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NOTA DE SIGURANTA

Cititi toate instructiunile inainte de a utiliza produsul.

Utilizare generala

e Acest produs este destinat exclusiv utilizarii in interior.
Nu 1l utilizati in aer liber sau Tn medii umede.

e Nu utilizati aparatul pe o suprafata umeda sau fierbinte
si nu 1l plasati in apropierea surselor de caldura.

e Utilizati intotdeauna aparatul pe o suprafata plana si
stabila.

e Nu pozitionati aparatul langa aragaz sau alte surse de
foc deschis, pentru a preveni riscul de incendiu.

e Nu utilizati functia de vidare pentru alimente sau
produse care contin cantitati mari de ulei, apa sau alte
lichide, deoarece acestea pot patrunde in tubul de
vidare si pot deteriora aparatul.

e Daca sigilati mai multe pungi consecutiv, asteptati cateva
minute intre utilizari pentru a permite racirea aparatului.

e Pastrati capacul superior al aparatului deschis (deblocat)
atunci cand nu este utilizat.

e Acest aparat nu este destinat utilizarii comerciale.

Acces si supraveghere

e Acest produs nu este potrivit pentru utilizarea de catre
copii sau persoane care nu cunosc modul de operare.

e Nu permiteti folosirea aparatului ca jucarie.

e Supravegherea atenta este necesara atunci cand

aparatul este utilizat in preajma copiilor.
\ J
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NOTA DE SIGURANTA

Siguranta electrica si manipulare
e |n timpul utilizarii, nu atingeti banda de etansare incalzita

Cablul de alimentare
e Nu deteriorati, rasuciti, indoiti excesiv, intindeti sau

cu mainile pentru a evita arsurile.

Asigurati-va ca aparatul este uscat inainte de utilizare.
Verificati ca mainile sa fie uscate inainte de a conecta sau
de a deconecta aparatul de la sursa de curent.

Cand scoateti stecherul din priza, apucati-l de baza —

nu trageti de cablu.

Pentru siguranta, deconectati aparatul de la priza atunci
cand nu il folositi.

Scoateti aparatul din priza inainte de curatare, pentru a
evita riscul de electrocutare.

Nu introduceti nicio parte a aparatului, cablul de
alimentare sau stecherul in apa sau in alte lichide. |

presati cablul de alimentare, deoarece poate duce la
socuri electrice, scurtcircuite, incendii sau alte pericole.
Nu utilizati aparatul daca stecherul sau cablul de
alimentare este deteriorat.

Daca cablul de alimentare este defect, acesta trebuie
inlocuit doar de personal calificat, pentru a evita riscurile.
Daca aparatul functioneaza anormal, deconectati-|
imediat de |la sursa de curent si contactati personalul de
service autorizat.

J
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NOTA DE SIGURANTA

Intretinere si reparatii
e Nu incercati sa intretineti sau sa reparati acest aparat
pe cont propriu.
e Service-ul trebuie efectuat doar de un reprezentant
autorizat.

Utilizarea prelungitoarelor

e Este furnizat un cablu de alimentare scurt pentru a
reduce riscul de impiedicare.

e Daca folositi un prelungitor, asigurati-va ca puterea sa
electrica este cel putin egala cu cea a aparatului.

e Prelungitorul mai lung trebuie asezat astfel incat sa nu
atarne peste marginea blatului sau mesei, unde poate |
fi agatat, tras sau unde cineva se poate impiedica de el
— in special copiii.

Atentie
Acest aparat este DESTINAT EXCLUSIV UZULUI CASNIC.

VA RUGAM ATENTIE:

Inainte de a utiliza aparatul, va rugdm sa indepartati
bureteii de protectie laterali (albi/gri), pentru a asigura
functionarea corecta a dispozitivului.
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DESCRIERE PRODUS

e Putere: 120W

e Presiune de vidare: 60 kPa

e Dimensiune bara de lipire: 30 cm

e Panou de comanda: Tactil, usor de utilizat

e (Cutterincorporat: Pentru taierea usoara a rolelor

VIDARE SI SIGILARE AUTOMATA - UN PROCES RAPID SIEFICIENT }

PASTREAZA ALIMENTELE PROASPETE DE PANA LA 5 ORI MAI MULT}

& Y
— of
IIYEN TREND

Sigilarea pe termen lung a prospetimii.
Bucura-te de o viata sanatoasa si
de calitate.

Vacuum Sealer

(w) (=) (m=) E=)N G, (ee)

imatrend
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DESCRIERE PRODUS

5 FUNCTII SPECIALE DE VIDARE SI SIGILARE:

VAC - VIDARE MANUALA

s PARATA Vacuum Sealer
() (s) ()

(PENTRU ALIMENTE OBISNUITE CE
POT FI VIDATE COMPLET: LEGUME,
CARNE, BRANZETURI ETC) - =L —Seiais

imatrend

Vacuum Sealer

SEAL - SIGILARE SEPARATA

(SIGILEAZA DOAR PUNGA, FARA
VIDARE: SA INCHIZI O PUNGA DEJA
VIDATA SAU O PUNGA CU PRODUSE

SENSIBILE LA PRESIUNE (EX. CHIPSURI). DRY - VIDARE USCATA

(VIDARE+SIGILARE AUTOMATA

RICE - VIDARE SOFT PENTRU PRODUSE SOLIDE:
(VIDARE+SIGILARE AUTOMAT PENTRU NUCI, BISCUITI, PAINE,
ALIMENTE DELICATE, USCATE SI FINE CEREALE ETC))

CE POT FI ASPIRATE IN APARAT DACA

NU SE FOLOSESTE PRESIUNE

STOP - OPRIRE FUNCTII

(PENTRU A OPRI IMEDIAT ORIE
FUNCTIE ACTIVA DE VIDARE/
WET - VIDARE UMEDA SIGILARE)
(VIDARE+SIGILARE AUTOMAT PENTRU
ALIMENTE UMEDE SAU CU LICHID:
CARNE MARINATA, FRUCTE
DE MARE, LEGUME CU UMIDITATE)

CONTROLATA: OREZ, CEREALE FAINA))
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FSCRIERE PRODUS

Vacuum Sealer

(=) ) (=) ] @) (Fee)

imatrend

W 10 pungi (20 x 30 cm)

ACCESORII INCLUSE:
CEESORITINGELE W Cablu de alimentare

- PRACTIC S| FRUMOS M

DISPUNE DE:

cutter
bara de lipire de 30 cm
panou de comanda

tactil, usor de folosit

' I;'__ 39 cm  Acest aparat de :
“euvid poate fi folosit pentru a sigila-alimente
de diferite dimensiuni.
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SPECIFICATII TEHNIC.

