HOW TO USE 

	CHAMPION
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A) Starting: 
Once the machine is plugged, press the green start button and adjust the vacuum and sealing levels according to the intended use: 

Vacuum: Usually use the maximum vacuum level for delicate food (it could be smashed). 

Sealing: Perform the first sealing process at its maximum level; for subsequent sealing processes a level 5 will be sufficient. To vacuum containers or jars with the adapter, adjust it to its minimum level. 

B) Machine operation: 

In order to activate the vacuum pump, press the lower part of the gray locks on both sides of the cover untill you hear a click. The vacuum process will start automatically and will keep going until the vacuum indication is completely green, when the machine finishes the process and starts sealing automatically. 

If you wish to start sealing before the machine finishes the vacuum process, press the “Man Seal” button and keep it pressed until the yellow led turns off. To extend the vacuum and delay the sealing process, press the “Man Vac” button, releasing it to start the sealing. 

C) Forming bags from the roll: 

Place the roll in the roll container and extract the desired measure of the bag always leaving aprox. 5 cm. for the sealing. Close the cover and cut the roll by pressing hard over the blade sliding it simultaneously from one side to another. Remove the portion of cutted roll and gather the rest into the roll container. 

Seal one of the ends of the bag placing it over the sealing bar minding not to introduce it in the vacuum chamber and press the locks of the cover until you hear a click. The process will finish automatically, but it can be accelerated if you keep the "Man Seal" button pressed until the yellow led turns off. A proper sealing must not show wrinkles and be completely flat comparing to the rest of the bag. 

D) Using the bags: 

Fill the bag always leaving aprox. 5 cm. for the following sealing and place the open end inside the vacuum chamber. Close the cover and start the process by pressing the locks of the cover untill you hear a click. When the vacuum indication goes completely green, the machine will finish the process sealing automatically, but you can extende the vacuum processo by pressing the "Man Vac" button.

E) Using the containers and jars' adapter: 

Adjust the vacuum level to the maximum and the sealing level to the minimum, since it won't be necessary. If you're using containers, place the indicator in vacuum position. 

Introduce one end of the hose in the hole of the cover and the other in the adapter. Fill the container or the jar and close it, fixing the adapter on the container or jar lid, preventing the air from entering. Close the cover locking it to start the vacuum, until the indicator reaches the green zone and the process finishes.

Once the vacuum process is completed, place the indicator of the recipient in the "Closed" position. To open it again, turn the indicator to the "Open" position. 

Champion Precautions:
- Once it is full, it is advisable to leave enough space in the bag (min. 5 cm.), in order to get a proper sealing. The end of the sealing bag should be wrinkless or free of particles. 

- To preserve liquids it is better to cool them, since the machine could vacuum them from the container at ambient temperature, damaging the vacuum pump. Also, cover powder food with a napkin. 

- If the bag contains sharp objects, protect the bag against any possible damage also covering them with a napkin. 

- To preserve delicate food, reduce the vacuum level or previously freeze them in order to avoid being smashed. 

- It is advisable not to use containers other than the ones we provide, since some plastic or glass containers are not suitable and could implode due to the vacuum power. 

General rules for vacuum
- You should always have in mind that vacuum operations consist of removing the air, avoiding the corruption of foods by oxidation, but it does not replace the need to preserve them in the fridge or the freezer. Over 4 ºC food is also corrupted by the presence of microorganisms, and even the exposure to light is harmful. 

- The effect is to prolong the period that fresh or recently cooked food can be stored in the fridge undamaged, or to increase the time they can be frozen. This is because apart from the low temperature, which avoids the presence of bacteria, 98% of the oxigen contained is lost, preventing the spread of mold, humidity or insects larva. 

- Vacuum preservation is specially indicated for food rich in fat (such as cheese, cold meat...), as it prevents them from getting rancid or dried by the presence of air. It is also very useful to preserve dry food (dry fruits, cereals, cookies...) for large periods as long as they are kept in a fresh and dry place, or with other previously vacuummed food. Salads and vegetables can be prepared for the whole week and vacuummed refrigerated in order to eat them at any time as fresh as they were. Finally, pulse (beans, lentils...) or pasta can also be preserved for larger periods avoiding the presence of insects. 

- Vacuum is also very useful for pickling, as it speeds up the process. You just need to puncture food and put it in the pickle, vacuum it and cool it for 20 minutes in the fridge. You get the same effect as if you had left it in the pickle the whole night! 

