
EZIVAC
THE VACUUM PACKING SYSTEM FOR THE HOME

We compliment you on your purchase and thank you for your 
confidence in us. You are advised to carefully read these directions, 
which will enable you to use the EZIVAC properly and obtain optimal 
results in terms of Food Preservation. We suggest you keep these 
instructions handy for further reference.
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See illustrations opposite.

(1.) Vacuum pump on/off switch
(2.) Sealing/welding switch
(3.) Yellow LED pump operation light
(4.) Green LED vacuum operation light
(5.) Red LED vacuum level light
(6.) Cover
(7.) Cover opening/air release valve
(8.) Vacuum chamber
(9.) Sealing/welding bar
(10.) Canister suction port
(11.) Slide
(12.) Black vacuum chamber gaskets

APPLIANCE NAMES and FUNCTIONS
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IMPORTANT SAFEGUARDS

The manufacturer takes every step necessary to ensure utmost product 
quality and safety. However, as for all electrical appliances, you should 
follow some basic safety rules to avoid creating a hazard for people, 
animals and /or property.

• Carefully read all instructions and directions before using your Ezivac and 
keep them handy for future reference.

• Before using the product for the first time and periodically during its 
lifetime, check the power cord and plug to make sure they are intact. If you 
observe any damage, do not insert the plug. This must be replaced only by 
your dealer or authorised service agent.

• The Ezivac Vacuum Packaging unit is not a commercial appliance and is 
not designed for excessive continuous use. Do not carry out more than 
one complete cycle every 90 seconds. In extreme ambient conditions, 
intensive use of the appliance may trigger the automatic thermal protection 
device. In such a case, allow the machine to cool down sufficiently to 
enable resetting of the protection device.

• Do not draw liquids into the vacuum chamber. Should this happen, 
immediately clean out chamber with a damp sponge and wipe dry. The use 
of Ezivac soaker pads under moist food will assist with the reduction of 
fluids being sucked out of the bag.

• Do not immerse the appliance in water and do not use it if the cord or plug 
is wet.

• Do not use the appliance on or in the proximity of hot surfaces.

• To avoid burns, do not touch the sealing/welding bar (9.) while the machine 
is in operation or in the immediate 60-90 seconds after use.

• Always unplug the appliance after use.

• Do not open or tamper with the appliance. Servicing may be performed by 
authorised personnel only.  Any unauthorised repairs will automatically void 
the warranty.

• The manufacturer, the retailer and the importer are responsible for safety, 
reliability and performance only if: (a) the unit is used following the 
instructions of use; (b) the electrical system of the premises where the 
appliance is used is in conformity with current laws.
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OPERATING INSTRUCTIONS:

Making bags from Ezivac rolls:

Unroll a bag of suitable length for packaging the food to be preserved and cut as 
required. Now seal one of the open ends as follows.

• Lift the cover of machine (6.) and position either of the 2 open ends of the 
bag over the welding bar (9.)

• Close the cover ensuring the bag remains in position over the welding bar.

• Press the air pump on/off switch (1.) to commence and press down firmly 
on the cover for 2-3 seconds to produce an initial vacuum in the vacuum 
chamber (8.) There is no need to continue pressing once a vacuum is 
achieved.

• Press the welding switch (2.) to commence the welding process. The green 
LED vacuum light (4.) will commence flashing and flash for 7 seconds. 
This is the duration of the welding time required to effect a perfect seal 
for 105 micron thick bags. When the seal is effected the unit will stop 
automatically.

• Push the black air release valve (7.) lightly to one side to release the 
pressure, lift the cover and remove the bag. A perfect seal is achieved 
when a solid, uninterrupted 2mm thick weld results. 

Vacuum packaging with bags cut from a roll or using pre-made bags:

Place food in the bag without creasing it excessively. Make sure that the bag 
is at least 8cms longer than the food to be packaged. Eliminate any liquids 
or food residues from the surfaces inside the bag to be sealed. The use of 
Ezivac soaker pads under moist food will assist with the reduction of fluids being 
sucked out of the bag. 

