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Thank you for purchasing the Shield N Seal® Vacuum Sealer ---- professional grade, 
distinctively tough, and exceptionally powerful. Constructed from solid stainless steel, 
our sealers are heavy duty, well built, and made to last.

Read and follow all directions for usage and maintenance carefully.

How it  Works
VACUUM SEALING is a method of packaging food or items by suctioning and removing 
air from the package prior to vacuum sealing. After vacuum sealing, the package is 
condensed, air tight, leak proof, moisture-free, and odor-free, perfect for compact 
shipping, or long or short term storage.  

Note: Impact sealing (vs. vacuum sealing) seals air tight, leak proof, moisture-free, and odor-free 
without removing air from the package.

Ever yday Solutions
SEAL IN FRESHNESS
Store fresh and dried herbs ----  an easy way to retain taste, texture, aroma, and nutritional 
value.  Seal in the freshness of meats and poultry, seafood, fruits and vegetables, nuts, 
lentils, leftovers, snacks, and more! 

SECURE ----  LOCKING OUT MOISTURE AND AIR
Keep valuables, electronics, important documents and items moisture-free and 
waterproof during water sport activities, camping, hunting, travel, storage, and shipping.

INCREASE LIFESPAN, SAVE TIME, MONEY, AND SPACE
Shield N Seal® vacuum bags and rolls reduce freezer burn, and increase the lifespan of foods 
up to 5 times. Ideal for shipping, and storage in your home, business, and during travel.

CONVENIENT AND VERSATILE
Prepare and store meals saving time and money. Boil, freeze, refrigerate, and dry storage 
use. Shield N Seal® bags and rolls work great with Shield N Seal® Sealers, and are compati-
ble with all FoodSaver,® Seal-A-Meal,® and most vacuum sealers, and vacuum canisters.
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User Manual / Model SNS 760 Pro-L

Shield N Seal® Vacuum Sealer

The Shield N Seal® Shield Sealer TM, 

Impact Sealer, and vacuum 

sealing bags and rolls are 

specially designed and 

engineered for hydroponics, 

gardening, hunting, fishing, 

outdoor enthusiasts, home, 

business, and travel.

* FoodSaver ® and Seal-A-Meal ® are registered trademarks of Jarden Corporation



For Your Safety

Vacuum packaging extends the life of foods by removing most of the air from sealed 
bags/rolls/canisters and prevents fresh air escaping, thereby reducing oxidation. 
vacuum packaging helps preserve flavor and overall quality, and inhibiting the growth 
of aerobic microorganisms, which can lead to food safety issues.

MOLD – Mold cannot grow in a low oxygen environment; therefore vacuum packaging 
can virtually eliminate mold.

YEAST – Results in fermentation, which can be identified by smell and taste. Yeast 
needs water, sugar and a moderate temperature to grow. It can also survive with or 
without air. Slowing the growth of yeast requires refrigeration, while freezing stops it 
completely.

BACTERIA – Results in an unpleasant odor, discoloration and/or soft or slimy texture.  
Under the right conditions, clostridium botulinum (the organism that causes 
Botulism) can grow without air and cannot be detected by smell or taste. Although it 
is rare, it can be a potentially life-threatening bacterial illness.

Because vacuum packaging works to eliminate freezer burn and slow food spoilage, 
you’re able to take advantage of buying food in bulk without the threat of food waste. 

As with any other storage container, it is important to inspect food for spoilage prior to 
vacuum sealing and consuming.

To preserve foods safely, it is important to maintain low temperatures. For long-term 
storage, always freeze perishable foods that have been vacuum packaged.

Vacuum packaging cannot reverse the deterioration of foods, it can only slow down 
the process. It is difficult to predict how long foods will retain their peak flavor, aroma,
appearance, and texture because of variables such as age and condition of the food on 
the day it was vacuumed packaged, in addition to the quality of the seal.

