












air cannot penetrate.

9.  Placing the correct amount of fresh oxygen absorbers inside the sealed container with the freeze-dried 

material. Oxygen absorbers must not be expired and should be avoided from premature exposure to air.

我们作为卖方不对冻干食品或冻干材料的质量负责，也不对其包装方式承担任何责任。

We, as the seller, are not responsible for the quality of freeze-dried food or freeze-dried materials, nor do we 

assume any responsibility for how they are packaged.

除外情况 / Exclusions：

1.任何未经授权的改装或使用非原厂配件将导致整个保修失效。 

2.因违反本书面或任何默示保修条款导致的间接或附带损害，包括但不限于财产损失和附带费用。 

3.不涉及故障或工艺、材料缺陷的服务请求。 

4.由未经授权人员提供的服务所导致的任何损失。 

5.使用非原厂零件或非正规渠道购买的配件。不可抗力事件。 

6.原始序列号被移除或更改，无法确认的产品。 

7.使用延长线替代直接连接可用电源。 

8.任何因人身伤害、附带或间接损害或经济损失（如利润或收入损失）而提出的索赔。 

9.如果您不是冻干机的原始购买者，保修将不再适用。

1.  Any unauthorized modification or use of non-original parts will void the entire warranty.

2.  Consequential or incidental damages arising from the breach of this written or any implied warranty, includ-

ing but not limited to property damage and incidental expenses.

3.  Service requests not involving malfunction or defects in workmanship or materials.

4.  Any loss caused by services provided by unauthorized personnel.

5.  Use of non-original parts or parts purchased through unauthorized channels. Force majeure events.

6.  Products where the original serial number has been removed or altered and cannot be verified.

7.  Using an extension cord instead of connecting directly to an available power source.

8.  Any claims for personal injury, incidental or consequential damages, or economic loss (such as loss of profits 

or revenue).

9.  If you are not the original purchaser of the freeze dryer, the warranty no longer applies. 

我们提供的服务 / What we provide：

-仅通过电话和电子邮件提供支持。 

-所有必要的配件将由我们自行选择提供。

- Support via phone and email only.

- All necessary parts and accessories will be provided at our sole discretion.

 

消费者需承担 / Consumer is responsible for：

-由于误用或疏忽导致的本地服务费用及零件费用。 

-所有配件的运输及递送费用，无论原因如何，均由消费者承担。

- Local service costs and part costs due to misuse or neglect.

- All shipping and delivery costs for parts and accessories, regardless of cause, are the consumer's responsibili-

ty.

 

消费者的责任 / Consumer Responsibility：

本保修仅适用于在清洁环境中使用，并严格按照说明书操作的冻干机。消费者需对以下事项负责：

This warranty applies only to freeze dryers used in a clean environment and operated strictly according to the 

instruction manual. The consumer is responsible for the following:

1.根据产品附带的说明正确使用设备。 

2.按照说明书要求，依照当地电气规范正确安装设备。 

3.确保设备连接到具备足够电压的接地电源，及时更换熔断的保险丝，修复松动连接或房屋电气系统的缺陷。 

4.在清洁且通风良好的开放空间内使用设备，操作环境温度应介于35°F (2°C) 和95°F (35°C) 之间。 

5.安装过程中或安装后若造成设备损坏，消费者应负责。请勿通过抓取设备门来移动设备。 

6.正确维护和操作冻干机及真空泵。 

7.确保冻干食品或其他冻干材料在包装前已经完全干燥。 

8.使用合适且耐用的容器进行储存。密封容器后，确保水分和空气无法渗入。 

9.在密封容器内加入适量且新鲜的脱氧剂，并与冻干材料一同存放。脱氧剂不得过期，且避免过早暴露于空气中。 

1.  Proper use of the equipment according to the instructions provided with the product.

2.  Correct installation of the equipment according to instructions and in accordance with local electrical codes.

3.  Ensuring the equipment is connected to a properly grounded power supply with adequate voltage, replac-

ing blown fuses, repairing loose connections or defects in the house's electrical system.