• Lift the cover (6.) and place the open end of the bag into the vacuum 
chamber (8.) Do not go too far across that the end of the bag sits on 
the opposite side of the bottom gasket. The open end must sit in the 
middle of the vacuum chamber.

• Press the air pump on/off switch (1.) to commence vacuuming and 
press down firmly on the cover (6.) with both hands in the area of the lid 
indicated with the hand print stickers. Press down for 2-3 seconds to 
produce an initial vacuum. There is no need to continue pressing once a 
vacuum is achieved.
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• When the maximum vacuuming level is reached, the welding bar starts 
automatically. The green LED light (4.) will commence flashing for 7 
seconds indicating the duration of the welding time. Once the seal is 
effected the unit will stop automatically.

• Push the black air release valve (7.) lightly to one side to release the 
pressure, lift the cover and remove the bag. A perfect seal is achieved 
when a solid, uninterrupted 2mm thick weld results. 

It is important to allow 90 seconds between each vacuuming operation.

Manual override in automatic mode:

By pressing the Sealing on/off switch (2.) part way during vacuuming, the sealing 
process will commence resulting in a partially vacuumed bag. This avoids 
delicate food items being crushed. Even a part vacuumed bag will enhance food 
freshness.

Vacuum packaging in Ezivac canisters:

Only canisters made of impact resistant plastic or polycarbonate and fitted with 
a vacuum valve can be used for this operation. Vacuumed canisters are ideal for 
storage of frequently used products such as dry or fragile food and liquids such 
as soups, stews and casseroles. These foods when packaged in a vacuumed 
canister will retain their freshness for up to 5 times longer.

• Raise cover (6.) of Ezivac and fit adaptor hose to Canister suction port (10.)

• Fill canister leaving at least 3cm of room between the contents and the 
upper rim. Position lid containing vacuum valve on the canister.

• Unscrew valve slightly in an anticlockwise direction to open airway. Do not 
unscrew completely, a quarter of a turn is sufficient.

• Place nozzle of adaptor hose over the valve on canister lid.

• Commence vacuuming by pressing vacuum pump on/off switch (1.)

• The machine will stop automatically once the vacuum is completed.

• Remove adaptor nozzle from the canister lid and screw the valve clockwise 
to close the valve completely.

• To open the canister, unscrew the valve slightly in an anticlockwise 
direction.  Move the rubber nodule located in the centre of the valve to one 
side to release the pressure and allow air into the canister.

OPERATING INSTRUCTIONS:
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Vacuum packaging with Ezivac bottle stoppers:

The Ezivac bottle stopper may be used to seal partly filled bottles of wine, oil, 
vinegar, etc.  Using an Ezivac bottle stopper with a built in vacuum valve will 
allow you to create a vacuum inside the bottle so as to slow down oxidisation 
and preserve the freshness and flavour of its contents for a longer period of time. 
Do not vacuum gaseous or aerated liquids.

• Fit Ezivac bottle stopper to partly filled bottle, ensure firmly fitted

• Raise the cover of Ezivac and fit adaptor hose to canister suction port

• Place nozzle of adaptor hose over the bottle stopper

• Commence vacuuming by pressing  vacuum pump on/off switch

• The machine will stop automatically once vacuum is completed

• Remove adaptor nozzle from bottle stopper  

The Ezivac Vacuum Packaging System is a versatile appliance that has the 
capability of being operated in both the automatic and manual mode. While 
the appliance is in the automatic mode, an automatic vacuum sensor in the 
circuit board will trigger once the correct vacuum level (.75bar) is achieved 
and the sealing/welding process will be initiated. The patented energy 
saving system will draw only as much power is needed to effect a perfect 
weld and once completed the appliance will stop automatically.

