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Product group: Vacuum packing — prolonging freshness and foods existence EN
|
MANUAL VACUUM PUMP
User manual
DESCRIPTION

Manual vacuum pump is necessary for vacuum packing of all Status vacuum
accessories. It fits every Status vacuum container, vacuum lid, jug or vacuum
stopper. Its task is to remove the air from the packaging, bottle or cup to
establish high vacuum and prolong the shelf life of food or drinks.

HOW TO USE
e Place the vacuum pump on the valve located in the centre of the lid or
stopper.

e Hold the bottom part of the pump with one hand and take care it is on the
right place during all process of establishing vacuum.

¢ Hold the above part of the pump with the other hand.

¢ Remove the air from the container by actuating the pump several times
until resistance is noticeable. =

MAINTENANCE AND CLEANING

The pump should only be cleaned with
a moist cloth. Do not wash pump in the
dishwasher. Do not use any abrasive
pads, rough cloths, sponges or abrasive
cleaning agents.

RECOMMENDATION

After some time the pump may not slip
that good anymore. To ensure smooth
movement, the inner tube should be
lubricated on the outside with edible oil.

MATERIALS USED

The pump is made of ABS nplastic,
quality and durable material. Sealing
parts are from silicone.

Developed and produced in Slovenia, EU.

At Status we carry out the whole life cycle of our products. We take care of development, manufacture, market
communication and sales, as well as provide a service centre for our users. We continuously complement our products with
the wish to accommodate our users, who are our first and last checkpoint. We strive to make Status - kitchen innovations a
brand of high-quality products that are efficient and easy to use. Our range of products includes products for storing food
in vacuum as well as without vacuum, utensils for cooking and preparing food, home equipment products and
others
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