Vegetables need to be blanched before vacuum packaging. This process stops the 
enzyme action, which leads to loss of flavor, color and texture. To blanch, place 
vegetables in boiling water, or in the microwave until cooked, but still crisp. Dry 
vegetables on a towel before vacuum packaging. Cruciferous vegetables (broccoli, 
sprouts, cabbage, cauliflower, kale, turnips) naturally emit gases during storage. 
Therefore, after blanching, they must be stored in the freezer only.

Vacuum packaging is not a substitute for refrigeration or freezing. Any perishable foods 
that require refrigeration must still be refrigerated or frozen after vacuum packaging.

Vacuum packaging with the Shield Sealer TM removes up to 90% of the air from the package, 
keeping food fresher up to 5 times longer. Package only the freshest foods possible. Plus 
vacuum packaging prevents weevils and other insects from infesting dry goods. 

Never vacuum package garlic or fungi like mushrooms. A dangerous chemical reaction 
takes place when air is removed from the bag, causing these foods to be potentially 
dangerous if ingested.

Food Safety and Preparation Guidelines
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Shield SealerTM Vacuum Sealer 760 Pro-L Functions and Features

______________________________________________________________________________________________________

1. Digital Display Displays vacuum sealing progress / cycle. Value will count down from 9 to 0. 
  When “0” is displayed, vacuum cycle is finished. 

2. Red Arrows Allows you to adjust and set digital display. 

3. Vacuum Time Allows you to adjust and set the vacuum time. 
4. Seal Time Can be adjusted and set from 0-6 by using “+” or “-”.  When set to “0”, machine will not seal. 
  Feature; back-up memory function.
  When it displays “E”, machine is in protective status. 
5. Auto Press “Start” button, machine will vacuum and seal automatically. This button is only for 
  vacuum bags and rolls, not canisters. 
6. Set Press “Set” when desired setting is achieved in digital display 

7. On / Off Press the “On / Off” button when ready to vacuum. The last seal time appears on the digital  
  display, the fan starts, and machine is ready to vacuum. If machine is not is use for 
  10 minutes, the digital display and fan will shut down automatically. After the cycle is 
  complete and you’re done vacuum sealing, press “On / Off” button, then unplug the machine. 

8. Start Press to start vacuum / sealing process 
9. Marinate Press to “Marinate”, the machine will start the marinate process automatically. 
  Ensure lid is open. 
10. Accessory Press “Accessory” only for vacuum canister, bottle stopper and other accessories. 
  Machine will stop automatically without sealing. Ensure lid is open. 
11. Seal Press “Seal” when ready to vacuum seal. 
12. Seal Only When you press “Seal Only” you can seal the bag by opening and closing the lid. 
  This function is mainly for bags which do not need to be vacuumed (air removed).

13. Pulse Press “Pulse” little by little to adjust the vacuum seal time and pressure to prevent crushing  
  delicate items.  
14. Cancel Press “Cancel” to cancel all progress and functions.

760 PR0-L
Shield Sealer TM 760 Pro-L

  Control Panel

Electrical SocketLid Handle

Hose Connect (back)

Vacuum Chamber Tray (inside)
Chamber Seal Gasket (inside)
Seal Wire (inside)

CONTROL PANEL

1. Digital Display
2. Red Arrows
3. Vacuum Time
4. Seal Time
5. Auto

11. Seal
12. Seal Only
13. Pulse
14. Cancel

Fan Vent

Roll Holder

LidStart Button

Seal Button

Bag locking mechanism (both sides)

6. Set
7. On / Off
8. Start 
9.  Marinate
10. Accessory



Technical Specifications_____________________________________________________________________________________
Voltage: 100V-120V~60Hz       Seal wire width: 5mm (3 / 16”)  Power: 680W_____________________________________________________________________________________
Pump Pressure: -28.3”Hg /-958mbar±3%  Weight: 6.3 Kg   Pump: dual_____________________________________________________________________________________
Max bag width: 406mm         Size: 390 x 275 x 150mm _____________________________________________________________________________________

Please Follow These Safety Precautions 

- Read User Manual carefully before operating the machine

- Do not use the Vacuum Sealer on wet or hot surfaces, or near a heat source

- Do not immerse machine or power cord in water or any other liquid

- Plug Vacuum Sealer into grounded power sources only, do not use extension cord

- To disconnect, unplug directly from power source Do not disconnect by pulling cord

- Do not operate appliance with damaged power cord

- Only use the Vacuum Sealer for its intended use 

- Only use Shield N Seal® vacuum sealing bags, rolls, or compatible brands

- Only use Shield N Seal® Shield SealerTM accessories and attachments

Maintenance

- Unplug before cleaning, and clean machine regularly with damp cloth and mild   
  soap to remove crumbs, dust, debris. Do not use any harsh abrasives.

