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IMPORTANT SAFEGUARDS

/\ WARNING

Read all safety warnings and
instructions. Failure to follow the
warnings and instructions may
result in electric shock, fire, and/or

serious injury.
1. READ ALL INSTRUCTIONS.
2. This appliance is not intended for use by

10.

11.

12.

persons (including children) with reduced
physical, sensory, or mental capabilities, or lack
of experience and knowledge, unless they are
closely supervised and instructed concerning use
of the appliance by a person responsible for their
safety.

Children should be supervised to ensure that they
do not play with the appliance.

Close supervision is required when this appliance
is used near children.

DO NOT place on or near a hot gas or electric
burner orin a heated oven.

DO NOT place your appliance on
a cooktop, even if the cooktop is /(=\
cool, because you could accidentally
turn the cooktop on, causing a

fire, damaging the appliance,

your cooktop, and your home.

7

DO NOT use this appliance on wet surfaces
or outdoors.

The appliance will not seal if the Sealing Arm is not
closed and locked.

To protect yourself from electric shock,
NEVER immerse the appliance or the Charging
Cable in water or other liquids.

DO NOT operate any appliance if it has a
damaged cord or plug, if it is not working
properly, or if it has been damaged or dropped.
Return the appliance to an authorized service
facility for examination, repair, or adjustment.

This appliance should be serviced ONLY by
qualified service technicians. Contact Customer
Service using the information located on the back
of this manual.

This appliance is for home use only. If the
appliance is used improperly or for professional
or semi-professional purposes or if it is not used
according to the instructions in the user manual,
the guarantee becomes invalid and Empower
Brands, LLC will not be held liable for damages.
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18.

19.

20.

21.

22,

23.

24,

DO NOT use this appliance for anything other
than its intended use.

UNPLUG the appliance from any power outlet
when not in use and before cleaning. ALLOW
to cool before handling, putting on or taking off
parts, cleaning, or storing.

Prevent unintentional starting. Ensure the power
switch is in the off position before picking up or
carrying the appliance. Carrying the appliance
with your finger on the switch or energizing an
appliance that has its power switch on invites
accidents.

Turn off the appliance before making any
adjustments, changing accessories, or storing
the appliance. Such preventive safety measures
reduce the risk of starting the appliance
accidentally.

Recharge only with the charger specified by the
manufacturer. A charger that is suitable for one
type of battery pack may create a risk of fire when
used with another battery pack.

Under abusive conditions, liquid may be ejected
from the battery; avoid contact. If contact
accidentally occurs, flush with water. If liquid
contacts eyes, seek medical help. Liquid ejected
from the battery may cause irritation or burns.

DO NOT use a battery pack or appliance that is
damaged or modified. Damaged or modified
batteries may exhibit unpredictable behavior
resulting in fire, explosion, or risk of injury.

DO NOT expose a battery pack or appliance
to fire or excessive temperature. Exposure to
fire or temperature above 265° F may cause an
explosion.

Follow all charging instructions and do not
charge the battery pack or appliance outside the
temperature range specified in the instructions.
Charging improperly or at temperatures outside
the specified range may damage the battery and
increase the risk of fire.

Have servicing performed by a qualified repair
person using only identical replacement parts.
This will ensure that the safety of the product
is maintained.

DO NOT modify or attempt to repair the
appliance except as indicated in the instructions
for use and care.

DO NOT use any materials or accessories other
than those recommended by the manufacturer
because they may cause injuries.
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25.

26.

27.

28.

WARNING: For the purposes of recharging
the battery, only use the detachable supply
unit provided with this appliance to charge this
appliance’s battery.

This appliance contains batteries that are non-
replaceable.

Use only with Listed/Certified Information
Technology (Computer) Equipment, Listed/
Certified ITE Power Supply, or Listed Class 2
Power Unit (5 VDC, 2A). Do not use any other
unapproved sources.

Ambient temperature ranges for storage,

charging, and operation:

a. Appliance and battery storage temperature

range:
32°F-113°F (0° C-45° C).

b. Charging temperature range: 39° F-104° F
(4°C-40°C).

c. Operating temperature range: 32° F-104° F
(0° C-40°C).

29.
30.
31.

32.

33.
34.

35.

DO NOT touch the heating wire when hot.
NEVER pour liquid into the appliance.

NEVER connect this appliance to an external timer
switch or separate remote-control system.

DO NOT let the charging cable hang over edge of
the table or counter or touch hot surfaces.

USE CAUTION while vacuum sealing liquids.

