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NOTA DE SIGURANTA

Cititi toate instructiunile inainte de a utiliza produsul.

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

e In timpul utilizarii, nu atingeti banda de etansare
incalzita cu mainile pentru a evita arsurile.

e Asigurati-va ca aparatul este uscat inainte de utilizare.

e Verificati ca mainile sa fie uscate inainte de a conecta/
deconecta aparatul de la sursa de curent. Cand scoateti
stecherul, prindeti-l de baza, nu trageti de cablu.

e Pentru siguranta, scoateti stecherul din priza atunci
cand nu mai utilizati aparatul.

e Deconectati aparatul de la sursa de curent inainte de
a-l curata, pentru a evita socurile electrice.

e Nu deteriorati, rasuciti, indoiti excesiv, intindeti sau
presati cablul de alimentare, deoarece acest lucru
poate cauza socuri electrice, scurtcircuite, incendii
sau alte pericole.

e Daca cablul de alimentare este deteriorat,
acesta trebuie inlocuit de personal
calificat pentru a evita pericolele.

\.
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NOTA DE SIGURANTA

e Daca cablul de alimentare este deteriorat, acesta
trebuie inlocuit de personal calificat pentru a evita
pericolele.

e Daca aparatul functioneaza anormal, deconectati-|
imediat de la sursa de curent si contactati personalul
de intretinere.

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

e Nu utilizati functia de vid pentru alimente sau produse
care contin cantitati mari de ulei, apa sau lichide care
pot patrunde in tubul de vid, deoarece acest lucru
poate deteriora aparatul. |

e Deconectati aparatul de la sursa de curent daca nu il
utilizati pentru o perioada lunga de timp.

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

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

CARACTERISTICI PRINCIPALE:

e Putere: 130W

e Presiune de vidare: 80 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}
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DESCRIERE PRODUS

VIDARE UMEDA et A TELE PROASPETE |
o] el IN N MULT TIMP
(PENTRU ALIMENTE CU LICHID) e - —
k: Mal eanatos & Economlsaste banl
VIDARE USCATA
(PENTRU PRODUSE SOLIDE)
VIDARE SOFT

(PENTRU ALIMENTE DELICATE)

SIGILARE SEPARATA
(SIGILAREA FARA VIDARE)

Conservare
obignuita

VIDARE RECIPIENTE EXTERNE
(FURTUN SPECIAL PENTRU VIDAREA CASEROLELOR)

ACCESORII'INCLUSE:

W 10 pungi (15x 20 cm)

W 1rola (25 cm x 500 cm)

& Furtun pentru vidare sticle

UN DE 1x CABLU DE 10 x PUNGI DE
ALIMENTARE VIDARE (15x20 cm)

W Cablu de alimentare

1x ROLA
CTARE SCURGERI PUNGI DE VIDARE (25x500 cm) J

@ MANUAL DE INSTRUCTIUNI IMATREND.RO


https://imatrend.ro/

SPECIFICATII TEHNIC

[ MODEL )

)

4 LA
PUTERE NOMINALA

\ )

7T N\

DIMENSIUNI

o J

4 N
LUNGIME ETANSARE

\ /

71 . N\
LATIME ETANSARE

o )

)
[TENSIUNE NOMINALAJ

/ \
GREUTATE

N J

7 \
VACUUM

N y

7 N

TIMP DE VIDARE

N J

- N
COD EAN

N J
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IMA Trend SF8867

130W

370x 150 x 85 mm

300 mm

3mm

220V / 50Hz

17kg

trend

80 kPa - 6L/min

6-12 secunde

Ianle

5949519140218
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CARACTERISTICI SI
BENEFICII

De ce sa alegi aparatul de vidat IMA Trend?

