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TA-851/VAC 

•

•

The machine is not suitable for the packaging of toxic, corrosive, irritant or potentially

explosive materials.

Ali persons responsible for the operation of this machine must at 11 ully read and

understand the chapters about the operation and safety provided in these operating

instructions.

• Ali persons responsible for the assembly, installation, maintenance and/or repairs 

must fully read and understand these operating instructions.

• The user is at all times responsible for the interpretation and use of this manual. 

Contact the owner or the manager in case of questions or doubts about the correct 

interpretation.

• This manual should be kept near the machine and should be within reach for its users.

• Ali major maintenance work, modifications to the machine and observations must be 

kept in a logbook; see Logbook on page 69.

• Modifications to the installation/machine are not allowed without the prior written 

consent of the supplier.

• For specific maintenance work not included in this manual, please contact the supplier.

• Comply with the safety requirements as set out in Safety on page 9 at all times.

• The correct operation and safety of the system can only be guaranteed if the 

recommended maintenance is performed on time and properly.

• Illustrations shown may differ from your machine.
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1.6    Liability

• We exclude all liability insofar as far as it is not required by law.

• Our liability shall never exceed the total amount of the machine value in question.

• With the exception of the applicable legal regulations of public order and good faith, we are not
liable to pay for any damage of any sort whatsoever to the opposite party or to third parties,
directly or indirectly, including lost profits, damage to movable or immovable property or
personal injury.

• We are in no way liable for damages arising from or resulting from the use of the product used,
or the unsuitability thereof for the purpose for which the other party decided to purchase the
product.

1.7    Terms and abbreviations

Machine Vacuum Packaging Machine

Pump Vacuum pump
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3    Introduction

Henkelman BV is a supplier of ultra-modern vacuum packaging machines. O chines are
developed and manufactured to meet the highest standards. They combine a sleekly build and
functional design with optimal ease of use and a long service life. After mounting the plug, it is just
a matter of "plug & pack". The clever design ensures compliance with the hygiene standards at all
times.

The Aura series consists of high-quality tabletop models designed for professional use,
emphasizing user-friendliness and minimal maintenance requirements. These models are
crafted to meet the demands of professionals, offering not only exceptional performance but also
an intuitive and hassle-free experience for users. Additionally, their design prioritizes ease of
maintenance, ensuring that routine upkeep is both straightforward and efficient.
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4    Description of the Machine

This section provides an short introduction to the machine and an overview o ain
components and functions. If detailed information is available in this manual, you will be referred to
the specific sections.

4.1    Aura series

Basic vacuum packaging machines for basic packaging needs. The Aura series represent a range
of compact table-top models.

All Aura models are equipped:

• Pre-programs for a wide range of products

• Standard with Liquid control

• Standard with double seal

• Standard with soft-air

• Standard delivered with insert plates

• Free options: Cut-off and Wide seal

• Paid option: Gas flush
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4.1.1    Overview of the Main Components

The figure below shows the main components of the Aura series. The model shown may differ
from your machine.

Figure 1: Overview of the Main Components

1. Machine housing
The machine housing contains all the components necessary for the functioning of the
machine.

2. Vacuum chamber
The products to be packaged are placed on the work surface with the openings of the vacuum
bags on the sealing position.

3. Lid
The lid closes the vacuum chamber during the application of the vacuum. A rubber is mounted
in the lid to ensure proper closing. Silicone holders are mounted in the lid as counter beams of
the sealing bar(s).

4. Seal system
Depending on the model, one or two sealing bars are mounted in the vacuum chamber. These
close the vacuum bag.

5. Vacuum bag retainer
This system holds the open end of the vacuum bag in place.

6. Power connection
This serves to connect the machine to the power supply.

7. Circuit breaker
The circuit breaker protects against overload or short circuit.

8. Vacuum pump
The vacuum pump creates the vacuum. The hatch can be removed to access the vacuum
pump.
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Step Process phase Operation

Liquid Control With the Liquid Control option, the syste controlled by a
highly sensitive sensor. The sensor is a  detect the mo-
ment that liquids from the product or the product itself begin
to evaporate (boil).