Please note that changes or modifications of this
product is not expressly approved by the party
responsible for compliance could void the user’s
authority to operate the equipment.

This device complies with Part 15 of the FCC
Rules. Operation is subject to the following two
conditions: (1) this device may not cause harmful
interference, and (2) this device must accept any
interference received, including interference that
may cause undesired operation.

Empower Brands, LLC

3001 Deming Way, Middleton, WI 53562
973-287-5106

SAVE THESE INSTRUCTIONS -
FOR HOUSEHOLD USE ONLY.
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Parts & Accessories

1. MAIN BODY
2. SEALING ARM

3. CONTROL PANEL

® Power Button (U ):
Press to turn unit on/off. Button is lit when
the appliance is powered on.

® Vacuum & Seal Button ( ™ ): Press to
vacuum and automatically seal a bag inside
the appliance.

® Seal Only Button ( T ): Press to seal a
bag without using vacuum. Reseal cereal,
snack, and potato chip bags.

HR1014-UK_31023_E_IB_B.indd 5

® Vacuum Only Button ( ™M ):
Press to vacuum without sealing.

® Add-On Button (+): Press when using
the Vacuum Tube Attachment after the
attachment is securely fastened.

4. BUILT-IN BAG CUTTER: Use to
cut and customize resealable bags
to any size.

5. PUSH-OPEN LATCH: Push to open
the appliance.

6. SEALING ARM SECURING BAR
7. CHARGING PORT

IMPORTANT: Please make sure that

your appliance has been shipped with

the components that you ordered (some
accessories may be sold separately). Check
everything carefully before use. If any part is
missing or damaged, do not use this product.
Contact customer service using the contact
information on the back of this manual.
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Air Valve

8. POWERXL BIO BAGS™ 11. VACUUM SEALER ZIPPER BAG
(1 GALLON)*
9. VACUUM TUBE ATTACHMENT (VTA)
12. CHARGING CABLE (NOT SHOWN)
10. VACUUM SEALER ZIPPER BAG (1 QT.)*

NOTE: Unpack all listed contents from the packaging. Contents vary by model. Please remove any
clear or blue protective film on the components before use.
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Instructions For Use

Sealing Arm
Securing Bar

Vacuum Removable Sealing Arm

Port Drip Tray
Vacuum
Channel

Push-Open Latch

. Alignment Bag Cutter
Dual Sealing Platform Guide g

Alignment
Guide

Fig. A

Fig.B

Chargmg the Appliance

. Plug one end of the Charging Cable into an electrical outlet.

2. Plugthe other end of the Charging Cable into the Charging Port located near the appliance’s
Control Panel.

NOTE: Only use the provided USB-C Charging Cable to charge this appliance’s battery.
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Making & Sealing a Bag from the
PowerXL Bio Bags™ Roll

1.

2.

Press the Push-Open Latch to open the
Sealing Arm.

Pull a length of bag from the roll large
enough to fit the contents being sealed.
Include at least 3 inches of empty space
in the bag to allow enough space for the
material to be sealed and the bag to
seal tightly.

Place the length of bag material on the
Sealing Platform. Align the edges of the bag
material with the Alignment Guide.

Close the Sealing Arm (see Fig. B and the

"Closing the Sealing Army Securely” section).

5.

Starting at one end of the Sealing Arm, slide
the Bag Cutter all the way to the other side
of the Sealing Arm to cut the bag material
to your desired length (see Fig. C). Always
return the Bag Cutter to one end of the
appliance before cutting.

Press the Power Button to turn the appliance
on (you can press the Power Button again to
turn the appliance off).

Press the Seal Only Button to seal the bottom
of the bag. The light next to the selected
button will illuminate. When the bag is sealed,
the light will turn off.

Open the Sealing Arm to remove the bag. Itis
now ready for filling and sealing.

Fig.C
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Closing the Sealing Arm
Securely

Use the Sealing Arm Securing Bar to help
create a secure seal when sealing and vacuum
sealing bags.

1. With the Sealing Arm Securing Bar in the
open position, close the Sealing Arm. Push
straight down on the Sealing Arm near the
Push-Open Latch until the Push-Open Latch
clicks (see Fig. D).

