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1. SAFETY INSTRUCTIONS AND INTRODUCTION

1.1. OPERATING CONDITIONS

Maximum ambient temperature in
normal use is +40°C; the average of
temperatures over a 24-hour period
should not exceed +35°C. Minimum
ambient temperature allowed is -5°C.

Surrounding air should be clean; rela-
tive humidity should not exceed 50 % at
the maximum temperature of +40°C.
Higher relative humidity is allowed at
lower ambient temperature (e.g. 90 %
at+20°C).

1.2. IMPORTANT SAFETY INSTRUCTIONS

a.) Working surface must be dry,
normal temperature (not hot) and
clear from obstructions.

b.) Check the power cable and electri-
cal outlet before you plug in the ma-
chine.

c.) Machine should be cleaned only
with a dry or slightly damp cloth.

d.) Never touch the Sealing Strip when
using the machine (Item 6 in Figure
1) - it may be hot.

e.) Use the machine only for the purpo-
ses described in the User Manual.

f.) If the supply cord is damaged, it
must be replaced by the manufac-
turer, its service agent or similarly
qualified persons in order to avoid a
hazard.

g.) This appliance can be used by chil-
dren aged from 8 years and above
and persons with reduced physical,
sensory or mental capabi lities or

lack of experience and knowledge
if they have been given supervision
or instruction concerning use of the
appliance in a safe way and under-
stand the hazards involved.

h.) Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made by
children without supervision.

i.) Warranty is invalid if:

* the machine has been tampered
with.

* you use the machine for uninten-
ded purposes.

* you do not respect safety regu-
lations and do not follow the
instructions in the User Manual.

The manufacturer will not accept
responsibility for any damage that may
occur as a result of not following the
User Manual or improper use.



1.3. TIME INTERVALS FOR USING STATUS HV500

For the proper operation of the
machine there should be at least a
120-second time interval between
individual cycles of sealing or vacuum
packing.

When the cycles follow each other too
quickly, the machine automatically
stops.

Wait for the machine to cool down
(approximately 45 minutes).

While the machine is cooling down, do
not unplug it.

1.4. MAINTENANCE AND CLEANING

a.) Unplug the machine.

b.)Use a soft, damp cloth to clean
the machine. Do not use anything
which could scratch or damage the
surface. Never submerge the
machine in water or place it
under running water. Never squirt
detergent directly onto or into the
machine.

c.) Before using the machine make
sure that it is completely dry.

d.) The Sealing Strip is covered with
Teflon. Remove any plastic residues
using a soft cloth.

e.)You can only clean the Sealing
Strip when the machine has cooled
down. Never try to clean the sealing
strip using a sharp object.

f.) If the black foam seals become
contaminated with grease or liquid,
then you can wash them in soapy
water, rinse and dry them before
replacing them. This will increase
the lifespan of the foam seals.



1.5. GENERAL INFORMATION

Status HV500 is intended for long-term storage of food-
stuffs in vacuum by vacuum packing foods in vacuum
bags or vacuum containers.

Most significant advantages of vacuum storage:

* Preserves vitamins, minerals, nutrients, and the
aroma of foodstuffs.

¢ Protects foodstuffs from the spread of mould and
bacteria.

* Prolongs the shelf life of foodstuffs.

o Prevents the mixing of unpleasant odours in the
refrigerator and freezer.

You can also prolong the freshness and shelf life of
foodstuffs by using Status vacuum containers, lids, and
a jug, which can all be vacuum sealed with a manual
or an electric vacuum pump. All these products can be
vacuum sealed with this machine using an enclosed
attachment for this type of vacuum packing.

We also have to mention that it helps you save money,
since you can buy in bulk, repackage your purchase in
portions and then vacuum pack it.

The serial number is located on the technical label of
each individual machine.

Before first use, please read the user manual thoroug-
hly and follow the instructions.

Contact us if you have additional questions, opinions or
comments.

For more explicit video directions visit our website
https://www.status-innovations.eu/knowledge-base/.
Online version of this user manual can be found at
https://www.status-innovations.eu/wp-content/uplo-
ads/2021/01/HV500_user_manual_en_hr.pdf.

1.6. TECHNICAL DATA

Dimensions Width: 340 mm
Depth: 170 mm
Height: 90 mm
Max Bag Width 280 mm
Weight Approx. 2.8 kg
Material ABS plastic (outer casing)
Pump Single-piston pump (self-oiling - no maintenance necessary)

Vacuum pressure

-750 mbar

Motor 230 VAC, 50 Hz
Automatic cut-off in case of overheating.
Max RPM 2900
Transformer 220V AC, 50Hz/24V AC 0,8A
/12V AC 0,4A
Pump volume 14 litres/min
Controls Electronic

Appliance rated power and voltage

200 W, 230 VAC




1.7. COMPONENTS AND FUNCTION BUTTONS

The figure below shows the vacuum packing
machine. Important points are marked with numbers
and explained in the table.

Figure 1: HV500 - components are marked with numbers.



1. Seal Button
Starts the sealing process (without vacuum packing). You can use this to seal
the open end of a roll.

2 Vacuum Packing of Bags Button

Start of vacuum packing and sealing process. The bag will first be vacuum packed and then automatically
sealed.

Start/Stop

Starting and Stopping of vacuum packing process when storing sensitive foods.

3. Vacuum Packing of Containers Button
Vacuum packing of containers with Accessory Port and Hose. Vacuum packing process automatically
stops when the correct vacuum is reached.

4, On/Off Indicator
When the appliance is connected to electric mains, indicator light turns on. During the sealing process,
the light illuminates 100 %.

5. Accessory Port used for vacuum packing of containers

6. Sealing Strip (covered with Teflon foil)

Vacuum Channel
When vacuum packing, the bag must be set to the point in the middle of the Channel.

Vacuum Channel Gasket/Foam Seal

Space for Lock

10. | Lock for Securing the Lid (manual operation or transportation)

2. USAGE
2.1. GENERAL INSTRUCTIONS

a.) When taking the appliance out of its packaging c.) Due to its functionality, the machine is suitable to

check that all components are included and unda- be stored on the kitchen top where it can be con-

maged. Make sure no polystyrene fragments are left veniently used every day. Place it on an even, smo-

in the Vacuum Channel (Iltem 7 in Figure 1). oth surface with enough space for placing food into
b.) Read the User Manual before you use the machine bags.

for the first time.

2.2. INSTRUCTIONS FOR USE

Use the appliance according to the following instructions:

2.2.1. THE APPLIANCE IS ACTIVATED

WHEN YOU PLUG IT INTO THE WALL ton (Iltem 1 in Figure 1) and press down on the lid. This
SOCKET. first cycle will warm the sealing strip.

Every time you start working with HV500 you should ~ When using vacuum bags skip paragraph 2 and conti-
warm up the machine. Close the lid, press the Seal but-  nue with instructions in paragraph 3.



2.2.2. FIRST, MAKE A BAG FROM
THE ROLL

When using vacuum bags skip paragraph 2.2.2. and

continue with instructions in paragraph 2.2.3.

a.) Determine the length needed. A bag should be
about 5 ¢cm longer than the item to be vacuum
packed. To reuse the bag leave additional 2.5 cm
of bag material for each time you plan to reuse it or
next time use the bag for smaller items.

b.) Cut off the desired length with the included cutter.

c.) Place the roll on the Sealing Strip and extend it to
the Black Gasket (see Figure 2). Make sure that the
edge is straight and level.

d.) Close the lid.

e.) Press the Seal button (Item 1 in Figure 1) and press

down on lid with your hand (on the left and the

right side) and hold it. The lid will automatically stick
down and seal the bag. If the lid can be opened
during the process, you didn't press down hard
enough, so repeat the procedure. During sealing,

the light (On/Off) will be illuminated 100%.

When the sealing process is completed, the lid lifts

slightly. Open the lid completely and check the seal.

It should be smooth and transparent over its whole

width.

—h

Figure 2: Place the roll on the Sealing Strip and extend
it to the Black Gasket to seal (see arrows).

WARNING: When using new vacuum appliance or one
that has not been in use for a while black

gaskets can become stiff. Same can happen if
vacuum appliance is stored below room tempara-
tures (in basement). Thus we propose that the lid

is pushed down with both hands or to lock vacuum
appliance and push with one hand. The push has to be
energetic!

2.2.3. WHEN THE BAG IS MADE,
PLACE FOOD IN ITAND VACUUM
PACK.

The bag should be at least 5 cm longer than the space,

occupied by the item to be vacuum packed.

a.) Place the items to be vacuum packed in the bag.

b.) Make sure that inner surfaces (for the sealing edge)
are clean, dry and free from food materials.*

c.) Place the filled bag on the work surface in front
of the appliance and pull it to the middle of the
Vacuum Channel (see Figure 3 and Item 7 in Figure 1).

d.) Make sure that the bag placed on the Sealing Strip
is completely smooth (not creased).

Figure 3: Place the filled bag in the middle of the Va-
cuum Channel (between salient circle line - see arrows).

e.) Close the appliance, press on the lid and hold it
down.

f.) Activate the Vacuum Packing of Bag button (Item
2 in Figure 1). Hold lid pressed until indicator light
begins to shine with its full power. The bag will be
vacuum packed and sealed automatically. Due to
high vacuum pressure the lid stays closed while the
machine operates. If the lid opens during this pro-
cess then press the lid down firmly.

g.) When the sealing process is complete, wait for the
lid to release automatically and remove the bag.
Check the seal - it should be smooth and transpa-
rent over its whole width.