- Chamber Seal Gasket is removable to clean any liquids that may have escaped from
   Vacuum bag during process.

Operating Instructions

- Plug in machine. When the machine is on, the light “Power” will illuminate.
- Press the “On / Off” button, digital display is on, fan starts. Now the machine is ready to 
use.

How To Vacuum And Seal With Vacuum Sealing Rolls

1. Choose roll with suitable width.

2. Put the open end of the roll across the seal wire (please make sure the open end is  
 across the seal wire); close and press the lid.

3. Press “Seal” button (or the quick-start button on the handle), seal time will count 
 down to 0 from default setting, showing on digital display. After this cycle, the
 machine lid will open automatically and beep.
 **  Press the “On / Off” button to stop the machine.

4. Take out the roll end and check the seal.

 NOTE: A positive seal will look “clear” upon inspection. If the seal is spotty, incomplete, wrinkled,  
 white or milky, please cut the seal and restart the sealing process.

5. After end is sealed, measure bag to size of item, allowing 4.5cm of space and cut  
 roll. Place item in bag and follow “how to vacuum and seal with bags”.

Technical Specifications, Safety, Maintenance, Operating Instructions 

How to Vacuum and Seal Rolls
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How To Vacuum And Seal Bags

How to Use The Pulse Function 
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How To Vacuum Seal With Vacuum Sealing Bags

1. Choose desired size and type of vacuum bag. Place item in bag.

2. Allow at least 4.5cm (1.8 inches) space after item is put in bag, to ensure a more

 secure vacuum. 

3.  Put the open end of bag across the chamber seal gasket, making sure that   
 the open end is within the vacuum chamber.

4. Press lock in on both sides of machine to secure bag. Clip locks will automatically  
 release when the seal / vacuum cycle is complete, or apply pressure to lid to   
 manually unclip.
5.  Close and press the lid down.

6. Press “Start” button, or press “Quick-Start” button.

7.  The machine then goes to the vacuum cycle. The value (number) in digital display  
 will count down from 9 to 0 (If the pressure does not reach standard of -20” Hg, 
 the value will stay at “2”).  During the vacuum process, the value on the digital display  
 will count down from default setting to 0. Then the machine goes to sealing cycle. 

8. After the sealing cycle, the machine lid will open automatically and beep.

9. Take the bag out of the machine and check the vacuum and seal.
      NOTE: A positive seal will look “clear” upon inspection. If the seal is spotty, incomplete, wrinkled, 
      white or milky, please cut the seal and restart the sealing process.

10.  After vacuum sealing food, please store properly: All perishable foods must be 
  refrigerated or frozen to prevent spoilage.

11. Press the “On / Off” button to stop the machine and all working processes. If instant  

 seal is needed, simply press the “Seal” button.

How To Use The Pulse Function

Since the pressure under the “Pulse” vacuum function high pressure, it can be easy to 
destroy some delicate items by using high pressure in the vacuum bag. However, you 
can set the “Pulse” vacuum function to control the vacuum time and pressure, and 
prevent crushing delicate items. When packing some juicy foods, you can also use this 
function to prevent liquid from being sucked out.

1. Put the item(s) in bag, then put the open end of the bag across the chamber seal  
 gasket, make sure that the open end of the bag is within the vacuum chamber.

2.  Close and press the lid. Press the “Pulse vac” button to choose the Pulse vacuum 

function. Then press the “Start” button (or the quick-start button on the handle) to 
start pulse vacuum until you reach the vacuum amount desired. You can watch the 
vacuum bag as it progresses to decide on the pressure needed. During this process, 
                          you can stop the vacuum process by pressing “Start” button; and press 
“Start”               again to continue the vacuuming process.