4.  Using the equipment in a clean, well-ventilated open space, with an operating ambient temperature 

between 35°F (2°C) and 95°F (35°C).

5.  Damage to the equipment caused during or after installation is the consumer's responsibility. Do not move 

the equipment by grasping the door.

6.  Proper maintenance and operation of the freeze dryer and vacuum pump.

7.  Ensuring freeze-dried food or other freeze-dried materials are completely dry prior to packaging.

8.  Using appropriate and durable containers for storage. After sealing the container, ensure that moisture and 

5. 为什么包装好的食物刚拿出来时很干，但现在却变湿了？

5. Why is the packaged food, which was very dry when first removed, now appearing wet?

-包装问题：妥善包装冻干食品至关重要。务必尽快包装冻干食品。您可以使用聚酯薄膜袋（建议密封两次确保彻底封

闭）、梅森罐。使用合适的脱氧剂，并确保包装材料的密封性。为了确保较长的保质期，请将包装好的食品存放在阴凉

干燥处。

- Packaging Issues: Properly packaging freeze-dried food is crucial. Always package freeze-dried food as soon 

as possible. You can use Mylar bags (it is recommended to seal twice to ensure complete closure), Mason jars. 

Use appropriate oxygen absorbers and ensure the packaging material's seal integrity. To ensure a long shelf 

life, store packaged food in a cool, dry place.

 

-冻干不完全：有时，只有部分食品会完美冻干。如果您处理的食物中有一部分比其他部分更厚，这可能导致不均匀的

干燥。即使大部分产品已经冻干，几块未完全干燥的碎片可能会吸湿并影响整批食品。为确保完全干燥，建议在完成

冻干后，取出托盘上最厚的一块进行测试。如果发现材料未完全干燥，可以将其放回冻干机，并选择“延长干燥时间”

来继续干燥未完全干燥的部分。

- Incomplete Freeze-Drying: Sometimes, only part of the food will be perfectly freeze-dried. If you are process-

ing food where some parts are thicker than others, this can lead to uneven drying. Even if most of the product 

is freeze-dried, a few pieces that are not completely dried can absorb moisture and affect the entire batch. To 

ensure complete drying, it is recommended to take out the thickest piece on the tray for testing after the 

process finishes. If the material is found to be incompletely dried, you can put it back in the freeze dryer and 

select "Extend Drying Time" to continue drying the inadequately dried portions. 

6.空转循环期间泵未启动：

6. Vacuum pump does not start during a dry cycle

请确保泵的电源插头已插入冻干机背面，并且泵开关已切换至“开启”位置。虽然冻干机控制泵的开启和关闭，但泵必

须先打开（开关位于泵背面）并插入冻干机，才能正常工作。

Make sure the pump's power cord is plugged into the back of the freeze dryer and the pump switch is toggled 

to the "on" position. Although the freeze dryer controls when the pump turns on and off, the pump must first be 

turned on (the switch is on the back of the pump) and connected to the freeze dryer to function properly.

11. 保修信息 / Warranty Information

有限保修 / Limited Warranty

-保修期：自原始发货日期起1年。 

-除外责任：真空泵的保修期为6个月。

- Warranty Period: 1 year from the original ship date.

- Exclusions: The warranty period for the vacuum pump is 6 months. 

2.冻干循环结束后，松开排水阀时，水突然涌入真空室。发生了什么？

After the freeze-drying cycle ends, when releasing the drain valve, water suddenly floods into the vacuum 

chamber. What happened?

务必清空冻干机排水管连接容器内的水，如果在打开排水阀释放真空时，排水软管浸入水中，水会像吸管一样通过软

管进入冻干机的真空腔。

Always empty the water from the container connected to the freeze dryer drain tube. If the drain hose is sub-

merged in water when you open the drain valve to release the vacuum, water will be drawn like a straw through 

the hose into the freeze dryer's vacuum chamber.

