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Before placing into operation
Important: Before placing the machine into operation, please check 
the oil level of the vacuum pump (see Chapter 4.1). In addition, the 
Self-Calibrate function should be performed on the machine unless 
this has already been done by the servicing personnel before the 
machine was delivered.
There is a master switch on the rear side of the machine. This master 
switch connects the machine to the electrical power supply. If the 
master switch is on, you will see the company logo on the display.
Keep the yellow arrow key (5) pressed whilst the machine is switched 
on at the ON/OFF key (1). 
Close the lid and have the process run to the end automatically. The 
machine is ready for operation after opening the lid.

Connect and set the gas cylinder
The machine features a facility for inert gas flushing allowing pressure-
sensitive products, such as grated cheese, pasta products and salad 
etc., to be packed under vacuum.
You will require the following accessories in order to add inert gas to 
the vacuum packaging:
•	 1 gas cylinder with foodstuff gas (e.g. N2/CO2 mixture)
•	 1 reducing valve (operating range 0-1.5 bar)
•	 1 hose	 (table models: 		  hose-Øinside≈6 mm) 

				    (mobile models: 	 hose-Øinside≈8 
mm)

•	 2 barbed hose fittings
These accessories are not included in the scope of delivery!

CAUTION!!!
Only gas mixtures with a pure oxygen (O2) content of less  

than 25 % may be used for gas flushing.
Otherwise, the pump would be at risk of explosion!

 
Please contact your gas supplier should you have further questions!

Note: The procedures described below for setting the gas pressure 
relate to reducing valves sold by us together with the machine.
Consequently, the setting instructions for valves made by other 
manufacturers may differ from these instructions and you should 
thus contact your sales agent.
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Fit the reducing valve to the gas cylinder and open the cylinder’s main 
valve. Then slowly set the regulating screw on the valve to approx. 0.5 
bar until gas can be heard to escape.

Caution: If the pressure gauge with the regulating screw is turned 
beyond 1.5 bar, this could damage the reducing valve and the machine1.

Connect the hose to the reducing valve and connect the other end of 
the hose with the barbed hose fitting to the rear of the machine.
Secure the hose with the barbed hose fittings to prevent it slipping.

NOTE

This User Manual is a part of the technical documentation and must be considered 
in conjunction with the other applicable Instructions and Manuals of the relevant 
machine type. The Manual must be read through thoroughly by all users of the vacuum 
packaging machine and must always be kept ready at hand for each user.

1	  Only in the case of original Vac-Star pressure gauges!
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Chapter B: Quick-Start Guide

2. Program controller

2.1 Working with the packaging machine
Press the green “ON/OFF” key (1) on the operating panel in order to 
switch on the controller. When the controller has been switched on, 
you will see the “Automatic”2 program on the display.

2.2 Selecting the program
You must select the appropriate program depending on what 
product is to be packaged.
As standard, the controller features 17 basic programs.
These are as follows:
Automatic – Sausage – Dry sausage (Saus. dry) – Meat – Chicken – 
Vegetables – Cooked vegetables (Veg. cooked) – Pasta – Cream cheese 
– Hard Cheese – Cheese with holes (Chs. holes) – Salad – Bakery – Sauces 
– Cuisson sous-vide (Cuiss. s-v) – Fruit Pulp (Fruit p.) – GreenVAC	

The program can be selected with 
keys (3a) and (3b).
If there is no suitable program for a product, such 
a program can be programmed subsequently (see 
Chapter 3.2.1). 
It is also possible to make changes to the basic 
settings of the programs (see Chapter 3.1).

2.2.1 “Automatic” special program 
The “Automatic” special program is designed to allow you to familiarise 
yourself quickly with the machine.
This is a simplified program with restricted functions.
The vacuum is set to the maximum value and gas flushing can be 
switched on and off with the key (2b).

2	  or the relevant program used last
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2.2.2 “GreenVAC” special program 
Attach the coupling piece to the chamber and insert the suction hose 
into the coupling.
The machine can be switched to GreenVAC mode by pressing key 
“Menu” (2a).
Fit the suction connector onto the valve of the GreenVAC tray and 
start suction by pressing key “Start” (3a).
When the set vacuum is reached, the machine stops automatically 
and the suction connector can be disconnected from the valve.