[Tl

[ MODEL } IMA Trend SFO1
7 % N
PUTERE NOMINALA 120W
\ Y
7 N
DIMENSIUNI 370X 130 x 60 mm
. 7
4 N
LUNGIME ETANSARE 300 mm
o Y
LATIME ETANSARE 3mm c
. J
P
[TENSIUNE NOMINALAJ A 0
4 ~N
GREUTATE Ll =7
& J
f \ O
VACUUM 60 kPa
. 4
4 N\
TIMP DE VIDARE 6-12 secunde
\ J
@ S ©
COD EAN 5949519140317
o J
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CARACTERISTICI SI
BENEFICII

PASTRATI MANCAREA PROASPATA Sl
ELIMINATI MIROSUL NEPLACUT

.:-
Py

TR

Vacuum Sealer

Vacuum Sealer

| (=) (=) (=) o) (e

imatrend
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PERFORMANTA
PRODUSULUI SI
PARAMETRII

1. YAC
BUTON DE VIDARE MANUALA
(FARA SIGILARE)

2. SEAL
BUTON DOAR DE SIGILARE
SEPARAT (FARA VIDARE)

BUTON DE VIDARE PENTRU
ALIMENTE DELICATE

3. RICE }
§

TN I T A T RIS

4. WET
VIDARE SI SIGILARE AUTOMATA
PENTRU ALIMENTE UMEDE SAU

USOR LICHIDE
N
5.DRY
VIDARE SI SIGILARE AUTOMATA
PENTRU ALIMENTE USCATE
6. STOP
OPRESTE IMEDIAT ORICE
FUNCTIE ACTIVA
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PERFORMANTA
PRODUSULUI SI
PARAMETRII

4 N
7. LAMPA UV
o 7
a S
8. BANDA DE INCALZIRE

J

J

=
0. BANDA DE PRESARE A

\
N
{ 9. BURETE DE SIGILARE
!
PUNGII

{ 1. BURETE DE SIGILARE

@ MANUAL DE INSTRUCTIUNI IMATREND.RO


https://imatrend.ro/

p

INDICATORI SI FUN CTH
INTELIGENTE

MOD DE ASTEPTARE (STAND-BY: )

Semnal: Indicatorul de lucru este aprins continuu (lumina continua).

IN TIMPUL FUNCTIONARII

T

Semnal: Indicatorul de lucru clipeste, iar lumina violet este aprinsa.

CONTROL INTELIGENT AL TEMPERATURII

Functie: Previne supraincalzirea benzii de incalzire.

Cum functioneaza: Cand temperatura interna depaseste limita de
siguranta, aparatul intra automatin mod de protectie: LED-ul de
stare incepe sa clipeasca rapid si toate tastele devin inactive.

Dupa aproximativ 2 minute, cand temperatura scade la un nivel
sigur, LED-ul se opreste din clipit si aparatul revine automat la
functionare normala.

Vacuum Sealer

() (o) (tn) () (o) (s00)

Vacuum Sealer

(=) (=) (=)

imatrend
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SUGESTII DE UTILIZAR

F Tl

1. CUBURI DE GHEATA REUTILIZABILE:

Umpleti o punga pana la jumatate cu apaq, sigilati-o fara a folosi
functia de vidare, apoi congelati-o. Punga astfel pregatita poate fi
utilizata: intr-o galeata cu gheata pentru racirea bauturilor ori sub
foma de ,,cub de gheata” mare pentru tratarea leziunilor sportive.

2. STOCARE IN VID PENTRU OBIECTE NON-ALIMENTARE:

Aparatul poate fi folosit si pentru vidarea altor articole, precum:
obiecte de colectie, fotografii si documente importante, bijuterii, carti
de joc sau carti. Acestea vor fi protejate de praf, umezeala si
deteriorare

3. MURATURI RAPIDE IN BORCANE:

Folosind aparatul impreuna cu borcane speciale pentru vidat,
ingredientele isi vor deschide porii mai rapid si vor absorbi aroma de
muratura intr-un timp mult mai scurt.

Atentie la supraincalzire: Daca observati ca punga de conservare
se topeste, inseamna ca banda de incalzire este prea fierbinte.

Lasati aparatul sa se raceasca timp de 90 de secunde inainte
de a-l folosi din nou.
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SUGESTII DE UTILIZAR

4. AMBALAREA ALIMENTELOR CU COLTURI SAU VARFURI
ASCUTITE:

Pentru alimente precum: carne cu os, peste cu oase mari.
Infasurati varfurile cu un servetel sau prosop de hartie, pentru a
evita perforarea pungii in timpul vidarii.

5. VIDAREA ALIMENTELOR UMEDE:

Cand ambalati alimente cu umezeala, cum ar fi fructe, legume sau
carne: stergeti-le in prealabil cu un prosop sau infasurati-le intr-o
punga inainte de vidare

Astfel veti evita scurgerile si deteriorarea aparatului.

SFATURI UTILE:

Pentru alimente cu lichid sau oase:
e invelitiin servetel varful oaselor sau zonele ascutite.
e Nu lasati lichid vizibil - se poate folosi dubla punga.
Pentru alimente pufoase:
e Folositi functia VAC cu control manual.
Pentru obiecte non-alimentare:
e Puteti vida documente, bijuterii, carti, piese de schimb etc.
Cub de gheata reutilizabil:
e Umpleti 2 punga cu apa, sigileaza (fara vidare), congeleaza
se poate folosi ca gheata pentru racire sau sport.
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PRECAUTIl
S| RECOMANDARI

PAUZA PENTRU RACIRE:

In cazul utilizarii continue a aparatului pentru mai mult de 5 cicluri,

se recomanda o pauza de minim 20 de secunde pentru a permite
racirea corespunzatoare a aparatului inainte de a incepe un nou
ciclu.

PUNGI DE VIDAT:

Utilizati pungi de vidat cu textura speciala (pungi gofrate) pentru a
asigura un vid eficient si pentru a prelungi durata de valabilitate a
alimentelor.

SIGILAREA LEGUMELOR SI FRUCTELOR PROASPETE:

Pentru legume si fructe proaspete, este recomandat sa utilizati un
singur sigiliu pentru a evita formarea excesiva de gaze, care poate
duce la umflarea pungii in timpul depozitarii.

ASEZAREA PUNGII IN APARAT:

Asigurati-va ca buretii ovali nu sunt scosi sau deteriorati.
Introduceti corect punga intre cele doua clipsuri de fixare.

Dupa introducerea pungii, inchideti capacul ferm, apasand usor pe
capete pana cand auziti un click. Apoi selectati butonul dorit pentru
aincepe procesul de vidare.
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METODE DE AMBALARE

¥/ PASI PENTRU O VIDARE CORECTA

1.Conectati cablul de alimentare la aparat,
apoi introduceti-l in priza si porniti aparatul.
1.Apasati pe cele doua butoane laterale Vi
pentru a deschide capacul aparatului (Figura 1)
1.Verificati punga. Asigurati-va ca folositi o punga texturata
speciala pentru vidare si ca deschiderea este curata, fara
lichide sau cute.
2.Asezati capatul deschis al pungii sub clema aparatului, lasand
cel putin 3 cm spatiu intre continut si marginea pungii, apoi
inchideti corect capacu, apasand ambele laterale, pana auziti
un clic. (Figura 2)
3. Alegeti setareain functie de tipul alimentului: uscat, umed sau
punga groasa. (Figura 3)
4. Dupa ce s-a stins indicatorul luminos, apasati amble cleme
laterale pentru a deschide capacul aparatului. (Figura 4)
5. Scoateti ambalajul sigilat si lasati aparatul sa se raceasca 20
secunde. Este important pentru protejarea firului de incalzire
Si pentru o sigilare eficienta la utilizarea urmatoare.