When the Ezivac is converted to the manual mode, flexibility in the vacuum 
packaging operation is provided. Larger bags can be vacuumed and higher 
vacuum levels (up to .83bar) can be achieved. The welding time can also be 
adjusted from its current setting of 7 seconds (power units) for standard 
105 micron bags to a longer period (maximum of 12 power units) to 
accommodate bags of greater thickness.

OPERATING INSTRUCTIONS:
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Changing operation from automatic to manual:

• Disconnect the unit from power source

• Press the on/off switch (1.) and keep pressed

• Connect the unit to the power source and switch power point on

• Wait for the green LED light to come on and release ( approx 8 secs )

• Appliance is now converted to manual operation

Changing factory default settings (sealing time) for operation in the manual mode:

• Connect the unit to the power source and switch power point on

• Press the sealing/welding switch (2.) and keep pressed

• Press the on/off switch (1.) and keep pressed

• Wait at least 2-5 seconds to start adjusting default settings ( commence 
adjusting before green LED light comes on )

• Press and release the on/off switch (1.) as many times as the number of 
seconds (power units) to be set. Each press and release is one second/unit 
of power-each time the green LED lights up.

• Release the switches. While the factory default setting is 7 seconds, do 
not set more than 12 seconds (power units) or the Teflon protection on the 
sealing bar can burn.

• To reset the factory default settings press both switches (1.&2.) 
simultaneously and connect the unit to the power source.

Changing operation from manual to automatic:

• Disconnect the unit from power source

• Press the sealing/welding switch (2.) and keep pressed

• Connect the unit to the power source and switch power point on

• Wait for the green LED light to come on to come on and release ( approx 8 secs )

• Appliance is now converted to automatic operation

OPERATING INSTRUCTIONS:
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INSTRUCTIONS FOR CLEANING

Important: Always unplug the appliance before cleaning the EZIVAC.

• Do not immerse unit in water.

• Wipe down unit using mild dishwashing detergent

• Do not use abrasive cleaners

• Wipe down black vacuum gaskets (12.) after use. Do not allow build up of 
food particles or liquids. 

• If any liquids enter vacuum chamber (8.), wipe out with damp sponge

• If any liquids accidentally get inside the appliance, do not use the machine 
and do not connect to mains electricity. Contact your nearest dealer or 
authorised service agent

• Ezivac bags  can be reused only after being thoroughly cleaned in hot 
soapy water and allowed to dry

TECHNICAL SPECIFICATIONS

Model: EZIVAC
Voltage: 230V-50Hz 170W
Dimensions: 38cm(L) x 17cm(D) x 11cm(H)
Welding bar width: 32cm
Weight: 3kgs
Vacuum level: .68-.75bar. Maximum level capable in manual mode .83bar
Acoustic level: Less than 60 dBA
Bags and rolls: 105 microns in thickness
Bag material: Polyethylene(PE)/polyamide(PA)/Anti UV filter. No BPA used in 
manufacture
Canisters: Polycarbonate
Place of Manufacture: Italy 
Marked: CE 

NEW! ENERGY SAVING SYSTEM

The Ezivac Vacuum Packing Machine has been designed with a new patented 
Energy Saving System. An electronic card provides continuous control of the 
power supplied to operate the vacuum and sealing process. In order to improve 
the function of the electric motor, this unique system reduces heat, preserves 
components and reduces the energy consumption required to operate the unit.
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EZIVAC vacuum packing bags & rolls

EZIVAC vacuum packaging bags and rolls are manufactured in Italy to the 
highest quality specifications. The triple layer technology of Polyamide and 
Polyethylene incorporating an Anti-UV filter results in a bag that is guaranteed to 
be airtight, resistant to perforation & tears and safe when placed in contact with 
food. Furthermore, this extra layer of Polyethylene prevents the penetration of 
humidity thus reducing the formation of frost and ice crystals when used in the 
freezer. The incorporation of an Anti-UV Filter protects the contents against the 
exposure to light, enabling the food to stay fresher for longer. The Ezivacs bags 
and rolls are guaranteed to be safe for use when packaging food products and 
do not contain BPA ( Bisphenol A ).