             3.      When the pressure reaches the required level, press the “Seal button” to

                      start sealing. The digital display will show and count down the sealing
                          time to 0. After this process, the lid will open
                          automatically and beep.
 



Bag Guidelines

- Package the freshest foods possible. Vacuum sealing foods with the Shield N Seal®  
 Shield Sealer TM allows you to extend the foods freshness up to five times longer.

-  Delicate foods, moist foods, and foods that need to hold their shape 

 (example: berries) require pre-freezing. Foods like meat, berries and bread can be  
 frozen for up to 24 hours without harm of freezer burn. Once food is hard, it is ready  
 to be vacuum packaged.

- If packaging fresh meats without pre-freezing, place a folded paper towel in 
 between the meat and the top of the bag. This will help absorb moisture.

- To vacuum liquids like soups, stews and casseroles, pre-freeze in a dish or ice cube  
 tray. Once frozen, vacuum package, label and stack in your freezer.

- For objects with sharp points or edges (bones, pasta, rice) pad the edges with 
 paper towels to prevent the bag from puncturing.

- Vacuum bags are reusable, boilable and microwavable. We do not recommend   
 reusing bags that have been boiled or used in a microwave. Do not reuse bags 
 that have been used to store fresh fish or greasy foods.

- Vegetables must be blanched before vacuum sealing. Place in boiling water or   
 microwave until heated through but still crunchy, then vacuum package as normal. 

** Never vacuum package mushrooms or garlic.**

How To Use Canister With Your Shield Sealer TM

The SNS 760 Pro-L (and the SNS 605 model) works great with canisters. The knob on 
the top of the lid controls vacuuming, closes and locks vents inside lid after vacuum-
ing, and opens the vents to allow air back in the canister and releases the lid to access 
the contents.

Note:  when using the Canister function, the machine lid should be open.

1.   Place the items into the canister. Make sure the canister lid is dry and the lid gasket  
 is without any powder or food debris. Also please allow some space after the items  
 are put into the canister. And then close the lid.

2.  Turn the knob to “Vacuum” position.

3.  Connect the hose to the Accessory port on the machine and the port on the 
 canister lid.

4.  Press “Accessory” button, slightly press the canister lid for 3-5s. The machine starts  
 vacuum process.
    **  Press the “On / Off” button to start and stop the machine.

5.  After the vacuum cycle, the machine will stop automatically. Remove the hose from  
 the canister and turn the knob to “Lock” position. Store canister in refrigerator.

6.  To open vacuum canister, twist knob to “Open” position. With proper care, the 
 canisters may be reused many times.

Bag Guidelines 

How to Use Canisters With Your Shield Sealer TM

6

1.  Place bag or roll (laid flat) on seal bar.
_________________________________________________________________________________

2.  Close seal lid.

 See figure A below.
_________________________________________________________________________________

3. Press down and click to lock (left and right side).
 See figure B below.
_________________________________________________________________________________

4. The clip locks will automatically release when the seal / vacuum cycle
 is complete, or apply pressure to lid to manually unclip. See figure C below.
_________________________________________________________________________________
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How to Use Your Lockdown Mechanism / SNS 760 Pro-L
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2. Close the seal lid.

3. Press down and click to lock (left and right side).

 

4. The clip locks will automatically release when the 
 seal / vacuum cycle is complete, or apply pressure 
 to lid to manually unclip.
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How To Marinate Foods

The marinate mode, offers two options. Quick Marinate Mode (15 minutes) and Normal 
Marinate Mode (27 minutes). In the marinate mode, the machine can run two cycles 
of vacuuming and releasing air to the canister, allowing foods to get optimum pickle 
infusion in the least amount of time. Vacuum status is active for about 4 minutes (Quick 
Marinate Mode), 8 minutes (Normal Marinate Mode) . When marinate is complete, the 
machine will beep.

