conditions

Under normal operations, the product will receive
a 1-year full warranty provided by German Pool
(effective from the date of purchase).

* This warranty is not valid until Customer
registration information is received by our
Service Centre within 10 days of purchase

via one of the following methods:
1) Visit our website and register online:

www.germanpool.com/warranty

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

FR BRI TRBUREARZ (R - LEREBRZEEN - AFRHEZMEE

SUEERER - SRS ERAEREY -

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.

#UgE Model No.: VAS-200

1 B 555 Serial No. :

FEESETE Invoice No. :

BB 7598 Purchased From :

B 5 B B Purchase Date :
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i BRA DRI SR A A 1018
5F - +8522333 6249 fHHE : +852 2356 9798
EH : repairs@germanpool.com

RE « 2EIFRFEAR @ +86 400 830 3838
L : +86 0757 2336 0284
ZEEB : repairs@germanpool.com.cn

JRPY : RPIRFIRIAT 1455 WL T EAE3E
TEE ¢ +853 28752699 {HE : +853 2875 2661
FEEL : repairs@germanpool.com

1. Customer who fails to present original purchase invoice

will not be eligible for free warranty service.
2. 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);

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

operating failures resulting from applying incorrect

- 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

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

China

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

Email : repairs@germanpool.com.cn

Macau

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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POOL

mTEHBE(EH)BMRAQA German Pool (Hong Kong) Limited

R
Hong Kong
BBNELIVEEEAE 1655

HETETL2E1135%S

Room 113, Newport Centre Phase I,
116 Ma Tau Kok Road, Tokwawan,
Kowloon, Hong Kong

FE:E Tel: +852 2773 2888

{EH Fax: +852 2765 8215

www.germanpool.com

HE
China

EREAHILTIERRARRFEERE
BIEES=E

3/F, Takshun Plaza, Nanguo East
Road, Shunde, Foshan, Guangdong

E % Tel: +86 757 2980 8308
{EE Fax: +86 757 2980 8318

e

Macau

RPERFIRIET 145 57
WETHARE3R

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

2% Tel: +853 2875 2699
{82 Fax: +853 2875 2661

VAS-200-M-17(2)