Sizes available:

D61 - 30cm x 6mtr rolls PK2

D62 - 20cm x 6mtr rolls PK2

D72 - 15cm x 25cm pre made bags PK50

D64 - 20cm x 30cm pre made bags PK50

D65 - 30cm x 40cm pre made bags PK50

9
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TROUBLESHOOTING

The EZIVAC does not work

• Make sure the Ezivac has been plugged in properly and the switch at the 
power point has been turned on. Check the electrical socket by plugging in 
another appliance.

• The Ezivac will stop automatically if overheated. Allow it to cool for 15 
minutes and try again.

• Check for faults in the power cord or in the plug. Should you detect a fault, 
do not use the machine.

The EZIVAC fails to apply the first seal on a bag cut from the roll

• Make sure the bag is properly positioned over the sealing/welding bar. See 
paragraph “Making bags from Ezivac rolls” page 4

• Make sure the appropriate amount of pressure is applied to the cover of 
the Ezivac to create a vacuum in the vacuum chamber. Press the sealing/
welding  switch  to commence welding.

The EZIVAC does not create a complete vacuum in the bags

• To vacuum and seal the bag properly, you must make sure that the open 
end of the bag remains completely inside the vacuum chamber. Placing it 
too far across the other side will not allow vacuuming to take place.

• Make sure that you press down firmly on the cover for at least 2-3 seconds 
to ensure that a vacuum is created in the vacuum chamber. You will feel 
the cover compress down slightly as the vacuum is initiated.

• Make sure that the black sealing gaskets are clean and completely free of 
impurities.

• Make sure that Ezivac bags are not placed on a still hot sealing/welding 
bar which has not been allowed to cool between cycles. See “How to 
vacuum package with Ezivac bags” on page 4. It is important to allow 
90 seconds between vacuuming cycles. This will result in the embossed 
side of the bag flattening to a point where it will not allow air to be 
vacuumed out of the bag.

• The Ezivac bag might have a hole in it. To check it, seal the bag leaving 
some air on the inside. Dip the bag in water and apply pressure. The 
appearance of air bubbles means that there is a leak. Reseal or use 
another bag.
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The EZIVAC does not seal the bag properly

• Ezivac bags will not seal properly if moisture or fluid is being sucked out 
of the bag during the automatic vacuum packaging cycle. Part freeze 
the  product you are vacuum packaging or pat dry any moisture that 
exists. The use of Ezivac soaker pads under moist food will assist with the 
reduction of fluids being sucked out of the bag.

• Make sure that Ezivac bags are not placed on a still hot sealing/welding 
bar which has not been allowed to cool between cycles. See “How to 
vacuum package with Ezivac bags” on page 4. It is important to allow 90 
seconds between vacuuming cycles”. This will result in the embossed 
side of the bag flattening to a point where it will not allow air to be 
vacuumed out of the bag.

• Ensure the Sealing/welding bar is clean and free from impurities and food 
particles.

The EZIVAC bag does not maintain a vacuum after being sealed

• Leaks along the seal may be caused by creases, crumbs, grease or liquids. 
Reopen the bag, clean the upper inside part of the bag and remove any 
foreign material from the Sealing/welding bar before resealing it.

• Check that the bag has no holes in it which have caused air to leak in. Use 
paper napkins to prevent against any sharp edges from the product being 
packaged coming in contact with the surface of the bags.

• Packaged foodstuffs left in a warm environment or left in view of ultra 
violet light can result in the beginning of the fermentation process. This 
releases CO2 gases which refill the bag slightly. Open and reseal the bag 
and refrigerate, freeze or place in a cool dark environment.

11

TROUBLESHOOTING

Ezivac A5 brochure.indd   11 31/01/12   8:00 AM



The EZIVAC does not create a vacuum in Ezivac canisters or Ezivac bottle 
stoppers

• Ensure that valve on the canister is opened slightly to allow air to be 
vacuumed out. Do not open too far. A quarter of a turn is sufficient.