Note: A high vacuum cannot be reached owing to physical properties, 
such as high product moisture. Since the machine features a sensor 
control, this control function deactivates the packaging operation 
when the maximum possible vacuum is reached in order to prevent 
evaporation from the product.
Consequently, in the case of particularly sensitive products, it is 
advisable to perform the packaging cycle with the Soft Vacuum 
function (see Chapter 3.1.1 ff.) so as to package the product as gently 
as possible.

Automatic function 
If you press key “Auto” (3b), suction is also started but a new start 
is performed within 5 seconds3 after the packaging operation is 
completed.
This allows convenient packaging of several trays consecutively.

2.2.3 Special case “Liquids” (Sauces program)
The vacuum machine is also suitable for packaging liquid products 
such as sauces and soups.
In order to do this, you must remove all insert plates and position the 
liquid insert with the shorter side pointing to the welding bar. 
Position the filled bag with the open side on the welding bar.
Fill the bag only up to maximum 1/3 of its volume!
Allow the bag to overlap by approx. 2 cm on the welding bar and close 
the lid.

Important: Pack liquids as cold as possible. Warm or hot liquids will 
evaporate earlier. This is why a high vacuum can be achieved only with 
well-cooled material to be packed.

3	  This value can be adapted individually
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Note: For physical reasons, the maximum vacuum cannot be reached 
when packaging liquids.
When packaging liquid, slight quantities of water vapour may flow 
into the pump’s oil. After a great deal of packaging of damp products, 
it is advisable to allow the machine to run several times consecutively 
with the chamber empty. This forces the liquid which has collected in 
the oil to evaporate from the oil again.

Note: A few terms are defined below in order to facilitate understanding 
of the explanations which follow:

·	 Standard programs 
Programs for packaging products in which no inert gas is added 
to the packaging. 
There are 9 such programs ex-works: 
Automatic – Dry sausage – Meat – Chicken – Hard cheese – Sauces 
– Cuisson sous-vide – Fruit pulp (Fruit p.) – GreenVAC

·	 Gas programs 
Programs for packaging products in which inert gas is added to 
the packaging. 
There are 8 such programs ex-works: 
Sausage – Vegetables – Boiled vegetables – Pasta – Cream cheese 
– Cheese with holes – Salad – Bakery

2.3 Working with standard programs
After you have set the appropriate program, one or more insert plates 
must be removed or added, depending on the size of the product.
Place the filled vacuum bag with its open end onto the welding bar 
and allow it overlap by approx. 1-2 cm.
When the lid is closed, this starts the automatic packaging operation 
and the work sequences are displayed graphically on the display.
At the end of the program, the lid opens and the machine is ready to 
accommodate the next bag.



8 www.vac‑star.comEN

2.4 Working with gas programs
The vacuum chamber must be prepared as described above 
depending on the size of the product.
Place a vacuum bag with the open end on the welding bar and pull 
the bag over the gas flushing nozzle. The gas flushing nozzle features 
a clamp which holds the bag in position. Always engage the bag 
correctly so that the gas can enter the bag optimally. 
Close the lid so as to start the packaging operation. After the machine 
has reached the preprogrammed vacuum, the gas flows into the 
vacuum bag. 
If this does not happen and if you see a message on the display, there 
is a fault. 
If this happens, check the gas supply and the set pressure on the gas 
cylinder.

Note: After finishing work, we recommend that the main valve on the 
gas cylinder be closed so as to prevent the gas escaping from the gas 
bottle if there are any leaks. 

2.5 Special functions

Aborting the work operation
You can abort the entire packaging sequence by pressing key “STOP” 
(4). This vents the vacuum chamber immediately, the lid opens 
without sealing the bag or, if the sealing process is already underway, 
it is interrupted.

Interrupting the current work operation
The current work operation can be interrupted with the yellow arrow 
key (5).
If you press the key during pumping, pumping is stopped and the 
next step is started (welding in the case of standard programs and gas 
flushing in the case of gas programs).
If you press the key during gas flushing, gas flushing stops and the 
next work step (sealing in this case) commences.
The welding bar seals the bag, the vacuum chamber is vented and the 
lid opens.

Note: Pressing the yellow arrow key (5) during sealing has no effect!
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Chapter C: More detailed explanations

3. Information on the display
The graphical liquid-crystal display (LCD) of the controller allows 
display of various functions and values.
This allows you to carry out all programming and make all settings 
using only a few keys.
The display shows the current functions next to the arrow keys (2a), 
(2b), (3a) and (3b), indicating the functions which these keys have. 

