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1. Working with the Vacuum Packing Machine
Basic Version “DBV“

DBV machines use a time-based system for vacuum packing. Operation is simple and 
intuitive. The vacuum level and sealing time are set from 1 to 9, based on your require-
ments. Settings will be explained in more detail below. 

The DBV system is ideal for your general packing needs, especially for non-fragile 
products, such as meat and hard cheese. For packing of fragile and pressure-sensitive 
products we recommend using a sensor based vacuum machine, and possibly modified 
atmosphere packaging (MAP – protective gas).

1.1 Getting Started 
First turn on the main ON/OFF switch on the back of the machine. Once the panel 
lights up and the vacuum and sealing settings are visible, your machine is ready to start 
packing.

1.2 Selecting the Sealing Temperature
Select the sealing temperature by pressing the “Temp +” and “Temp –“ buttons. The 
appropriate setting will depend on the type of vacuum bag used for packing. A thinner 
bag will require less sealing time, whereas a thicker bag will require additional time to 
properly seal. For standard vacuum bags (e.g., PA / PE 20/70), we recommend a level 5 
setting (2.5 seconds).  A properly sealed bag should have an even and clear sealing seam 
across the width of the bag. If this is not the case, please adjust the setting up/down as 
needed.

NOTE         - 1 digit corresponds to a duration of 0.5 seconds

WARNING       - If the setting is too low, the bag might not seal properly and therefore 
not be airtight. This can lead to leakage. The same can be the case if the setting is too 
high, because the bag can burn through. The sealing bar could also be damaged. We 
recommend increasing the sealing level gradually until you have found the perfect setting 
for your vacuum bags.



									       

1.3 Setting the Vacuum
Select the vacuum level by pressing the “VAC +“ and “VAC -“ buttons. This vacuum 
machine uses a time-based control system, meaning the higher the setting, the longer the 
vacuum pump will run and the higher the vacuum achieved. The maximum running time 
is 45 seconds (setting VAC = 9).

NOTE         - If the product takes up a lot of the chamber volume (e.g., a large piece of 
meat), less time is required to reach the maximum vacuum, because there is less air in the 
chaber to be extracted. The oposite is the case when packing a small product, more air 
volume in the chamber means it will take longer to extract and reach a high vacuum level. 
The optimal vacuum setting for the respective product must therefore be determined by 
the person operating the machine.

NOTE         - Products containing a lot of moisture, such as fresh meat, start to dry if 
vacuumed excessivley. Due to the vacuum created inside the chamber, the boling point is 
lowered to approximately 20 ºC and moisture starts to evaporate. It is therefore recom-
mendable gauge the appropriate setting based on the type of product. Extracted mois-
ture can also impair the efficiency of the vacuum pump, because it soils the pump oil.

NOTE         - 1 digit corresponds to a duration of 5 seconds.

1.4 Using the Vacuum Packing Machine
After setting the welding and vacuum levels, the machine is ready to use. The maxiVAC 
has two white insert plates. These can be used or removed, depending on the size of the 
product to be packed. The insert plates serve two purposes, to elevate the product to the 
correct level in line with the sealing bar, and to fill up some of the volume of the vacuum 
chamber when packing smaller products, leading to a more efficient and faster vacuum. 

After introducing the product inside the vacuum bag, place the open side of the bag on 
the sealing bar, overlaping approximately 1-2 cm, then close the lid pressing down slight-
ly. The vacuuming process starts automatically once the lid is closed. When done, open 
the lid and remove the product.

Packing Liquids 
The maxiVAC is also suitable for packing liquids, or products with high liquid content such 
as sauces and soups.



									       
When packing liquids, you must first remove all insert plates and place the liquid insert 
with the shorter leg in the direction of the sealing bar. Fill maximum 1/3 of the bag when 
packing liquids! Overfilling will lead to spillage and inproper sealing of the bag. Place 
the vacuum bag inside the chamber, propped up on the liquid insert and with the open 
side of the bag on the sealing bar overlapping 1-2 cm, then close the lid pressing down 
slightly.

IMPORTANT         - pack liquids as cool as possible. Warm liquids start to evaporate much so-
oner, impeding a proper vacuum. A high vacuum can only be achieved with well-cooled 
products. When the liquid starts to bubble, the sealing process can be initiated manually 
by pressing the yellow arrow key.

HINWEIS                - When packing liquids, the maximum vacuum cannot be achieved due to 
physical reasons.

When packing liquids there can be significant evaporation. The moisture mixes with the 
pump oil, impairing the efficiency of the pump. We therefore recommend running a few 
empty cycles with no product inside the chamber after you have finished packing your 
products. This process helps to remove moisture trapped in the oil, again through evapo-
ration.

1.5. Special Functions

During the packing process, the         button can be pressed at any time to cancel the 
process.

By pressing the          button, the vacuuming process can be interrupted and the bag 
sealing process will begin. This can be useful when packing liquids, when they start to 
bubble, or if it is necessary to cut-short the process for another reason.

Cancel

Sealing



2. Care and Maintenance 
The machine must be cleaned on a regular basis. Do not use detergents containing 
solvents. Under no circumstances should the machine be hosed down with a high-pres-
sure cleaner or steam. Use a rag or sponge with soapy water to clean the machine. 
When done, use a dry rag or towel to remove any wetness. Careful! No water or cleaning 
agent should enter the suction opening of the vacuum chamber. Do not use aggressive or 
abrasive cleaning agents to clean the acrylic glass lid.