Vacuum canister is ideal for marinating foods. The reason that foods can be 
marinated in such a short time is that, it opens the micro-holes of the foods, allowing 
pickle infusion very quickly.

IMPORTANT TIPS: when using a canister for marinating, there should be a knob on the 
canister lid. Make sure the canister lid is in “Open” status, NOT “Vacuum” status when in 
the marinate process.

1.   Put items in the canister. Make sure there is no powder or food debris on the 
 canister lid gasket. Also allow some space on the top (after the items are put into  
 the canister). And then close the lid.

2. Turn the knob to “Open” position.

3. Connect the hose to the Accessory port on the machine and to the port on the 
 canister lid.

4.  Press the “Marinate” button, choose the “Marinate option”. 

 Press once for “Quick Marinate” Mode, “1” will appear on the digital display.
 Press twice for “Normal Marinate” Mode, “2” will appear on the digital display.
    **  In Quick Marinate Mode, the cycle is about 15 minutes.
    **  In Normal Marinate Mode, the cycle is about 27 minutes longer. 

5.  Press the “Start” button (or the quick-start button on the handle) slightly press the

 canister lid for 3-5 seconds. When it reaches the correct pressure, the machine will  
 stop automatically. Value on the Digital display will count down from 5 to 1, 
 (count down cycle repeats continually). After 4 minutes (Quick Marinate Mode) or  
 8 minutes (Normal Marinate Mode), the machine display stops counting, and 
 vacuum sealing is complete.

6.   When vacuum sealing is complete; the canister starts to release air. The value on   

 the digital display will count up from 1 to 5. After 30 seconds, it stops counting, 
 releasing air cycle is completed. 

7.  The machine vacuums the canister again. The above mentioned cycle will run   
 two times.

8.  When the marinate process is complete, 0 will appear on the digital display and 
 illuminate, then the machine will beep. Turn the canister knob to “Lock” position,  
 remove the hose from canister. The vacuum process is complete.

**  Press the “On / Off” button to start and stop the machine.

How to Marinate Foods

Canister Guidelines

- Use only canisters designed for vacuum packaging. Other containers can implode  
 under the vacuum pressure of a Vacuum Sealer.

- Cool liquids in refrigerator before vacuum packaging. Hot foods should be cooled  
 before vacuum packaging.

- Do not freeze vacuum canister. Suggested lowest temperature is -18 degrees.

- Too low (lower than -18 degrees) or too high (higher than 100 degrees) temperature  
 will make the canister materials endure lower pressure or melt.

- Hand wash canister lid. Do not put in dishwasher or microwave. The canister   
 body is dishwasher safe and microwave safe. Suggested highest temperature   
 is 100 degrees.

- If liquids are caught in the accessory hose, run warm water through hose. Be sure  
 hose is not attached to accessory port.

- Powdered or granulated foods should be covered with a paper towel before 
 vacuuming to prevent food from traveling into the vacuum mechanism.

- Vacuum packaging is not a substitute for canning. Perishable foods still need to be  
 refrigerated or frozen.

How To Use With Vacuum Bottle Stoppers

SNS 760 Pro can vacuum bottle with bottle stoppers. If you cannot finish a bottle of 
wine at one time, or you need to preserve a bottle of non-carbonated acid drink, edi-
ble oil, a bottle of juice or any liquid that is stored in a bottle, you can use the SNS 760 
Pro to vacuum the bottle with a bottle stopper.

1. Plug the vacuum bottle stopper to the bottle. Please allow at least 2.5cm (0.98   
 inches) distance between the bottom of the stopper and the surface of the liquid.

2. Connect the hose to the accessory port of the machine and the other end to the  
 port of the bottle stopper.

3.  Press “Accessory” button, the machine starts to vacuum.
    **  Press the “On / Off “ button to stop the machine.

4.  After the vacuum cycle is complete, the machine will stop automatically. Remove  
 the hose from the stopper.

5.  Put the bottle vertical on a flat surface. Make sure the liquid does not touch the stopper.

6.  Simply remove the stopper if you want to open the bottle.

Canister Guidelines 

How to Use Vacuum Bottle Stoppers
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How to Use the Seal Only Function
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How To Use The Seal Only Seal Function

Sometimes items do not need to be vacuum sealed (all air removed), they only need 
to be sealed in a bag, so the “Seal Only” feature is a perfect choice. When using the 
“Seal Only”, you don’t need to press any button, simply open insert bag, and close to 
seal the bag.