2. Close the Sealing Arm Securing Bar
(see Fig. E). Fig. D

Fig.E
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Vacuum Sealing Bags from the PowerXL Bio Bags™ Roll

1. Press the Power Button to turn the appliance 6. Press the Seal Only Button to seal a bag
on (you can press the Power Button again to without vacuum sealing, or press the
turn the appliance off). Vacuum & Seal Button to vacuum seal the
2. Press the Push-Open Latch to open the bag. The light next to the selected button
Sealing Arm. will illuminate when pressed and then turn
3. Pre-seal one edge of a bag. Fill the bag with off V\{hen th? sealing cycle is comp.lete‘ The
. A -~ appliance will vacuum most of the air out of the
the desired contents. Avoid overfilling the )
bag; leave at least 3 inches of flat bag material bag and automatically seal your bag.
between the bag contents and the top of the 7. Allow 10 seconds between Vacuum Sealing.
bag. Additional space might be required to CAUTION: Continuously sealing within a
vacuum and seal properly if the item being short period of time will cause the appliance
sealed is thick. to enter sleep mode until the appliance cools
4. Place the bag on the Sealing Platform. Center (1-2 minutes).
the bag between the Alignment Guide and NOTE: The appliance should only be opened
sI@e the top gdge (?f the bag underr.weath the when lying on a flat surface. Vacuum sealing
Alignment Gmde with the t?xtured side of bags containing liquid might cause the
the bag facing down (see Fig. F). vacuum channel to contain residual liquid.
5. Close and secure the Sealing Arm (see the

"Closing the Sealing Arm Securely” section).

Vacuum Sealing Delicate
Foods

When sealing delicate foods, such as pastries
and breads, do not fully vacuum seal the bag.
Otherwise, the food might be damaged by the
process. Instead, remove only some of the air

from the bag before sealing:

1. Push the Vacuum & Seal Button to start the
vacuum-sealing process. Fig. F
2. When some of the air has been removed
from the bag, press the Vacuum & Seal
Button again to stop the vacuum-
sealing process.
3. Press the Seal Only Button to finish sealing
the bag.
10
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Vacuum Sealing Liquids

1. Follow the instructions in the “Vacuum Sealing Bags
from the PowerXL Bio Bags™ Roll” section. You will need
to leave more free space in the bag when sealing liquids
compared to sealing solids (at least 7 inches of free
space; see Figs. H-I).

2. Asyou vacuum seal the bag, hold the appliance
above the bag so that the liquid falls toward the
bottom of the bag.

3. Asthe bag is vacuum sealed, liquid will rise
toward the appliance. If the liquid gets close to the
appliance, press the Vacuum & Seal Button to cancel
the sealing process. Press the Seal Only Button to
finish sealing the bag.

Liquid-Safe Sealing
(No Vacuum)

1. Follow the instructions in the “Making & Sealing
a Bag from the PowerXL Bio Bags™ Roll” section.
Leave at least 4 inches of empty space in the bag.

2. Use the Seal Only Button (NOT the Vacuum & Seal
Button) to seal the top of the bag. As you seal the
bag, hold the appliance above the bag so that the
liquid falls toward the bottom of the bag.

L]
Tips
®  Vacuum sealing liquids works best with thicker

liquids, like split pea soup, tomato sauce, and gravy
(see Fig. I). Thinner liquids, like chicken soup, water,
and juice, are more difficult to vacuum seal because

they will rise toward the appliance more quickly
during the vacuum sealing process (see Fig. G).

® When vacuum sealing solid foods together with

liquid, such as marinade, about 2 oz of liquid is ideal.

HR1014-UK_31023_E_IB_B.indd 11

PowerXL

X

Fig. G. Avoid vacuum sealing
liquids that are too thin.

Fig. H. Make sure to leave
enough space at the top of
the bag.

PowenxL

Fig. 1

11
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Creating Individual Packs from
the PowerXL Bio Bags™ Roll

Make personal-size bags by sectioning off one
resealable bag into separate compartments for snacks,
marinades, personal items, and more. This example
illustrates how to create six personal-size bags.

1.

12

Refer to "“Making & Sealing a Bag from the PowerXL
Bio Bags™ Roll” section for information on how to
seal the bottom of the bag.

Position a bottom-sealed bag horizontally on the
Sealing Platform, dividing it in half (see Fig. J).
Close and secure the Sealing Arm (see the “Closing
the Sealing Arm Securely” section).

Press the Seal Only Button to seal the bag down the
middle and create two long vertical compartments.

Remove the bag and fill the compartments one third
of the way full with contents. Return the bag to the
Sealing Platform, leaving at least 3 inches of free
space above the bag's contents. Use the Seal Only
Button to seal the first two compartments (see Fig. K)

Remove the bag and fill the next row of
compartments one third full. Return the bag to the
Sealing Platform, leaving at least 3 inches of free
space above the bag’s contents. Use the Seal Only
Button to seal the third and fourth compartments
(see Fig. L).