• Ensure connector hose is firmly fitted onto canister suction port.

• Fit adaptor hose nozzle securely over valve and wait until vacuum is 
affected. The appliance will stop automatically when full vacuum is 
achieved. Remove nozzle and close valve completely.

• Make sure that the gasket of the canister lid is set properly in place, is 
clean and not damaged.

• If liquids are being sucked out, make sure you leave at least 3cm between 
the contents and the upper rim of the canister.

• Fit bottle stoppers securely before vacuuming. Do not vacuum gaseous 
liquids such as sparkling wine or aerated soft drinks.
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THE ADVANTAGES OF EZIVAC VACUUM PACKING

Vacuum packing will revolutionise the way in which you buy and keep food. By 
keeping food under vacuum (i.e. without air), the shelf life of food is greatly 
extended, whether it is kept in the larder, fridge or freezer. Air can make food 
rancid and stale, it can cause it to ferment, dry out, and it may even cause 
freezer burn. Vacuum packing keeps your food fresher and more flavoured for 
longer. 

Now you can pack fresh food bought from the market, or food picked from your 
vegetable garden, in handy portions for future use, even in large quantities. 
Food bought already vacuum packed, like cheese and meat, will retain its flavour 
and freshness once opened, without problems of moisture and mould, if 
it is vacuum-packed after use in Ezivac bags and containers. Meat, fish and 
vegetables can be frozen without the risk of frost burn and will keep their 
freshness and quality. Foodstuffs like coffee, rice, flour and nuts will last much 
longer if they are vacuum-packed. Fresh or perishable foods must be frozen or 
kept in the fridge even after vacuum packaging. 

The original quality of the food must be of the very highest order, in terms 
of freshness and environmental hygiene, when you decide to vacuum pack 
it. There are in fact no preservations methods which will transform a poor 
product into a good one.

Always keep your EZIVAC bags and containers handy and you will quickly 
appreciate the many advantages and ease of use that EZIVAC offers when it 
comes to preserving the quality of food.

Consult the “Food preservation times with EZIVAC” chart to see how vacuum 
packing can extend the life of any food without in any way altering or impairing 
its taste, smell, appearance, hygiene and nutritional value. 
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These are indicative values that in any case depend on the integrity of the 
package and the original quality of the food. 

IMPORTANT: Keep perishable foods in the freezer or fridge. Vacuum 
packing extends the life of food, but does not turn it into a “preserve”, i.e. a 
stable product at ambient temperature. 

	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  STORAGE	  LIFE	  WITH	  EZIVAC	  
	  

	   Preservation	  times	  at	  
atmospheric	  pressure	  

Preservation	  times	  with	  
EZIVAC	  

	   Refrigerated	  foods	  (5	  ±	  2	  °C)	   	  
Red	  meat	   3-‐4	  days	   8-‐9	  days	  

White	  meat	   2-‐3	  days	   6-‐9	  days	  

Whole	  fish	   1-‐3	  days	   4-‐5	  days	  

Game	   2-‐3	  days	   5-‐7	  days	  

Cooked	  pork	  products	   7-‐15	  days	   25-‐40	  days	  

Slices	  pork	  meats	   4-‐6	  days	   20-‐25	  days	  

Soft	  cheese	   5-‐7	  days	   14-‐20	  days	  

Hard	  and	  semi-‐hard	  cheese	   15-‐20	  days	   25-‐60	  days	  

Vegetables	   1-‐3	  days	   7-‐10	  days	  

Fruit	   5-‐7	  days	   14-‐20	  days	  

Cooked	  and	  refrigerated	  foods	  (5	  ±	  2	  °C)	  
Purees	  and	  vegetable	  soups	   2-‐3	  days	   8-‐10	  days	  

Pasta	  and	  risotto	   2-‐3	  days	   6-‐8	  days	  

Boiled	  and	  roast	  meats	   3-‐5	  days	   10-‐15	  days	  

Desserts	  with	  fillings	  (cream	  

and	  fruit)	  