Nota: Pentru vidare este necesara o punga texturata sau
unghiulara. Pungile simple pot fi doar sigilate, nu si vidate.
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METODE DE AMBALARE

Vacuum Sealer

imatrend

Control manual al gradului de vidare - potrivit pentru alimente
fragile sau pufoase (chifle, bureti, frunze de salata)

Instructiuni pas cu pas:

1. Puneti alimentele in punga, introduceti capatul pungii de vid
in camera de vid si inchideti capacul (se aude un click la
inchidere).

2. Tineti apasat VAC pentru a incepe vidare.

3.Cand ati ajuns la nivelul dorit, eliberati butonul.

4.Apasati SEAL pentru a sigila ulterior punga (urmariti mai jos
pasii pentru sigilare)

NOTA:

Acest mod de vidare foloseste temperatura ridicata.

Ideal pentru pungi termo-rezistente sau cu straturi
multiple.

Daca observati ca banda de incalzire este prea fierbinte,
lasati aparatul sa se raceasca timp de 90 de secunde inainte
de a-l folosi din nou.
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METODE DE AMBALARE

Vacuum Sealer

imatrend

Sigileaza fara vidare (doar lipire termica) - utila pentru inchiderea
pungilor deja vidate sau a pungilor cu alimente delicate (ex. chipsuri)

Instructiuni pas cu pas:
1. Introduceti capatul pungii pe bara de sigilare siinchideti
capacul (se aude un click la inchidere).
2. Apasati SEAL pentru aincepe sigilarea.
3. Asteptati 5-8 secunde pana se stinge LED-ul.
4. Odata stins LED-ul, sigilarea este finalizata.

NOTA:
Nu puneti alimente in punga la acest pas.
Asteaptati minim 20 secunde intre sigilari pentru a

proteja banda de incalzire.
Daca observati ca banda de incalzire este prea fierbinte,
lasati aparatul sa se raceasca timp de 90 de secunde inainte

de a-l folosi din nou.
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METODE DE AMBALARE

Mod dedicat pentru alimente uscate si fine, cum ar fi orez,
cereale sau faina (alimente care pot fi aspirate in aparat daca nu
se foloseste presiune controlata.)

Instructiuni pas cu pas:
1. Introduceti alimentele in pungi mai groase si asigurati-va ca nu
exista lichid in punga.
2. Introduceti capatul pungii de vid in camera de vid si inchideti
capacul (se aude un click la‘inchidere).
3. Apasati RICE pentru a incepe vidarea si sigilarea automata.
4. Asteptati pana se stinge LED-ul. Odata stins indicatorul,
procesul este complet.
NOTA:
Acest mod de vidare foloseste temperatura ridicata.
Ideal pentru pungi termo-rezistente sau cu straturi multiple.
Daca observati ca banda de incalzire este prea fierbinte,
lasati aparatul sa se raceasca timp de 90 de secunde inainte
de a-l folosi din nou.
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METODE DE AMBALARE

Vacuum Sealer

(<) =) (=]

WET - imatrendl R
(VIDARE UMEDA +

SIGILARE AUTOMATA):

Vidare automata si sigilare la temperatura medie - pentru alimente
umede (carne cruda, fructe suculente). Nu trebuie sa existe lichid
vizibil in punga.
Instructiuni pas cu pas:
1. Introduceti alimentele in pungile de vidare. Stergeti marginile
pungii daca sunt ude.
2. Introduceti capatul pungii de vid in camera de vid si inchideti
capacul (se aude un click lainchidere).
3. Apasati WET pentru a incepe vidarea si sigilarea automata.
4. Asteptati pana se stinge LED-ul. Odata stins indicatorul, procesul
este complet.

NOTA:

Nu umpleti pungile complet.

Folositi pungile dedicate pentru vidare.

Daca aparatul trage lichid in camera, apasati pe STOP pentru a
opri imediat. Curatati si usucati interiorul.

Daca observati ca banda de incalzire este prea fierbinte, lasati
aparatul sa se raceasca timp de 90 de secunde inainte
de a-l folosi din nou.
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METODE DE AMBALARE

DRY (VIDARE USCATA + SIGILARE AUTOMATA):

Vacuum Sealer

) = =) = &) &)

imatrend

Vidare automata si sigilare la temperatura mai scazuta - potrivita
pentru alimente uscate (nuci, biscuiti, orez, carne uscata).

Instructiuni pas cu pas:
1. Introduceti alimentele in pungile de vidare.
2. Introduceti capatul pungii de vid in camera de vid si inchideti
capacul (se aude un click la‘inchidere).
3. Apasati DRY pentru aincepe vidarea si sigilarea automata.
4. Asteptati pana se stinge LED-ul. Odata stins indicatorul,

procesul este complet.

NOTA:

Nu umpleti pungile complet.

Folositi pungile dedicate pentru vidare.

Daca observati ca banda de incalzire este prea fierbinte,
lasati aparatul sa se raceasca timp de 90 de secunde inainte

de a-l folosi din nou.
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METODE DE AMBALARE

Vacuum Sealer

= = =) = ® &=

imatrend

Opreste imediat orice functie in desfasurare - pentru siguranta si
control.

Instructiuni pas cu pas:

1. Introduceti alimentele in pungile de vidare.

2. Introduceti capatul pungii de vid in camera de vid si inchideti
capacul (se aude un click lainchidere).

3. Apasati STOP in timpul oricarui proces daca:

e vreti sa intrerupeti imediat operatiunea

e daca observati o scurgere de lichid in camera de vidare

e daca punga nu este pozitionata corect sau daca nu este capatul
acesteia intins perfect.

4. Asteptati pana se stinge LED-ul. Odata stins indicatorul, puteti
deschide capacul.

5. Dupa remedierea problemei, asteptati minimum 20 de
secunde inainte de a relua procesul pe care I-ati oprit initial.
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METODE DE AMBALARE

Alimentele nu trebuie sa depaseasca
2/3 din capacitatea pungii, pentru a nu afecta
eficienta procesului de vidare.

Alimentele lichide si cele care nu sunt complet
uscate nu trebuie sigilate in vid.

Alimentele sub forma de pulbere
trebuie ambalate intr-o punga de unica folosinta
inainte de a fi supuse procesului de vidare, pentru a
preveni afectarea acestuia.

~n
6' n1 4 moduri de functionare care indeplinesc toate nevoile tale

(=) (=) (=)