*RECOMMENDATION: When vacuum packing greasy
products (especially bacon) it is strongly recommended
to reverse the outside edges of bag, put the item inside
and reverse the edges back again. This keeps the area
to be sealed free of grease.

WARNING: If the machine starts sucking liquid when an
item is vacuum packed, interrupt the vacuum packing
process immediately by pressing the Stop button (ltem
2 in Figure 1).

2.2.4. VACUUM PACKING OF
FOODS WHICH ARE EASILY
CRUSHED

When vacuum packing foods which are easily crushed
or contain a lot of water (fresh fruit, salads, mushrooms,
bread, pastry) less vacuum should be used (from 0O to
-300 mbar).

With the “manual vacuum packing” function you can
interrupt the automatic process and initiate the
sealing of the bag at reduced pressure.

a.) Place the items to be vacuum packed in the bag.

b.) Make sure that inner surfaces to be sealed are
clean, dry and free from food materials

c.) Place thefilled bag on the work surface in front of the
appliance and pull it to the middle of Vacuum Chan-
nel (between black gaskets - Item 7 in Figure 1).

d.) Make sure that the bag placed on the Sealing Strip
is completely smooth (not creased).

e.) Close the lid and secure it with side locks (Items 9
and 10 in Figure 1): press on one of the lid edges
and push the lock horizontally to set it in the allotted
space (see the figures below).

f) Activate the Start button (Item 2 in Figure 1) and
press on the lid.

g.) When you are satisfied with the amount of the air
removed, or when the liquid starts pouring towards
appliance, press the Stop button (Item 2 in Figure
1). The pump stops immediately and the sealing pro-
cess begins.

h.) During sealing, the light (On/Off) illuminates 100%.

i) Unlock the appliance: press on the lid edges to open
the lock. You can press both edges simultaneously
or individually.

j.) Check the seal, it should be transparent and uni-
form. If it is not, repeat the sealing process only on
the rim of the bag (as in the procedure for making
a bag from a foil roll). It is recommended to follow
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these instructions each time you vacuum package
manually.

Figure 4: Lock the appliance: press on the lid edges
(simultaneously or individually) and push side locks
inwards.

For instructions on vacuum packing of various types of
food see Item 3 on page 11.

Figure 5: Unlocked vacuum sealer.

Figure 6: Locked vacuum sealer.



2.2.5. VACUUM PACKING
USING VACUUM CONTAINERS
AND LIDS

The HV500 also includes an Accessory Hose and Port
which can be used for vacuum packing of Status’
vacuum containers and lids.

a.) Insert the opening of the Accessory Hose into the
Accessory Port (see Figure 7) on the right side of the
Vacuum Channel.

b.) Attach the Accessory Hose and Port to the valve of
the chosen vacuum container.

c.) Press the Container button (ltem 3 in Figure 1) to
vacuum the container. When the correct negative
pressure is reached, the process stops automati-
cally.

When vacuum packing liquid foods (soups, sauces, etc)
there should be at least 1.5 cm between the surface of
the liquid and the lid.

Figure 7: Vacuum Packing Using Containers.

2.2.6. TROUBLESHOOTING:
HAVE YOU VACUUM PACKAGED
AN ITEM CONTAINING A LOT OF
LIQUID?

A liquid trap is incorporated in the appliance. Its task
is to prevent serious damages when the liquid from
foods enters the appliance. The liquid trap can be
emptied if necessary.

This small container is designed to collect small amo-
unts of excess liquid from foods. The liquid trap is loca-
ted on the bottom of the machine.

If you need to empty it, follow the instructions:

a.) Unplug the machine.

b.) Remove the container by twisting it anticlockwise,
and pulling out.

c.) Drain liquid, clean the container, clean the filter
thoroughly (dark pad) and dry it.

d.) Insert the container back into the machine and
make sure you twist fully clockwise.

WARNING: The container is only intended for collec-
ting a small quantity of liquid (a few drops). If a larger
quantity of liquid enters the machine then switch the
machine off immediately and consult an authorised
repair service.

1
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Figure 8: Container for excess liquid.
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3.VACUUM PACKING DIFFERENT TYPES OF FOOD

Vacuum packing is not a substitute for freezing or refri-
geration. Despite being vacuum packed foods still have
to be stored in the refrigerator or freezer or in a cool
place (e.g. dried meat products in a cellar).

Do not use bags or rolls for packing foods which
contain a lot of liquid.

Soups, sauces and liquids should be either pre-frozen
before packing in a vacuum bag or vacuum packed in a
vacuum container.

Boiled meat, raw meat and fish: For best results we
recommend you to pre-freeze meat and fish for 1-2
hours prior to vacuum packing to ensure the retenti-
on of juices and shape, and to help guarantee a good
seal. If pre-freezing is not possible, place a folded
paper towel between the meat and the top of the bag,
avoiding the area to be sealed. Leave the paper towel
in the bag when vacuum packing to absorb excess
moisture and juices.

Note: Beef may appear darker after vacuum packing
due to the removal of oxygen. However, this does not
indicate it is spoiled.

Vegetables: When storing in the freezer vegetables sho-
uld be blanched prior to vacuum packing. The process of
blanchingstopsthe enzymeactionand preservesflavour,
colour and texture. One to two minutes in boiling
water is enough for fresh leaf vegetables or beans.
For chopped zucchini or broccoli and other cruci-
ferous vegetables allow 3 to 4 minutes, for carrots
allow 5 minutes. After blanching, submerge the
vegetables in cold water to stop the process then dry
them with a paper towel prior to vacuum packing,.

We recommend you to store leaf vegetables in vacuum

containers. They should first be washed and dried with
a paper towel, and then stored in a vacuum container.
This way spinach and lettuce will stay fresh up to 2
weeks when refrigerated.

Herbs: Herbs containing a high portion of essential
oils, such as sage, thyme, rosemary or peppermint are
not suitable for vacuum packing but only for drying.
Basil, tarragon, garden dill, parsley and chive should be
frozen. If dried, they lose too much flavour.

Mushrooms, raw garlic and raw potatoes: We stron-
gly recommend the "manual vacuum packing" function.
Only hard, meaty and fresh mushrooms are suitable
for vacuum packing and freezing. First wash and dry
the mushrooms, then chop them with a fine knife and
store them in small quantities. Almost all types of mu-
shrooms should be blanched. We recommend that you
put them in the freezer for half an hour before vacuum
packing. Do not thaw the mushrooms before preparing
them. Boil frozen mushrooms in hot salty water or add
them to sauces.

Coffee: If you want to properly vacuum package coffee
or other ground food with HV500, leave the items in
their original packaging and place them into the Status'
bag. If you do not have the original packaging, use a
regular bag and insert it in the Status' bag. This way you
can prevent beans or ground items from being sucked
into the machine.

Thawing of vacuum packaged foods: Foods should
always be thawed in the refrigerator to preserve quality.

4. BENEFITS OF VACUUM PACKING

4.1. WHAT IS VACUUM?

Oxygen provokes a chemical change on food and is
an important factor in the formation of moulds and
bacteria. As a consequence, grease can go rancid,
food colour changes, moulds and bacteria
multiply, and flavour, vitamins, aroma and minerals
are lost. Vacuum packing holds up such undesired
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effects, prolongs shelf life and preserves food quality.
Only with the help of vacuum packing, i.e. removing
air from packing using manual or pump, a suitable
environment required to extend food freshness can
be established. The process of vacuum packing in
containers or bags creates negative pressure.



4.2. WHAT IS FREEZER BURN?

Signs of freezer burn are rancid meat, rotten
vegetables and tasteless fruit. Freezer burn appears,
when the packaging is permeable to air (common 1
ply PE bags) and frozen food comes into contact with
oxygen. Consequently, water evaporates and the

surface of frozen food dries out. Oxygen penetrates
through the porous cracks and initiates oxidation.
As a consequence, food loses its aroma and fresh taste.
We can recognize freezer burn by the white and dun
stains on the food.

4.3. DEEP FROZEN OR CHILLED

The advantage of storing deep frozen food is in
preserving its essence - vitamins, minerals and
taste. Freeze food as quickly as possible.

Reason: When you are freezing food slowly, big ice
crystals are formed on the surface. They overgrow
food cells and subsequently damage their structure.
When you are freezing food quickly, small ice cry-
stals are formed, which do not damage the food to
such an extent. If possible, freeze food at constant
temperature (-18 °C at the most). Only food of the
highest quality should be frozen. Some foods have

to be blanched (scalded) in order to avoid unwan-
ted changes when freezing or deeply refrigerating
(enzyme activation, ceased germination). Blanched
or in any other way heat treated foods must be
chilled before freezing. Otherwise, already stored
food can start thawing and become damaged or
vacuum can be lost when storing food in vacuum con-
tainers. To ensure better quality of stored fruit, use
sugar as additive. This also preserves aroma and
colours. In the freezer, containers should be kept
together as close as possible. The rest of them can be
kept in the refrigerator.

4.4. THAWING

Thawing should be a slow (the most suitable way of
thawing is in the refrigerator) and natural process. It
should not be forced (as it is when putting a bag into hot
water or thawing food in the microwave). Once the food
is defrosted, it should not be refrozen. When refree-
zing, mechanical damages occur and food can perish

more quickly. Taste, colour and aroma are decompo-
sed. Micro-organisms (bacteria, mould) multiply much
faster. These consequences cannot be eliminated
by refreezing. It is therefore recommended that once
the foods are thawed, they should be used as soon as
possible.

