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Before placing into operation

Important: Before placing the machine into operation, please check
the oil level of the vacuum pump.

Connect and set the gas cylinder (GX only)

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. NZ/CO2 mixture)
1 reducing valve (operating range 0-1.5 bar)
1hose (table models: hose-@, ., ~6 mm)

(mobile models: hose-@,__ 8 mm)
2 barbed hose fittings

These accessories are not included in the scope of delivery!
CAUTION!!!

Only gas mixtures with a pure oxygen (O,) 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.

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
over 1.5 bar, this could damage the reducing valve and the machine'.

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.
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2. Program controller

2.1 Working with the packaging machine

Press the green . key on the operating panel in order to switch on
the controller.

.
vAC-STARK

info

The machine is now ready to operate.

2.2 Changing the values

Remark: The following explanations will be shown on a “GX" panel.

2.2.1 Language
Language can be set to German, English, French and Spanish.

Press key [E3) and [@ together several times until desired language is
shown.

2.2.2 Vacuum “VAC*

Press key for at least 2 seconds.
The value for vacuum will be displayed inverse.

Change value with [E3 or [@ key (in steps of 1%).
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If new setting is done the inverse displayed value is shown for 3
seconds.

Then screen will change to standard display and new value is stored.

2.2.2.1 Additional functions

If the displayed value for vacuum is inverse the key can be pressed
again to activate additional functions:

a. Vacuum delay time.

This time can also be change by pressing the [ or [@ keys.

b. Continuos running.

If continuous running is activated machine will run until 8§
key is pressed during operation.

c. Automatic boiling point detection “Boil”.
If “Boil” is activated the vacuum sensor is set very sensitive for
packing of liquids.
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2.2.3 Temperature “Temp.*

Press key for at least 2 seconds.
The value for sealing time will be displayed inverse.

Change value with [E3 or [@ key (in steps of 0.1 seconds).

2.2.4 Soft air “Soft”

Press |g4 key for at least 2 seconds.
The time for soft aeration will be displayed inverse.

Change value with [ or [@ key (in steps of 1second).
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2.2.5 Gassing “GAS”

Press key for at least 2 seconds.
The value for the gas amount will be displayed inverse.

Change value with [E3 or [@ key (in steps of 1%).

99.9%

99.9% 3.2s
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To disable the gassing press the key again when it is displayed
inverse.
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2.2.6 GreenVAC “GrV” (Option)

To work with GreenVAC 2 operating modes are available.

Mode 1: Start the evacuation of the GreenVAC container manually
each time.

Mode 2: The evacuation of the GreenVAC containers starts
automatically after presetted time.

Press key@ (model "SX") or key (model “GX*) for at least 2
seconds.
The value for the gas amount will be displayed inverse.

Model “SX*: Press the key again to activate GreenVAC manual
mode (mode 1).
Press the key again to activate GreenVAC automatic
mode (mode 2).

Modell “GX*: Press key again to switch off the gasing function.

Press key again to activate GreenVAC manual mode
(mode).

Press key (B8 again to activate GreenVAC automatic
mode (mode 2).
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2.2.6.1 Working with GreenVAC manual mode (mode 1)
Connect the GreenVAC hose with the vacuum chamber (special
connecting kit).

To start the pump press key (Start).
The pump starts to run. Place the suction head of the GreenVAC hose
on the vacuum container. If not pump stopps automaticaly.
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2.2.6.2 Working with GreenVAC automatic mode (mode 2)
The remaining time the pump starts again can be changed.

Press key |g3) (Wait) for at least 2 seconds.
The value for the gas amount will be displayed inverse.

Change value with [ or [& key (in steps of 1 second).

99.9%
GrV Auto

99.9%

GrV Auto B
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2.2.6.3 Deactivate the GreenVAC mode

Press key @ (model "SX*) or key (model “GX") for at least 2 seconds.
The value for the gas amount will be displayed inverse.

Model “SX". Press the key again to deactivate GreenVAC.

Modell “GX*: Press key to switch off GreenVAC and activate gasing
mode.

2.3 Special function keys

When packaging procedure ist started the . key can be pressed at
any time to interrupt the packaging cycle.

|

Interruption

By pressing the key during the packaging cycle the running
procedure is stopped and the next one is started.

l

Mext step
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3. 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 lifting 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. Service information

General information about the vacuum packaging machine are
displayed when pressing the key@(GX version key).

SX: GX:

VAC

VAC-STARK

info

Leps
v.. D.0D2 05.11.05

‘total cycles courvber

Adl cycl: .
Cycles: oycles sinoe last service
Hrs pump:

total opemting howrs of the pump
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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.

Perlodic s=rvice request

Infofvac-star com
+41 36 673 33 00

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 m*h and 16 m3*h 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.

links
left
gauche

1x
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Grip the machine at the top front on the vacuum chamber and
hinge the housing to the rear.

On models S-210 with 10 m3h and 16 m3*h pump, the rear panel
must also be opened.

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.
Screw on the oil drain plug and tighten it.

Remove the oil filler cap at the top on the pump and add oil of one
of the approved oil grades.

Watch the oil level indicator (MAX-MIN)

(if markings are provided).

Important: There should still be an air bubble

visible at the upper edge of the sight glass.

Excess oil may lead to pump damage.

Reassemble the machine following the reverse

procedure.

4.2.2 Oil change on the mobile models

a)
b)

)
d)

e)

f)

9)

Unscrew the rear panel.

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

Screw on the oil drain plug and tighten it.

Remove the oil filler cap and add oil of one of the approved oil
grades.

Watch the oil level indicator (MAX-MIN)

(if markings are provided).

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.

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:
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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 40 m3/h pump upwards).

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:

=

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:

=

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:

=

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!
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Pump unable to provide a sufficient vacuum:

=

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!

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:

=

The bag is too small for the material to be packaged. The air is
unable to escape.

Use a larger bag!

The sealing temperature is too high. The bag is leaking at the
sealed seam.

Reduce the sealing temperature!

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

Use a different bag!

The machine is set to a reduced vacuum.

Increase the final vacuum value!

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

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!

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:

=

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:

=

=

The Teflon strip has burnt through.

Replace the Teflon strip!

After cleaning, the silicone profile has not been fitted correctly.
Position the silicone profile correctly!
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The welding bar is not sealing at all any more:

= The sealing wire has burnt through.

Exchange the sealing wire or welding bar!

Error messages on the display:

=N

16

Flocging

e e 0207

bElockad

Lid is blocked!
The lid is not opening after the chamber has been flooded.
Check the lid lock!

Mo gas
camimg Inl
I

No gas!

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!

Perlodic service request
Infof@vac-star.com

+41 26 BT3 33 00

Periodic service request!
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).

SX & GX EN
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