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VS-CH3 PARTS IDENTIFICATION 

1. Power Switch 

2. Control Panel

3. Bag Clip

4. Sealing Strip

5. Gasket

6. Heat Seal Bar*

7. Carry Handles
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*Do not remove Teflon tape from 
heat seal bar
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VS-CH3 CONTROL PANEL

1. Vacuum Pressure Gauge

2. Set Time

3. + Increase Time

4. - Decrease Time

5. Cancel

6. Auto Vacuum & Seal

7. Manual Seal

8. Marinate
Vacuum Time SealTime

Set Cancel Vacuum&Seal Seal Marinate

1 2 3 4 5 6 7 8
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VS-CH3 CONTROL PANEL DESCRIPTION

1. Vacuum Pressure Gauge

 Indicates the pressure in the chamber.

2. Set Time

 Press to set the vacuum time and/or sealing time.

 Vacuum time range: 15-60 seconds.

 Sealing time range: 3-9 seconds.

3. + Increase Time

 Press to increase the vacuum or sealing time.

4. - Decrease Time

 Press to decrease the vacuum or sealing time.

5. Cancel

 While in operation pressing this button stops the vacuuming or  
sealing function.

6. Vacuum & Seal

 In stand-by mode, pressing the vacuum & seal button starts the 
automatic vacuum operation then automatically seals the bag 
when vacuum is complete.

7. Manual Seal

 This button provides two functions:

 1. To seal the open end of a bag, used to make a bag from a roll.

 NOTE: The machine will vacuum for about 20 seconds to raise the 
heat seal bar, pressing the bag onto the sealing strip ensuring a 
positive heat seal.

 2. When the ‘vac & seal’ function is in operation, pressing the 
‘seal’ button stops the vacuum pump and immediately starts to 
seal the bag. This is useful for avoiding crushing of delicate items.

8. Marinate

 Starts the marinating process. Vacuums for 60 seconds and does 
not seal.

Ref Description Ref Description



Bag Clip

Heat seal bar

Filled bag



Bag Clip

Heat seal bar Bag to be sealed
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FOOD PRESERVATION CHART

NOTE: Storage preservation chart are estimates only and should be 
used as a guide only. The storage life will depend on the original quality 
of the foods and the integrity of the packages seal.

Fridge Conventional  
Storage

Pro-line  
Vacuum Sealer

Semi Hard Cheeses  
(Swiss, Cheddar) 1-2 weeks 4-8 months

Hard Cheeses (Parmesan) 1-2 weeks 4-8 months

Lettuce, Spinach 3-6 days 2 weeks

Avocado (cut) 1-2 days 5-6 days

Blueberries 3-6 days 2 weeks

Other berries (Blackberries, 
Strawberries, Raspberries) 1-3 days 1 week

Freezer Conventional  
Storage

Pro-line  
Vacuum Sealer

Beef, Pork or Lamb 6 months 2-3 years

Minced Meat 4 months 1 year

Poultry 6 months 2-3 years

Soups, Stews, Sauces 3-6 months 1-2 years

Vegetables 8 months 2-3 years

Berries 1-2 months 6-8 months

Pantry Conventional  
Storage

Pro-line  
Vacuum Sealer

Nuts 6 months 2 years

Coffee Beans 6 months 1 year

Rice 6 months 2 years

Flour 6 months 1-2 years

Sugar 6 months 1-2 years

Chips 1-2 weeks 3-6 weeks

Cookies, Crackers 1-2 weeks 3-6 weeks

















INSTALLATION AND OPERATING INSTRUCTIONS  19  

Conditions Of This Warranty:

1. This product has been fully installed in accordance with 
the user manual installation instructions.

2. The warranty extends only to repairing or replacing any 
component that proves to be defective in material or 
workmanship.

3. The warranty does not cover defects occasioned by 
misuse, alterations, accidents, or used for other than 
the intended purpose.

4.  The warranty does not cover damage to the product 
caused by accident, fire, or floods, power surges or 
blackouts.

5. The warranty does not cover consumables.

6. Proof of purchase is required for warranty claims.

Please keep purchase receipt in a safe place.

Pro-line Australia
PO Box 4187 
Norwood South LPO 
South Australia 5067

info@prolineaustralia.com.au 
www.prolineaustralia.com.au




