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PORTABLE VACUUM SEALER

USER MANUAL Model : AXBrRS

If you are having problems using this vacuum sealer
Please email : support@airmsen.com

for assistance : www.airmsen.com

THANK YOU FOR MAKING AIRMSEN APPLIANCES A PART OF YOUR HOME.




CONSTANT INNODVATION
TO ALLOW CONSUMERS TO GET BETTER PRODUCTS

Take “technology, innovation, health” as its core value, to be
the preferred brand of household products in your healthy
and quality life.

AIRMSEN focus on researching, developing and
manufacturing various kinds of household supplies with
advanced technologies and the idea of sustainable
development, to promote the evolution and transform of our
lifestyle, to make it more healthy, green, intelligent and with
high quality, and to bring a happy, healthy and eco-friendly
home life to around the world.

Among other things, registration of your appliance ensures
that we can deliver important product information and
warranty details when you need them.

Register your AIRMSEN appliance now online.
Website: www.airmsen.com

/IIRMSeN
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Read the Instruction Manual before use.
NOTICE BEFORE USE

+ The Vacuum Sealer is not a toy. Keep out of the reach of
children.

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

« The Vacuum Sealer is only for use with the special Vacuum
Freezer Bags.

« Do not intentionally draw liquids through the Vacuum Sealer.
« Do notimmerse Vacuum Sealer in water, or any other liquid.

+ Vacuum sealing system is not a substitute for refrigeration or
freezing.

- Store perishable foods appropriately.
+  Wash out and dry Vacuum Bags thoroughly before re-using.

+ Vacuum Bags are only suitable for dried, cooked or hardened
foods, not suitable for storage of small particles or sharp
foods. Make sure the vacuum bag is dry before sealing shut.

« This appliance is intended for household use only. It is not
suitable for industrial applications.

(0]
pu
)
]
(@)
)
—
+—J
w
)
(@)
)
O
o
1
(OR

NOTICE | Please remove the air from the vacuum bag with fresh
fruit again after 2 days, as fresh fruit will release C02 causing
the bag to fill with gas.

product structure

VACUUM SEALER
USB Socket

ON / OFF Button

Air Suction Tip

Indicator Light

A green light will be displayed when the
battery is fully charged.

VACUUM BAGS

Zipper Closure

@ Air Valve
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operating instructions for vacuum bag

The USB Rechargeable Vacuum Sealer works with the Zipper
Closure and Air Valve on the Vacuum Bag. Once air is removed,
the Bag forms a tight seal around the food.

1. Filland seal the Vacuum Zipper Bag with seal clip.

2. Place the sealed vacuum bag on a firm and level surface and
make sure there is no food above the Maximum Fill Line or
under the Air Valve.

3. Press Vacuum Sealer Tip flat against Air Valve.

4. Press the POWER Button to remove air from Bag. .The vacuum
sealer will auto off when reach the vacuum pressure roughly
-35 kPa or auto off after roughly 100s.

5. Refrigerate food immediately (dry foodstuffs no need to be
refrigerated).

Align and press the bottom
suction port of the vacuum
sealer with the suction hole
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Align and press the bottom
suction port of the vacuum
sealer with the suction hole

Press POWER button to extract
air from the vacuum bag

The vacuum sealer will auto
off when reach the vacuum
pressure roughly -35 kPa or
auto off after 100 s.
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operating Instructions for vacuum wine cork

The USB Rechargeable Vacuum Sealer works with vacuum wine
cork. Once air is removed and reach to the setting vacuum
pressure, the vacuum sealer will auto off.

1. Cover the wine bottle with vacuum wine cork.

2. Press Vacuum Sealer Tip flat against wine cork

3. Press the POWER Button to remove air from wine bottle. The
vacuum sealer will auto off when reach the vacuum pressure
roughly -35 kPa or auto off after roughly 100 s.

1. Push the wine cork center to make the air leakage before take
out the wine cork .

2. Take out the wine cork then drink your wine and relax.

Notice for Operation

« Do not run the Vacuum Sealer continuously for a long period.
Draw the vacuum in short bursts, resting a few seconds before
each burst.

+ Do not use the Vacuum Sealer for liquid food. Pre-freeze it first
so it becomes solid.

+ Do not submerge the vacuum sealer under water.

«  Not recommendable to store the food with sharp edges such
as bones or the food with too much water or with powder (e.g.
flour) in case the air valve is damaged.

« Before filling the bag, please make a note of the contents on
the white Labeling Panel.