4.5. SOUS VIDE COOKING

Cooking Sous Vide is a cooking technique
where we cook food in vacuum packed bags immer-
sed in hot water. The Sous Vide technique provides a
superior flavour of your home-cooked food, where foods
optimally retain their natural taste, colour and texture.

The best Sous Vide vacuum bags on the market are the
ones that have the perfect combination of materials

(airtight polyamide and food-grade polyethylene) and
where the thickness of materials is just right. Status'
bags perfectly fulfill both of this characteristics.

Food for Sous Vide cooking can also be prepared in
advance before freezing, for example adding spices
and herbs into the vacuum bag together with meat.

4.6. SAILING, CAMPING AND PICNICKING

Vacuum packing is also suitable for picnics, sailing and
camping. Food, equipment and documents stay dry and
protected. Batteries, mobile phones and cameras can
also be vacuum packaged to keep them from getting

wet. Vacuum packing prevents mixing of odours and
keeps food from perishing due to moisture. This is
particularly important in small spaces.
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5. WHY USE STATUS’ BAGS AND FOIL ROLLS?

Status vacuum bags are impermeable, food safe, neu-
tral in taste and smell, reusable, BPA free and suitable
for Sous Vide cooking. The foodstuffs stored in them
will remain the same at least half a year after you have
stored it.

The quality of a bag and a foil roll is determined by the
thickness of the bag, the combination of materials and
the height of the ribbed profile.

The thickness of the bag Status’ bags are characteri-
zed by a 100 pm thick smooth foil and a 130 pm thick
ribbed foil. Their embossed criss-cross pattern helps
that the air is removed more effectively during the
vacuum sealing process.

The combination of materials of polyamide and
polyethylene, affects the (im)permeability of the bag.
Polyamide is the material that affects the permeability

BAG STRUCTURE

outer impermeable layer, polyamide

inner layer,

VACUUM BAGS AND FOIL ROLL SETS

of a bag the most, while the passage of oxygen through
the bag affects the quality of stored food. Compared
to competing brands Status’ bags and foils boast the
thickest layer of polyamide (30 um) which makes them
the most quality option for storing food.

The height of the ribbed profile determines the qua-
lity of vacuum packing. Status’ bags feature at least
0.2 mm high ribbed layer which enables them all to
be vacuum sealed uniformly whether it be the first of
the 50th vacuum cycle. Thinner bags can be vacuum
sealed well during the initial few cycles (maximum of
10 bags) but later even the quality vacuum packing
machines cannot establish vacuum or generate
enough negative pressure.

Bags and foil rolls are compatible with all brands of
vacuum packing machines.

- thickness 20 ym

polyethylene - thickness 80 pm

inner ribbed layer, polyethylene - thickness 100 pm

outer impermeable layer, polyamide - thickness 30 pm

Foil roll 4 ply foil (PA/PE)
e length 3000 mm x width 200 mm, 4-piece set
e length 3000 mm x width 280 mm, 3-piece set
¢ |ength 3000 mm x width 120 mm (for salami), 5-piece set
Bags for vacuum 4 ply foil (PA/PE)
packing e length 280 mm x width 200 mm, 40-piece set and 100-piece set

length 360 mm x width 280 mm, 25-piece set and 100-piece set
length 550 mm x width 120 mm (for salami), 30-piece set and 100-piece set

Thickness of the foil

100 pm (smooth, unribbed part) and 130 um (structured ribbed part of the foil)

Quality of the foil

Impermeable, two-ply, food-grade, neutral in taste and smell, reusable, microwave safe,
appropriate for Sous Vide cooking.
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6. COMPARATIVE STORAGE TABLES

Source: Status' Development Dept. manufacturer

6.1. COMPARATIVE TABLE OF FOOD STORAGE
IN THE REFRIGERATOR

Type of food Regular storage Vacuum storage
Boiled food 2 days 10 days
Fresh meat 2 days 6 days
Fresh poultry 2 days 6 days
Boiled meat 4-5 days 8-10 days
Fresh fish 2 days 4-5 days
Cold meats 3 days 6-8 days
Smoked sausages 90 days 365 days
Hard cheeses 12-15 days 50-55 days
Soft cheeses 5-7 days 13-15 days
Fresh vegetables 5 days 18-20 days
Fresh herbs 2-3 days 7-14 days
Washed lettuce 3 days 6-8 days
Fresh fruit 3-7 days 8-20 days
Desserts 5 days 10-15 days

Tip: Before vacuum packing properly chill the food.

6.2. COMPARATIVE TABLE OF FOOD STORAGE

IN CUPBOARDS AND ON SHELVES

Type of food Regular storage Vacuum storage
Bread/rolls 2-3 days 7-8 days
Pastry 120 days 300 days
Dried food 10-30 days 30-90 days
Raw rice/pasta 180 days 365 days
Coffee/tea 30-60 days 365 days
Wine 2-3 days 20-25 days
Non-alcoholic drink (sealed) 7-10 days 20-25 days
Non-alcoholic drink in a vacuum jar | 2-3 days 7-10 days
Baking goods 2-3 days 7-10 days
Hazelnuts, walnuts etc. 30-60 days 120-180 days
Crackers/potato chips 5-10 days 20-30 days
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6.3. COMPARATIVE TABLE OF FOOD STORAGE

IN THE FREEZER

Type of food Regular storage Vacuum storage
Fresh meat 6 months 18 months
Ground meat 4 months 12 months
Poultry 6 months 18 months
Fish 6 months 18 months
Fresh vegetables 8 months 24 months
Mushrooms 8 months 24 months
Herbs 3-4 months 8-12 months
Fruit 6-10 months 18-30 months
Cold meats 2 months 4-6 months
Baking goods 6-12 months 18 months
Coffee beans 6-9 months 18-27 months
Ground coffee 6 months 12-34 months
Bread/rolls 6-12 months 18-36 months

Only approximate time of duration is indicated in the tables, as it depends on the initial state (freshness)
and way of preparing food. We have considered storage of food at +3 °C/ +5 °C in the refrigerator and

at -18 °C in the freezer.

7. WARRANTY

This warranty is valid for two years from the date of
purchase. Evidence of original purchase is required for
warranty services, so it is important to keep your sales
receipt.

This warranty only covers breakdown caused by elec-
trical or mechanical failure. It does not cover damage
caused by liquid entering the machine or breakdown
caused by failure to follow the manufacturers instruc-
tions.

16

If you have any comments or questions concerning the
functioning of the machine or warranty, please contact
us:

STATUS d.o.0. Metlika
Ulica Belokranjskega odreda 19,
8330 Metlika, Slovenia

e-mail: info@status.si

For more information visit our website
www.status-innovations.eu.



8. TROUBLESHOOTING

PROBLEM: WHAT TO DO:

* Make sure the machine is plugged in.

* If socket is on but you have no power, check the socket with another appliance that
HV500 does not respond you know works.

when | press the buttons.

* Check the power cord for any damage - cracks or splitting.

* Your machine may switch off automatically to avoid overheating. Allow it to cool
down for a few minutes and then carry on as normal. We strongly recommend you
take into account 120 seconds between each vacuum packing.

Air remains in the bag.

* Make sure you have fully placed open end of the bag in the middle of Vacuum
Channel.

* Ensure that the lid of the machine is firmly pressed down to make certain a
vacuum is established. If you can open it, you didn’t press hard enough and the
vacuum couldn’t have been established. Repeat the procedure.

* Check your bag for any damage - splits, perforations or bubbles.

Test: Seal bag and submerge it in water. On the places where bag is damaged,

bubbles will appear.

* When using continuous rolls make sure that the first sealing edge is firmly sealed.

The vacuum doesn’t hold
on the bags.

* Check the sealing areas of the lid are free from any dirt, grease or food particles,
and that they are firmly in place.

* Ensure that the bag is totally clean on the edges - thoroughly remove any food
particles or liquid and ensure the bag is completely dry.

* If you are sealing anything with sharp edges (e.g. bones) make sure they cannot
pierce the bag during the vacuum process.

* Note: cover sharp edges with a paper towel, or similar, prior to sealing.

Liquid has been sucked up
when sealing.

* Stop the vacuum packing process immediately. Check the special container
which is located on the lower part of the appliance for any liquid which may have
collected there. Follow the instructions on paragraph number 2.2.7 to clean this
container.

Bag melts or cannot be
sealed completely.

* Make sure you are using bags that are at least 100/130 p thickness and 2 ply.
* Before sealing ensure that the edges of the bag are clean and dry.

The vacuum doesn't hold
when using a container.

* Ensure that your Hose is correctly inserted as shown in Figure 8.
* Make sure your container lid is clean and dry and in the correct position.
* Make certain that your container valve is clean and dry.

HV500 sealed

several bags (up to 5
items) and it seems

it is not working
anymore. Important note
about vacuum bags:

* We strongly recommend vacuum bags of thickness at least 100/130 p.
There are many different types of vacuum bags available on the market so put
special attention on quality. Our recommendation is to use original vacuum
bags from Status, which are 2 ply and thickness of 100/130 p.
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9. DECLARATION OF CONFORMITY

a.) Directive to the making available on the market of
electrical equipment designed for use within certain
voltage limits:

LVD DIRECTIVE 2014/35/EU OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL

b.) Electromagnetic Compatibility Directive:
EMC DIRECTIVE 2014/30/EU OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL

CE Declaration of conformity guarantees that the
machine is safe and has been inspected and tested to
meet all the requirements specified in the applicable
standards, directives and regulations.