Basically, a distinction is made between three different program levels 
on the controller and these levels are explained below.

I. First program level

You can access the 17 preprogrammed basic 
programs whose names are shown on the display 
using the keys (3a) or (3b) at the first program level.
When you have called up all programs one after 
the other, you return to the starting point (so-called 
program loop).
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Pressing key “View” (2b) and keeping it pressed 
displays the factory-set values for vacuum, gas 
flushing, welding, soft air and delay.
The name of the program is shown again on the 
display when you release the key.

II. Second program level

At the second program level, the preset values (so-
called basic values) for vacuum, gas flushing, welding, 
soft air and delay (if activated) can be modified 
individually. 
You can do this by pressing key “Values” (2a) for at 
least 1 second!

These five basic values can be called one after the 
other using keys “é“(3a) or “ê“ (3b). 
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In order to modify a basic value, press key “Edit” (2a), 
after which the preset value will be shown at the 
editing level.
You can change the value with keys “+” (3a) or “-” 
(3b).

Important: You must press key “Enter” (6) in order to 
confirm a change. After this, the display returns to 
the basic values.

Note: Pressing key “Back” (2b) or “STOP” (4) means 
that the changed values are not stored.
You can also use key “Back” (2b) to quit the second 
program level and return to the first.
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III. Third program level 
New programs can be created at the third program level. 
See Chapter 3.2.

3.1 Modifying the basic values
As described in the previous section, you must access the second 
program level in order to be able to adapt the basic values to your 
individual needs.
The special features of the individual basic values are explained in 
further detail below.

3.1.1 Vacuum
The vacuum value for each program can be set between 10% and 
99.9%.
You also have the option of activating a delay time and continuous 
operation.
During the delay time, the pump continues to run for a specifically set 
time after the maximum vacuum has been reached (see Chapter 3.1.5).
This function is used primarily to expose the product as long as 
possible to the vacuum so as to evaporate any adhering moisture 
almost entirely.
If continuous operation is set, the vacuum operation is not terminated 
until key “STOP” (4) is pressed.
This function is used primarily in order to heat the pump oil so as to 
evaporate moisture bound in the oil.
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Pressing key “+” (3a) several times activates the delay after the 
maximum vacuum value of 99.9 % (Display “Delay”).

Pressing the key again activates continuous operation, 
designated as “Continuous” on the display.

Important: Press key “Enter” (6) so that a change takes effect. 
The display then returns to the basic values.

If you have selected Delay, the display moves to the setting 
options for the delay after you press key “Enter” (6).

The delay can be set in steps of 1 second from 1 second to 30 
seconds and then from 1 minute to 30 minutes. 

Note: Pressure-sensitive products, such as fruits with a high water 
content, are generally only conditionally suitable for packaging under 
vacuum. However, the controller features a special function which 
automatically terminates the packing operation when the cold-boiling 
point is reached, so-called Soft Vacuum (vapour monitoring), in order 
to allow this nevertheless.

The cold-boiling point of a product is the value at which the moisture 
contained in the product starts to evaporate.
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If you continue subjecting the product to the vacuum regardless of 
the cold-boiling point, the liquid bound in the product would slowly 
evaporate.
This would mean that the product would lose liquid and this could 
destroy the cell structure.

Pressing key “-” (3b) several times activates Soft Vacuum after 
the minimum vacuum value of 10.0 % (display “Vapour”).

In this mode, the sensor control system of the machine responds 
very sensitively to the cold-boiling point of the products.

3.1.2 Gas
The gas flushing quantity can be set for each program between 81 % 
(maximum gas quantity) and 1 % (minimum gas quantity).
Note that the value for gas flushing cannot be set on the basis of the 
vacuum!

In order to modify the gas value, press key “Edit” (2a), after which 
you will see the preset value at the editing level.
Use keys “+” (3a) or “-” (3b) to modify the preset value.

Note: In general, gas flushing can be activated and deactivated 
by pressing key (2a).
“Gas is ON” or “Gas is “OFF” is shown on the display.
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Important: You must press key “Enter” (6) in order for the change 
to take effect. The display then returns to the basic values.

Pressing key “Back” (2b) or “STOP” (4) means that the modified 
values are not stored. You can also use this key to quit the second 
program level and return to the first.

Note: If you wish to deactivate gas flushing, press the key (2a), after 
which you will see message “Gas is OFF”.
Analogously, in the case of programs without gas flushing, you must 
activate this by pressing the key (2a) (message: “Gas is ON”).