IMA Trend

Putere de vidare

50 kpa
Timp de vidare 6-12s »15s8
Accesarii Pungi de vidare si rola pentru pungi Nu

Uscat / Umed / Sigilare / Pulsatie /

Mod vidare Vidare externa Uscat
Taietor incorporat Da MNu
Afisal ecran Da MU
Fereastra vizibila Da MNu

Protectie impotriva

supraincalzirl Da Hed

W]

imatrend
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PERFORMANTA
PRODUSULUI SI

PARAM

.. MODE

SELECTAT/LUMINA DE
INDICATOR

- [ RII

MOD DE FUNCTIONARE

2.VAC
VID (VACUUM)/
LUMINA DE INDICATOR

3. SEALING
BUTON DE ETANSARE/
LUMINA DE INDICATOR

N

VAR IR e

4. CONTAINER
VID PENTRU STICLA
SAU CASEROLA/
LUMINA DE INDICATOR

5 STOP
BUTON DE OPRIRE/
LUMINA DE INDICATOR

6. PULSE

LUMINA DE INDICATOR

BUTON PENTRU /MPULSUR//J
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PERFORMANTA
PRODUSULUI SI
PARAMETRII

7. BANDA DE
ETANSARE DIN
SILICON

8. BANDA
SUPERIOARA = |
DIN BURETE

9. CUTTER

-
-

~
/

10. SLOT PENTRU
ROLE DE PUNGI

-

11. RECIPIENT
DETASABIL

-

N
SN

~

12. MATERIAL
ACOPERIT
CU TEFLON

| (FIRDE INCALZIRE) )
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PRECAUTII
S| RECOMANDARI

PAUZA PENTRU RACIRE:

In cazul utilizarii continue a aparatului pentru mai mult de 5 cicluri, se
recomanda o pauza de minim 30 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 pungaintre 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

AMBALARE IN VID:

Punga trebuie asezata intre cele doua
_ clipsuri. Nu conteaza daca partea neteda
/ = sau partea gofrata a pungii este orientata
J¥F 0 insus sauin jos.

/ e Inchideti capacul si apasati ferm pe

- laterale pana cand auziti un "click" care

, confirma sigilarea corecta.

Selectati modul de vidat dorit, apoi
apasati butonul de VAC. Dupa finalizarea
programului, cand indicatorul "STOP" se
aprinde, apasati butoanele negre laterale
pentru a elibera capacul.

MODE
MOD DE FUNCTIONARE
SELECTAT/LUMINA DE
INDICATOR
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METODE DE AMBALARE

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

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

1. 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.

6?“1 4 moduri de functionare care indeplinesc toate nevoile tale

Recipiente
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METODE DE AMBALARE

4 Punga trebuie asezata intre cele doua

_ clipsuri. Nu conteaza daca partea neteda

/ - sau partea gofrata a pungii este orientata
} § 3 insus sauin jos.

[ memeewm | [ Inchideti capacul si apasati ferm pe

| laterale pana cand auziti un "click" care
: ..

, confirma sigilarea corecta.

4 Selectati modul de vidat: SEALING.

Dupa finalizarea programului, cand
indicatorul "STOP" se aprinde, apasati
butoanele negre laterale pt a elibera capacul.

SEALING
BUTON DE ETANSARE/LUMINA
DE INDICATOR
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METODE DE AMBALARE

Conectati furtunasul de aspirare aer
din pachet la portul de vid al aparatului
(canister), iar celalalt capat la recipient

(caserola dumneavoastra).

N

e.*
Selectati butonul CANISTER.

Dupa finalizarea programului, atunci cand
indicatorul "STOP" se aprinde, deconectati

furtunasul.

Recipientul (caserola) nu este inclusa in
pachet. Ea se poate achizitiona separat.

CANISTER
VID PENTRU STICLA SAU
CASEROLA/LUMINA
DE INDICATOR
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E CONS

~-RVARE

] . ’ Termen de
Categorie | Denumire Produse | Metoda |Depozitare| __
Pastrare
Carne . : :
y Vita, porc, pui etc | Vacuum | Congelare | 6-12 luni
cruda
Produse |Somn, calcan, stiuca, :
, 2 Vacuum | Congelare | 6-12 luni
marine calamar
Fast Food | Sunca, carnati etc | Vacuum |Refrigerare| 6-12 luni
Spanac, ciuperci,
salata verde, usturoi, : :
. | n— Vacuum |Refrigerare| 5-15 zile
ardei, ghimbir,
legume verzi etc
Legume Varz, cartofi,
morcovi,
radacinoase, Vacuum | Congelare | 20-35 zile
porumb, cartofi dulci
etc
S Carne de vita, porc
gatita e :p " | Vacuum |Refrigerare| 10-20 zile
. pui, friptura etc
(procesata)
Lamaie, mere _ 1-3 luni
Fructe Vacuum (Refrigerare _
Ananas 10-20 zile
Temp. :
Peste uscat Peste Vacuum .| 6-15 luni
camerei