CE Declaration of conformity for CE marking is loca-
ted at the seller and can be provided per customer’s
request.

q

MACHINE

10. CORRECT DISPOSAL OF YOUR VACUUM

When the equipment or parts of the device are no lon-

ger fit for use they must be disposed of at the industrial

waste landfill in accordance with applicable regulations:

¢ Directive 2012/19/EU on Waste Electrical and Elec-
tronic Equipment (WEEE)

¢ Directive 2011/65/EU on the Restriction of the Use
of Certain Hazardous Substances in Electrical and
Electronic Equipment

Environmentally hazardous components and parts that
were built into the device have to be disposed of at spe-
cialized sites.

The symbol on the product or its pack-
aging indicates that at the end of its
life, the product may not be treated as
ordinary household waste and must be
disposed of in accordance with your lo-
cal authority’s instructions and at prop-

erly designated sites. You can also use an official WEEE
collection service provider in accordance with directive
2002/96/EC.

Separate collection of individual components of EE
equipment prevents negative effects of environmental
pollution and minimizes danger to human health, which
may occur as a result of improper product disposal. In
addition, it enables reuse and recovery of the mate-
rial, thus saving energy and raw materials. For detailed
information on collecting, sorting, reuse and recycling
of the product contact the provider of WEEE collection
services or the shop where you bought the equipment.

The date of manufacture of the HV100 vacuum sealer
can be found on the warranty sheet which you received
with purchase.

11. HV500 SET

The set includes:
a.) 1 HV500 appliance

g.) 1 Manual Cutter used for cutting foil
h.) 1 User Manual
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STATUS HOMEVAC HV500

APARAT ZA VAKUUMIRANJE | VARENJE

UPUTSTVA ZA UPOTREBU

STNTUS

izvorna pomagala



1. SIGURNOSNE UPUTE | OBJASNJENJE
DJELOVANJA APARATA

1.1. RADNI UVJETI

Maksimalna temperatura okolisa pri
normalnoj upotrebi je +40°C, pros-
jek temperatura u 24 sata ne smije
premasivati +35°C. Najniza dozvolje-
na temperatura okolisa je -5°C.

Zrak iz okoliSa mora biti Cist, relativna
vlaznost ne smije premasivati 50% pri
maksimalnoj temperaturi od +40°C.
Vise relativne vlage su dozvoljene pri
nizim temperaturama okolisa (npr.
90% pri +20°C).

1.2. SIGURNOSNE UPUTE

a.) Prostor na koji postavljate aparat
za vakuumiranje i varenje odaberite
pazljivo. Radna povrSina mora biti
suha i normalno temperirana (ne
vruca), ne smije biti u blizini toplin-
skog tijela (npr. ploCe za grijanje) ili
izvora vode.

b.) Provjerite mrezni kabel i uticnicu,
prije nego prikljucite aparat u elek-
tricni krug.

c.) Aparat Cistite iskljucivo suhom ili
minimalno navlazenom krpom.

d.) Tijekom upotrebe nikad ne dodiruj-
te vareCi trak (br. 6 na slici 1), koji
moze biti vruc i opeci vas.

e.) Aparat koristite iskljucivo za namje-
ne opisane u uputstvima.

f.) Ukoliko je prikljucni kabel oStecen,
zamijeniti ga treba proizvodac, nje-
gov serviser ili dr. osposobljena 0so-
ba.

g.) Aparat mogu koristiti djeca od 8.
godine starosti i starije osobe sa
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smanjenim tjelesnim, osjetilnim ili
mentalnim sposobnostima ili bez
iskustva odnosno predznanja, sve
dok su pod nadzorom ili pouceni
glede upotrebe aparata na siguran
nacin od odgovorne osobe, te su
svjesni potencijalne opasnosti.
h.) Djeca se ne smiju igrati sa apara-
tom. Djeca ne smiju Cistiti i odrzavati
aparat bez nadzora.
i.) Garancija prestaje vrijediti, ukoliko:
* aparat proba popraviti neovlaste-
na i nestruc¢na osoba,

* aparat koristite za druge namjene
od predvidenih,

* se ne pridrzavate sigurnosnih pro-
pisa i uputstava za upotrebu.

Proizvodaé ne preuzima odgovornost
zZa ozljede koje proizlaze iz nepravilne
upotrebe ili su posljedica nepostivanja
uputstava.



1.3. VREMENSKI PRIKAZ DJELOVANJA

Za pravilno djelovanje aparata medu Pricekajte da se aparat ohladi (cca 45
pojedinacnim ciklusima varenja ili minuta).

vakuumiranja mora pro¢i najmanje Aparat tijekom hladenja nemojte
120 sekundi. Kada se ciklusi nadove- iskljucivati iz elektricne mreze.

zuju prebrzo, aparat se samostalno

zZaustavi.

1.4. ODRZAVANJE I CISCENJE

d.) Pred upotrebu aparat uvijek mora
biti potpuno suh.
e.) U sluGaju da tekucina ude u unutra-

a.) Pred ciscenje iskljucite utikac apa-
rata iz mreze.
b.)Za CiSCenje aparata uporabite

mekanu, suhu ili navlazenu krpu. Ne
koristite hrapave spuzve ili sredstva
za poliranje jer bi mogli ostetiti ili
ogrebati povrsinu pojedinih sastav-
nih dijelova. Nikada nemojte poto-
piti aparat u vodu ili ga staviti pod
tekuCu vodu. Nikada nemojte direk-
tno nanositi sredstva za ¢iséenje po
unutarnjoj ili vanjskoj strani aparata.

c.) Naljepnica s tipkama na gornjoj

strani je u cjelosti presvucena
zastitnom folijom i moze se obrisati
vlaznom krpom.

Snjost aparata potrebno je posavje-
tovati se sa prodavacem ili ovlaste-
nim serviserom.

f.) Vareéi trak ima teflonsku navlaku.

Eventualne ostatke folije odstranite
mekanom krpom. CiSéenje vareceg
traka je dozvolijeno samo kada je
aparat ohladen. Ni u kom sluca-
ju ne koristite ostre predmete za
odstranjivanje.
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1.5. OPIS | OBJASNJENJE DJELOVANJA APARATA

Vakuumski aparat HomeVac HV500 je kucanski aparat
namijenjen vakuumiranju i varenju vrecica te vakuum-
skih posuda, preciznije dugotrajnom i kvalitethom po-
hranjivanju namirnica u vakuumu u vakuumskim vreéi-
cama ili vakuumskim posudama. Razvijen je i nacinjen
u tvrtki Status d.o.0. Metlika, Slovenija.

Najvece prednosti pohranjivanja u vakuumu su:

+ Cuva vitamine, minerale, hranljive tvari i aromu u
namirnicama.

« Stiti namirnice pred Sirenjem plijesni i bakterija.

¢ Produzava postojanost namirnica.

¢ Onemogucava mijeSanje neprijatnih mirisa namir-
nica u hladnjaku i zamrzivacu.

Za produZavanje svjezine i postojanosti namirnica upo-
trebite Statusove vakuumske posude, poklopce i vrc,
koje vakuumirate ru¢nom ili elektricnom vakuumskom
pumpicom. Sva spomenuta pomagala mogu se vakuu-
mirati uz pomo¢ HomeVac HV500, jer je aparatu priloZe-
na posebna cjeveica za vakuumiranje.

Spomenuti treba i financijsku ustedu. Stedite jer moZete
kupiti veCa pakiranja, razdijeliti ih na manja i pohraniti u
vakuumu. Rasporediti ih moZete po obrocima i vakuumi-
rane pohraniti u hladnjaku na dulji period.

Serijski broj aparata se nalazi na tehniCkoj naljepnici
svakog aparata.

Molimo da uputstva pred prvu upotrebu procitate vrlo
pazljivo i precizno ih se pridrZavate.

Ukoliko se pojavi hilo kakvo pitanje, misljenje ili
komentar, nazovite nas ili nam pisite.

Ukoliko se pojavi bilo kakvo pitanje, misljenje ili komen-
tar, moZete nas nazvati ili nam pisati. Za preciznije upute
pogledajte snimku pravilne upotrebe vakuumskog apa-
rata na https://www.status-trgovina.hr/baza-znanja/.
Na https://www.status-innovations.eu/wp-content/
uploads/2021/01/HV500_user_manual_en_hr.pdf su
dostupne ove upute u elektronskom obliku.

Upotreba aparata je jednostavna i uéinkovita. Pohranji-
vati ¢ete potpuno prirodno, zdravije, a hrana ée ostati
dulje svjeZa i uz to Cete ustedjeti novac i vrijeme.

Kvalitetu aparata potvrduje SIQ Certifikat o ustreznosti.
Molimo, da pred prvu upotrebu uputstva pazljivo proci-
tate i pridrZavate ih se. Pojavi li se kakvo god pitanje,
misljenje ili komentar, pozovite nas ili pisite.