2-‐3	  days	   6-‐8	  days	  

Frying	  oil	   10-‐15	  days	   25-‐40	  days	  

Frozen	  foods	  (-‐18	  ±	  2	  °C)	  
Meat	   4-‐6	  months	   15-‐20	  months	  

Fish	   3-‐4	  months	   10-‐12	  months	  

Vegetables	   8-‐10	  months	   18-‐24	  months	  

Food	  at	  ambient	  temperature	  (25	  ±	  2	  °C)	  
Bread	   1-‐2	  days	   6-‐8	  days	  

Packed	  biscuits	   4-‐6	  months	   12	  months	  

Pasta	   5-‐6	  months	   12	  months	  

Rice	   5-‐6	  months	   12	  months	  

Flour	   4-‐5	  months	   12	  months	  

Dry	  fruit	   3-‐4	  months	   12	  months	  

Ground	  coffee	   2-‐3	  months	   12	  months	  

Powder	  tea	   5-‐6	  months	   12	  months	  

Freeze-‐dried	  products	   1-‐2	  months	   12	  months	  

Powdered	  Milk	   1-‐2	  months	   12	  months	  
	  

	  

	  

These	  are	  indicative	  values	  that	  in	  any	  case	  depend	  on	  the	  integrity	  of	  the	  package	  and	  the	  original	  
quality	  of	  the	  food.	  	  

IMPORTANT:	  Keep	  perishable	  foods	  in	  the	  freezer	  or	  fridge.	  Vacuum	  packing	  extends	  the	  life	  of	  
food,	  but	  does	  not	  turn	  it	  into	  a	  “preserve”,	  i.e.	  a	  stable	  product	  at	  ambient	  temperature.	  	  

	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  12	  

STORAGE LIFE WITH EZIVAC
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ABOUT VACUUM PACKING

The deterioration of food is caused by chemical reactions that occur in food, 
which is exposed, to air, temperature, moisture, the action of enzymes, the 
growth of micro-organisms or contamination by insects.

Vacuum packing reduces the absolute pressure of the air inside the package 
or container, by removing the oxygen and eliminating volatile compounds. 
The oxygen in the air causes food to deteriorate, firstly through a process 
of oxidation, causing the loss of nutritional values, flavour and all the food’s 
qualities. Air also promotes the growth of most micro-organisms and causes the 
frost burns which occur on frozen food.

Vacuum packing extends the shelf life of many fresh foods, by reducing oxidation 
and preventing the proliferation of microbes (bacteria and mould). However, 
many fresh foods contain sufficient moisture to encourage the growth of micro-
organisms that can grow with or without air. To prevent the deterioration of such 
foods, they must be preserved at low temperatures. Micro-organisms like mould, 
yeast and bacteria are present everywhere, but they can cause problems in only 
in certain conditions. 

For example, mould will not grow in environments with low oxygen content, or 
in the absence of moisture or humidity. To grow, yeast requires moisture, sugar 
and a moderate temperature, but it can grow in the presence or absence of 
air. Refrigeration slows the growth of yeast and freezing blocks it completely. 
Bacteria can multiply with or without air, depending on their type. 

Clostridium Botulinum is a very dangerous type of bacteria which can develop in 
environments which do not contain acids, are without oxygen and are exposed 
to temperatures in excess of 4°C for long periods of time. 

Foodstuffs vulnerable to attack by Clostridium Botulinum are those with low 
acidity (like red meat, poultry, fish, seafood, olives in brine, eggs, mushrooms 
and vegetables) and medium acidity foods like virtually all vegetables and 
many fruits (ripe tomatoes, onions, red pepper, figs and cucumbers). To prevent 
contamination by this bacterium, it is essential to observe the basic rules of 
hygiene and, to prevent its harmful proliferation in preserved foods; they must be 
refrigerated for short periods and/or frozen for long-life preservation. However, 
such foods must be eaten immediately after heating. 