3. 真空泵喷出油，这是什么原因？

3. The vacuum pump is spraying oil; what is the reason for this?

-空气泄漏：可能是空气进入了冻干机腔体，或者真空泵油过满。排水阀意外打开、门未正确清洁或对齐、门密封不严，

或者真空软管两端未完全拧紧，都可能导致这种情况。如果泵上的所有盖子和配件未拧紧，也可能会发生这种问题。

-Air leak: Air may be entering the freeze dryer chamber, or the vacuum pump oil is overfilled. Accidental open-

ing of the drain valve, the door not being properly cleaned or aligned, poor door seal, or the ends of the vacuum 

hose not being fully tightened can all cause this. This can also occur if all the caps and fittings on the pump are 

not tightened.

 

-油位过高：油量过多，或水蒸气通过真空软管进入油中并凝结成液体。为了延长油的使用寿命，定期排出油中的水分

并丢弃，避免油溅出。

- Excessive oil level: Too much oil, or water vapor entering the oil through the vacuum hose and condensing into 

liquid. To extend oil life, regularly drain water from the oil and discard it to prevent oil splashing.

 

4.为什么有时搁板温热，有时却很冷？

Why are the shelves warm sometimes and very cold at other times?

冷冻过程完成后，屏幕会显示“冷冻过程完成”。搁板加热器和真空泵将停止工作，但制冷装置仍会继续冷冻，直到您

停止冷冻过程或按下“除霜”键。如果在处理结束后立即取出食物/材料，托盘会感到很热；但如果等待一小时或更长

时间，托盘会变得很冷。取出冷却的托盘时，建议佩戴隔热垫或手套。

测试产品是否完全干燥的方法是掰开最厚的一块，检查是否还有冰块。如果中间是冷的或湿的，可能还残留水分。在

这种情况下，您可以选择延长干燥时间。

After the freezing process is complete, the screen displays "Freezing process complete." The shelf heaters and 

vacuum pump will stop working, but the refrigeration unit will continue to freeze until you stop the process or 

press the "Defrost" key. If you remove the food/material immediately after the process ends, the trays will feel 

very hot; but if you wait an hour or more, the trays will become very cold. It is recommended to wear thermal 

mitts or gloves when removing cooled trays.

A way to test if the product is completely dry is to break open the thickest piece and check for any ice remain-

ing. If the center is cold or wet, moisture may still be present. In this case, you can choose to extend the drying 

time.

freeze dryer and turn off the power. Wipe away moisture inside and leave the door slightly open to prevent 

odors and mold. Drain the fluid from the pump and refill with fresh oil. If dirty oil is left inside the pump during 

long periods of non-use, it can corrode internal parts and even lead to premature damage.

10. 常见故障排除 / Common Troubleshooting

常见问题 / Common Problems

1.为什么冻干机已经运行超过48小时，但过程仍未完成？

Why has the freeze dryer been running for more than 48 hours, but the process is still not finished?

温度升高可能会影响冻干时间，如果您的冻干机位于较热的空间，批次处理时间可能会更长。如果冻干区域的温度超

过90°F（约32°C），建议购买一台风扇，并将其对准真空泵吹风。以下是可能导致循环时间延长的一些原因：

Elevated temperatures can affect freeze-drying time. If your freeze dryer is in a hotter space, batch processing 

time may be longer. If the temperature in the freeze-drying area exceeds 90°F (approx. 32°C), it is recommend-

ed to purchase a fan and direct it towards the vacuum pump. Below are some reasons that may cause extend-

ed cycle times

-物品性质：某些物品比其他物品更难以冷冻干燥。例如，橙子、菠萝、草莓、蓝莓等含糖量较高的食物/餐食，由于细

胞结构和水分含量的不同，可能需要更长时间才能完全冷冻干燥。冻干机通过测量水分去除率来判断干燥过程是否

完成。

Nature of the item: Some items are more difficult to freeze-dry than others. For example, foods/meals higher 

in sugar, such as oranges, pineapples, strawberries, and blueberries, may take longer to fully freeze-dry due to 

differences in cell structure and moisture content. The freeze dryer determines if the drying process is com-

plete by measuring the rate of moisture removal.