imatrend
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Termen de
Categorie | Denumire Produse | Metoda |Depozitare| __
Pastrare
La rece
8-9 zile
Carne - : 2
y Vita, porg, pui etc | Vacuum >23°C
cruda _
Congelare | 6-12 luni
Prod S I iuca . 4-5 zile
roduse |Somn, calcan, stiuca, o )
. 3 Vacuum | 2%3°C
marine calamar _
Congelare | 6-12 luni
La rece
Legume diverse | Vacuum 7-10 zile
5 543°C
Spanac, ciuperci,
salata verde, usturoi, . .
=da K Vacuum |Refrigerare| 5-15 zile
ardei, ghimbir,
Legume :
legume verzi etc
Varza, cartofi,
morcovi,
radacinoase, Vacuum | Congelare | 20-35 zile
porumb, cartofi dulci
etc
Lamaie, mere . 1-3 luni
Vacuum |Refrigerare _
Ananas 10-20 zile
Fructe
: La rece :
Fructe diverse Vacuum i 14-20 zile
5+3°C
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Termen
Categorie | Denumire Produse | Metoda |Depozitare| de
Pastrare
. 10-20
Refrigerare ;
S o zile
Carne gatita | Carne de vita, por,
. S . Vacuum
(procesata) pui, friptura etc
La rece 10-14
5+3°C zile
Temp. :
Peste uscat Peste Vacuum . 16-15 luni
camerei
Fast Food Sunca, carnati etc | Vacuum |Refrigerare|6-12 luni
, Pudra de ardei iute, Temp. ,
Condimente Vacuum P . 16-12 luni
susan etc camerei
Accesorii electronice,
Necesitati filme, monede, Temp. |Perman
e . Vacuum :
zilnice pietre, metale camerei ent
pretioase
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METODE REs@ON SR
Denumire Termen de
Categorie Metoda |Depozitare| __
Produse Pastrare
Ardei uscatji,
curmale uscate, : :
. . Vacuum | Refrigerare | 6-15 zile
ciuperci uscate,
Produse |cartofi dulci uscati
uscate | Arahide, migdale,
nuci, seminte Temp. :
i Vacuum P : 6-12 zile
pepene galben, camerei
caju etc
Biscuiti, taitei,
Temp. :
produse de Vacuum cameEei 3-9 luni
Proo!u;e ‘?'e patiserie
panificatie x
= emp. :
Paine Vacuum P : 6-8 zile
camerei
Orez, soia,
Temp. ;
porumb, fasole, | Vacuum .| 12-36 luni
. : camerei
fasole rosie, ceai
Alte produse Prajituri cu Temp. :
P ) S Vacuum P : 3-6 luni
gelatina camerei
cafea, taitei Temp. :
: : Vacuum P .| 6-18 luni
instant camerei
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CONSERVARE
PENTRU TOATE
TIPURILE DE ALIMENTE
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BENEFICII VIDARE Sl
SIGILARE

NESIGILAT iN VID i w

Dezordonat & Termen de valabilitate scurt ¥ = :g = ‘_ f

@

Murdar Miros Timp scurt
urat de depozitare

e

SIGILAT IN VID

Ordonat & Inodor & 6X Proaspat

© ® @

Ordonat F&ra miros Proaspit de
neplacut 6 ori mai lung

EDA @ e I l
FR-EE Wt IR EEe = arguiang in condrt upiorey ndeln  Magndoe spdisl w0
28 piguannt - ) oM 5 gL
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REPARATII S INTRETINER!

PASTRAREA APARATULUI:

Atunci cand nu utilizati Aparatul de Vidat si Sigilat IMA Trend, lasati
capacul superior s3 ramana usor deschis. Incuietorile din stanga si
din dreapta trebuie sa ramana nefixate pentru a permite o ventilare
adecvata.

CURATAREA APARATULUI:

Inainte de curatare, deconectati aparatul de la sursa de alimentare.
Folositi 0 laveta textila umeda sau un prosop de hartie umed pentru
a sterge usor suprafetele exterioare. Dupa curatare, lasati aparatul sa
se usuce completinainte de a-| refolosi.

Camera de vid poate capta lichide extrase din punga.; Folositi sapun
lichid de vase usor si o carpa calda si umeda pentru a curata orice
reziduuri ramase in urma.

INGRIJIREA BURETELUI DE ETANSARE:

Dupa curatarea aparatului, lasati buretele de etansare sa se raceasca
Si sa se usuce complet. Evitati aplicarea unei presiuni excesive asupra
acestuia pentru a preveni deformarea. Lasati-l la uscat intr-un loc
aerisit sau chiar in aparat.

IN CAZ DE DEFECTIUNI:

Daca aparatul nu functioneaza corespunzator, opriti imediat
alimentarea cu energie electrica. Verificati cauza defectiunii si
incercati sa o remediati. Daca problema persista, contactati serviciul
de asistenta tehnica.
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REPARATII SI INTRETINE

[T

) @l PRODUSUL NU FUNCTIONEAZA

Verificarea alimentarii cu energie electrica

Asigurati-va ca nu exista o pana de curent si ca mufa de alimentare
este conectata corect la priza. Verificati daca priza este functionala.

Verificarea starii aparatului

Inspectati cablul de alimentare, stecherul si corpul aparatului pentru
semne de deteriorare. Daca observati defecte, NU utilizati aparatul si
contactati un specialist pentru reparatii.

Verificarea pozitiei pungii
Asigurati-va ca punga este asezata corect in camera de vid.

Utilizarea continua

Daca utilizati aparatul pentru perioade lungi de timp, este
recomandat sa faceti o pauza de 20 de secunde dupa fiecare proces
de sigilare in vid pentru a permite aparatul sa se raceasca.

Daca aparatul s-a supraincalzit, asteptati chiar si pana la 25 de minute
pentru racire inainte de a-l folosi din nou.

imatrend
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REPARATII SI INTRETINE
X

Verificarea pozitionarii pungii

Asigurati-va ca partea de intrare a pungii nu este pliata sau neuniforma
pe banda deincalzire. O pozitionare gresita poate duce la o sigilare
incompleta.

[Tl

Alimentele cu continut ridicat de lichid potimpiedica sigilarea corecta a
pungii. Taiati punga, stergeti partea superioara din interiorul pungii si
resigilati.

Aplicarea presiunii corecte

Apasati ferm capacul superior cu ambele maini pentru o sigilare
completa. Presiunea insuficienta sau aplicata neuniform poate afecta
sigilarea.

Verificati daca garniturile de etansare superioare si inferioare sunt
slabite, uzate sau crapate.

Verificarea semnalizarii corecte

Dupa apasarea butonului de sigilare, verificati daca lumina se aprinde,
semn ca procesul de sigilare estein curs.

Verificarea benzii de incalzire

Inspectati periodic banda de incalzire pentru eventuale deteriorari.
Daca aceasta este defecta, NU utilizati aparatul pana nu este inlocuita.
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REPARATII SI INTRETINE

X POMPARE INSUFICIENTA
(NU POATE CREA SUFICIENT VID)

Verificarea pozitionarii pungii
Punga trebuie plasata intre cele doua cleme, fara a fi pliata. Asigurati-
va ca este intinsa uniform.

[ Tg!

Utilizarea unei pungi dedicate

Folositi doar pungi special concepute pentru vidat, compatibile cu
acest aparat.

Verificarea integritatii pungii
Asigurati-va ca punga nu are margini ascutite, colturi deteriorate sau
gauri. Orice imperfectiune poate afecta procesul de vidare.

Verificarea garniturii buretelui de vid

Verificati daca garnitura buretelui de vid este bine fixata siin stare
buna. O garnitura slabita sau deteriorata poate reduce eficienta
aparatului.

Respectarea capacitatii pungii
Nu umpleti punga mai mult de 3/4 din capacitate. O punga prea plina

poate impiedica o sigilare corecta.

Asteptati cel putin 20 de secunde intre procesele de sigilare pentru a
permite aparatului sa se raceasca.

@ MANUAL DE INSTRUCTIUNI IMATREND.RO


https://imatrend.ro/

P

(11

REPARATII SI INTRETINER
X

Sigilarea articolelor cu margini si pete de ulei/umiditate
Pentru articolele cu margini si muchii multiple sau cele care prezinta
pete de ulei sau umiditate, este necesar sa le sigilati din nou prin
ambalare in vid. Aceasta implica efectuarea a doua operatiuni de
sigilare pentru o etansare corecta.