1.6. TEHNICKI PODACI

Mijere duzina: 340 mm

Sirina: 170 mm

visina: 90 mm
Tezina priblizno 2,8 kg
Materijal ABS plastika (vanjsko kuciste)
Pumpica jednobatna pumpica (samomazajuca - ne treba odrzavanje)
Vakuumska mo¢ -750 mbar
Motor 230V, 50Hz

Automatsko iskljucivanje u slucaju pregrijavanja.
Okretaji 2900 okretaja/min
Transformator 220V AC, 50Hz/24V AC 0,8A

/12V AC 0,4A

Volumen pumpanja 14 litara/min
Punjenje elektronsko

Nazivha snaga i napon aparata | 200W, 230 V AC
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1.7. SASTAVNI DIJELOVI | FUNKCIJSKE TIPKE

Na slici 1 u produZetku se nalazi model vakuumskog Naljepnica sa funkcijskim tipkama na gornjem dijelu
aparata. Vazne toCke su oznaCene brojevima razloze- aparata je radi lakSeg odrzavanja i dulieg Zivotnog
nim u donjoj tablici. Kroz uputstvo su pri objasnjenju  vijeka plastificirana.

postupaka djelovanja aparata navedeni brojevi na isti

nacin kao na slici.

Slika 1: HomeVac HV500 sa oznacenim sastavnim dijelovima.
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1. | Varenje
Tipka za poCetak procesa varenja (bez vakuumiranja)

2. | Vakuumiranje vreCica

Tipka za iniciranje postupka vakuumiranja i varenja (vrecica Ce biti prvo vakuumirana i potom samostal-
no zavarena)

Start/Stop

Tipka za pocetak i kraj ruénog varenja namirnica (za namirnice osjetljive na pritisak ili koje sadrZavaju
vecu koli¢inu vode)

3. | Vakuumiranje posuda
Tipka za vakuumiranje posuda pomoéu nastavka i cjevéice (postupak vakuumiranja se samoinicijativno
prekine kada dostigne Zeljeni podtlak)

4. | Uklop/isklop
Kada aparat uklju¢imo u elekriku, upali se Zarulja. Kada aparat vari, Zarulja svijetli dva puta jace.

5. | Prikljucak za cjevéicu,
uz pomoc¢ koje se vakuumiraju posude

6. | Varecitrak

Vakuumski prostor
Kako bi vakuumirali namirnicu, vreéica mora biti u vakuumskom prostoru unutar brtvi.

Vakuumske brtve

Prostor za sklopku

10. | Sklopka za zakljucavanje aparata (pri ruénom vakuumiranju)

2. UPOTREBA
2.1. OPCE UPUTE

a.) Privadenju aparata iz ambalaze provjerite imalisve  b.) Pred prvom upotrebom obavezno procitajte
sastavne dijelove i je li stanje aparata i pripadajucih uputstva za upotrebu.
dijelova besprijekorno. c.) PoloZite aparat na ravnu, glatku povrSinu gdje je
dovoljno prostora za pohranjivanje u vreéice.

2.2. UPUTSTVA ZA UPOTREBU
Kada ste se upoznali sa opéim sigurnosnim mjerama, 222 |Z FOL'.LE U ROLI

moZete zapodeti koristiti aparat prema sliedeéim upu- P4
tama: NACINITE VRECICU

s Statusove role folije su u tri Sirine, 200 i 280 milime-
2.2.1. APARAT UKUUCITE U tara‘ie 1’30 ot ('Z’a Sglgm('e)_' ' ' "
ELEKTRICNI TOK | PRIPREMITE a.) Odredite duZinu folije koju trebate. Vre€ica je primje-
GA NARAD rene duZine kada duZini namirnice koju vakuumira-

te dodate jo$ 5 centimetara. Zelite li vreCicu ponov-

Pohranjujete li u veé naCinjenu vreéicu preskocCite tocku no upotrijebiti, morate za svaku sljedeéu upotrebu,
2.2.2. i nastavite sa tockom 2.2.3.. odnosno varenje, dodati po 2,5 centimetra.
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b.) Foliju odreZite priloZzenim noZzem.

c.) Foliju poloZite na vareéi trak do crne brtve. Pazite da
rub folije bude gladak (bez nabora) i bez zavijutaka
(gledaj donju sliku 2.)

d.) Zatvorite aparat i pritisnite tipku Varenje (na slici 1
oznacena brojem 1). Rukom pritisnite na poklopac
aparata i drzite ga nekoliko sekundi pritisnutog.
Poklopac aparata se samostalno priljubi i zavari
vrecicu (u trenutku varenja kontrolna Zarulja svijetli
punom mogéi).

e.) Po okonCanom varenju poklopac aparata se blago
uzdigne. Poklopac otvorite do kraja i provjerite va-
reci rub, koji mora biti po cijeloj Sirini gladak i jedna-
komjeran, nenaboran.

Slika 2: Pri varenju mora biti vreéica na vare¢em traku
- do brtve, kako prikazuju strelice (ne preko nje).

UPOZORENJE: Pri novom ili dugo nekoriStenom apara-
tu brtve mogu izgubiti elastiénost i postanu tvrde (obje
crne i brtva za varenje). Isto se moZe dogoditi ukoliko
je aparat pohranjen na nizim temperaturama od sob-
ne. Stoga preporucujemo da pri izradi i vakuumiranju
vreCica objema rukama pritisnite poklopac aparata ili
aparat zakljucate i pritisnite poklopac jednom rukom po
sredini. Pritisak neka bude odlucan!

2.2.3. NAMIRNICU POSTAVITE
U VRECICU | VAKUUMIRAIJTE

a.) VreCica mora uvijek biti bar 5 centimetara dulja od
prostora kojega zauzima namirnica koju namjeravamo
vakuumirati.

b.) Namirnice koje Zelite vakuumirati umetnite u vrecicu.

c.) Obratite pozornost da unutarnji rubovi folije (gdje Ce biti
zavareni rub) ostanu €isti, suhi i bez ostataka hrane.

d.) Napunjenu vreéicu poloZite na radnu povrsinu pred
aparatom i potegnite je do sredine vakuumskog ka-
nala (izmedu crnih brtvi - gledaj donju sliku 3).

Slika 3: Pri vakuumiranju vreéica mora biti namjeste-
na izmedu crnih brtvi.

e.) Pazite da vrecica bude potpuno glatka i nenabora-
na (ravna mora hiti na vareéem traku i u vakuum-
skom prostoru).

f.) Zatvorite aparat, pritisnite poklopac i tipku Vakuu-

miranje vrecice (na slici 1 oznaCeno s 2). Poklopac

drZite pritisnut. Vreéica ée se samostalno zavakuu-
mirati i zavariti. Visoka usisna mo¢ u HomeVac-u ¢e

se pobrinuti da poklopac tokom djelovanja bude u

zatvorenom poloZaju. Kada aparat vari, kontrolna

Zarulja svjetli punom modi (na slici 1 oznaceno s 4).

Po zavrSetku postupka pricekajte da poklopac po-

pusti i provjerite zavakuumiranu vreéicu - zavareni

rub mora biti gladak i Cist.

=

UPOZORENIJE: Primijetite li da aparat u toku vakuumi-
ranja pocne iz namirnice izvlaciti tekuéinu, postupak
vakuumiranja prekinite tipkom Stop (na slici 1 oznaceno
s 2, istom tipkom koju koristite za Vakuumiranje vrecice
Start/Stop). Stop moZete pritisnuti samo u trenutku va-
kuumiranja (kada aparat vari, Stop tipka vise ne djeluje).
Takve namirnice vakuumirajte koristeéi funkciju ruénog
vakuumiranja.
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2.2.4. VAKUUMIRANJE MEKIH |
VLAZNIH NAMIRNICA (FUNKCLJA
RUCNOG VAKUUMIRANJA)

Namirnice osjetljive na pritisak i one koje sadrze puno
vlage (svjeZe salate, kruh, peciva) pohranjujemo s ma-
njim vakuumom (od O mb do -300 mb). Ru¢no vakuumi-
ranje znaci da proces isisavanja zraka moZete prekinuti
kada ocjenite da je iz vrecice isisano dovoljno zraka.

a.) Vredicu s namirnicom umetnite u sredinu vakuum-
skog kanala - izmedu crnih brtvi.

b.) Zatvorite poklopac i zakljucajte ga sklopkama smje-

Stenim sa strane (na slici 1 oznaceno s 9 i 10). Za-

kljuCajte ga tako da pritisnete rub poklopca i sklopku

pritisnete vodoravno prema unutra u prostor pripre-
mljen za nju (gledaj donju sliku).

Pritisnite poklopac i aktivirajte tipku Start/Vakuumi-

ranje vre€ice (2). Poklopac drZite pritisnut nekoliko

sekundi.

d.) Kada ocjenite da je isisanoga zraka dovoljno (pri opti-
malnoj kolicini), pritisnite istu tipku za Stop (2). Pum-
pica se u tom trenutku zaustavi i zapo€inje varenje.

e.) Utrenutku varenja kontrolna Zarulja Uklop/Isklop svi-
jetli punom snagom (Stop mozete pritisnuti samo dok
aparat vakuumira; kada zapocne variti funkcija Stop
vise ne djeluje).

f) Otkljucajte aparat: pritisnite rub poklopca i sklopka
¢e se otvoriti. MoZete pritisnuti na oba ruba istovre-
meno ili svaki posebno.

g.) Provjerite zavareni rub - ukoliko nije Cist i jednako-
mjeran, ponovite varenje samo na rubu vrecice (kao
pri postupku izrade vrecice iz role). Preporucujemo da
to uvijek Ginite pri ruénom vakuumiranju.

e

Slika 4: Vakuumski aparat zakljuCajte pritiskom na rub
poklopca aparata (tamo gdje to pokazuje slika) i sklop-
ku pritisnite prema unutra. Svaku stranicu pojedinac¢no
ili obje istovremeno.
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Slika 5: Prikaz otkljucanog vakuumskog aparata
(sklopka je otvorena).