HR1014-UK_31023_E_IB_B.indd 12

Fig.J

Fig. L
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7. Remove the bag and fill the final row of 8. Use scissors to cut the multipacks into

compartments one third full. Return the separate packs by cutting down the middle
bag to the Sealing Platform, leaving at least of the seams (see Fig. N).

3 inches of free space above the bag's CAUTION: Continuously sealing within a
contents. ‘USE the Seal Only Button to sealthe  ghoprt period of time will cause the appliance
fifth and sixth compartments (see Fig. M). to enter sleep mode until the appliance cools

(1-2 minutes).

Fig.N

Separate each individual pack by
cutting in the middle of the double
seal lines.

13
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Vacuum
Tube

Sealer
Ring

-

VTA without Sealer Cap
For vacuum sealing
resealable containers.

-

VTA with Sealer Cap
Use for vacuum sealing
Vacuum Sealer Zipper
Bags, jars, and bottles.

Fig. O

Connecting the Vacuum
Tube Attachment

The Vacuum Tube Attachment (VTA) is the accessory that connects to your Vacuum Sealer Zipper
Bags, jars, containers, and bottles and vacuums out the air. It consists of four pieces (see Fig. O).

NOTE: To vacuum seal Vacuum Sealer Zipper Bags, jars, or bottles, be sure to use the Sealer Cap. For
vacuum sealing resealable containers, you may omit the Sealer Cap.

14
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Important Tips

®  Vacuum sealing is NOT a substitute for the
heat process of canning. Perishables still
need to be refrigerated or frozen.

®  While this appliance is compatible with other
vacuum-sealable containers, for best results,
use the accessories and containers shown in
this instruction manual.

®  During the vacuum-sealing process, small
amounts of liquids, crumbs, or food particles
can be inadvertently pulled into the Vacuum
Channel. Clean the Vacuum Channel after
each use.

®  For best results, seal with with the textured
side of the bag facing down.

®  Thinner liquids, such as juices or chicken soup,
should be sealed using the Seal Only Button.

®  Avoid overfilling bags. Always leave at
least 3 inches of bag material between bag
contents and top of the bag. This allows
the contents to properly vacuum seal and
prevents the bag from pulling out of the
Vacuum Channel during the sealing process.
In addition, leave at least 1 inch of bag
material for each time you plan to reuse
abag.

®  You will need at least 4 inches of extra space
for food with liquids to ensure liquid does not
enter the vacuum channel and interfere with
the vacuuming process.

®  To prevent wrinkles in the seal when vacuum
sealing bulky items, gently stretch the bag flat
while inserting the bag under the Alignment
Guide. Bags placed in the Vacuum Channel
must be wrinkle free to avoid air leakage.

Vacuum Sealing and Food Safety

The vacuum-sealing process extends the life

of foods by removing most of the air from the
sealed container, thereby reducing oxidation,
which affects the nutritional value, flavor, and
overall quality of food. Removing air can also
inhibit the growth of microorganisms, including
mold, yeast, and bacteria.

Vacuum sealing is not a substitution for
refrigerating or freezing food. You can significantly
reduce the growth of microorganisms at
temperatures of 40° F/4°C or below. Freezing
food at 0° F/-17° C does not kill microorganisms
but does stop them from growing. For long-

term storage, always freeze perishable food that
has been vacuum sealed and keep the food
refrigerated after thawing.

o

Re-Sealing Bags

Follow these instructions to reseal a bag that has

already been opened.

1. Press the Power Button to turn the appliance
on (you can press the Power Button again to
turn the appliance off).

2. Pressthe Push-Open Latch to open the
Sealing Arm.

3. Place bag on the Sealing Platform. Center
the bag between Alignment Guide and slide
the top edge of the bag underneath the
Alignment Guide.

HR1014-UK_31023_E_IB_B.indd 15

Vacuum sealing is also not a substitute for
canning and cannot reverse the deterioration

of food. Vacuum sealing can only slow

changes food in quality. It is difficult to predict
how long foods will retain their top-quality
flavor, appearance, or texture because these
characteristics depend on the age and condition
of the food on the day it was vacuum sealed.

IMPORTANT: Vacuum sealing is NOT a
substitute for refrigeration or freezing. Any
perishable foods that require refrigeration must
still be refrigerated or frozen after sealing.