Utilizarea pungilor de plastic adecvate

Folositi doar pungi de plastic special concepute pentru ambalareain
vid. Acestea asigura etanseitatea si rezista procesului de vidare.

Articole care produc vapori de apa

Articolele cu continut ridicat de apa, cum ar fi alimentele umede, pot
elibera vapori de apa in timpul procesului de vidare, compromitand

vidul si eficienta sigilarii. Acestea necesita o atentie deosebita pentru

a preveni pierderea vidului.

Asigurati-va ca nu exista umiditate sau lichid din alimentele prezente
in sigiliul pungii. Poate fi necesar sa taiati punga si sa o sigilati din nou
sau sa utilizati o punga complet noua. Congelati partial alimentele cu
exces de lichide, inainte de sigilarea in vid.

NU incercati sa reparati sau sa modificati niciuna dintre
functiile electrice sau mecanice ale acestui aparat.

Daca aveti intrebari privind functionarea sa sau considerati ca
este necesara o reparatie, va rugam sa contactati
departamentul nostru de service post-vanzare.
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EXPLICATIA
SCURGERILOR DE AE
[N PUNGA VIDATA

DACA PUNGA NU SE VIDEAZA CORECT SAU SE
OBSERVA SCURGERI DE AER, POT EXISTA MAI MULTE

CAUZE:

Resturi pe linia de sigilare
Bucati de alimente, firimituri sau lichid potimpiedica sigilarea
completa.

Solutie: Curatati marginile pungii si, daca e prea pling, folositi o
punga mai mare sau umpleti mai putin.Bucati de alimente,
firimituri sau lichid pot impiedica sigilarea completa.

Cute pe linia de sigilare
Daca deschiderea pungii nu este intinsa perfect, se formeaza goluri
prin care intra aer.

Solutie: Intindeti bine marginea pungii inainte de vidare.

Puncte de rupere sau sigilare incompleta
Apare frecvent la alimente uleioase sau lichide (ex: supe).

Solutie: Reduceti temperatura firului de incalzire. Dupa vidare,
apasati din nou butonul de Sigilare simpla pentru a intari sigiliul.
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EXPLICATIA
SCURGERILOR DE AE
[N PUNGA VIDATA

DACA PUNGA NU SE VIDEAZA CORECT SAU SE
OBSERVA SCURGERI DE AER, POT EXISTA MAI MULTE

CAUZE:

Perforarea pungii de la alimente ascutite
Oase, spini sau margini dure pot intepa folia.

Solutie: Infasurati alimentele cu colturi ascutite intr-un servetel
sau intr-o folie suplimentara.

Respiratia fructelor si legumelor proaspete
Oase, spini sau margini dure pot intepa folia.

Solutie: Infasurati alimentele cu colturi ascutite intr-un servetel
sau intr-o folie suplimentara.
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CERTIFICAT DE
GARANTIE

GARANTIE COMERCIALA PERSOANE JURIDICE: 12 LUNI

GARANTIE DE CONFORMITATE PERSOANE FIZICE: 24 LUNI

4
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Fabricarea, asamblarea si performanta acestui produs au fost
testate siindeplinesc standardul de calitate de fabricatie, iar
produsul a fost aprobat pentru eliberare.

Produs: Aparat de vidat si sigilat IMA TREND V3540

Data ACNIZILIONGNI .........oueeerrressssnsnnessssssssssssssssssssssssmssnssssssssssssssssssssssssssssssenns

= (=] {0) § Eoiiet o bl e e e e

Urmatoarele cazuri nu sunt acoperite de garantie:
Daune cauzate de factori umani sau forte inevitabile
(de exemplu, dezastre naturale).

Uzura normala a produsului.

imatrend
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CONTACT

Daca intampinati probleme sau aveti sugestii, va rugam sa ne
contactati direct telefonic la numarul dedicat informatiilor pentru
clienti.

S, +4.0755. 622 .628 Instagram: @imababy.ro

(WhatsApp, Viber)
© Luni-vineri:09.00 - 18:00

¢ office@imatrend.ro

https://imatrend.ro

imatrend
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SAFETY NOTICE

Please read all instructions before using the product.

General Use

e This product is intended for indoor use only. Do not use
it outdoors or in damp environments.

e Do not operate the appliance on wet or hot surfaces,
and do not place it near heat sources.

e Always use the appliance on a flat and stable surface.

e Keep the appliance away from stovetops or open flames
to prevent fire hazards.

e Do not use the vacuum function on foods or products
containing large amounts of oil, water, or other liquids,
as these may enter the vacuum tube and damage the
unit.

e |f sealing multiple bags consecutively, allow a few
minutes of cooling time between uses to prevent
overheating.

e Keep the top cover unlocked and open when the
appliance is not in use.

e This device is not intended for commercial use.

Access and Supervision
e This product is not suitable for use by children or
individuals unfamiliar with its operation.
e Do not allow the appliance to be used as a toy.
e Close supervision is required when the appliance is
used near children.

J

®
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SAFETY NOTICE

Electrical Safety and Handling

e During use, do not touch the heated sealing strip with
your hands to avoid burns.

e Ensure the appliance is dry before use.

e Make sure your hands are dry before plugging in or
unplugging the device.

e When unplugging the appliance, always grasp the plug
at the base—do not pull the power cord.

e For safety, unplug the appliance when it is not in use.

e Disconnect the appliance from the power source
before cleaning to avoid electric shock.

e Do notimmerse any part of the appliance, the power
cord, or the plug in water or any other liquid.

Power Cord Safety

e Do not damage, twist, excessively bend, stretch, or
crush the power cord, as this may lead to electric
shock, short circuits, fire, or other hazards.

e Do not use the appliance if the power cord or plug is
damaged.

e |f the power cord is damaged, it must be replaced by
qualified personnel to prevent danger.

e |f the appliance operates abnormally, immediately
unplug it and contact maintenance personnel.

\

J
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SAFETY NOTICE

Maintenance and Repairs
e Do not attempt to service or repair this product
yourself. Servicing should only be carried out by an
authorized representative.

Use of Extension Cords

e Ashort power cord is provided to reduce the risk of
tripping.

e |f using an extension cord, ensure that its electrical
rating is at least equal to that of the appliance.

e The longer cord should be arranged so that it does
not hang over the edge of a countertop or table,
where it can be pulled, tripped over, or caught,
especially by children.

Important Notice
This appliance is FOR HOUSEHOLD USE ONLY.

PLEASE NOTE:

Before using the appliance, please remove the side
protective sponges (white/grey) to ensure the proper
functioning of the device.
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PRODUCT DESCRIPTION

e Rated Power: 120W

e Vacuum Pressure: 60 kPa

Sealing Bar Length: 30 cm

Control Panel: Touch-sensitive and user-friendly
Built-in Cutter: For easy and precise cutting of
vacuum roll bags

AUTOMATIC VACUUM AND SEALING
A FAST AND EFFICIENT PROCESS
{ KEEPS FOOD FRESH UP TO 5 TIMES LONGER }

las" %
Q') \ TREND
| \ Long-term freshness sealing!

g N & _ Enjoy a healthy and high-

4 quality life.

Vacuum Sealer
(w) (=) (m=) E=)N G, (ee)

imatrend
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PRODUCT DESCRIPTION

SPECIAL VACUUM AND SEALING FUNCTIONS:

VAC - MANUAL VACUUM

(FOR REGULAR FOODS THAT CAN P——
BE FULLY VACUUMED, SUCH AS () (o) (=)

VEGETABLES, MEAT, CHEESE, ETC.)