-过多水分：待干燥的材料水分过多，可能导致腔壁上出现凝结冰并开始侵蚀托盘。虽然这种情况较为少见，但如果发

生，冻干机将无法识别干燥过程是否完成，因为冰会在托盘内升华。遇到这种情况，请取出托盘并将其放入冷冻室，

使冰块解冻后，再将托盘放回冻干机，继续完成干燥过程。

Excessive moisture: Too much moisture in the material to be dried may cause ice to form on the chamber walls 

and begin to encroach on the trays. Although rare, if this happens, the freeze dryer will not recognize that the 

drying process is complete because the ice will sublimate inside the trays. In this case, remove the trays and 

place them in a freezer to allow the ice to melt, then put the trays back into the freeze dryer to continue the 

drying process. 

-真空泵油：标准真空泵油应每4-5批次更换并过滤一次（如果油质浑浊，则应更早更换）。工业真空泵油应每20-30批

次更换并过滤一次。随着泵内油的老化，食品级真空泵的循环时间可能会延长。

Vacuum pump oil: Standard vacuum pump oil should be changed and filtered every 4-5 batches (if the oil is 

cloudy, it should be changed earlier). Industrial vacuum pump oil should be changed and filtered every 20-30 

batches. As the oil ages in the pump, cycle times for food-grade vacuum pumps may increase.

 

9. 养护及清洁 /Care and Cleaning 

内部清洁 / Internal Cleaning：

首先拔下冻干机的电源插头。使用温和的清洁剂清洁真空舱和搁板，然后用软布擦干。为了进行彻底清洁，需要拆下

搁板架。拆卸时，首先取下门密封的黑色橡胶垫圈，然后轻轻拉出搁板架。按下线缆连接端子卡舌解锁后，将两部分

分开。清洁完成后，确保搁板架和真空舱完全干燥。最后，重新将电源线连接到搁板架单元。

First, unplug the freeze dryer's power cord. Use a mild detergent to clean the vacuum chamber and shelves, 

then wipe dry with a soft cloth. For thorough cleaning, the shelf rack needs to be removed. When removing, 

first take off the black rubber gasket of the door seal, then gently pull out the shelf rack. Press the tab on the 

wire connector terminal to unlock it, then separate the two parts. After cleaning is complete, ensure the shelf 

rack and vacuum chamber are completely dry. Finally, reconnect the power cord to the shelf rack unit.

定期清洁冷冻室和搁板非常重要。请务必手动清洁。您可以使用洗洁精、刷子和抹布清洗，但清洗后必须使用布擦

干，并确保在使用前完全干燥。

It is important to clean the freezing chamber and shelves regularly. Be sure to clean them manually. You can 

wash them with dish soap, a brush, and a cloth, but after washing, they must be dried with a cloth and com-

pletely dry before use.

特别提醒：使用洗碗机清洗搁板会使冻干机的保修失效。

Special Reminder: Cleaning the shelves in a dishwasher will void the freeze dryer's warranty.

外部清洁：使用温水和温和的清洁剂清洁外门、把手和机柜表面，然后用软布擦干。

External Cleaning: Use warm water and a mild detergent to clean the outer door, handles, and cabinet surfac-

es, then wipe dry with a soft cloth.

清洁注意事项 / Cleaning Precautions：

-请勿使用硬毛刷或磨砂布/垫清洁冻干机的内部或外部，因为这些可能会导致表面暗淡或刮伤。 

-请勿使用苯、稀释剂或Clorox清洁剂，这些清洁剂可能会损坏电器表面，甚至引发火灾。

- Do not use hard brushes or abrasive cloths/pads to clean the interior or exterior of the freeze dryer, as these 

may dull or scratch the surfaces.

- Do not use benzene, thinner, or Clorox-type cleaners, as these cleaners may damage the appliance surface 

or even cause a fire.