MANUAL DE INSTRUCTIUNI
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METODE DE CONSERVARE
) ) 14/ | ) v ) )
. Denumire . Termen de
Categorie Metoda |Depozitare| __
Produse Pastrare
: Pudra de ardei Temp. .
Condimente | . Vacuum ¥ .| 6-12 luni
iute, susan etc camerei
Ardei uscati,
curmale uscate, , :
. . Vacuum | Refrigerare | 6-15 zile
ciuperci uscate,
Produse |cartofi dulci uscati
uscate | Arahide, migdale,
nuci, seminte Temp. :
’ Vacuum P : 6-12 zile
pepene galben, camerei
caju etc
Biscuiti, taitei,
Produse de tls talt Temp. .
= produse de Vacuum : 3-9 luni
panificatie . camerei
patiserie
Accesorii
Necesitati |electronice, filme, Temp.
- B : Vacuum . |Permanent
zilnice monede, pietre, camere;
metale pretioase
Orez, soia,
Temp. :
porumb, fasole, | Vacuum .| 12-36 luni
) : camerei
fasole rosie, ceai
Alte produse Prajituri cu Temp. :
P ) o Vacuum P : 3-6 luni
gelatina camerei
Paine, cafea, taitei Temp. ,
. ¢ Vacuum P .| 6-18 luni
instant camerei
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CONSERVARE
PENTRU TOATE
TIPURILE DE ALIMENTE

Pastreaza Alimentele Proaspete de 5 Ori Mai Mult Timp
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REPARATII SI INTRETINER

PASTRAREA APARATULUI:

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

CURATAREA APARATULUI:

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

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. Plasati buretele intr-un loc
deschis sau in interiorul masinii pentru uscare.

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.

MANUAL DE INSTRUCTIUNI IMATREND.RO
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REPARATII SI INTR

) @l PRODUSUL NU FUNCTIONEAZA
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(T1

REPARATII SI INTRETINE
X

Verificarea pozitionarii pungii

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

Aplicarea presiunii corecte

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

Verificarea semnalizarii corecte

Dupa apasarea butonului de sigilare, verificati daca lumina rosie este
aprinsa, semn ca procesul de sigilare este in curs.

Verificarea benzii de incalzire

Verificati periodic banda de incalzire pentru eventuale deteriorari.
Daca aceasta este defecta, nu utilizati aparatul pana nu este inlocuita.

imatrend
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REPARATII SI INTRETINE

@l POMPARE INSUFICIENTA v
(NU POATE POMPA SA FIE VIDATA)

Verificarea pozitionarii pungii
Punga trebuie sa fie asezata intre cele doua clipsuri si sa nu fie pliata,
ci cat mai intinsa.

(T1

Utilizarea unei pungi dedicate

Folositi 0 punga special conceputa pentru ambalareain vid, adecvat
pentru acest tip de aparat.

Verificarea integritatii pungii
Verificati daca punga nu are margini sau colturi ascutite sau daca nu
este deteriorata. Orice imperfectiune poate compromite sigilarea.

Verificarea garniturii buretelui de vid

Asigurati-va ca garnitura buretelui de vid este bine fixata si nu este
deteriorata. O garnitura slabita poate afecta performanta aparatului.

Respectarea capacitatii pungii

Nu incarcati punga mai mult de 3/4 din volumul sau total. O punga
prea plina poate duce la o sigilare incompleta.

imatrend
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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.