+ Please do not put vacuum bag in microwave, refrain from
having direct contact with fire.

To ensure the Vacuum Bags can be cleaned effectively,
use paper towels to absorb excess moisture for moist food,

then pre-pack them and greasy food like meat and fish in a
conventional freezer bag before vacuum packing.
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technical specifications

Product Dimensions | ¢43*170 mm

Suction Speed = 31/min
Rated Capacity 1200 mAH
Rated Voltage 37V
Rated Power 3w

-30 kPa ~ -40 kPa

Suction Pressure (Typical value around -35 kPa)

USB charging UsB-C

Charging time 2.7 Hours

customer support

We're Here to Help!
If you encounter any issues or have any questions regarding your

new product, please contact our helpful Customer Support Team.

Your satisfaction is our goal!

Customer Support

Email: support@airmsen.com
Website: www.airmsen.com

If you need to purchase product accessories, please visit
www.airmsen.com.

* Please have your order confirmation number ready before
contacting Customer Support.

'i https:/ /www.facebook.com/Airmsen

° https://www.youtube.com/@AIRMSEN

For product operation videos,
please subscribe to AIRMSEN's official Youtube account.
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troubleshooting

Problem

Reason

Solution

Vacuum Sealer
does not start
when ON Button
is pressed.

Lithium batteries
have no power.

Use the USB cable
to recharge the
batteries.

Vacuum Sealer
starts but

bag does not
tighten around
food.

. Bagis not
completely
closed.

2. Air Valve is not
on flat surface.

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

4. 0o much
pressure is
being applied
to Air Valve

5. Food is not
arranged
properly in bag.

6. There's bubble
on the Air Valve
and has air
leakage .

1. Open Bag and
recloseZipper. Run
fingers across
entireZipper
to ensureitis
completely closed.

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

3. Ensure Air Suction
Tip is centered
and 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. Use hand to
remove the bubble
of air valve or
change a new
vacuum bag.

Vacuum
Freezer Bag
takes longer
time to tighten
around food, or
loosens after
air is removed.

1. Batteries are
weak, Motor
runs slowly.

2. Food particles
are trapped in
Zipper.

3. Zipper is not
completely
sealed.

4. Air Valve has
not closed.

1. Recharge the
batteries.

2. Try another Bag if
particles cannot
be removed
completely.

3. Open Bag and
reclose Zipper.
Run fingers across
entire Zipper
to ensure itis
completely closed.

4. Remove air
from Bag again.
Immediately press
center of Air Valve
with finger to
ensure seal.
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warranty information

Product Name Vacuum Sealer
Model Number AX002S
Default Warranty Period Tyear

For your own reference, we strongly recommmend that you
record your order number and date of purchase.

Date of Purchase

Order Number

TERMS & POLICY

Airmsen warrants all products to be of the highest quality in
material, craftsmanship, and service, effective from the date of
purchase to the end of the warranty period.

Airmsen will replace any product found to be defective due to
manufacturer flaws based on eligibility. Refunds are available
within the first 30 days of purchase. Refunds are only available to
the original purchaser of the product. This warranty extends only
to personal use and does not extend to any product that has
been used for commercial, rental, or any other use in which the
product is not intended for. There are no warranties other than
the warranties expressly set forth with each product.

This warranty is non-transferrable. Airmsen is not responsible

in any way for any damages, losses, or inconveniences

caused by equipment failure by user negligence, abuse, or use
noncompliant with the user manual or any additional safety or
usage warnings included in the product packaging and manual.

This warranty does not apply to the following:

- Damage due to abuse, accident, alteration, misuse, tampering,
or vandalism.

« Improper or inadequate maintenance.
+ Damage in return transit.
+ Unsupervised use by children under 18 years of age.

Airmsen assume no liability for damage caused by the use of

the product other than for its intended use or as instructed in the
user manual. Some states do not allow this exclusion or limitation
of incidental or consequential losses, so the foregoing disclaimer
may not apply to you. This warranty gives you specific legal rights
and you may also have other rights, which may vary from state
to state.

ALL EXPRESSED AND IMPLIED WARRANTIES, INCLUDING THE
WARRANTY OF MERCHANTABILITY, ARE LIMITED TO THE PERIOD
OF THE LIMITED WARRANTY.

Defective Products & Returns

Should your product prove defective within the specified warranty
period, please contact Customer Support via
support@airmsen.com with your order number. DO not dispose
of your product before contacting us. Once our Customer
Support Team has approved your request, please return the unit
with a copy of your invoice and order number.
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