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Warnings A

1 Warnings Risk of damage to the appliance
s |We recommend thatyou read  ° Do nof strik.e or damage the -
1 [ihis manual carefully: i containers in any way: domage [
contains all instructions could cause them fo implode.

necessary for maintaining the Intended use
appliance’s aesthetic and

nciions] euliiiss e These containers are intended

for vacuum sealing food with a
core temperature of between 3

and 10°C in the home

environment at a temperature of

For further information on the
product: www.smeg.com

Risk of personal injury between 15 and 35°C. Any
* These containers may be used by other use is considered
children aged 8 years and over improper.

and by people of reduced
physical, sensory or mental
capacity, or lacking in experience  The manufacturer shall bear no

Manufacturer’s liability

in the use of electrical appliances,  liability for personal injury or
provided that they are supervised ~ property damage caused by:
or instructed by adults who are * Using the containers for anything
responsible for their safety. other than the infended use.

e Children must not be allowed to * Failure to follow the instructions
play with the containers. given in the user manual.

* Keep children under the age of 8 o Altering any part of the containers.

at a safe distance unless they are
constantly supervised.

* Cleaning and maintenance must
not be carried out by unsupervised

children.



About this manual

* This user manual is an integral part
of the containers and must
therefore be kept in ifs entirety and
at hand for the entire life of the
confainers.

* Read this user manual carefully
before using the containers.

Identification plate

The identification plate bears the
technical data, serial number and
brand name of the appliance. The
identification plate must be kept

together with the original packaging.

Disposal

Our containers are packaged in

non-polluting and recyclable

materials.

* Take the packing materials to the
appropriate recycling centre.
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2 Use Storing vacuum-sealed products

Depending on the type of vacuum sealed
food, the containers should be keptin a Z
* Forbest results, place cold foods (3-4°C)  cupboard or refrigerator (min 3°C).

in the containers.

Vacuum containers

100% of th
- - -
container
Half of th
Broths and infusions at orihe
container
Connecting the containers to the vacuum
1/3 of the drawer
Sauces container * Adapter fiting (4] supplied:
Creams and cream 1/4 of the 1. Take a vacuum sealing container.
squces container 2. Place the product in the container.
3. Connect the end of the tube (1) to the lid
of the container (2) and the other end (3)
Foods based oneggs of 1/6 O_f the to the fitting (4). Connect the fitting (4] to
egg whites container the adapter provided (5).
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* Adapter fiting (4) NOT supplied 8. Attach the end of the adapter (6] to the
appropriate fitting (7) in the infernal
chamber.

1. Take a vacuum sealing container.

2. Place the product in the container.
3. Connect the tube (3] to the adapter (1).

4. Connect the adapter (1) to the lid of the
container (2).

9. Start the container vacuum sealing
function (level 1 or level 2).

10. When the cycle has finished, disconnect

the adapter (1) from the lid of the

5. Turn the valve on the lid of the container container (2) and the adapter (6) from
to "SEAL". the fitting in the infernal chamber (7).

6. Open the lid of the vacuum drawer.

7. Place the container into the drawer or
rest it on the worktop.




Cleaning and maintenance

3 Cleaning and maintenance

The containers can be washed with hot
water or in a dishwasher (maximum
temperature 50°C).

Do not wash the lids of the containers in
a dishwasher.

Do not use abrasive sponges and harsh
detergents.

Dry the containers thoroughly before use.
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