At that time the system will proceed to the next step in the
process. This will prevent the product from dehydrating, los-
ing weight and/or the vacuum bag from bursting, thus con-
taminating the seal, the chamber, and the oil in the pump.

Liquid Control+ The Liquid Control+ function allows you to continue the va-
cuum process for a certain time after the evaporation point
has been reached.

Red meat This option is especially designed for the packaging of fresh
meat. It is added to the normal vacuum function to prevent
degassing of the product during and after the sealing phase.
This degassing could create air pockets inside the package.

Sequential Vacuum With sequential vacuum, you can alternate vacuum and
pause steps to allow air trapped inside a product to escape
from the core. A maximum of 5 steps can be programmed.

Marinating This function is especially designed to accelerate the marin-
ating of a product. This program allows definition of up to 5
vacuuming steps with intermediate ventilation steps.

Tenderising This feature has been designed to keep the chamber at a
pre-determined vacuum level for a certain time. This is done
to tenderise or degas the product.

During the cycle, the air is removed from the chamber un-
til the pre-set value has been reached. Once this value has
been reached, the chamber will remain at this vacuum level
for the pre-set time.

Jars This is a fast program specially designed for vacuum sealing
jars. The seal and soft-air phase are shut off during this pro-
gram. Only undamaged preserving jars with lids suitable for
vacuuming must be used.

During the cycle, the air is removed from the chamber until
the pre-set value has been reached. During the fast decom-
pression the lids are being closed.
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4.3    Sealing System

The sealing system closes the opening(s) of the bag to retain the vacuum an as in the bag.
The end of the bag can optionally be cut off by the sealing bar.

Figure 2: Overview of the Sealing System

1. Sealing bar
The sealing bar consists of the following components:

• Sealing wires: during the sealing process, the sealing wires are heated for a certain time
causing the edges of the vacuum bag to melt together.

• Cut-off wires (optional): A cut-off wire is heated in such a way that the foil of the bag
partially melts, allowing the excess foil of the vacuum bag to be removed easily.

• Teflon tape: sealing and cut-off wires are covered with Teflon tape to prevent the bag from
sticking to the sealing bar.

Consult Replacing the Sealing Wire on page 51 for more detailed information about
maintenance.

2. Silicone holder
Opposite the sealing bar is a silicone holder which provides counter pressure on the cylinders
(Replacing the Silicone Rubber of the Silicone Holders on page 53).

3. Sealing mechanism
The sealing bars are pressed onto the vacuum bag by cylinders. By connecting the inlet of the
cylinders with the atmospheric pressure outside, they press the sealing bar onto the bag.

Description of the Machine    19











6.1.1.1    Favourites

To assist the user a list of favourites are available. This allows the user to have a specific set of
programs on speed dial.
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6.1.1.2    Product programs

To assist the user a set of product programs are predefined. Users are guided with selecting the
most ideal program, starting off with the product category.

From the home page, product programs can be selected.

Next the product category can be selected..

The next step is to make the product selection. At this point the lid can be closed to start the
vacuum cycle.

When more refinement is desired a product detail can be selected, this will alter the presets to
suit its needs.

At last a product function can be added such as functions like marinating, tenderising and
sequential.

Closing the lid after every refinement will start the vacuum cycle.
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6.1.1.2.1    Chefs note

To provide some support during the selection process a chefs note can be added. This specific
note can include advice on what to keep in mind when packaging the produc t additional
product functions are advised and many more.