(11

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.

imatrend
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CERTIFICAT DE
GARANTIE

GARANTIE COMERCIALA PERSOANE JURIDICE: 12 LUNI

GARANTIE DE CONFORMITATE PERSOANE FIZICE: 24 LUNI

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 SF8867

Data ACNIZILIONGNI ........vuuueeeeersressssnsssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssnnns

TRIETON oo ceseessessesssesssessssssssssssssssssssssssssssssssssssssssssesssssasesssssssssssenas

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

Uzura normala a produsului.
e J

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, +40755.622.628 Instagram: @imababy.ro
(WhatsApp, Viber)

© Luhi- Vineri: 09:00 - 18:00

¢ office@imatrend.ro

https://imatrend.ro
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SAFETY NOTICE

Please read all instructions before using the product.

e This product is not suitable for use by children or
individuals unfamiliar with its operation.

e Do not touch the heated sealing strip during use to
avoid burns.

e Ensure the appliance is dry before use.

e Make sure your hands are dry before plugging in or
unplugging the appliance. When unplugging, grasp the
plug, not the cord.

e Unplug the appliance when not in use.

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

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

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

e |f the power cord is damaged, it must be
replaced by qualified personnel
to avoid potential hazards.

\.
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SAFETY NOTICE

e |f the power cord is damaged, it must be replaced by
qualified personnel to avoid potential hazards.

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

e Do not use the vacuum function on foods or items
containing large amounts of oil, water, or liquids that
may enter the vacuum tube, as this may damage the
appliance.

e Disconnect the appliance from the power source if not
used for an extended period.

e Do not place the appliance near a stove or any open
flame sources to prevent fire hazards.

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: 130W

e Vacuum Pressure: 80 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 }
Ya=s" .
o B A, 4
\) .y TREND

a Long-term freshness sealing!
Enjoy a healthy and high-
quality life.
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PRODUCT DESCRIPTION

WET VACUUM
(FOR LIQUID-CONTAINING FOODS)

DRY VACUUM
(FOR SOLID ITEMS)

SOFT VACUUM
(FOR DELICATE FOODS)

SEPARATE SEALING

(SEALING WITHOUT Vacuumsealed egulr
VACUUMI NG) foods storage

VACUUM SEALING FOR EXTERNAL CONTAINERS
(SPECIAL HOSE FOR VACUUM SEALING CONTAINERS)

N
\CIJ ol {oleleRig:E N 5 times longer

|: Healthier & Saves Money!

\ INCLUDED ACCESSORIES:

b W 10 bags (15 x 20 cm)

W 1 roll (25 cm x 500 cm)

W Hose for bottle vacuum
sealing

1x POWER CORD 10 x VACUUM BAGS
(15x20 cm)

N Power cord

1x ROLL OF VACUUM BAGS
(25x500 cm)
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TECHNICAL
SPECIFICATIONS

[ MODEL j IMA Trend ZK-8862
4 N

RATED POWER 130W
- /
7 N\

DIMENSIONS 370x 150 x 85 mm
. /
77 N

SEALING LENGTH 300 mm

- /)

SEALING WIDTH 3 mm

220V / 50Hz

N
[ RATED VOLTAGE J

trend

4 N\
WEIGHT 1.7kg
g J
f | . O
VACUUM PRESSURE 80 kPa - 6L/min
L J
7 N\
VACUUM TIME 6 - 12 seconds
. /
4 ) § —
EAN CODE 5949519140218
g J
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FEATURES AND
BENEFITS

Why Choose the IMA Trend Vacuum Sealing Machine

IMA Trend

Vacuum Power BRINGE

Specifications:

Vacuum Time 6-12 sec

: Vacuum Bags, Vacuum Bag
Accessories Rol|

Vacuum Mode ERAGYARLAEENALVNY
External Vacuum

Built-in Cutter RS
Display Screen RS

Visible Window RS

Overheat v
' Protection es
'_IIWarranty 2 years

imatren
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PRODUCT
PERFORMANCE
AND PARAMETERS

.. MODE
SELECTED OPERATING MOD
E/INDICATOR LIGHT

2.VAC
VACUUM /INDICATOR LIGHT

{ 3 SEALING
"