Important: you must consume immediately any food which has been 
heated while still sealed in EZIVAC bags. Leaving the food to cool slowly at 
room temperature in the sealed vacuum bag, may cause several harmful 
micro-organisms to multiply, in just a few hours, to values that are health-
threatening. 
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Several enzymes found in foods cause increasingly noticeable changes in 
colour, structure and flavour, such changes depend on the preservation time, 
temperature and, above all, the presence of air. To halt the action of enzymes, 
vegetables must be blanched briefly using steam or a microwave oven. Food 
which contains a high percentage of acidity, like most fruits, do not require 
blanching. The absence of air created by the vacuum will in any case slow down 
or prevent the action of these enzymes. 

Insect larvae are frequently found in many low water content or dried foods 
which have not been vacuum packed or frozen, and they can develop during 
preservation and thus contaminate the food. Some products like flour and 
grain might contain larvae, but using EZIVAC vacuum packing will stop them 
developing into insects.                                                                               

HOW TO PRESERVE FOOD IN EZIVAC BAGS

Vacuum packing for the freezer

First of all, use the freshest possible food. The EZIVAC system will allow you to 
retain all the freshness of the food only if it is properly preserved. Some foods 
have a soft consistency which could be damaged by vacuum packing the 
product when fresh. To prepare delicate foods like meat, fish, berries, bread, etc., 
it is advisable to pre-freeze them first. In the first twenty-four hours there is no 
risk of freezer burn, so you can vacuum pack the products frozen the previous 
day in EZIVAC bags, and then keep them in the freezer for long periods so as to 
preserve all the nutritional values and flavour of the product you have packed.

When vacuum packing soups, stews or other liquid food, pre-freeze it in a pan 
or high strength dish. When the food becomes solid vacuum pack it, add a label, 
and replace it in your freezer. 

To vacuum pack vegetables, peel them and then blanch them briefly in boiling 
water or a microwave oven until they are warm but still firm. Then vacuum pack 
them in convenient portions.

If the food is not pre-frozen, leave an extra 5cm in the length of the bag, to allow 
expansion due to freezing. 

With regard to meat and fish, it is advisable to place the food on a paper towel and 
vacuum pack it with the towel in the bag. This will absorb any moisture in the food. 

To preserve food like focaccia, crepes and small hamburgers, stack them on top 
of each other, placing grease-proof paper or film between each piece. This will 
make it easier to remove some of the food, repackage the rest, and replace it 
immediately in the freezer. 
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Vacuum packing for the fridge

For busy households, food can be prepared in advance, and then vacuum 
packed and kept in the fridge for use at different times, ready to be heated as 
and when required. 

Vacuum packing for the pantry

Even food that can keep at room temperature (like, for example, coffee, flour, 
pasta, sugar, etc.) can benefit from vacuum packing. If these products are to 
remain unused for several days, such as when you go away on holiday, it is 
advisable to protect all foods by vacuum packing. They will keep better and 
moisture, mould and insects will not attack and ruin them. 

Defrosting EZIVAC bags

To defrost vacuum packed food such as meat, fish, fruit, vegetables or other 
delicate foodstuffs, place it on the lowest shelf in the fridge to defrost slowly; 
bread and focaccia should be left at room temperature, while soups or other or 
other liquid foods should be immersed in hot water still in vacuum bags until 
they reach the right temperature. When you leave food at room temperature or 
heat it in a bain-marie, make sure you cut one corner of the bag to let the steam 
escape. When the food has been defrosted, it must be consumed immediately. 
Do not re-freeze it. 

Repackaging pre-packed food

Many foodstuffs, like cheese and meat, are sold pre-packed in factory-prepared 
vacuum bags. To retain the flavour and freshness of these foods, repackage 
them in EZIVAC bags after the factory package has been opened. 

Pre-packed foods must always be consumed by the use-by date shown on 
the original package. They must also be handled with the greatest care and 
hygiene when repackaging. 

Useful tips…

• For food with tapered ends or sharp edges, like bones and spaghetti, pad 
the edges with paper towels to prevent perforating the bag.

