The answer t_”o
high food prices!
VE nu SW@@ 329 Vacuum Sealer .

Exposure to oxygen causes food to deteriorate. By sealing the food inside a bag or
canister from which the air has been extracted its storage life is greatly increased.
Fresh meat lasts up to eight days instead
of three. Frozen meat lasts up to : —
15 months instead of four.
Powdered milk lasts up to
12 months instead of one.
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Store foods up to 5 times longer

Food Storage life 1.Buy in bulk Venusvac bags, rolls and
E— m{:‘;‘;’::::im = j";;"“ Stock up on meat, fish and vegetables at canisters
Fied meal 3 daye B days discounted bulk prices. Simply vacuum seal and Bags and rolls are made from
Wrnie meat 2 days & days ITS=R, Asceiihe bniew your 1RO Es fEona A polythene and nylon to provide a
= - be full of flavour and nutrition. ; p
Whala fish 1 chary 4 days . strong barrier against oxygen
Vegetables 1 day 7 days 2.Take advantage of specials franemission.
Fodt Sdays 14 days Don't pass those bargains by. Stock up while the
Refrigerated foods (cooked) S'C +- 2°C price is low. With Venuswvac 329 you can save
-:;*;l*ls_;: 3 ::i; ‘g :ﬁ: manay on all kinds of foods from meat and
Vegetables soups 2 days 5 Eli:\'s veftntlos 1o pasta and g, : -*.{*’
Dessens 2 days & days 3. Minimise wastage ‘
| Fryingcdl  10days  35days | How much food do you throw out? Bread and
Frozan foods -18°C +- 2'C pastries that have gone stale? Biscuits and crisps
Meat 4 months 15 manths that have gone soft? Vegetables that have gone -
SPah  Amenihi  ID/Monihs limp? Mever again, with Venusvac 329. L 3
Veqgetables B months 18 months -
Foods at room temparature 35°C +- & Bags: 220mm x 300mm and
_Biscisits 4 menihs 12 months | . 280mm x 400mm
Pasta, Rice 5 months 12 manths Rolls: 220mm x 3m and Sm,
Dy fruit 3 months 12 months k 280mm x 3m and Sm
_Colfon 2 monihs 12 months m = 'g . ”
Tea 5 months 12 months et
Powdar milk 1 month 12 months a
Gy
Specifications 3 .‘J
Size: 455mm x 232mm x 11%9mm high
Seal length: 280mm
Casing: ABS plastic

Power: 2400/ 50Hz 100W
Net Weight: 2.88kgs
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S Canisters: Set of 3 with connacton:
- 21, 1.4 it and 750ml

555 Church Street, Richmond, Vic. 3121, Melbourne, Australia, / ) V m  WARNING: ANl data in this brochure is provided as a guide
. . and should not be used in writing specifications.
Phone: (03) 9428 1652. Fax Mo: (03) 9429 5506. ' E n u mh Shicuid et Ay mgﬁg s

www.venuspack.com.au  Emailpackaging@venuspack com.au I il ok
PACKAGING determine suitability for their particular purpose. July 2006



FACT RY[LITE
S Vacuum Sealers

Why vacuum pack? How it works
Exposure to air aids the growth of bactaria in most foods. Sealing the food in a bag from which Air i extracted from
the air has been removed greatly inhibits bacterial growth. Foods stay fresh longer and retain the vacuum bag.

their flavour, nutritional value and sales appeal.

Which foods can be vacuum packed? DD 4%

Any food can be vacuum packed but the unigue characteristics of each food must be considered.

For example a high vacuum might crush delicate foods such as berries. See "WVacuum sealing sl ATMOSPHERIC] When the desired
fips.” (Below). - ‘PF‘E.S,SURi vacuum s reached,

th | bar close
How long do vacuum packed foods last? i e et 2 o
Some foods will last up to 5 times longer than without vacuum packing. But it depends on the D

type of food and its quality before packing. It is important to remember that foods that nomally YACLUUM
need to be kept cool to prevent spollage still need to be refrigerated or frozen as usual. See the

table (Right). ATMOSPHERIC | Atmospheric
PREZSURE prassure causes the

VHCUU!?? Seaﬁng ﬁpS JC%\ vacuum sealed bag

@ Freeze liquids such as soups and delicate foods such as berries befora vacuum sealing. to continue to cling
& Avoid overfilling. For bags leave Yocm space above contents, for canisters leave 2.5cm. to its contents.
@ For powdery foods place a coffee filter or folded paper towel in the bag balow the seal area. VACLULIM

VEmiSvAS 139
Phstic casing. Seal
langth 230mm.

The machines
Typical control panel Roll storage

Canister port

Funetion Vacuum Vacuum seal Senusvac 329
seal bags EEII'IIEWI'S

v WEnuswacaio el A |
&  Phsticcasing. S5el Yy

;_. length 31 0mm.

Venusead Jo0

" Siainless cleal W
Ao : — Sealngth H10nim it
! ] : asing. Soal
Cancal Seal only Seal fime = Ieswgth 420mm.
adjustment Lid lockirelease Sliding cutter  Lid
The choice is one of price and size in terms of the seal length and vacuum pump capacity. Larger b ol
models, such as the Venusvac 425, designad for restaurants, hotels, caterers and delicatessens Shainkess
are usually constructed of stainless steal. Smaller models, such as the Venusvac 329, are [ Ssﬁlﬂﬂ{?
designed for the home kitchen and are as affordable as an slactric frying pan or mixer, E;"I'fn;mﬁfﬁ s

MAKING BAC

Close lid, Lock down, Press Seal
2nly butbon,

- i"& .
When vacuum light goes out,
ralaass lid,

Close hd. Lock down, d Press "..fanum Seal button. Vacuum
air outhed seal time. light comes on.

SEALING CANISTER.

Place connector cap over centre of Press Canister only bution. Canister
canister lid. light comes on.

#
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When canister Bght goes out,
refease lid.

Attach connector 1o canister port.




