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The Instruction Handbook is a document issued by the Manufacturing Company and is an integral part of the machine. 
This document is adequately identified for easy tracing and/or subsequent references. 
 
All rights relating to the reproduction and disclosure of the information contained in this handbook and the 
documentation quoted and/or attached are reserved. 
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- Attachment “I” of Machine Directive 89/392/ CEE and subsequent issues: point 1.7.4 
- UNI EN 292/2 – 1992, point 5.5 
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The manufacturing Company engages, for 12 (twelve) months from the shipping and direct delivery date of the goods, 
to assure the customer or agent the integrity and the good working of the components regarding the above mentioned 
machine. 
All machine components of normal wear tare, which is to say the components in which use causes a constant wear and 
tear, are not included in warranty. 
A. Electrical resistance-coils – Teflon – Seals – Opening chamber pistons – Sealing diaphragm – Air filters – Oil 

filters – Oil change – Pump blades. 
B. In case a vacuum pump concerning a machine under warranty were sent to the Manufacturing Company because of 

exhaust and bad working problems, the Manufacturer takes the right to check whether some foreign bodies have 
been vacuumed (liquid or solid substances, sauces, juices and so on). Were it so, the repair (materials and working 
hours) will be charged, since the problem would not have to be ascribed to manufacturing faults, but to Customer’s 
negligence during use. 

C. Possible problems linked to the electronic card will have to be examined by the Manufacturing Company before 
sending the piece which has to be replaced under warranty. A sudden change in voltage, an electrical overfeeding, a 
trouble in external net, could cause damages which are not to be attributed to the Manufacturer. 

D. Possible problems with pneumatic, structural, mechanical parts, will be solved as per warranty terms without any 
charge. 

E. During the warranty period, there will be no charge for the replaced materials, whereas working hours will be 
charged. 

F. Should external interventions of our technicians be requested, during the warranty period, the there and back travel 
costs will totally be charged aside from the intervention cause.  

G. Any interventions on the machines are to be carried out at manufacturer’s premises both in warranty period and out 
of that; we point out that no cost for on and back transport will be refunded. 

H. The transport for every material sent to the producing company, both in the warranty period and out of this period, 
must compulsorily take place ex works. 

I. Any material sent to the manufacturer with transport charges will be refused. 
J. Whatever components believed defective and manipulated by the client during the period of warranty will not be 

considered under warranty. The manufacturer has the task of carrying out this function in an irrevocable way. 
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Installation 
 
Remove the package and check that machine is undamaged. In particular, look for possible damages caused by 
transport. If in doubt, do not use the machine and refer to the producer. 
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PICT B 
 
 
 
 

 
PICT C 
 
 
 
 
 
 
1. Sealing bar covered with adhesive Teflon (thickness 0,127 �) 
2. Aspiration join for linking container emptying tube with valve  
3. Rubber gasket for cover 
4. Reticulated silicone 
5. Cover rotation pivot 
6. Normal emptying valve to be used for anticipating cover opening at the end of the cycle 
7. Internal fastening screw for electric resistance 
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1. Electronic panel card of cycle control 
2. Stainless steel casing 
3. Electric transformer for electrical supply to sealing bar 
4. Vacuum pump 
5. Stainless steel base 
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We recommend using “goffrato” bags (thikness 100 µ) available in our warehouse in any size. 
It is possible to use regular smooth ny-rol bags (thickness 140 µ) making sure that lateral bag borders are folded in 
order to obtain the suction channels. 
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We recommend cleaning the external structure and sealing bar with alcohol. 
The machine does not require lubrification. 
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0'':� 20 gg 
VEAL 20 gg 
PORK 15 gg 
WHITE MEAT (Cicken, turkey) 15 gg 
RABBIT AND FOWL (with the bone) 20 gg 
LAMB AND KID 20 gg 
SAUSAGES 20 gg 
GIBLETS 
(liver, tripe, etc.) 

10/12 gg 

Above mentioned periods are valid for fresh products without the bone; for meat with the bone consider a 
week less for duration of preservation 
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Average duration, 7/8 days with a really fresh product 
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Preservino duration: more than 3 months 
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Parmesan cheese, sheep’s milk cheese, etc. 120 days 
 
5������������
“Mozzarella”, “Brie”, ecc 30/60 days 
�
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Generally, 15/20 days 