4. Close the Sealing Arm and press down on
the Sealing Arm near the Push-Open Latch
until the Sealing Arm clicks into place.

5. Press the Seal Only Button to seal the bag.

6. Allow 10 seconds between vacuum sealing.
CAUTION: Continuously sealing within a
short period of time will cause the appliance
to enter sleep mode until the appliance cools
(1-2 minutes).

15
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Cleaning & Storage

Cleaning the Appliance

Always unplug the appliance before cleaning.
Wipe clean with a damp cloth.

Ensure that the Vacuum Port is free of debris.

w2

After vacuum sealing with liquids that contain raw fish, meat, or poultry, clean and sanitize the
entire appliance.

Cleaning the Vaccum Channel
1. Pull the Alignment Guide up to remove the cover over the Vacuum Channel.
2. Use a damp sponge or cloth to wipe out any liquid or debris from the Vacuum Channel.

3. Replace the Vacuum Channel’s cover after cleaning.

Cleaning the Accessories

For best results, hand wash all accessories.

Storing the Appliance

Store the appliance in a clean, dry place.

PowerXL Bio Bags™

PowerXL Bio Bags™ are plant based and

Vacuum Alignment Guide

Channel commercially compostable. They can be used
like any standard vacuum sealer bag. They are

freezer safe and microwave safe.

COMMERCIALLY
COMPOSTABLE ONLY.
FACILITIES MAY NOT
EXIST IN YOUR AREA.
CERT #10529610

@
COMPOSTABLE

BPI

Fig.Y

16
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Troubleshooting

Use the troubleshooting guide as a first step to resolve any issues you may be experiencing. Contact
customer service using the contact information on the back of this manual for any servicing that
requires disassembly of the appliance.

WARNING: To reduce risk of personal injury, unplug the appliance and allow it to cool before
troubleshooting.

Problem Possible Reason Possible Solution

My bag is not sealing or the seal s Without removing the bag, seal the bag a

. The bag material might be too thick. second time immediately after sealing it the
Tignieis first time.
Sealing light is blinking. The appliance needs to cool down. Let the appliance cool between continuous

sealing.

Ensure the bag is aligned under the

The appliance continues to vacuum The bag is not aligned correctly. Alignment Guide before sealing

without sealing or the appliance is not
vacuuming air out of the bag. There s a hole in the bag. Use a new bag without a hole in it.

Use only recommended bags shown in this

My chip bag is melting when sealing. ~ The bag is too thin. instruction manual.

Use a shorter sealing time with thinner bags.

Plug the Charging Cable into a working
power outlet and then the appliance. Let the

. i battery charge before attempting to use the
The appliance will not turn on. appliance.

The appliance has no battery charge.

Contact customer service using the contact

The intemal fuse is blown. information on the back of this manual.

. Ensure the seal ring has been assembled
The seal ring has not been assembled p .

i i | properly (see the "Connecting the Vacuum
The vacuum container accessory is properly. Tube Attachment” section).
sealing too slowly.

There is a slight gap between the lidand ~ Ensure that there is no gap between the lid
body of the vacuum container. and body of the vacuum container.

17
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Frequently Asked Questions

1. Canlvacuum seal an opened bag of chips?
Opened chip bags can only be sealed, not vacuum sealed.

2. How do I know when the appliance is finished vacuuming?
After pressing the Vacuum & Seal Button, the appliance will vacuum and then
automatically switch to seal. The Vacuum & Seal Light will turn off when complete.

3. What types of non-food items can I seal?
You can seal small metal items, jewelry, silverware, toiletries, cosmetics, medicine bottles,

books, magazines, and important documents. Anything you want to protect from dust,
air, or moisture, or that may spill.

18
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PowerXL.
CORDLESS DUOSEALER

www.powerxl.co.uk

Please do not throw this product away with normal household waste.
If possible, take it to an official collection point in your area that recycles this type of product.
Thank you for considering the environment.

Distributed by:

UK & Ireland:

Spectrum Brands (UK) Ltd

Fir Street, Failsworth, Manchester, M35 OHS, England
Russell Hobbs Deutschland, GmbH,

Am Unisyspark 1, 65843 Sulzbach, Germany

© 2024 Empower Brands, LLC.

PowerXLis a registered trademark of Empower Brands, LLC.

© 2024 Empower Brands, LLC. All Rights Reserved.
Empower Brands, LLC, Middleton, WI 53562 09/2024

122-9004020-B
Made in China. 31023 E
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