Slika 6: Prikaz zaklju¢anog vakuumskog aparata (sklop-
ka je pritisnuta prema unutra).

SAVJET: Aparat moZete zakljucati pri svakoj operaciji
(varenje, automatsko vakuumiranje, ruéno vakuumira-
nje). Aparat ¢e djelovati na jednak nacin, samo poklo-
pac neée biti potrebno tako dugo drzati i pritiskati.

2.2.5. VAKUUMIRANJE
VAKUUMSKIH POSUDA |
POKLOPACA

Osnovna oprema HomeVac-a sadrZava i cjevCicu s pri-
kljuékom za vakuumiranje Statusovih vakuumskih po-
suda i poklopaca.

a.) Otvor cijevi namjestite na prikljucak (na slici je ozna-
¢en brojem 5), koji se nalazi na vakuumskom kanalu
aparata.

b.) Cijev s prikljuckom namjestite na ventil odabrane
vakuumske posude (ventil je okrogli dio na sredini
poklopca).

c.) Aktivirajte tipku Vakuumiranje posuda (na slici 1
oznaceno s 3) i posuda se vakuumira. Kada je posti-
gnut ,namjesteni“ podtlak, proces vakuumiranja se
samostalno prekine.



Ukoliko u vakuumskim posudama vakuumirate tekuce
namirnice (juhe, umake i sl.) neka te ne sezu do vrha
posude. Medu juhom i poklopcem neka bude bar 1,5
c¢m razmaka.

Slika 7: Prikaz vakuumiranja vakuumskih posuda.

2.2.6. OTKLANJANJE TESKOCA:
VAKUUMIRALI STE NAMIRNICU
KOJA SADRZI VELIKU KOLICINU
VODE?

Ukoliko pri radu vakuumskog aparata nastanu pote-
Skoce, savjeti za njihovo uklanjanje su sakupljeni i u
tocki 7.

Vakuumskim aparatom nije dozvoljeno vakuumirati na-
mirnice koje sadrZe velike koliCine vode! Kako se apa-
rat ipak ne bi uslijed nepoStivanja uputstava unistio i
tekuéina slucajno usla u sustav, preventivno je nacinjen
spremnik koji omoguéava sakupljanje manje koli¢ine
teku€ine i njeno praznjenje.

O

Slika 8: Spremnik ,eventualne” tekuéine.

Funkcija posudice na donjem dijelu aparata je saku-

pljanje eventualne zavakuumirane tekuéine iz namirni-

ca. Pronadi éete je na donjem dijelu aparata - prozirni

okrugli dio. Ukoliko je potrebno isprazniti tekuéinu, po-

stupak je slijedeci:

a.) Aparat iskljucite iz struje.

b.) Oprezno ga podignite, pazeéi kako ga ne bi previse
okretali na stranu ili ukrug.

¢.) Posudicu odstranite tako da je zasucete u lijevu
stranu i potegnite.

d.) Tekucinu izlijte, ocistite spremnik i obavezno temelji-
to ocistite filter (tamna spuzvica), te ga posusite.

e.) Spremnik postavite nazad u aparat i obavezno ga
zasucite do kraja u desno.

UPOZORENJE: Spremnik je samo preventivna zastita za
manje koli¢ine tekucéine (nekoliko kapljica). Ukoliko je
tekucine viSe (do 1 dcl) obavezno kontaktirajte servis.
Kako do teSkoca ne bi dolazilo te za optimalno i pravil-
no djelovanje aparata potrebno se dosljedno pridrzavati
gore navedenih uputstava.

Uputstva o vakuumiranju razli€itih vrsta namirnica, mo-
Zete procitati u nastavku (tocka 3.). Molimo, pazljivo ih
proCitajte i dosljedno ih se pridrZavajte.

3. PRAKTICNI SAVJETI ZA VAKUUMIRANJE

Pohranjivanje u vakuumu nije zamjena za zamrzavanje,
grijanje ili konzerviranje. Namirnice moraju usprkos
vakuumskom pohranjivanju biti u hladnjaku ili zamr-
zivadu odnosno na hladnom. Iznimke su suhomesnati
proizvodi i suho voée za koje je dovoljno pohranjivanje
u hladnom podrumu.

Aparat nije primjeren za vakuumiranje tekucih i vode-
nih namirnica!

Vakuumirati moZete vlazne namirnice i one koje sadrza-
vaju vodu, pridrZavajuéi se sljedeceg:

Juhe, umaci i tekuéine: Zelite li ih pohraniti u vreici,
obavezno ih prethodno zamrznite. Svejedno, takvo
pohranjivanje ne savjetujemo. Tekuée namirnice radije
pohranjujte u Statusovim vakuumskim posudama.
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Kuhano i sirovo meso (svinjetina, govedina, perad) te
ribe: Za najoptimalnije rezultate meso i ribe 1-2 sata
prije vakuumiranja pohranite u zamrziva¢. To pomaze
ocuvati sokove i oblik, te omoguéava bolje vakuumira-
nje. Ukoliko predzamrzavanje nije moguée, postavite
sloZen papirni ubrus izmedu mesa i vrha vreéice, ali
tako da ubrus nije na mjestu varenja. Ubrus ¢e tokom
procesa vakuumiranja posrkati suvisnu vlagu i sokove.
Ubrus neée negativno utjecati na kvalitetu pohranjene
namirnice, jer smo joj vakuumiranjem oduzeli kisik.
Upozorenje: Govedina po vakuumiranju moze izgledati
tamnije zato Sto smo joj odstranili kisik.

Povrée: Povrée se mora prije vakuumiranja blansirati.
Taj proces zaustavlja enzime, Stiti od gubitka okusa,
boje i promjene strukture tkiva. Blaniramo u vreloj
vodi. Vrijeme blanSiranja je razli¢ito: za Spinat, blitvu ili
grah 1 do 2 minute, 3 do 4 minute za narezane tikvice
ili brokuli ili ostalo lisnato povrée, 5 minuta za mrkvi-
ce i 7 do 11 minuta za Zitarice. Po blanSiranju uronite
povrée u hladnu vodu kako bi se proces zaustavio. Prije
vakuumiranja ga posusite na papirnatom ubrusu.

Za visednevno pohranjivanje listnatog povréa (npr.
zelene salate) savjetujemo vakuumske posude s cjedi-
lima. SvjeZina i hrskavost ¢e se odrzZati i do 2 tjedna.

Bilje sa visokim udjelom etericnih ulja, poput kadulje,
timijana, ruZmarina, mente i dr. nisu primjerene za za-

mrzavanje ve¢ suSenje. Bosiljak, kopar, persin i viasac
se ne suSe ve¢ zamrzavaju da ne izgube previSe arome.

Gljive: Preporucujemo vakuumiranje po postupku »ruc-
nog vakuumiranja«. Za pravilnu pripremu gljiva preporu-
Cujemo da pred upotrebu procCitate upute u gljivarskim
knjigama. Za vakuumiranje i zamrzavanje su primjere-
ne samo tvrde mesnate i svjeZe nabrane gljive. Prvo ih
oCistimo na suho, onda ih cijele operemo i finim nozem
narezane pohranimo u manjim porcijama. Osim lisiCar-
ki, vrganja i Sampinjona, veéinu ostalih gljiiva je potreb-
no blansirati. Savjetujemo da gljive prije vakuumiranja
na dobrih pola sata zamrznete. Gljive prije kuhanja
nemojte odmrzavati, veé ih jos zamrznute kuhajte u vre-
loj slanoj vodi, odnosno zamrznute ih dodajte umacima.

Zelite i kavu ili druge namirnice, koje je potrebno prije
upotrebe samljeti, pravilno vakuumski pohraniti, polozi-
te namirnice u njihovoj originalnoj ambalazi u Statusove
vredice. Ukoliko nemate originalnu ambalazu, moZete
upotrebiti kakvu drugu vre€icu, koju éete umetnuti u
Statusovu vre€icu. Na taj nacin sprecavate isisavanje
zrna odnosno mljevenih namirnica.

Odmrzavanje vakuumsko pakiranih namirnica: Uvijek
odmrzavajte u hladnjaku jer je to garancija kvalitete
namirnica.

4. KORISNI SAVJETI

4.1. STO JEVAKUUM?

Kisik u namirnicama pokrene neZeliene kemijske
reakcije, Cije posliedice su uzeglost, neZeljena
promjena boje, plijesan i bakterijske tvorbe, gubitak
okusa, vitamina i aroma. Pohranjivanje u vakuumu
neZeljene posljedice usporava i omogucava produzava-
nje roka trajanja, te oéuvanje kvalitete. Tek uz pomoé

vakuuma, tj. odstranjivanja kisika iz vakuumskih vrecica
ili posuda ruénom ili elektricnom pumpicom, postizemo
potrebno stanje za produzavanje postojanosti namir-
nica. Kada vakuumiramo u vreéicama ili posudama
stvorimo podtlak.