• Fragile and delicate foodstuffs like strawberries, crackers or biscuits 
should be preserved in EZIVAC containers.

• There are many non-food products, which can be vacuum packed, such as 
camping equipment including matches, first aid kits and clean, dry clothes. 
You can even preserve the emergency triangle in the car. Silverware and 
collections can also be vacuum packed to protect the items against 
oxidation, etc.                                                
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HOW TO PRESERVE FOOD IN EZIVAC CONTAINERS

WARNING: Do not use plastic or glass containers that are not suitable since 
they could implode under the vacuum pressure of EZIVAC and cause injury.

Freezing in containers 

To freeze food in plastic containers use only EZIVAC polycarbonate canisters.

Vacuum packing food in containers

Vacuum packing in containers is ideal for products that you use frequently. Dried 
foodstuffs like pasta, rice, flour, sugar, crisps, savouries or biscuits, and pet food, 
will maintain all their shape and freshness. 

Salad foods and vegetables can be cleaned for the whole week and kept in an 
EZIVAC container. They will remain firm and fresh. To absorb excess moisture, 
fold a paper towel and place it on the bottom of the container. 

Warning: Liquids must be cooled before vacuum packing. Hot liquids will 
expand and leak from the container during depressurising. 

Food in powder or granule form can be covered with a paper towel before 
vacuum packing. His will prevent the powder or granules from getting into the 
vacuum paths or being deposited in the Vacuum Cap seal.

Oil used once for frying can be filtered, cooled, vacuum sealed in an EZIVAC 
container and kept in the fridge. This will enable you to use the oil again at least 
once, since it has been preserved in an airless and cold environment, thereby 
retaining its characteristics.

Pantry items like flour, rice and cake mixes stay fresh for longer if they are 
vacuum packed. Nuts and condiments retain their flavour and will not become 
rancid.

Marinating food in EZIVAC containers

To marinate meat, poultry or fish, pierce the surface of the food and place it in an 
EZIVAC container, covered with the marinade of your choice. Vacuum seal the 
EZIVAC container and cool in the fridge for at least 20 minutes. The food will be 
as tasty as if it had been left to marinate overnight!
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POINTS TO REMEMBER

In order to optimise the preservation of foods and ensure perfect hygiene, a 
number of important rules must be followed:

• Make sure you wash your hands thoroughly and clean all the implements 
and surfaces you will be using to cut and vacuum pack the food. 

• If possible, wear gloves when handling the food.

• Once perishable food has been packed, place it in the fridge or freeze it 
immediately, maintain a constant fridge or freezer temperature. Do not 
leave the food for a long time at room temperature. 

• Place the containers of vacuum packed food carefully in the fridge or 
freezer so that the food will cool rapidly to a low temperature. 

• After opening tinned food or food that has been factory vacuum packed, it 
can be vacuum packed again. Follow the instructions to cool the food after 
opening and put it away as soon as it has been vacuum packed. 

• Pre-packed foods must in any case be consumed by the use-by date 
shown on the original package. 

• Once you have warmed up or defrosted perishable food, it must be eaten. 
Do not eat perishable food if it has been left at room temperature for 
many hours. This is especially important if the food has been prepared 
with a dense sauce, in a vacuum pack or in other low-oxygen content 
environments. 

• Do not defrost food in boiling water or using other heat sources, unless the 
food in question is liquid (soups, juices, etc.).

• Vacuum packing extends the life of dried food. Food that has a high fat 
content becomes rancid due to oxygen and heat. Vacuum packing extends 
the life of food like nuts, coconuts, or cereal products. Store in a cool, dark 
place. 

• Vacuum pacing will not extend the life of fruit and vegetables such as 
bananas, apples, potatoes and several vegetables, unless it has been 
peeled prior to vacuum packing. 

• Soft foods and food with a delicate structure (like fish, berries, etc.) must 
be pre-frozen for one night before they can be vacuum packed and place 
in the freezer. 
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