3.1.2.1 Soft gas flushing (optional extra)
On machines featuring soft gas flushing as an option, it is possible to 
set the admission velocity for gas flushing individually.
The gas flushing velocity can be set between 10 % (minimum velocity) 
and 100 % (maximum velocity) for each program. 

In order to activate soft gas flushing, press key (2a) 
as frequently as required until you see message 
“Gas is SOFT” on the display.

If you have selected soft gas flushing, the display 
moves to setting options for the gas flushing 
velocity after you press key “Enter” (6).

Note: The lower you set the gas flushing velocity, the longer is required 
in order to fill the bag with gas.



16 www.vac‑star.comEN

3.1.3 Welding 
The welding time for each program can be set between 0.5 seconds 
(minimum time) and 9.5 seconds (maximum time) in steps of 0.5 
seconds. The setting for most vacuum bags is around 3.0 seconds. The 
time must be increased by 0.5 to 1 second for cut-off sealing.
If the welding temperature setting is correct, this can be seen from 
the fact that the seal seam is transparent throughout and extends 
over the entire width of the vacuum bag.
The temperature must be reduced or increased accordingly for thinner 
or thicker bag plastics.

In order to modify the temperature, press key “Edit” 
(2a), and you will then see the preset value at the 
editing level.
Using keys “+” (3a) or “-” (3b) you can modify the 
preset value.

Note: The display starts to blink after a welding time of 4.5 seconds in 
order to bring the attention of the operator to the fact that the welding 
bar will become increasingly hotter with a longer welding time!

Important: You must press key “Enter” (6) in order for 
the change to take effect. The display then returns to 
the basic values.

Note: Pressing key “Back” (2b) or “STOP” (4) means that the modified 
values are not stored.
You can also use this key to quit the second program level and return 
to the first.
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3.1.4 Soft air
The soft air time can be set for each program between 0 seconds (soft 
air deactivated) and max. 15 seconds in steps of 1 second.

In order to modify the time, press key “Edit” (2a), and 
the preset value is then shown at the editing level. 
Use keys “+” (3a) or “-” (3b) to change the preset value.

Important: You must press key “Enter” (6) in order for 
the change to take effect. The display then returns to 
the basic values.

Pressing key “Back” (2b) or “STOP” (4) means that the modified 
values are not stored.
You can also use this key to quit the second program level and return 
to the first.

3.1.5 Delay 
The delay time can be set for each program between 1 second and 
max. 30 minutes (see also Chapter 3.1.1).
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In order to modify the time, press key “Edit” (2a), and you will 
then see the preset value at the editing level. 
The preset value can be modified with keys “+” (3a) or (3b).

Important: You must press key “Enter” (6) in order for the change 
to take effect. The display then returns to the basic values.

Pressing key “Back” (2b) or “STOP” (4) means that the changed values 
are not saved. You can also use this key to quit the second program 
level and return to the first.

3.2 The III. program level
The machine’s controller features the option of generating an almost 
unlimited number of new programs.
This function is based on the principle of saving a basic program under 
new name whilst the original program remains unchanged. The values 
of the new program can then be modified and adapted individually.
It is also possible to cancel changes by resetting changed values of the 
basic programs to their original values (so-called Reset) on the one 
hand.
On the other hand, the new programs can be deleted.
All these functions can be found at the third program level!

3.2.1 Creating a new program
The individual steps needed to create a new program, e.g. named 
“Beans”, are described below.
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a)	 Choose a basic program which, wherever possible, has the 
same or similar values to that of the new program (Salad in 
this example)

b)	 Pressing key “Values” (2a) for at least 1 second then allows 
you to access the second program level.  
 

c)	 Then press key “Enter” (6) for approx. 2 seconds until the new 
data is shown on the display.

d)	 Press key “Edit” (2a) in order to enter the new name. 
You can use the keys (3a) and (3b) to scroll through the 
alphabet, including special characters, until you have 
found the right character. You must press key “Enter” (6) 
in order to accept the character. The cursor then moves 
one position further on to the right. When the new 
name is complete, you must press the “Save” key (2a). 

e)	 Quit this program level by pressing key “Back” (2b) 
and keeping it pressed until the new program 
name is shown on the display.

Note: Press the yellow arrow key (5) in order to delete a letter you have 
entered by mistake. This deletes the character and the cursor moves 
one position to the left.