6.1.1.2.2    Mark favourites

When the Star icon is pressed the selected program will be marked as favourite and is added to
the product favourites list, which is easily accessed from the home screen. This allows the user to
have a specific set of programs on speed dial.
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6.1.1.3    Function programs

The function programs menu provides quick access to a selection of functions that are not directly
related to a specific product. The amount of parameters available under the f n program is
condensed to the most influential, so that the user can quicky start the process.
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6.1.2    Settings

Access to the settings menu is possible directly from the home screen, as demonstrated in Chapter
Control Panel on page 23

In the settings menu, you will find options that don't require daily adjustments. This menu also
offers extended customization possibilities for those seeking to fine-tune their preferences.

6.1.2.1    User management

The user management menu facilitates the creation, modification, and viewing of user profiles.
It offers distinct roles tailored to user needs. Basic users can execute fundamental actions like
program execution for a straightforward experience. In contrast, owners have advanced privileges,
enabling them to fine-tune system settings, modify existing programs, and craft new ones.
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6.1.2.2.2    Configure favourites

This menu is responsible for configuring the product programs listed in the favorites menu. By
using the up and down buttons, you can rearrange the order in which progra pear in the
favorites menu on the home screen. If you wish to remove a product from the list, simply select
the program and deselect the star button. Rest assured, any changes made in this menu are
automatically saved when you exit, ensuring that your preferences are retained.
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6.1.2.2.3    Configure Product programs

To improve the efficiency and user comfort product programs can be ordered, hidden and deleted.

Use the eye button to show or hide a product program, hidden programs will e visible in the
product program menu. Use the left and right arrow buttons to change the order of the product
programs. The trash can icon can be used to permanently delete a program (only possible for
custom programs).
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6.1.2.2.5    Configure functions

The number of functions available for use is determined within the functions menu. When a
function is switched off, it becomes invisible and cannot be further configured pt in cases
where it has already been utilized in pre-existing programs

6.1.2.2.6    Configure labels

If the machine is equipped with a label printer a default label can be defined. However, printable
information can still be altered in the manual use or product programs workflow.

Printable label data:

• Customer name

• Information

• Date

• Expiry date based on storage life

• Storage temperature

• Achieved vacuum

• User name
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6.1.2.2.8    Configure display

Depending on the environment where the machine is used, a specific level brightness can be
desired. The display configuration screen provides settings for:

• Brightness

• Inactivity-timer for dimming the display

• Inactivity tmer for switching off the display

• Colour of the LED which shows the machine is in standby
mode. The colour of this LED can be customized by selecting
one of the four preset option
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6.1.2.3    Maintenance & Service

The machine is equipped with multiple maintenance indicators to ensure its optimal performance.
These indicators will signal when it's time to replace the oil. oil mist filter, or w he pump
cleaning program should be initiated.

The underlying menus have the following information and settings available:

• When the last operation was done

• What the set interval is

• Reset the interval
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6.1.2.3.1    Logbook

A logbook has been integrated to aid service providers in managing service data. It contains a
summary of maintenance cycles and recorded logs. Service providers can re  users to share
this logbook, which can be achieved by exporting the logs to a USB drive and forwarding them via
email.

6.1.2.3.2    Support

If you require any assistance with the machine, the support menu offers the contact information for
the dealer responsible for the installation or supply of the machine. Alternatively, you can scan the
QR code to access the support website and access further information.
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6.1.2.4    Import & Export

By incorporating various import and export capabilities, machines can easily be upgraded to the
latest standards. This combined with continuous improvements in the softwa -programs and
functions, result in a better general user experience.
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6.1.2.4.1    Software updates

Software updates are divided into two categories: GUI (Graphical User Interface) and firmware.
Firmware is responsible for defining the operation and communication of the with hardware
components, while the GUI dictates the visual interface and its interactions with various on-screen
elements.

Current firmware and GUI versions are displayed on the screen, updating can be accomplished by
inserting a USB drive containing the specific GUI or Firmware and then pressing the corresponding
button.
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6.1.2.4.2    Import & Export settings

Settings define all things that are configurable, adjustable and that can be set. A settings file can
consist of all settings, but can also consist of only some settings, like (some) ct programs or
contact details.