Vacuum Sealer

(=) =) (=) (i) E0i) o (wen)

imatrend

SEAL - SEPARATE SEALING

(SEALS THE BAG WITHOUT
VACUUMING. USE TO CLOSE AN
ALREADY VACUUMED BAG OR TO SEAL
ITEMS SENSITIVE TO PRESSURE: CHIPS.

RICE - GENTLE VACUUM MODE DRY - DRY FOOD

(AUTOMATIC VACUUM + SEALING FOR VACUUM MODE

DELICATE, DRY, FINE FOODS THAT AUTOMATIC VACUUM +
COULD BE DRAWN INTO THE MACHINE SEALING FOR DRY AND SOLID
WITHOUT PRESSURE CONTROL, SUCH FOODS, SUCH AS NUTS,

AS RICE, FLOUR, CEREALS.) COOKIES, BREAD, CEREAL, ETC.)

WET - MOIST FOOD VACUUM

MODE STOP -STOP FUNCTION
(AUTOMATIC VACUUM + SEALING FOR (IMMEDIATELY STOPS ANY
MOIST OR LIQUID-CONTAINING ACTIVE VACUUMING OR
FOODS, SUCH AS MARINATED MEAT, SEALING OPERATION.)
SEAFOOD, OR VEGETABLES WITH HIGH

MOISTURE CONTENT).
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PRODUCT DESCRIPTION

Vacuum Sealer

(=) ) (=) &) (o) (ee)

imatrend

W 10 bags (20 x 30 cm)

INCLUDED ACCESSORIES:
W Power cord

IT IS EQUIPPED WITH:

Built-in Cutter
30 cm Sealing Bar
Easy-to-use Touch

Control Panel
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TECHNICAL
SPECIFICATIONS

[ MODEL } IMA Trend SFO1
7 N

RATED POWER 130W
N J
7 N

DIMENSIONS 370x 130 x 60mm
G Y
& )

SEALING LENGTH 300 mm

o )

SEALING WIDTH 3mm

220V / 50Hz

N
[ RATED VOLTAGE J

4 ~N
WEIGHT 0.78 kg

trend

S J
” \ O
VACUUM PRESSURE 60 kPa
. /
7 N\
VACUUM TIME 6-12 seconds
N J
“ S (Y
EAN CODE 5949519140317
\\ J
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FEATURES AND
BENEFITS

Vacuum Sealer

() [ow] [swe)

imatrend

Vegetables

imatrend
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PRODUCT
PERFORMANCE
AND PARAMETERS

. VAC
MANUAL VACUUM BUTTON
(WITHOUT SEALING)

2. SEAL
BSEAL ONLY BUTTON (NO
VACUUM)

{ 3 RICE
i

VACUUM BUTTON FOR
DELICATE FOODS

4. WET
AUTOMATIC VACUUM & SEAL
FOR MOIST OR SLIGHTLY
LIQUID FOODS

5. DRY
AUTOMATIC VACUUM & SEAL
FOR DRY FOODS 6. STOP

STOPS ANY ACTIVE
FUNCTION IMMEDIATELY
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PRODUCT
PERFORMANCE
AND PARAMETERS

/. UV LAMP

~
b

8. HEATING STRIP

9. SEALING SPONGE

J
N

10. BAG PRESSING STRIP

1. SEALING SPONGE

R P e

USER MANUAL IMATREND.RO


https://imatrend.ro/

4
TOP

INDICATORS AND
SMART FUNCTIONS

STAND-BY MODE:

Signal: The work indicator is steadlily lit (continuous light).

DURING OPERATION:

Signal: The work indicator flashes and the violet light turns on.

SMART TEMPERATURE CONTROL:

Function: Prevents overheating of the heating strip.

How it works:

When the internal temperature exceeds the safety limit, the device
automatically enters protection mode:

- The status LED starts flashing rapidly

- All buttons become inactive

After approximately 2 minutes, when the temperature drops to
a safe level, the LED stops flashing and the device automatically
returns to normal operation.

1

Vacuum Sealer

(=)
e

Vacuum Sealer

(e) () (=)

imatrend
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SMART TIPS FOR USE

Fill a bag halfway with water, seal it without using the vacuum
function, then freeze it.

The prepared bag can be used in an ice bucket to chill beverages or
as a large “ice cube” for treating sports injuries.

2. VACUUM STORAGE FOR NON-FOOD ITEMS:

The device can also be used to vacuum seal other items such as:
collectibles, photographs and important documents, jewelry, playing
cards, or books.

These will be protected from dust, moisture, and damage.

3. QUICK PICKLING IN JARS:

By using the device together with special vacuum jars, ingredients will
open their pores faster and absorb the pickling flavor much more
quickly.

Overheating Warning:
If you notice the storage bag melting, it means the heating strip is
too hot.

Let the device cool down for 90 seconds before using it
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SMART TIPS FOR USE

4. PACKAGING FOODS WITH SHARP CORNERS OR EDGES:

For foods such as meat with bones or fish with large bones:
Wrap the sharp edges with a napkin or paper towel to prevent
the bag from being punctured during vacuuming.

5. VACUUM SEALING MOIST FOODS:

When packaging moist foods like fruits, vegetables, or meat:
Wipe them with a towel beforehand or wrap themin a

separate bag before vacuum sealing.

This helps prevent leaks and damage to the machine.

USEFUL SUGGESTIONS:

For foods with liquid or bones:
Wrap bone tips or sharp areas with a paper towel.
Avoid visible liquid — you can use a double bag if necessary.

For fluffy or soft foods:
Use the VAC function with manual control.

For non-food items:
You can vacuum seal documents, jewelry, books, spare parts, etc.

Reusable ice cube:
Fill a bag halfway with water, seal (without vacuuming), freeze
can be used for cooling drinks or treating injuries.
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PRECAUTIONS AND
RECOMMENDATIONS

COOLING BREAK:

If the appliance is used continuously for more than 5 cycles, allow a
minimum 20-second break to ensure proper cooling before starting
a new cycle.

VACUUM BAGS:

Use specially textured vacuum bags (embossed bags) to ensure
effective vacuum sealing and extend the shelf life of food.

SEALING FRESH VEGETABLES AND FRUITS:

For fresh vegetables and fruits, it is recommended to use a single
seal to prevent excessive gas buildup, which may cause the bag to
inflate during storage.

PLACING THE BAG IN THE DEVICE:

Ensure that the oval foam pads are not removed or damaged.
Insert the vacuum bag between the two fixing clips properly.

Once the bag is inserted, close the lid firmly, pressing gently at both
ends until you hear a click. Then, select the desired button to begin
the vacuum process.
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VACUUM TECHNIQUE

v STEPS FOR PROPER VACUUM SEALING

e Connect the power cord to the device, plug
it into the socket, and turn the unit on.

e Press the two side buttons to open the lid
of the device (Figure 1).

e Check the bag. Make sure you are using a textured vacuum bag
and that the opening is clean—free of liquids or wrinkles.

e Place the open end of the bag under the clamp, leaving at least 3
cm between the contents and the bag's edge. Then close the lid
firmly by pressing both sides until you hear a click (Figure 2).

e Select the appropriate setting depending on the type of food: dry,
moist, or thick bag (Figure 3).

e Once the indicator light turns off, press both side latches to open
the lid (Figure 4).

e Remove the sealed package and let the machine cool down for 20
seconds.

e Thisisimportant to protect the heating wire and ensure a strong
seal for the next use.