3.2.2 Undoing changes
As already mentioned in Chapter 3.2, changes can be made at the 
third program level.
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The changes which can be made in the case of basic programs are as 
follows:
·	 Reset changed values to their original values (“Reset”) 

The changes which can be made in the case of new programs are as 
follows:
·	 Change name (“Name”)
·	 Delete program (“Delete”)

Proceed as described in Section 3.2.1 (Points a to c) in order to make 
these changes. Then choose the change type to be performed with 
the keys (3a) or (3b). The rest of the work steps are menu-prompted 
and this is shown on the display.

3.3 Setting the display individually
As already mentioned above, the machine controller is delivered with 
17 basic programs. It is also possible to configure a virtually unlimited 
number of your own programs. In general however, the user will never 
require all basic programs so that there is an option for only displaying 
the programs actually used. This dispenses with the time-consuming 
process of scrolling through all basic programs until you find the 
program you wish to use.

If the machine is in Standby status (first program level), press 
key “STOP” (4) for at least 2 seconds, after which the names of all 
basic programs are shown on the display. Use keys “é“(3a) or “ê“ 
(3b) to choose any program (the program is then highlighted in 
colour on the display) and then use the key (2a) to activate it or 
deactivate it. After all programs have been selected in this way, 
the changes can be saved by pressing key “Save” (2b), “Enter” (6) 
or “STOP” (4).
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4. Cleaning and maintenance
The machine must be cleaned at regular intervals. 
Please do not use cleaning agents containing solvents. Do not use a 
high-pressure spray jet or steam jet to clean the machine. The best 
method of cleaning is to use soapy water. Ensure that no water or 
cleaning agent enters the intake opening of the vacuum chamber. Do 
not use aggressive or abrasive cleaning agents to clean the lid. 

The welding bars can be raised easily from the lift cylinders. 
When refitting the bars, please ensure that the cut-off wire is pointing 
towards the outside of the chamber. The flat sealing wire must lie on 
the inside of the chamber.

4.1 Checking the oil level
The oil level of the vacuum pump must be checked when the machine 
is used for the first time and at regular intervals in order to ensure that 
the machine functions correctly. The machine features a service display 
in order to prevent oil changes and oil inspection being forgotten.

4.1.1 Checking the oil level on the table models

There is a hole on the side of the machine’s housing through which 
the pump’s oil level can be read off.
On models S 210 with 10 m3 and 16 m3 pump, the oil level can be checked 
from the rear side. The oil level should lie between the maximum and 
minimum marking in the oil sight glass (if markings are provided).

4.1.2 Checking the oil level on the mobile models

The oil level can be checked through the ventilation slots of the rear 
panel. The oil level should lie between the maximum and minimum 
markings in the oil sight glass (if markings are provided).

4.2 Oil change

Important: Always disconnect the mains plug before opening the 
machine.

4.2.1 Oil change on the table models
a)	 Close and lock the lid.
b)	 Remove the two bottom screws at the front left-hand side and 

front right-side of the machine.
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c)	 Grip the machine at the top front on the vacuum chamber and 
hinge the housing to the rear.

d)	 On models S 210 with 10 m3 and 16 m3 pump, the rear panel must 
also be opened.

e)	 Use a hexagon socket wrench to remove the oil drain plug and 
allow the oil drain into a container. Allow all the oil to drain off.

f)	 Screw on the oil drain plug and tighten it.
g)	 Remove the oil filler cap at the top on the pump and add oil of one 

of the approved oil grades.
h)	 Watch the oil level indicator (MAX-MIN)  

(if markings are provided).	  

i)	 Important: There should still be an air bubble 
visible at the upper edge of the sight glass.  
Excess oil may lead to pump damage.

j)	 Reassemble the machine following the reverse 
procedure.

4.2.2 Oil change on the mobile models
a)	 Unscrew the rear panel.
b)	 Use a hexagon socket wrench to remove the oil drain plug and 

allow the drain into a container. Allow all oil to drain off. 
c)	 Screw on the oil drain plug and tighten it.
d)	 Remove the oil filler cap and add oil of one of the approved oil grades. 

e)	 Watch the oil level indicator (MAX-MIN)  
(if markings are provided).	
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f)	 Important: There should still be an air bubble 
visible at the top edge of the sight glass (see the 
illustration above).  
Excess oil may cause damage to the pump.

g)	 Reassemble the machine following the reverse 
procedure.