SEALING BUTTON/
INDICATOR LIGHT

AN _ L

4. CONTAINER
VACUUM FOR BOTTLE OR
CONTAINER/INDICATOR

LIGHT

-
-

5.STOP
STOPBUTTON/
INDICATOR LIGHT

6. PULSE W
PULSE BUTTON/ J

INDICATOR LIGHT
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PRODUCT
PERFORMANCE
AND PARAMETERS

7. SILICONE SEALING
STRIP

8. UPPER SPONGE
STRIP

|
—
|

J

10. SLOT FOR W
VACUUM BAG ROLLSJ

1. SLOT FOR \/ACUUP%
BAG ROLLS J

MATERIAL

12. TEFLON-COA TEDW
(HEATING WIRE) J
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PRECAUTIONS AND
RECOMMENDATIONS

COOLING BREAK:

If the appliance is used continuously for more than 5 cycles, allow a
minimum 30-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 (sponges) 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 TECHNIQUES

ﬂ
M.

/ T Close the lid and press firmly on the

e —— sides until you hear a "click" confirming

i ,  proper sealing.

—\ Select the desired vacuuming mode
EEEEEE | andthen press VAC. After the program is
—= completed, when the "STOP" indicator

lights up, press the black side buttons to
release the lid.

4 The bag should be placed between the
two clips. It does not matter whether the
smooth side or the ribbed side of the bag
is facing up or down.

MODE
SELECTED OPERATING
MODE/INDICATOR LIGHT
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VACUUM TECHNIQUES

I Foods should not exceed 2/3 of the bag's capacity
to ensure the vacuum sealing process remains
effective.

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

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

Meat/Fruits Containers
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VACUUM TECHNIQUES

4 The bag should be placed between the
two clips. It does not matter whether the
smooth side or the embossed side of the
bag is facing up or down.

4 Close the lid and press firmly on the
sides until you hear a "click" confirming the
correct sealing.

4 Select the vacuum mode: SEALING.

Once the program is complete and the STOP
indicator lights up, press the black side
buttons to release the lid.

SEALING
SEALBUTTON/
INDICATOR LIGHT
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VACUUM TECHNIQUES

VACUUM SEALING FOR CONTAINERS

Connect the air suction hose from the
package to the vacuum port of the device
(canister), and the other end to your
container (canister).

Select the CANISTER button.
After the program is complete, when the

"STOP" indicator lights up, disconnect the
hose.

The container (canister) is not included in the
package. It can be purchased separately.

CANISTER

LIGHT

VACUUM FOR GLASS OR
CANISTER / INDICATOR
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FOOD PR

FSERVATION

Preserve
Category Product Name Method | Storage )
Time
Beef, k, chicken, , 6-12
Raw Meat ==l PO Vacuum | Freezing
etc months
Catfish, turbot, pike, . 6-12
Seafood e ur.o P | Vacuum Freezing
squid months
: 6-12
Fast Food Ham, sausages Vacuum | Refriger.
months
Spinach, mushrooms,
lettuce, lic, : -
- ggrlc Vacuum | Refriger. e
peppers, ginger, days
green vegetables
Vegetables
Cabbage, potatoes,
carrots, root , 20-35
Vacuum | Freezing
vegetables, corn, days
sweet potatoes, etc
Cooked
o Beef, pork, chicken, . 10-20
Meat . Vacuum | Refriger. T
(Processed) S y
Lemon, apples k-
PP months
Fruits Vacuum | Refriger.
Pineapple s
PP days
R 6-15
Dried Fish Fish Vacuum ol
temp. months
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FOOD PR

FSERVATION

Preserve
Category Product Name Method | Storage ]
Time
, Chili powder, sesame, Room 6-12
Spices Vacuum
etc. temp. | months
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.
Bakery Biscuits, noodles, Room 3-9
: Vacuum
Products pastries temp. | months
Electronic
, accessories, movies, Room |Permane
Daily Needs . Vacuum
coins, stones, temp. nt
precious metals, etc.
Rice, soy, corn, beans, Room 12-36
Vacuum
red beans, tea temp. | months
Other . Room 3-6
Gelatin cakes Vacuum
Products temp. | months
Bread, 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
i category preservation LI G140

ST Meat 2-3 days

* Seafood 1-3 days

&. Vegetables 7-10 days 3-5 days

. ﬁ Steak 10-14 days 4-6 days
V- v 0 Fuis 1420 days [

Ideal for cooking after vacuum sealing and packaging

= =y —
1 e E l_llHI] |
FoA P o
Cooking in safe Freezing under Microwave cooking Dishwasher use
conditions safe conditions  under safe conditions under safe
conditions
-
- NN —
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MAINTENANCE AND
REPAIRS

STORING THE APPLIANCE:

When not in use, leave the top lid slightly open, and ensure that the
latches on both the left and right sides are not engaged to allow
proper ventilation.

