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@ ON/OFF - MAIN SWITCHWITH RED INDICATOR LED:
MACHINE ON/OFF AND INTERRUPT CYCLE.

@VACUUM GAUGE (0+1 bar ): MEASURES VACUUM IN THE VACUUM CHAMBER.
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@ THREE-DIGIT DOUBLE DISPLAY

8881 TOPTHREE DIGITS: INDICATE THE PROGRAM ENTERED OR FUNCTION ACTIVATED: 833
888 Pr1 =PROGRAMSELECTED 838
VAC =VACUUM
SAL =SEALING

GAS =GASINLET
SOF =SLOWAIRRETURN
JAR =JARS FUNCTION - (EXTERNAL CONTAINERS AND CHANNELLED BAGS VACUUM).

858~ BOTTOMTHREE DIGITS: INDICATE THE VALUE RELATIVE TO THE FUNCTION ACTIVATED AND THE CODE OF

888 THE OPTIONS AVAILABLE: G=GAS/S=SOFTAIR; ALSO INDICATES THE NUMBER OF CYCLES PERFORMEDAND
THEOIL CHANGEALARM. '

@ CURSOE: PROGRAM SELECTION FROM “0” TO “9"; @ @

INCREASES/DECREASES THE VALUE OF EACH FUNCTION IN THE PROGRAM.

@ PROG PROGRAMMING BUTTON: MAKES IT POSSIBLE TO ENTER PROGRAMMING OF THE INDIVIDUAL FUNGTIONS.

@ SEL FUNCTIONS SELECTION KEY: SELECTS THE FUNCTION TO BE PROGRAMMED @
® JARS KEY FOR ACTIVATING VACUUM INSIDE OUTSIDE CONTAINERS AND/OR CHANNELLED BAGS:
ACTIVATES/ DEACTIVATES THE EXTERNAL EVACUATION SYSTEM OF CONTAINERSAND/OR CHANNELLED BAGS

STOP STOP BUTTON: STOPS THE WORK CYCLE.
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75I0NS WITH DIGITAL CONTROL
Q)Models with vacuum sensor (percentage programming). .

- Thie machine is provided with a sensor which measures the quantity of vacuum (or the depression) created inside the chamber: this quantity is
expressed in percentage. The maximum value that can be obtained is 99%. The parameter is set using the VAC key. In models VM18, VM20,

. VM1800, VM53 andVM30, once maximum vacuum is achieved, a supplementary vacuum creation time can be added using the VAC+ key,

“expressed in seconds, useful for obtaining the maximum possible vacuum. in the MULTIPLE model equipped with the vacuum sensor option, the
"VAC+FUNCTION CAN ONLY BE ACTIVATED IF THE VAC PARAMETER HAS BEEN SET AT 99%.

b) Models without vacuum sensor (timed program).
In the basic version of the MULTIPLE model, the VAC parameter is timed and expressed in seconds. The VAC time setting must be suitable for
actual operating requirements. The time will be initially set approximately at 25-30 seconds and modified, if necessary, in the second cycle. To
obtain absolute vacuum, starting from the moment the vacuum gauge indicates -1.0 bar, the pump will continue to run for another 10 seconds. In
machines with VAC parameter time setting, there is no provision for the VAC+ function.

Packaging liquid products.

Great care must be taken In packing liquid products or products with high moisture content: the greater the vacuum percentage, the lower the liquid
boiling point.

The moment the boiling point is reached, air bubbles are formed in the product.

The consequent formation of water vapour, if extracted by the pump, will reduce the pump life.

maximum value and resetting all other functions. Repeat the operation twice, in order to obtain a pump heating time of

( WARNING! Before starting with packing of liquid products, run the pump by adjusting the VAC control knob or key to th?
about 2 minutes,

Set the vacuum parameter at such a value as to prevent boiling of the liquid product.

Increase the pump oil change frequency by following the instructions in the “MAINTENANCE” chapter.
Stop the work cycle immediately if liquid starts leaking out of the bag. The operation must be carried out with an inclined table
top for liquids, available as optional. .

J

56.2 GASFUNCTION (OPTIONAL)

Product packaging by flushing with gas is available as optional. The GAS option makes it possible to pack delicate products without pressing due to
pressure difference. To compensate for this pressure difference, the air is replaced with a controlled gas mixture generally consisting of 30%
carbon dioxide and 60% nitrogen. It is also possible to use antioxidant gas mixtures which help prolong the shelf-life. To select the suitable mixture,
consult the information leaflet of the best gas production Companies.

The maximum permitted percentage of gas is 60%. This percentage represents the chamber volume occupied by the gas. Beyond the 60% limit, the
pressure exerted by the sealing bar on the bag may be insufficient and bag sealing may be defective. The percentage is read by the vacuum gauge:
-0.4 bar corresponds to a gas value equal to approx. 60%; at -0.3 bar it is equal to 60% and so on. If the cover opens during the cycle, reduce the
gas flushing time. In versions with digital controf, the percentage is indicated directly on the display.