1. Press “+” “-” button to set the seal time.

2. Press the “Seal Only” button, the “Seal Only” light will light up. The machine   

 begins the “Seal Only” mode (if the lid is closed, the digital display shows “C”; 
 if the lid is open, the digital display blinks showing the seal time).

3.  Put the bag mouth across the seal wire and into the chamber. Close and press the  
 lid. The machine detects that the lid is closed and will start the “Seal” mode. The   
 digital display counts from the preset seal time to 0. The machine will release air   
 through the lid, then beep when the process is finished.
 ** Press the “On / Off” button to stop the machine’s all working processes. **

4.  Open the lid, take out the bag and confirm that the seal is secure. 

5.  Repeat the above steps 3 and 4 to seal additional bags, or press the “On / Off” button  

 to exit the current mode.

 Note: If many bags need to be “Seal Only”, adjust / shorten the seal time when needed to avoid  
 overheated or melting the bag)

Extending The Lifespan Of Your Foods

Foods Vacuum Sealed in Freezer Vacuum Sealed in Refrigerator No Vacuum Sealing, Fresh 

Beef, Poultry, Pork 1-3 years 3-5 weeks 2-3 days___________________________________________________________________________________________________
Fresh Fish 1-2 years 1-2  weeks 2-3 days___________________________________________________________________________________________________
Smoked Meats 3 years 6-10 weeks 1-2 weeks___________________________________________________________________________________________________
Fresh Produce, Blanched 2-3 years 2-4 weeks 3-6 days___________________________________________________________________________________________________
Fresh Fruits 2-3 years 2 weeks 3-16 days___________________________________________________________________________________________________
Hard Cheeses 6-8 months 6-12 weeks 2-7 days___________________________________________________________________________________________________
Sliced Deli Meats not recommended 4-6 weeks 2-3 days___________________________________________________________________________________________________
Fresh Pasta 6-13 months 2-3 weeks 1 week___________________________________________________________________________________________________
Mushrooms Do not vacuum seal for food safety reasons 3-5 days___________________________________________________________________________________________________

Vacuum Packaging Ideas

Vacuum packaging greatly extends the lifespan of foods, but your Vacuum Sealer can also be used 

in numerous ways in your home, your business and during travel.

-  OUTDOOR ADVENTURES Vacuum packaging is great for camping and outdoor activities. Package  

 your foods, clothing, and essentials such as money, batteries, electronics, and more.

- QUICK REUSABLE ICE PACK Fill a vacuum bag about half full with water and a few tablespoons of 
 rubbing alcohol. Seal the bag, don’t vacuum it, and place in the freezer. The alcohol will keep the  
 water from freezing completely, resulting in a flexible ice pack to wrap around sore joints and   
 minor injuries.

- MEALS Vacuum package pre-made meals and leftovers in advance for future meals for your self or  

 to share, quick and easy dinners for camping and outdoor adventures.

- HIGH ODOR FOODS AND ITEMS Odor-free packaging for meats, seafood, and other items

- EMERGENCY ESSENTIALS Create dry packs by vacuum packaging essentials like food, clothing,   

 matches, dry socks, electronics, batteries, baby formula and diapers, maps, money, and more.

- STORAGE AREAS Organize drawers, attics, kids rooms, and garages, keep easy to lose items like   

 nails and screws safe and secure, providing clear visibility (when using clear bags) plus organization.

- SILVERWARE, COINS AND JEWELRY Don’t worry about polishing silver ever again! Simply vacuum  

 package rarely used flatware in vacuum bags to prevent the oxidation that causes tarnishing.   

 Store coins and jewelry moisture free.

 Note: place a folder paper towel in between items with sharp edges to prevent puncturing of bag.