Note: A textured or embossed vacuum bag is required for
vacuum sealing. Simple (smooth) bags can only be sealed, not
vacuumed.

@ USER MANUAL IMATREND.RO


https://imatrend.ro/

4
TOP

VACUUM TECHNIQUE

(=) (=) (=) (=) (a0 o (9es)

Vacuum Sealer

imatrend

Manual control of vacuum level - ideal for fragile or fluffy items
(bread rolls, sponges, lettuce leaves)

Step-by-step instructions:

1.Place the food inside the bag, insert the open end of the bag
into the vacuum chamber, and close the lid until you hear a
click.

2.Press and hold the VAC button to start vacuuming,

3.When the desired vacuum level is reached, release the button.

4.Then, press SEAL to seal the bag. (Follow the sealing steps
below.)

NOTE:

This vacuum mode uses high temperature.

Ideal for heat-resistant or multi-layered bags.

If the heating strip becomes too hot, allow the device to
cool down for 90 seconds before using it again.
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VACUUM TECHNIQUE

Vacuum Sealer

=) &) @=) = & &)

imatrend

Seals the bag without vacuuming (heat seal only) - useful for
sealing already vacuumed bags or delicate food items (e.g., chips).

Step-by-step instructions:
1.Place the open end of the bag onto the sealing strip, and close
the lid until you hear a click.
2.Press the SEAL button to start the sealing process.
3.Wait 5-8 seconds until the LED turns off.
4.0nce the LED is off, the sealing is complete.

NOTE:

Do not place food in the bag during this step.

Wait at least 20 seconds between seals to protect the
heating strip.

If the heating strip becomes too hot, let the device cool
for 90 seconds before using it again.
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VACUUM TECHNIQUE

Dedicated mode for dry and fine foods such as rice, cereals, or
flour (foods that can be sucked into the machine if pressure is

not controlled).

Step-by-step instructions:
1.Place the food in thicker bags and make sure there is no liquid

inside the bag.
2.Insert the open end of the bag into the vacuum chamber and

close the lid until you hear a click.
3.Press the RICE button to start automatic vacuuming and

sealing.
4.Wait until the LED turns off. Once the indicator is off, the

process is complete.

NOTE:
This vacuum mode uses high temperature.

Ideal for heat-resistant or multi-layer bags.
If the heating strip becomes too hot, let the device cool

down for 90 seconds before using it again.
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VACUUM TECHNIQUE

Vacuum Sealer

(=) (=) (=) =) ) (=)

WET (AUTOMAT'C imatrenc

VACUUM + SEALING
FOR WET FOODS):

Automatic vacuuming and sealing at medium temperature - for
wet foods (raw meat, juicy fruits). There should be no visible liquid
in the bag.

Step-by-step instructions:

1.Place the food in vacuum bags. Wipe the edges of the bag if
wet.

2.Insert the open end of the bag into the vacuum chamber and
close the lid until you hear a click.

3.Press the WET button to start automatic vacuuming and
sealing.

4.Wait until the LED turns off. When the indicator goes off, the
process is complete.

NOTE:

Do not overfill the bags.

Use bags dedicated for vacuum sealing.

If the machine sucks liquid into the chamber, press STOP
immediately to halt the process. Clean and dry the interior.

If the heating strip becomes too hot, let the device cool
down for 90 seconds before using it again.

USER MANUAL IMATREND.RO


https://imatrend.ro/

P

VACUUM TECHNIQUES

Vacuum Sealer

(=] (] (=) () (o) (e}

imatrend

Automatic vacuuming and sealing at a lower temperature -
suitable for dry foods (nuts, biscuits, rice, dried meat).

Step-by-step instructions:
1.Place the food in vacuum bags.
2.Insert the open end of the bag into the vacuum chamber and

close the lid until you hear a click.

3.Press the DRY button to start automatic vacuuming and
sealing,

4.Wait until the LED turns off. When the indicator goes off, the
process is complete.

NOTE:
Do not overfill the bags.
Use bags dedicated for vacuum sealing.
If the heating strip becomes too hot, let the device cool

down for 90 seconds before using it again.
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VACUUM TECHNIQUE

STOP (STOP ACTIVE FUNCTION IMMEDIATELY)

imatrend

Stops any ongoing function immediately - for safety and control.

Step-by-step instructions:

1.Place the food in vacuum bags.

2.Insert the open end of the bag into the vacuum chamber and
close the lid until you hear a click.

3.Press STOP at any time if:

e you want to immediately interrupt the operation,

e you notice liquid leaking inside the vacuum chamber,

e the bagis not positioned correctly or the open end is not
properly stretched out.

4.Wait until the LED turns off. Once the indicator is off, you may
open the lid.

5.After fixing the issue, wait at least 20 seconds before resuming
the process you initially stopped.
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VACUUM TECHNIQUES

WARNING!
Foods should not exceed 2/3 of the bag's capacity

to ensure the vacuum sealing process remains
effective.

Liquid foods and those that are not completely
dried should not be vacuum sealed.

Powdered foods must be packed in a single-use
bag before being subjected to the vacuum process
to prevent any disruption.

4 operating modes that meet all your needs!

Dry bread

imatrend
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FSERVATION

Preserve
Category Product Name Method | Storage )
Time
6-12
- % o Vacuum | Freezing montie
Raw Meat Beeft, po;t,cc icken, : -
tored at
Vacuum 5.39C 8-9 days
, 6-12
Vacuum | Freezing
Catfish, turbot, pike, months
Seafood SouliE e
tored at
Vacuum 5139C 4-5 days
Spinach, mushrooms,
lettuce, lic, : -
e ggrlc Vacuum | Refriger. 2
peppers, ginger, days
green vegetables
Vegetables
Cabbage, potatoes,
carrots, root , 20-35
Vacuum | Freezing
vegetables, corn, days
sweet potatoes, etc
Lemon, apples %
- IR months
Fruits Vacuum | Refriger.
Pineapple 1028
PP days
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FOOD PRESERVATION

Preserve
Category Product Name Method | Storage )
Time
Cooked .
Beef, pork, chicken, : 10-20
Meat g Vacuum | Refriger. dal
(Processed) e y
Room 6-15
Dried Fish Fish Vacuum
temp. months
. 6-12
Fast Food Ham, sausages Vacuum | Refriger.
months
: Chili powder, sesame, Room 6-12
Spices Vacuum
etc. temp. months
Electronic
: accessories, movies, Room | Permane
Daily Needs , Vacuum
coins, stones, temp. nt
precious metals, etc.

imatrend
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Preserve
Category Product Name Method | Storage !
Time
Dried peppers, dried
dates, dried Refrigera
: Vacuum : 5 6-15 days
: mushrooms, dried tion
Dried sweet potatoes
Products
Peanuts, almonds,
Room
walnuts, melon Vacuum 6-12 days
temp.
seeds, cashews, etc.
Biscuits, noodles, Room 3-9
: Vacuum
Bakery pastries temp. | months
Products Room
Bread Vacuum 6-8 days
temp.
Rice, soy, corn, beans, Room 12-36
Vacuum
red beans, tea temp. | months
Other : Room 3-6
Products Gelatincares et temp. | months
Coffee, instant Room 6-18
Vacuum
noodles temp. | months
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CONSERVATION FOR
ALL TYPES OF FOOD

Conservation for All Types of Food

Food Vacuum Regular
category preservation 3 {1¢-1-(3
T Meat 8-9 days 2-3 days
6 Seafood 4-5 days 1-3 days
.t. Vegetables 7-10 days 3-5 days
PR ... T
@ s[RI 57 o

3 0

FREE Cooking in safe Freezing under Microwave cooking Dishwasher use
conditions safe conditions  under safe conditions under safe
conditions

R —— —
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MAINTENANCE AND
REPAIRS

STORING THE APPLIANCE:

When not in use, leave the top lid of the IMA Trend Vacuum Sealer
slightly open. The side locks (left and right) should remain unlatched
to allow proper ventilation.