4.2. STO JE UZEGLOST USLIJED ZAMRZAVANJA?

Znakovi uZeglosti su loS okus mesa, prazan okus
povréa, voCe bez karakteristicne arome. Nastaje kada
je ambalaza propusna za zrak (npr. obiéne PE vreCice) i
zamrznuta hrana dode u dodir sa kisikom. Posljedicno
dolazi do isparavanja tekucine iz namirnica i povrSina
zamrznutih namirnica se isusi. Kroz nastale porozne
pukotine prodire kisik i pokreée oksidaciju. Posljedica
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navedenog je gubitak arome i svjeZeg okusa. | voce i
povrée gubi okus i vitamine. Veé po kratkom vremenu
mashi dijelovi mesa dobiju uZegao okus. | voce i povrée
gube okus i vitamine. Jer meso sadrzZi velik udio tekuci-
ne, negativne posljedice radi uzeglosti su jos uocljivije.
Prepoznati ¢emo ih po bijelim do sivo-smedim tragovi-
ma na namirnici.



4.3. DUBINSKI ZAMRZNUTO ILI OHLADEN

Prednost dubinskog zamrzavanja je da namirnice po-
hranjivanjem u zamrzivaCu ¢uvaju svoju kvalitetu - vi-
tamine, minerale i okus. Namirnice bi trebalo zamrznuti
¢im brze.

Razlog: Pri sporom zamrzavanju se na namirnica-
ma tvore veliki ledeni kristali, koji prerastaju stanice
namirnica i naknadno uzrokuju Stetu na strukturi
stanica. Pri brzom postupku zamrzavanja se tvore
maleni ledeni kristali¢i, koji tkivo namirnice manje
oSteCuju. Ukoliko je to moguée, neka budu proizvodi
zamrznuti na konstantnoj temperaturi (maksimalno

-18 °C). Za zamrzavanje upotrebljavamo samo
namirnice najbolje kvalitete. Neke namirnice je
potrebo prethodno blansSirati kako se kod zamrz-
avanja, odnosno dubokog hladenja, ne bi dogod-
ile neZeliene promjene (aktiviranje enzima, gubitak
elasti¢nosti namirnice). Za pohranjivanje voéa kao
dodatak koristimo Seéer, jer njime mozemo bitno
poboljSati kvalitetu pohranjivanja. Tako poboljSava-
mo aromu i boju. U Skrinju zamrzivata poslazemo
namirnice koliko se da blizu jednu drugoj, ostalo
pohranimo u hladnjaku.

4.4. ODMRZAVANJE | PONOVNO ZAMRZAVANIJE

Odmrzavanje neka bude polagano (najprimjerenije je
ono u hladnjaku) i prirodno, ,nenasilno“ (pr. s vrecicom
u vruéoj vodi ili mikrovalnoj pecnici). Posebice obratite
pozornost na odmrzavanje peradi. Kada se namirnice
jednom odmrznu, nemojte ih ponovno zamrzavati. Uz

ponovno zamrzavanje nastanu mehanicka oStecenja i
poveéa se mogucnost kvarenja. Razgradi se okus, boja
i aroma. Mikroorganizmi (bakterije, plijesan) se brze
Sire. Ponovno zamrzavanje ne omogucava uniStavanje
takvih posljedica.

4.5. KUHANJE SOUS VIDE

Kuhanje Sous Vide je tehnika kuhanja, pri kojoj
kuhamo hranu vakuumski zatvorenu u vreéicama u
vruéoj vodi. Tehnika Sous Vide omogucava vrhunski
okus domace hrane, kod koje namirnice optimalno
zadrzavaju svoj prirodan okus, boju i teksturu.

Najbolje vrecice za Sous Vide kuhanje su one koje imaju
idealnu kombinaciju materijala (neprepusni poliamid i

za doticaj s hranom primjeren polietilen) i gdje je deblji-
na upotrjebljenih materijala idealna. Statusove vredice
ispunjavaju oba uvjeta.

Hrana za Sous Vide kuhanje moZe biti pripremljena
veC prije zamrzavanja, npr. dodatkom zacina ili bilja u
vakuumsku vreéicu skupa sa mesom.

4.6. JEDENJE, KAMPIRANJE | PIKNICI

Vakuumsko pohranjivanje je primjereno i za piknike,
plovila, kampiranja. Namirnice, oprema i dokumenti
tako ostaju suhi i zasticeni. Vakuumski mozemo pohra-
niti i baterije, telefone i fotoaparate kako se ne bi smo-

Cili. Vakuumsko pohranjivanje sprecava medusobno
mijeSanje mirisa i usporava kvarenje uslijed viage §to
je kod malih prostora jos vaznije.
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5. ZASTO SU STATUSOVE VRECICE
MEDU NAJBOLJIMA NA SVIJETU?

Statusove vakuumske vre€ice su nepropusne, dvo-
slojne, po namirnice besprijekorne, neutralne na okus
i miris, primjerene za viSekratnu upotrebu, ne sadrze
BPA i primjerene su za kuhanje Sous Vide. Namirnica
pohranjena u Statusovoj vakuumskoj vreéici ¢e ostati
nepromijenjena i pola godine nakon pohranjivanja.

Na kvalitetu vakuumskih vrecica i folije u roli utjece
debljina vrecice, kombinacija materijala i visina rebra-
stog profila.

Debljina vrecice; Statusove vrecice su sastavljene iz
100 pm glatke folije i 130 um rebraste folije. Rebra-
sti profil u cik-cak uzorku omoguéava da zrak iz vre€ice
bude odstranjen ucinkovitije.

SASTAV VRECICE

FOLIJE U ROLI | VREGICE ZA VAKUUMIRANJE

Kombinacija materijala; Statusove vreéice su iz
poliamida (PA) i polietilena (PE), koji imaju svako svoju
funkciju za kvalitetno vakuumiranje. Poliamid u vanj-
skim slojevima garantira nepropusnost kisika, Sto znaci
kvalitetnije pohranjene namirnice. U usporedbi sa kon-
kurentskim robnim markama Statusove vrecice imaju
najdeblji sloj poliamida PA (30 um), Sto garantira visoku
kvalitetu pohranjenih namirnica.

Visina rebrastog profila Statusovih vreéica je bar
0,2 mm, Sto jaméi jednaku kvalitetu vakuumiranja kroz
sve cikluse. Kod tanjih vreCica se ¢esto deSava da su
pocetni ciklusi zadovoljivi, kasnije ni kvalitetni aparati
ne mogu postici dostatan podtlak.

Statusove vakuumske vrecice i folija u roli su primjere-
ne za upotrebu sa svim vakuumskim aparatima.

vanjski nepropusni sloj, poliamid - debljina 20 ym

unutarnji sloj, polietilen - debljina 80 ym

unutarnji rebrasti sloj, polietilen - debljina 200 um

vanjski nepopusni sloj, poliamid - debljina 30 pm

Folija u roli Cetveroslojna folija (PA/PE)

¢ duzina 3000 mm x Sirina 200 mm, 4-dijelni set

¢ duzina 3000 mm x Sirina 280 mm, 3-dijelni set

e duzina 3000 mm x Sirina 120 mm (za salame), 5-dijelni set
Vrecice Cetveroslojna folija (PA/PE)

* duZina 280 mm x Sirina 200 mm, 40-dijelni set i 100-dijelni set
¢ duzina 360 mm x Sirina 280 mm, 25-dijelni set i 100-dijelni set
¢ duzina 550 mm x Sirina 120 mm (za salame), 30-dijelni set i 100-dijelni set

Debljina folije

100 pm (gladak dio) /130 um (nazubljen, rebrasti dio folije)

Kvaliteta folije

nepropusna, dvoslojna, po namirnice besprijekorna, neutralnog okusa i mirisa, primje-
rena za visekratnu upotrebu, primjerena za mikrovalovnu peénicu i Sous Vide kuhanje
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NAMIRNICA

6. TABELA USPOREDBI POHRANJIVANJA

Prema podacima razvojnog odjela poduzeéa Status.

6.1. POHRANJIVANJE NAMIRNICA U HLADNJAKU

Vrsta namirnica Pohranjivanje bez vakuuma LGS .pohranjivanje u
vakuumskim posudama

Kuhane namirnice 2 dana 10 dana

Svjeze meso 2 dana 6 dana

SvjezZa perad 2 dana 6 dana

Kuhano meso 4-5 dana 8-10 dana

Svjeze ribe 2 dana 4-5 dana

Narezek 3 dana 6-8 dana

Dimljene kobasice 90 dana 365 dana

Tvrdi sirevi 10-12 dana 25-35 dana

Mekani sirevi 5-7 dana 13-15 dana

Svjeze povrée 5 dana 18-20 dana

Svjeze hilje 2-3 dana 7-14 dana

Oprana salata 3 dana 6-8 dana

Svjeze voce 3-7 dana 8-20 dana

Slastice 5 dana 10-15 dana

Savjet: Namirnice pred vakuumiranjem primjereno ohladite.