5.6.3  SEALING FUNCTION (SEAL)

After vacuum creation and gas flushing (if envisaged), the machine proceeds with bag sealing by means of the sealing bar provided with sealing
wire. The sealing time varies according to the bag basic weight, environmental temperature and the quantity of work to be done. In any case, the seal
seam on the bag must be uniform, clearly marked, without melted points. In machines with electro-mechanical controls, indicatively, for a bag with
basic weight 90/100 (very thin), set the SEAL control knob on value 3.5; for bags with basic weight 150/100 (thicker) adjust the value to 4. In digital
versions, set a sealing time suitable for the bag, approximately between 2 and 4 seconds.

If it Is found to be necessary to seal very thick bags, or bags made of special material (such
% as aluminium), the models VM20/1800 and 30 are.provided with a compressed air
connection (A) to increase the pressure exerted on the sealing bar. The pressure must be adjusted
upline of the air delivery pipe by means of the pressure regulator set at a maximum value of 1
bar. The use of compressed air in sealing Is quite rare, since the pressure exerted by the
machine’s system is sufficient in almost all cases.

56.4 SOFTAIR FUNCTION (OPTIONAL)

Slow return to atmospheric pressure in the vacuum chamber after bag sealing makes it possible to pack delicate products or products with sharp
cutting edges (e.g. hard cheeses, speck, raw ham, ribs etc.) thereby avoiding damage to the bags due to excessively rapid decompression.

For packing cheese segments it is advisable to smooth the edges.

The parameter is set on a timed basis by means of the SOFTAIR control knob in versions with electro-mechanical controls ("SOFTAIR" key in the
digital versions). The optimum value can be determined after a few test runs before packaging the product in series.

5.6.5  JARS FUNCTION (B)

With the JARS function, it is possible to create vacuum in external containers (vacuum box) in
models provided with a special valve or pack channelled bags that are longer than the standard
dimensions permitted by the vacuum chamber, outside the machine.

In versions with elctro-mechanical control, the parameter setting is manual and is done by
turning the VAC knob to OFF.

The function is deactivated manually by turning the VAC control knob to the preset value, after
maximum vacuum is achieved (measured by the vacuum gauge).

In the digital versions, the JARS function is activated by means of the JARS key. The function is

~ deactivated manually after the maximum vacuum is achieved, measured by the vacuum gauge.
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5.6.6  STOP FUNCTION

In versions with electro-mechanical control and in the MULTIPLE model, pressing the STOP button will cause the machine fo interrupt the function
in progress immediately and proceed with the next one. It is particularly suitable for avoiding liquids extraction or incorrect positioning of bags. In case

of an emergency, turn off the machine using the main switch.
In digital versions of models VM12, VM16, VM18, VM20, VM30, VM53, VM53H, VM1800: operation is interrupted by pressing the SEAL key.

5.6.7 PUMP FUNCTION

The Pump function, which in versions with elctro-mechanical versions can be activated by means of the STOP button kept pressed for three
seconds and the plexiglas cover open, avaifable in models VM20, VM20 TANDEM, VM1800 and VM30, allows continuous pump operation.

The result is increased pump performance over time and longer life.

The function is recommended if product packing is to be done in series.

In the digital versions, the function is activated by means of the PUMP key.

5.6.8 DATER FUNCTION (DAT)
The dater function is for heat printing the bag with a 4-digit batch number (C) and

the date of production (D). The heat printing times vary between 6 to 9 seconds

depending on the thickness of the bag. i
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WARNING! The product to be packed must be dry and cold to obtain maximum vacuum. The pump performance is reduced
% if there is moisture in the product or the vacuum chamber. Therefore, clean the vacuum chamber and insertion plates

carefully. Soft products may be damaged by the compression in the bag when the cycle is complete. Use bags having
thickness and size suitable for the product hardness and dimensions.

1) Lower lid holder (E): the vacuum chamber plexiglas cover (F) opens. .
Position the maximum number of insertion plates (G) the chamber can hold, depending on the dimensions of the product to be packed. The longest
insertion plate (in models with insertion plates of different lengths) must always be at the top as it will otherwise hinder vertical movement of the

sealing bar.

2) Choose a bag suitable for the product to be packed (the product must take up 2/3 of the bag volume). Insert inside the vacuum chamber the bag
(H),containing the product to be packed and centre it on the sealing bar (1), so that the open edge projects by about 20mm beyond the bar. For
models with bar length sufficient to pack a number of bags simultaneously and for multi-bar models, distribute the bags at regular distances (=)
(Fig. 1). For dater-equipped models (L), make sure the edge of the bag lies on the dater (K) and remove any daters which are not being used

from the relative support.
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\PRELIMINARY_ CALIBRATION FOR MODELS WITH DIGITAL
|CONTROLS WITH VACUUM SENSOR

N—

When used for the first time, the vacuum sensor must be calibrated
according to the atmospheric pressure (depending on the altitude of the
place), as follows:

* Switch On the machine keeping while holding down the button.

The display shows .

* Lower the lid with both hands, pressing the corners slightly. The machine will
slart calibration which will end automatically after about two minutes with air

returning to the chamber and consequent opening of the lid.
| N J

a place at a different altitude.

WARNING! The procedure must be repeated only if the machine is moved to]
o

Fig. 1