Lifespan Chart 

Packaging Ideas
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Troubleshooting Guide
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Troubleshooting

Under the proper circumstances, your Shield N Seal® Shield Sealer TM Vacuum Sealer will 

give you years of professional performance. In some instances, problems may arise. Please 

consult the trouble shooting guide below before calling customer support.

Note: In order to maintain a longer lifetime, we strongly recommend that you let the machine rest least 

20 seconds between each seal.

When the machine has been working continuously for a long period of time, and is 

overheated, the thermal overload will start to protect the machine. “

“E1” will appear on the digital display. In this case, please shut down the machine and dis-

connect the electricity, and allow the machine to rest for about 20 minutes. Then re-con-

nect, re-start, and continue the sealing process.

To avoid burning hands, when you open the machine lid, press “Seal” 

button, “E2” will blink on the digital display, the machine does not heat. Just simply close 

the machine lid to use the machine again.

A protective device will protect the machine from overheated. When the display shows “E3”, 

shut down the machine and disconnect the power. Let the machine rest for 20 minutes. 

Then re-connect, re-start, and continue the sealing process.

THE VACUUM SEALER WON’T TURN ON

- Ensure that the machine is properly plugged into a grounded outlet and 
 that the outlet works properly.

- Check the power cord for tears and frays. Do not use machine if power cord  
 is damaged.

THE VACUUM SEALER DOESN’T COMPLETELY VACUUM  OR REMOVE AIR FROM BAG

- To vacuum and seal properly, edge of bag must be across the seal bar. Make sure  
 the bag is inside the chamber seal gasket and that there are no wrinkles in the bag  
 along the seal bar.

- Check for a secure seal on sides of bag.

- The Vacuum Sealer and vacuum bag need to be clean, dry and free of debris for   
 the vacuum process to be successful. Wipe surface of seal bar and clean inside of  
 bag and try again.

- Check to make sure the bags / rolls you are using are compatible with the 

 Shield N Seal® Shield Sealer TM. Shield N Seal® Sealers are currently compatible with all 
 FoodSaver,® Seal-A-Meal,® and most vacuum sealers, including vacuum canisters.* 

* FoodSaver ® and Seal-A-Meal ® are registered trademarks of Jarden Corporation

VACUUM BAG LOSES VACUUM AFTER BEING SEALED

- Sharp items can puncture small holes in bags. To prevent this, cover sharp edges  
 with paper towel and vacuum in a new bag.

- Some fruits and vegetables can release gases (out-gassing) if not properly    
 blanched or frozen before packaging. Open bag. If you think food spoilage has   
 begun, discard food. If food spoilage has not yet begun, consume immediately. If in  
 doubt, discard food.

Note: signs of spoilage include mold, foul odor, slimy texture, rotten or black in color, etc.

THE VACUUM SEALER IS NOT VACUUMING CANISTERS PROPERLY

- The accessory hose may not be properly attached. Ensure the hose is completely  
 inserted into the lid of the canister and the accessory port and try again.

- Make sure the canister lid is turned to the “Vacuum” setting (In Marinate Mode to  
 “Open” setting).

- Leave adequate head space at the top of the canister.

- Make sure there isn’t any damage to the canister and lid. Sometimes hairline   
 cracks can develop in canisters. When this happens the canister is no longer   
 air tight and should be discarded.

- Twist knob on lid of canister to make sure it is attached securely.

A very seldom occurrence; the electronics and/or programming may be in error mode. 
Disconnect the cord / electricity, then re-connect it. 

Customer Support

If, after reviewing the troubleshooting guide above, and you still need support, please 
contact the Shield N Seal® Team for support: 

 Call: 855.770.7325

 Monday- Friday from 9am to 5pm Pacific Standard Time 
 
 Email: info@shieldnseal.com

_____________________________________________________________________________________

Thank you for purchasing the Shield N Seal ® Shield Sealer TM. Happy Vacuuming!

Troubleshooting Guide

11 12



p 855.770.7325  f 530.478.0238  e info@shieldnseal.com  I shieldnseal.com  I  PO Box 2471, Nevada City, CA 95959