The sealing bar and holder can easily be removed for cleaning. Beforehand, make sure 
to unplug the connecting wires on the left and right of the sealing bar. The pressure-tube 
found under the sealing bar holder can be lifted outwards for cleaning on both sides.

IMPORTANT         - The pressure-tube should not be removed!

2.1 Checking and Changing the Oil
To ensure the machine works perfectly, the oil level should be checked before its first 
use, as well as on a regular basis thereafter. It is essential for the vacuum pump to have 
sufficient oil, or it will not function properly and can lead to damage. 

Oil Level Check
The oil level gauge can be found on the back of the machine, a small round hole in the 
machine body. The oil level should be between the indicated maximum and minimum 
levels.

Changing the Oil

IMPORTANT         -  Always unplug the machine before opening. Change the oil when the 
pump and oil are warm from use. The oil will be thinner and more fluid. 

Remove the perforated rear panel of the machine by loosening the four Phillips screws. 
Next remove the two slotted screws at the rear left and right sides of the machine. Tilt the 
machine housing forwards. Use a hexagonal wrench to remove the oil drain plug from the 
pump and allow the oil to drain into a container. 

Screw the oil drain plug back on and tighten. Open the hexagon socket screw on the top 
back part of the chamber and fill with oil. Check the oil level indicator MAX-MIN. Screw 
the plug back on and tighten. 
Reassemble all parts in reverse order.



   									       
IMPORTANT   -  There should still be an air bubble at the top of the oil level indicator. Too 
much oil can damage the pump.

2.2. Other Service and Maintenance 
Depending on the frequency of use, the pump and vacuum chamber need to be serviced 
periodically. Heavier use and frequent packing of moist or liquid products, e.g. sauces, 
means the machine needs to be serviced and oil changed more regularly. 

In more detail:

Daily: Check condition and cleanliness of the lid gasket.

Check the oil level and degree of contamination (if dirty/foamy).

Monthly: Check the oil level and degree of contamination (if dirty/foamy).

Check the sealing bar and condition of the Teflon tape covering the 
sealing wires.

Bi-annually: Change the oil and inspect the pump after larger work shifts.

Check, and if necessary, replace the lid gasket, Teflon tape covering 
sealing bar wires, and the silicone profile.

Yearly: By extensive use of the vacuum packing machine, change the de-oil-
ing element (air/oil filter)



3. Troubleshooting

Should your vacuum packing machine not work properly, please check the following 
before contacting customer service: 

The pump stops running or machine turns off completely during the vacuuming 
process:
	 Check the power connection and fuses!

	
The pump runs, but the lid does not seal properly:
	 There is no vacuum.

	     Check the lid gasket for damage and leaks!
	     In case of damage and/or a leak, replace the lid gasket!

The pump runs with only half the power:
	 At cold temperatures, the pump oil thickens and affects the performance.

	     Let the machine run three to four times. The oil warms and becomes more fluid!

There is a weak vacuum:
	 Check the oil level indicator on the back of the machine!

	    Check the oil quality. If there is white foam, change the oil!
	 At cold temperatures, the pump oil thickens and affects the performance.

	    Let the machine run three to four times. The oil warms and becomes more fluid!

There is still air in the bag after vacuum packing it:
The bag is too small for the product. The air cannot be extracted
	     Please use a larger bag!
	 The sealing temperature is too high, damaging the bag at the seam and creating a 		

	 leak.
	     Lower the sealing temperature!
	 Use of a damaged bag or the bag was damaged by the packed product (e.g., sharp 	

	 bones).
	     Change the bag or use a thicker bag!
	 The vacuum level setting is too low.

	     Increase the setting!
	 The pump oil no longer lubricates properly.

	     Change the oil!
	 The product was too warm when packed. Due to physical reasons, a high vacuum 		

	 cannot be achieved, because exessive evaporation occurs. 
	     Cool products to be packed! The cooler the product, the better the vacuum!
	 The open side of the vacuum bag is clamped between the chamber and lid, not 		

	 allowing the air to be extracted.
	    Use a shorter bag. 
	 The bag opening should overlap the sealing bar by 1-2 cm maximum!



One of the two sealing wires no longer seals:
    The wire is damaged, burnt out.

	    Replace the damaged wire and Teflon tape, or the entire sealing bar!

The sealing bar no longer seals properly, the sealing seam is uneven::
    Teflon tape covering the sealing wires is damaged.

	    Replace the Teflon tape!
    The silicone profile (attached to lid opposite sealing bar) is not properly aligned.

	    Correctly position the silicone profile. Pressure should be evenly dispersed when 		
	 sealing.

The welding bar does not seal any more at all:
    Check the wire connectors on the left and right side of the sealing bar.

	    Make sure the wires are correctly connected.
    Both wires are damaged or burnt out.

	    Replace the damaged wires or entire sealing bar!
    The insert plate or product is touching the welding bar holder, hindering its upward 		

	 movement when sealing.
	    Move the insert plate back into the correct position or place the bag and product 		
	 correctly to not come in contact with the sealing bar holder.

Should the vacuum packing machine still not function properly after checking these 
points, please contact customer service.

Please have the following information ready:
a) A brief description of the problem. 
b) Vacuum machine type and model (check label on side).
c) Date of purchase and point of sale.
d) Machine number (check label on side).
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