How to Use Vaque Sealing Bags: A Step-by-Step Guide to Freshness

VAQUE bags are designed to make food preservation a breeze. Follow these simple steps to ensure
optimal usage and experience the freshness and convenience that VAQUE bags provide:

Step 1: Prepare Your Food Start by preparing the food you wish to vacuum seal. Whether it's fresh
produce, leftovers, or meal-prepped dishes, ensure the items are clean, dry, and free from excess
moisture. For liquids or soups, it's recommended to freeze them partially or use specially designed
vacuum canisters.

Step 2: Seal One End of the Bag Using a vacuum sealer, seal one end of the bag according to the
manufacturer's instructions. Place the open end of the bag into the vacuum sealer, ensuring it is
properly aligned. Activate the vacuum and sealing function to seal one end of the bag securely. This
creates a closed pouch ready to hold your food.

Step 4: Fill and Arrange the Bag Carefully place your food items into the bag, ensuring not to
overfill or exceed the recommended capacity. Leave enough space between the food and the open
end of the bag to allow for proper sealing. Arrange the items in a single layer, if possible, to ensure
efficient vacuum sealing.

Step 5: Vacuum Seal the Bag Insert the open end of the bag into the vacuum sealer, ensuring it is
fully inserted. Activate the vacuum function to remove the air from the bag. As the air is being
removed, you may notice the bag conforming to the shape of the food. Once the air is completely
removed, the vacuum sealer will automatically proceed to seal the bag.

Step 6: Check the Seal After the bag is sealed, carefully inspect it to ensure it is secure and airtight.
Run your fingers along the sealed edge to check for gaps or loose areas. If needed, you can reseal
the bag using the vacuum sealer to ensure the best possible seal.

Step 7: Label and Store To easily identify your vacuum-sealed items, consider labeling the bags
with the contents and date. This will help you stay organized and keep track of your stored food.
Once labeled, store the bags in your refrigerator, freezer, or pantry according to the specific food
requirements.

With VAQUE Bags, you can confidently store your food while preserving its freshness and quality.
Enjoy the convenience of extended shelf life and reduced food waste.

Please note: Always refer to the instructions provided with your specific vacuum sealer for detailed
usage guidelines and safety precautions.

Start preserving your food with VAQUE today and unlock a world of freshness and flavor!