CLEANING THE VACUUM CHAMBER:

Before cleaning, disconnect the appliance from the power supply.
Use a damp cloth or paper towel to gently wipe the exterior
surfaces.

After cleaning, let the unit dry completely before using it again.

SEALING SPONGE CARE:

After cleaning, allow the sealing sponge to cool and dry completely.
Avoid excessive pressure to prevent deformation.
Let it dry in an open space or inside the machine.

IN CASE OF MALFUNCTIONS:

If the device is not working properly, immediately cut off the power
supply. Check the issue and try to resolve it. If the problem persists,
contact the technical support service.
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MAINTENANCE AND
REPAIRS

X THE PRODUCT IS NOT WORKING

Checking the Power Supply
Make sure there is no power outage and the plug is properly
connected to the socket. Check if the outlet is functional.

Inspecting the Device's Condition

Inspect the power cord, plug, and appliance body for any signs of
damage.

If you notice any defects, DO NOT use the appliance and contact a
repair specialist.

Checking bag placement
Ensure the bag is correctly positioned in the vacuum chamber.

Continuous Use

If you are using the device for extended periods, it is recommended
to take a 20-second break after each sealing cycle to allow the
appliance to cool down.

If the appliance overheats, wait 25 minutes for it to cool before using

' imatrend
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MAINTENANCE AND
REPAIRS

X THE PRODUCT DOES NOT SEAL PROPERLY

Checking the Bag Position
Ensure the opening of the bag is not folded or uneven on the heating
strip. Incorrect positioning can cause incomplete sealing.

Foods with high liquid content can interfere with sealing. Cut the bag,
wipe the inside top area, and try resealing.

Applying the Correct Pressure
Press the top lid firmly with both hands for a complete seal.
Insufficient or uneven pressure can affect sealing.

Check if the sealing gaskets are loose, worn, or cracked.

Checking the Proper Indicator
After pressing the seal button, check that the red light turns on,
indicating the sealing process is underway.

Checking the Heating Strip
Regularly inspect the heating strip for damage. If defective, do not
use the appliance until it is replaced.

imatrend
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MAINTENANCE AND
REPAIRS

X INSUFFICIENT PUMPING (UNABLE TO CREATE PROPER
3 VACUUM)

Checking the Positioning of the Bag
Make sure the bag is placed between the two clips and is fully flat, not
folded.

Using a Proper Vacuum Bag
Always use bags specifically designed for vacuum sealing and
compatible with your device.

Checking the Integrity of the Bag
Ensure the bag has no sharp edges, corners, or visible damage. Any
imperfection can compromise the vacuum seal.

Checking the Vacuum Seal Gasket
Ensure the vacuum foam gasket is securely in place and undamaged.
A loose or damaged gasket can reduce suction performance.

Respecting the Bag Capacity
Fill the bag no more than 3/4 of its total volume. Overfilling may
prevent proper sealing.

Cooling time between seals
Allow at least 20 seconds between vacuum cycles to let the device

cool down.

USER MANUAL IMATREND.RO


https://imatrend.ro/

4
TOP

MAINTENANCE AND
REPAIRS

X AIR LEAK AFTER VACUUM PACKAGING

Sealing Items with Oil/Moisture Stains or Sharp Edges

For items with multiple edges or those with oil or moisture on the
surface, you should repeat the vacuum sealing process. This may
require sealing the bag twice to ensure proper airtight closure.

Using Appropriate Plastic Bags
Only use plastic bags specifically designed for vacuum sealing. These
are built to withstand the vacuum process and ensure a tight seal.

Items That Produce Water Vapors

ltems with high moisture content, such as wet foods, can release
water vapor during the vacuuming process. This may compromise
the vacuum and weaken the seal. These require special attention to
avoid air leakage.

Ensure that no food moisture or liquid is present in the sealing area
of the bag. You may need to cut the bag and reseal it, or use a new
bag entirely. For foods with excessive liquids, partially freezing them
before vacuum sealing is recommended.

Warning: Do NOT attempt to repair or modify any electrical or
mechanical functions of this unit. If you have any questions
about its operation or believe a repair is necessary, please
contact our after-sales support department.
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EXPLANATION OF AIR
LEAKS IN VACUUM
BAGS

IF THE BAG DOES NOT VACUUM PROPERLY OR YOU

NOTICE AIR LEAKS, THERE MAY BE SEVERAL CAUSES:

1. Residue on the sealing line

Pieces of food, crumbs, or liquid can prevent a complete seal.
Solution: Clean the edges of the bag, and if the bag is

overfilled, use a larger bag or fill it less.

2. Wrinkles on the sealing line
If the opening of the bag is not perfectly flat, gaps can form where

air enters.
Solution: Smooth out the edge of the bag thoroughly before

vacuum sealing,

3. Seal breaks or incomplete sealing

This often happens with oily or liquid foods (e.g., soups).
Solution: Lower the heating wire temperature. After

vacuuming, press the Seal button again to reinforce the seal.
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EXPLANATION OF AIR

LEAKS IN VACUUM
BAGS

IF THE BAG DOES NOT VACUUM PROPERLY OR YOU

NOTICE AIR LEAKS, THERE MAY BE SEVERAL CAUSES:

4. Perforation of the Bag by Sharp Foods
Bones, spines, or hard edges can puncture the film.

Solution: Wrap foods with sharp corners in a napkin or an
additional layer of foil.

5. Respiration of Fresh Fruits and Vegetables

Fresh fruits and vegetables release gases that can cause air to enter
the bag.

Solution: Make sure to use appropriate packaging or wrap the
produce properly to minimize gas buildup.
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WARRANTY CERTIFICAT

COMMERCIAL WARRANTY FOR BUSINESS CUSTOMERS:
12 MONTHS

WIgl

CONFORMITY WARRANTY FOR INDIVIDUAL CONSUMERS:
24 MONTHS

The manufacturing, assembly, and performance of this product
have been tested and meet the required quality standards. The
product has been approved for release.

The following cases are not covered by the warranty.
Damages caused by human factors or unavoidable forces
(e.g., natural disasters).

Normal wear and tear of the product.

imatrend

IMATREND.RO

USER MANUAL


https://imatrend.ro/

4
TOP

CONTACT

If you encounter any issues or have suggestions, please feel free to
contact us directly via our customer support phone line.

S, +4.0755. 622 .628 Instagram: @imababy.ro

(WhatsApp, Viber)
© Luni- Vineri: 09.00 - 1608

> office@imatrend.ro

https://imatrend.ro

imatrend
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