6.2. POHRANJIVANJE NAMIRNICA NA KUHINJSKIM
POLICAMA 1 U ORMARICIMA

Vrsta namirnica Pohranjivanje bez vakuuma Rl .pohranjlvanje .
vakuumskim posudama
Kruh/peciva 2-3 dana 7-8 dana
Suhi kolagiéi 120 dana 300 dana
Susene namirnice 10-30 dana 30-90 dana
Sirova riza/tjestenina 180 dana 365 dana
Kava/Caj 30-60 dana 365 dana
Vino 2-3 dana 20-25 dana
Bezalkoholna pica (zatvorena) 7-10 dana 20-25 dana
Bezalkoholna pi¢a u vakuumskom vréu 2-3 dana 7-10 dana
Pekarski proizvodi 2-3 dana 7-10 dana
LjeSnjaci, orasi ... 30-60 dana 120-180 dana
Krekeri/Cips 5-10 dana 20-30 dana
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6.3. POHRANJIVANJE NAMIRNICA U SKRINJI ZA
ZAMRZAVANJE

Vrsta namirnica Pohranjivanje bez vakuuma Vakuumsko p ohrarljllvanje u
vakuumskim vrec¢icama

Svjeze meso 6 mjeseci 18 mjeseci

Mljeveno meso 4 mjeseca 12 mjeseci

Perad 6 mjeseci 18 mjeseci

Ribe 6 mjeseci 18 mjeseci

Svjeze povrée (pogledaj napomenu 1) 8 mjeseci 24 mjeseca

Gljive (pogledaj napomenu 2) 8 mjeseci 24 mjeseca

Bilje (pogledaj napomenu 3) 3-4 mjeseca 8-12 mjeseci

Voce 6-10 mjeseci 18-30 mjeseci

Narezak 2 mjeseca 4-6 mjeseci

Pekarski proizvodi 6-12 mjeseci 18 mjeseci

Kava u zrnu 6-9 mjeseci 18-27 mjeseci

Mljevena kava (pogledaj napomenu 4) 6 mjeseci 12-34 mjeseca

Kruh/peciva 6-12 mjeseci 18-36 mjeseci

U tabelama je navedeno tek priblizno vrijeme trajanja, jer ono ovisi o po¢etnom stanju (svjezine) i nacina pripreme na-
mirnica. PolaziSte nam je pohranjivanje namirnica na temperaturi +3 °C/ +5 °C u hladnjaku i -18 °C u zamrzivadu.



7. SAVJETI PRI POTESKOCAMA U DJELOVANJU

Smetnje u djelovanju:

Pomo¢:

HomeVac ne reagira na
aktiviranje tipki.

* Provjerite da li je elektricni kabel neoStecen i da li je utika¢ u utiénici.

* Provjerite da li se napon sa naljepnice koja se nalazi na donjoj strani aparata slaze
sa stvarnim naponom vase mreze.

* Provjerite napon mreze ispitivacem toka ili prikljucite na istu uticnicu drugi elektric-
ni aparat.

* Provjerite da li se aparat uslijed eventualne dulje upotrebe iskljucio zbog hladenja.

Vre€ice nisu vakuumirane
do kraja.

* Provjerite da li se vre€ica nalazi u sredini vakuumskog kanala.

* Provjerite da li su zavareni rubovi vrecice koju ste sami nacinili pravilni.

* Provjerite da li je vre€ica neoSteéena - nije izbuSena, rastrgana ili nekako drugacije
ostecena.

Test: Zavakuumirajte i zavarite vreéicu i potopite je pod vodu. Na oSteéenim mjestima

¢e se pojaviti mjehurici zraka. Ne mozete li vreéicu ponovno otvoriti, vakuumirati ili

zavariti, upotrijebite novu vre€icu.

Vrecica gubi vakuum.

* Provjerite da i je rub vreéice naboran, mastan, vlazan odnosno da li na njemu ima
ostataka hrane. Otvorite vre€icu, oistite je i ponovno zavakuumirajte i zavarite.

* Provjerite cijelu vreéicu. Namirnice s otrim rubovima (pr. kosti) obloZite kuhinjskim
papirom prije varenja.

Vrecica se topiiline da u
potpunosti zavariti.

* Provjerite da li je unutarnja strana vrecice, na mjestu gdje Zelite variti Cista, da nije
mastna, mokra ili viazna.

HomeVac ne vakuumira
posude odnosno posude
ne drZe vakuum.

* Provjerite da li su cijev i nastavak za vanjsko vakuumiranje pravilno priévrséeni
(pogledaj tocku 5 na skici 1).

* Provjerite pravilan polozaj i stanje brtve posude.

* Provjerite da li je ventil posude ¢ist i suh. Po potrebi ga ponovno rastavite, ocistite i
vratite na mjesto.

Nastale smetnje se ne daju
otkloniti.

Obavezno stupite u kontakt sa navedenim servisom. Popravke vrSi iskljucivo ovla-
Steno specijalizirano osoblje. U suprotnom gubite pravo na garanciju i proizvodac ne
preuzima odgovornost.

Pokusali ste zavakuumirati
namirnicu koja sadrZi
previSe tekucine.

Na donjoj strani aparata je spremnik tekucine koji omoguéava praznjenje eventuane
suviSne tekucine. Za precizne upute o njegovoj upotrebi procitajte tocku 2.2.6.

Aparat vre€icu zavari
nekoliko puta (do 5 puta)
nakon Cega izgleda

kao da vise ne vakuumira.

VAZNA OBAVIJEST O VRECICAMA: Savjetujemo da za vakuumiranje koristite
vakuumske vrecice debljine bar 100/130 p. Na trZistu ih je dosta, a budite pozorni
na kvalitetu. Ukoliko debljinu Zeljene vredice ne moZete utvrditi, savjetujemo da
koristite originalne Statusove vrecice i folije u roli, koje su dvoslojne sa debljinom
od 100 130 .
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8. GARANCLJA

Valjanost garancije Statusovog aparata za vakuumira-
nje i varenje HomeVac HV500 je dvije godine.

Obaveza vrijedi od dana kupovine i ne obuhvaca
pravo na koristenje garancije u slucaju kvara uslijed
nepoStivanja uputstava za upotrebu, odrZavanja i Cisée-
nja, odnosno radi nepravilne upotrebe ili upotrebe za
druge namjene od predvidenih. Za koristenje garancije
morate obavezno priloZiti raéun, zato ga, molimo vas,
pohranite.

Pojave li se pitanja u vezi djelovanja aparata, servisa,
koriStenja garancije ili komentari, kontaktirajte nas na:

STATUS izvorna kuéna pomagala d.o.o. Karlovac
Smiciklasova 5¢
47000 Karlovac

Servisni telefon: +385 (0)47 421 246

Vise informacija pronaéi Cete i na internet stranici
www.status-trgovina.hr.

9. 1ZJAVA O SUKLADNOSTI

a.) Direktiva o stavljanju na raspolaganje na trzistu
elektricne opreme namijenjene za uporabu unutar
odredenih naponskih granica:

LVD DIREKTIVA 2014/35/EU EUROPSKOG PARLA-
MENTA | VIJECA

b.) Direktiva o elektromagnetski kompatibilnosti:
EMC DIREKTIVA 2014/30/EU EUROPSKOG PARLA-
MENTA | VIJECA

CE izjava sukladnosti garancija je da je naprava sigur-
na, pregledana i testirana i da odgovara svim zahtjevi-
ma koji su navedeni u vazeCim standardima, direktiva-
ma i propisima.

CE Izjava o sukladnosti za oznaCavanje CE nalazi se kod
prodavatelja i mozZe se dostaviti na zahtjev kupca.

C€

U SKLADU S OEEO

10. INFORMACLJA O PRAVILNOM
ODSTRANJIVANJU PROIZVODA

Po isteku Zivotnog vijeka, opremu ili dijelove opreme
je potrebno odstraniti iz upotrebe. Odsluzeni dijelovi
se odlazu na deponij za industrijske otpade u skladu
s vazeéim propisima:

* Direktiva 2012/19/EU Europskog parlamenta
i vijeéa o otpadnoj elektriénoj i elektronickoj
opremi (OEEO)

* Direktiva 2011/65/EU Europskog parlamenta i
vije€a o ogranicenju uporabe odredenih opasnih
tvari u elektricnoj i elektronickoj opremi

Okolisu Stetne komponente i dijelove iz aparata je
potrebno odstraniti na tome posebno namijenjena
mjesta.

Oznaka na proizvodu ili na njego-
voj ambalaZzi oznaGava da po
isteku njegovog Zivotnog vijeka s
njim nije dozvoljeno ravnati kao s
drugim kuCanskim otpacima. Vasa
duZnost je izrabljenu napravu pre-
B (2t na posebna skupna mjesta za
izdvojeno prikupljanje otpada u ok-
viru vaSe lokalne zajednice, odnosno zastupniku koji
se bavi prikupljanjem otpadne EE opreme.
Izdvojeno odstranjivanje pojedinih dijelova EE op-
reme sprjeCava negativne posljedice zagadenja oko-
line i nastanka opasnosti po zdravlje do kojih moze



doCi zbog neodgovarajuCeg odstranjivanja proiz-  otpadne EE opreme ili trgovini u kojoj ste opremu
voda. Pored toga takvo odstranjivanje omogucava  kupili.

ponovnu preradu materijala iz kojega je proizvod

izraden i na taj nacin energetsku i sirovinsku ustedu.  Datum izrade HomeVac HV500 je otisnut na garanci-
Za podrobnije informacije o sakupljanju, raz- jskom listu, kojeg ste dobili prilikom kupovine.
vrstavanju, ponovnoj upotrebi i recikliranju tog proiz-

voda obratite se izvodacu koji se bavi preuzimanjem

11. SADRZAJ KOMPLETA

Set ukljucuje:

e 1 vakuumski aparat HomeVac HV500

o 1 folija u roli Sirine 200 i duzine 1500 mm
o 1 folija u roli Sirine 280 i duzine 1500 mm
* 3 manje vrecice, dimenzija 200 x 280 mm
e 3vece vrecice, dimenzija 280 x 360 mm
¢ 1 prikljuéak za vakuumiranje posuda

e 1 ruéni noz za rezanje folije

¢ 1 uputstva za upotrebu
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