搬家或长期不使用时的处理 / Handling when moving or long-term non-use：

如果您计划长时间不使用冻干机（如长假期间），请务必清空冻干机并关闭电源。擦拭内部水分，并将机门保持开启状

态，以防产生异味和霉菌。排空泵内的液体，并注入新油。如果长期不使用时泵内残留脏油，会腐蚀内部零件，甚至导

致早期损坏。

If you plan not to use the freeze dryer for an extended period (e.g., during a long holiday), be sure to empty the 

 

8. 油泵维护 / Oil Pump Maintenance

我们建议您每运行4~5批次后更换并过滤一次油（如果油质浑浊，应更早更换和过滤），以确保真空性能，并延长真空

泵的使用寿命。

We recommend changing and filtering the oil after every 4\~5 batches (if the oil appears cloudy, it should be 

changed and filtered earlier) to ensure vacuum performance and extend the vacuum pump's service life.

为确保最佳的真空泵性能，请避免绕过冻干机的冷冻循环。对于较短的冷冻循环，您可以先将产品完全冻至冻结状态

后再放入冻干机，但仍不应绕过冷冻循环。该设备是智能的，会根据需要将温度调整到足以干燥一批产品的水平。如

果产品中仍含有少量非固态水分，冻干过程将降低真空泵的性能并缩短其使用寿命。

To ensure optimal vacuum pump performance, avoid bypassing the freeze dryer's freezing cycle. For shorter 

freezing cycles, you can first fully freeze the product to a solid state before placing it in the freeze dryer, but the 

freezing cycle should still not be bypassed. The equipment is smart and will adjust the temperature as needed 

to dry a batch. If the product still contains a small amount of non-solid moisture, the freeze-drying process will 

reduce the vacuum pump's performance and shorten its service life.

切勿在冻干机的托盘中放入过多产品。过多的产品会导致过多水分蒸发，从而超出真空室的冰容量，导致真空泵吸入

多余的水分，进而影响其性能并缩短使用寿命。

Never place too much product in the freeze dryer trays. Excessive product leads to excessive moisture evapo-

ration, which can exceed the ice capacity of the vacuum chamber, causing the vacuum pump to inhale excess 

moisture, which in turn affects its performance and shortens service life.

换油步骤 / Oil Change Steps：

1.关闭真空泵。 

2.找到位于泵底部前部的储油罐排油阀，确保阀门延伸至桌子或推车边缘。 

3.在泄油阀下方放置一个容器以收集排放的油。 

4.打开排油阀。 

5.将真空泵中的油排入过滤器。 

6.提起泵的后部，以排出剩余的油。排空所有油后，关闭排油阀。 

7.使用新油或已过滤的油，将油箱加注至适当油位。 

8.重新打开真空泵开关。

1.  Turn off the vacuum pump.

2.  Locate the oil reservoir drain valve at the bottom front of the pump, ensuring the valve extends past the 

edge of the table or cart.

3.  Place a container under the drain valve to collect the discharged oil.

4.  Open the drain valve.

5.  Drain the oil from the vacuum pump into the filter.

6.  Lift the rear part of the pump to drain any remaining oil. Once all oil is drained, close the drain valve.

7.  Using new or filtered oil, fill the reservoir to the proper oil level.

8.  Turn the vacuum pump switch back on.

- Likewise, the thicker the food, the longer the drying time required.

- Fruits like blueberries and grapes need to be cut open so that moisture can escape through the skin.

- Casseroles and pasta (e.g., beef stroganoff, macaroni and cheese) can be spread thickly on the tray. Generally, 

the height of the food should not exceed the edges of the tray.

 

包装冻干材料 / Packaging freeze-dried materials：

1.将冻干材料装入聚酯薄膜袋中。 

2.添加氧气吸收剂。 

3.使用封口机的最高设置进行封口。

1.  Put the freeze-dried material into Mylar bags.

2.  Add oxygen absorbers.

3.  Seal using the highest setting on the sealer. 

需要注意的事项 / Things to note：

-氧气吸收剂在开封后需要立即使用。因此，在将冻干材料装入袋中并准备密封之前，请勿打开氧气吸收剂。

-请在使用完氧气吸收剂后立即密封包装袋，并将氧气吸收剂袋密封好。氧气吸收剂袋的密封档位应低于聚酯薄膜

袋。 

-脱氧剂在空气中会发生化学反应，包装过程中会产生热量，这是正常现象。然而，如果脱氧剂在空气中暴露时间过

长，在用聚酯薄膜袋密封之前就会变热，可能导致脱氧剂失效。 

-在密封包装袋时，请确保袋子中的空气已经完全挤出。 

-封口处不应有褶皱。如果封口处有褶皱，空气容易进入，可能导致包装内的食物变质。

- Oxygen absorbers need to be used immediately after opening. Therefore, do not open the oxygen absorbers 

until the freeze-dried material is in the bag and ready to be sealed.