CLEANING THE APPLIANCE:

Before cleaning, disconnect the appliance from the power source.
Use a damp cloth or paper towel to gently wipe the exterior surfaces.
After cleaning, allow the appliance to dry completely before using it
again.

SEALING GASKET CARE:

After cleaning the appliance, allow the sealing gasket to cool and dry
completely. Avoid applying excessive pressure to prevent
deformation. Place the gasket in an open area or inside the machine
for drying.

IN CASE OF MALFUNCTIONS:

If the appliance is not working properly, immediately disconnect it
from the power supply. Check for the cause of the malfunction and
attempt to fix it. If the issue persists, contact technical support.
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MAINTENANCE AND
REPAIRS

) @ TH: PRODUCT IS NOT WORKING

Checking the Power Supply
Ensure there is no power outage and that the power cord is correctly
plugged into the power source.

Inspecting the Device's Condition

Examine the power cord, plug, and the body of the device for any
visible signs of damage. If you notice any defects, do not use the
device and contact a specialist for repairs.

Continuous Use

If you are using the device for extended periods, it is recommended
to take a 30-second break after each vacuum sealing process to allow
the device to cool down.

imatrend
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MAINTENANCE AND
REPAIRS

X THE PRODUCT DOES NOT SEAL PROPERLY

Checking the Bag Position
The bag must be placed between the two clips and should not be
folded, but as flat as possible.

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

Checking the Proper Indicator
After pressing the sealing button, check if the red light is on, indicating
that the sealing process is active.

Checking the Heating Strip

Periodically check the heating strip for any damage. If it's defective, do
not use the device until it is replaced.

imatrend

USER MANUAL IMATREND.RO


https://imatrend.ro/

MAINTENANCE AND
REPAIRS

X INSUFFICIENT PUMPING (UNABLE TO ACHIEVE VACUUM)

Checking the Positioning of the Bag
Ensure that the opening of the vacuum bag is properly inserted into
the vacuum chamber, located in the center of the lower sealing belt.

Using a Dedicated Bag
Use a bag specifically designed for vacuum packaging, suitable for
this type of appliance.

Checking the Integrity of the Bag

Check that the bag does not have sharp edges or corners, and
ensure it is not damaged. Any imperfections may compromise the
sealing.

Checking the Vacuum Seal Gasket

Ensure that the vacuum seal gasket is securely in place and not
damaged. A loose gasket may affect the performance of the
appliance.

Respecting the Bag Capacity

Do not overfill the bag beyond 3/4 of its total capacity. An overly full
bag may result in incomplete sealing.

imatrend
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MAINTENANCE AND
REPAIRS

X AIR LEAK AFTER VACUUM PACKAGING

Sealing Items with Oil/Moisture Stains or Edges

Items with multiple edges or oil/moisture stains should be resealed.
This involves performing two sealing operations to ensure a proper
seal.

Using Appropriate Plastic Bags
Use plastic bags specifically designed for vacuum packaging. These
ensure airtight sealing and can withstand the vacuum process.

Items That Produce Water Vapors

Wet foods or items with a high water content may release water
vapor during the vacuum process, compromising the sealing
efficiency.

imatrend
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WARRANTY CERTIFICAT

COMMERCIAL WARRANTY FOR BUSINESS CUSTOMERS:
12 MONTHS

11

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
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CONTACT

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

S, +40755.622.628 Instagram: @imababy.ro

(WhatsApp, Viber)
© Luhi-vVineri: 09.00 - 18:00

4 office@imatrend.ro

https://imatrend.ro

imatrend
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