
X7

Electric Vacuum Sealer
for Mason Jar

Please read this manual carefully before use

Product introduction
Screen Zone：
①Working time
②Battery
③Charging Indicator

Buzzer

Instructions for use
1. Before use, please select the appropriate sealing silicone position
    based on the diameter of the Mason jar (wide mouth/regular mouth);
2. Fill the food in the Mason jar. Please reserve some space, as filling it
    fully will affect the sealing effect. For solid foods like fruit or pickles,
    be sure to leave approximately 1/2 inch of space. For soft foods like
    jams or jellies, be sure to leave approximately 1 inch of space;
3. Wipe the bottle mouth and sealing cap to ensure there is no dirt or
    liquid residue;
4. Align the sealing cap with the bottle mouth (see image below);

5. Align the sealer with the mouth of the bottle and press firmly 
down to the end (see picture below).

Don't fill the bottle too full;
if the bottle is too full, the
air pressure difference will
be too small, which may lead
to a failure to seal. 

Automatic mode：
① Press the "ON/OFF" button to start the machine. At this time, the 
Auto blue indicator on the top will light up. When the air in the Mason 
jar has been emptied, the machine will automatically stop working, 
and the sealing machine can be taken off after hearing "DI";
②  Press the left/right button, the machine will automatically 
countdown work 30S/60S .  You can take off the sealing machine when 
you hear "DI" .

Product specification
Model：                  X7 Auto Version
Charging power： USB Type-C 5V/1A
Rated power：       ＜5W
Material：              ABS、Silicone
Weight：                355g
Dimension：          109*109*89.2mm
What in the box：

Countdown 
30 seconds

Blue Work 
indicator

Warm reminder
1. When using the machine, apply more force to ensure a tight fit onto
    the bottle cap;
2. When the battery is low, please charge it promptly;
3. Avoid using steel balls, abrasive cleaners, or corrosive liquids (such as
    gasoline, acetone, etc.) to clean the machine;
4. Do not submerge the main unit in water or any other liquids, and avoid
    cleaning the product under running water to prevent damage to the
    host;
5. This product is not waterproof. If water splashes on the machine, please
    wipe it immediately;
6. Please avoid overfilling liquid food in the glass jar, as overfilling can
    result in a too small air pressure difference, preventing proper sealing
    of the Mason jar;
7. Press and hold "on" key about 5 seconds to enter the manual mode. It
    will continuous operate for 150 seconds unless you click "on" key to
            stop it;
8. It is recommended to vacuumize for more than 30 seconds.

Charging and remaining Battery indication：

Make sure you’ve
pressed it to the
bottom

3 in 1 

Troubleshooting
Mason jars cannot be sealed: 
1. Check for any dirt or liquid on the bottle mouth and lid;
2. While using it, ensure that the sealer is pressed to the bottom. If you're
    uncertain, realign and press again until the sealer is firmly at the bottom;
3. Examine if the jar is too full. Make sure the food does not exceed the
    thread line for a better sealing effect.

Type-C charging 

ON/OFF
Countdown 
60 seconds

(Suitable for 3.4-inch /85mm wide mouth Mason jar)

(Suitable for 2.7-inch /68mm Mason jar with
regular mouth)

1, during the working process, if the power indicator flashes several times
    and stops working and shutting down, it means that the power is too
    low, please charge in time;
2, The green charging indicator will flash all the time during the charge
    till it is full.

External Vacuum Extraction Mode:
 
1. Please refer to the illustration below for instructions on integrating the
    external vacuum extraction assembly, including the converter and canister, 
    with the main unit; 
2. This mode is designed for use with vacuum seal bags, vacuum lunch boxes, 
    and similar items. 

Machine *1 
External Vac Assembly *1 
Type-C Charging cord *1 
Manual *1 
Bottle opener *1 
Wide-mouth cover *5 
Regular mouth cover *5 
Vacuum bag *3 
Vacuum bag sealer *2