4.3 Other servicing work
Servicing work must be carried out on the pump and vacuum chamber 
at regular intervals, depending on how long the machine has been used.
If damp products, e.g. sauces, are packaged frequently, the pump must 
be serviced more regularly.

Daily, monthly and six-monthly checks:

Daily:	 Check the lid gasket for soiling and contamination.
	 Check the oil level and degree of contamination of the oil.

Monthly:	 Check the oil level and degree of contamination of the oil..
	 Check the welding bar.

Six-monthly:	Perform an oil change and inspect the pump after long 
working breaks.

	 Inspect and, if necessary, replace the lid gasket,  
	 the silicone bar and the Teflon strip of the welding bead.

Every year:	 If the vacuum packaging machine has been subject to 
intense 
	 use, replace the vacuum pump’s exhaust filter (air de-
oiling 		  element. 
	 Change the oil filter (for 40m3-pump upwards).
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5. Troubleshooting
If your packaging machine does not operate satisfactorily, please first 
check the following points before calling a servicing technician:

The pump stops operating in the middle of the suction process:

ð	Check the electrical power connection and fuses! 
Check whether the control PC board is firmly connected to the 
socket strip and whether the ribbon cable connector is firmly 
attached to the front of the control PC board (this necessitates 
opening the machine)!

The pump starts to operate but the lid is not sucked on:

ð	Unable to establish a vacuum. 
Check the lid gasket for damage and leaks! 
Exchange the lid gasket if it is defective! 
Check the direction of rotation of the pump and, if necessary, change 
it by swapping the phases (3x400 Volt version)! 
The cover lock is jammed between chamber and lid!

The pump operates only at half power:

ð	The oil in the pump is viscous at very low room temperatures. Allow the 
machine to run three to four times until the oil has heated up!

Pump unable to provide a sufficient vacuum:

ð	Check the oil level on the vacuum pump! 
Check the oil grade. Change the oil if there are signs of white froth in 
the oil!

ð	The oil in the pump is viscous at very low room temperatures. 
Allow the machine to run three to four times until the oil has heated 
up!

There is still air in the bag after packaging:

ð	The bag is too small for the material to be packaged. The air is unable 
to escape. 
Use a larger bag!

ð	The sealing temperature is too high. The bag is leaking at the sealed 
seam. 
Reduce the sealing temperature! (see Chapter 3.1.3)

ð	The bag is damaged or has been damaged by the material to be 
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packaged during packaging (e.g. by bones). 
Use a different bag!

ð	The machine is set to a reduced vacuum. 
Increase the final vacuum value! (see Chapter 3.1.1)

ð	The oil in the pump is no longer able to lubricate the pump. 
Change the oil!

ð	The material to be packaged has been packaged too hot. A higher 
vacuum cannot be reached for physical reasons. 
Allow the material to cool down before being packed!

ð	The opening of the bag is jammed between chamber and lid. 		
	 The air is unable to be pumped out of the bag. 
	 Use a shorter bag!

One of the two sealing wires is no longer sealing:

ð	A sealing wire has burnt through. 
Exchange the sealing wire or exchange the welding bar!

The welding bar is no longer achieving a perfect seal; the seal seam is 
not continuous:

ð	The Teflon strip has burnt through. 
Replace the Teflon strip!

ð	After cleaning, the silicone profile has not been fitted correctly. 
Position the silicone profile correctly!

The welding bar is not sealing at all any more:

ð	The sealing wire has burnt through. 
Exchange the sealing wire or welding bar!

Error messages on the display:

Leakage!
ð	The lid is not being sucked on. 

Check the lid gasket! 
Check the direction of rotation of the pump!
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Lid is blocked!
ð	The lid is not opening after the chamber has 

been flooded. 
Check the lid lock!

No gas! 
ð	No gas is able to flow into the bag (only in the 

case of gas programs). 
Check the set pressure on the pressure gauge! 
(See Chapter “Before placing into operation for 
the first time”) 
Open or replace the gas cylinder! 

Periodic service request! 
ð	A specific number of packaging cycles has 

been reached.  
Have a service done as soon as possible!
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Please inform your sales agent or your local servicing agent if the 
packaging machine still does not function correctly after making the 
above checks.

Please keep the following information ready at hand:

a)	 A brief and precise description of the fault
b)	 The precise type designation and model of the packaging 

machine
c)	 Date of purchase and sales agent
d)	 Machine serial number (see data plate).
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