- Please seal the Mylar bag immediately after placing the oxygen absorber inside, and seal the oxygen absorb-

er package well. The sealing setting for the oxygen absorber package should be lower than that for the Mylar 

bag.

- Oxygen absorbers undergo a chemical reaction in the air, which generates heat during the packaging 

process; this is normal. However, if the oxygen absorber is exposed to air for too long, it may become hot 

before sealing in the Mylar bag, which could render the oxygen absorber ineffective.

- When sealing the bag, ensure that air has been completely pressed out of the bag.

- There should be no wrinkles at the seal. If there are wrinkles at the seal, air can easily enter, which may cause 

the food in the package to spoil.

真空泵的可能泄漏点 / Possible leak points for the vacuum pump：

-真空泵软管连接 / Vacuum pump hose connection 

-真空泵油被污染 / Contaminated vacuum pump oil 

-真空泵油位过低 / Low vacuum pump oil level 

-真空软管的密封垫圈损坏 / Damaged sealing gasket on the vacuum hose 

冻干机的可能泄漏点 / Possible leak points for the freeze dryer：

-排水阀未关闭 / Drain valve is not closed

-清洗阀未关闭 / Purge valve is not closed

-真空泵软管连接不当或松动 / Improper or loose vacuum pump hose connection

-门未正确关闭（两阶段关闭，门锁和与密封圈的压紧）/Door is not closed correctly (two-stage closure, door latch 

and pressing tight against the seal gasket)

-门密封圈内外不干净 / Door seal gasket is not clean inside and outside

-门需要调整 / Door requires adjustment

7. 装载和包装食品 / Loading and Packaging Food

装载冻干燥机的托盘 / Loading the freeze dryer trays：

-水果（如苹果、香蕉、桃子、菠萝、草莓和覆盆子等）应平铺在托盘上。水果片可以紧密排列，但厚度应保持在一层，并

尽可能多地接触托盘表面。 

-水果应切片，果皮（如果保留）应朝下放在托盘上，切面朝上。水果可以切得较厚，但切得过厚会延长干燥时间。例

如，有些人会将草莓和杏子切成两半，皮朝下放在托盘上。 

-液体（如生炒蛋、牛奶、汤等稀薄液体）放入冻干机时较为麻烦。建议先将空托盘放入冻干机，然后部分拉出托盘，将

液体倒入托盘中。装满后，轻轻地将托盘滑入冻干机。 

-同样，食物越厚，干燥所需的时间就越长。 

-蓝莓和葡萄等水果需要切开，以便水分能通过果皮流出。 

-砂锅菜和意面（例如俄式牛柳、奶酪通心粉）可以厚厚地铺在托盘上。通常，食物的高度不应超过托盘的边缘。

- Fruits (such as apples, bananas, peaches, pineapples, strawberries, and raspberries, etc.) should be laid flat 

on the trays. Fruit pieces can be placed close together, but the thickness should be maintained at a single layer 

and should contact the tray surface as much as possible.

- Fruit should be sliced, and the peel side (if kept) should be placed facing down on the tray, with the cut side 

facing up. Fruit can be cut thicker, but overly thick slices will prolong drying time. For example, some people cut 

strawberries and apricots in half, placing them skin-side down on the tray.

- Liquids (such as raw scrambled eggs, milk, soup, and other thin liquids) are more troublesome to put into the 

freeze dryer. It is recommended to first place an empty tray into the freeze dryer, then partially pull the tray out 

and pour the liquid into the tray. Once full, gently slide the tray into the freeze dryer.
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