Importing and exporting settings allows quick and easy synchronization of machines. Inserting an
USB and import/export will read/write the designated information.

Reset to factory settings will revert all manual set setting back to default.
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6.1.2.5    Test

A variety of tests have been integrated to identify malfunctions or evaluate the machine's condition.
These tests range from a basic output test, leak assessment, to a comprehe service analysis.
These can:

• Reveal the presence and extent of machine leaks

• The final vacuum level and how long it takes to reach it

• The proper functionality of numerous hardware components

6.1.3    Switch user

The switch user menu can be accessed from the home screen as seen in chapter Control Panel on
page 23

Access to relevant settings is granted based on the authorized level of the user that is signed in.
The default Owner code is 1324.

New user profiles can be defined, which is explained in chapter User management on page 29

User information is can be printed on the label and is stored for HACCP purposes
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6.1.4    Basic operation

6.1.4.1    Starting the machine

1. Plug in the machine (see Electrical Installation on page 67). The display will light up and is
ready for use.

When the vacuum pump needs to be cleaned, the machine shows the warning message “pump
cleaning needed” after power on. Close the machine lid while the message is showing to
immediately run the pump cleaning program. Refer to Running the Pump Cleaning Program on
page 62

6.1.4.2    Starting the Packaging Cycle

The machine must be started in accordance with Starting the machine on page 43 before
starting a packaging cycle.

1. Select the desired program.

2. Put the product/products in the vacuum bag.

3. Place the vacuum bag in/on the vacuum chamber. Make sure the opening(s) is/are correctly
placed with regard to the seal position(s).

4. Close the lid.
The packaging cycle will start.
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Function Range Conditions

Vacuum 30 – 99.8% Rule of thumb: the higher the vacuum, the less oxygen re-
mains in the package and the longer helf life of the
product. There are exceptions to this rule.

Vacuum+ 0 – 60 seconds This is the time the vacuuming will continue after the max-
imum vacuum has been reached. This to allow entrapped
air to escape from the product. Please note that the vacu-
um must be set to the maximum.

Gas 30 – 98% For some products it may be desirable to insert gas into
the packaging to increase the shelf life of the product.

Gas+ 0.1 – 1 second For some products it may be desirable to insert addition-
al gas into the packaging to create a "balloon packaging".
This allows for a better protection of a fragile product. The
recommended value for Gas+ is 0.7 seconds.

Red meat 0.1 – 1 second When packaging large pieces of fresh meat, the product
continues to degas during the sealing phase. Since the
opening of the vacuum bag is already closed, air pockets
may form inside the package after decompressing. This
function prevents these air pockets.

Liquid control 30 – 99.8% If the pressure is reduced, the boiling point of liquids will
be decreased. As a result of this law of nature, a product
may start boiling. In addition to contamination of the
machine, this will reduce the weight and quality of the
product to be packaged. By enabling the Liquid Control
function, this special sensor will detect the evaporation
point, and the program will stop vacuuming and proceed
to the next step in the packaging process. The value that
can be set is the maximum achievable vacuum value.
Please keep in mind that this maximum vacuum value
can only be achieved as long as the product does not
start boiling.

LiquidControl+ 0.1– 5 seconds This is the time the vacuuming will continue after detec-
tion of the evaporation point. Because of the evaporation,
a minor shock wave may occur, pushing all the remaining
air from the bag. The best way to determine the right time
is trail and error.

Sequential

Vacuum

30 – 99.8% If the value for the Vacuum+ time is insufficiently effect-
ive for the entrapped air to escape, the Sequential Vacu-
um can be enabled. In maximum five steps, vacuuming is
alternated with maintaining time. Each step increases the
vacuum reached in the previous step.
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6.2.3    Aligning the Printer

1. Switch on the printer and make sure the indication light is green.

2. Press the Pause and Cancel button simultaneously for 2 seconds.

Figure 4: Aligning the Printer

The printer will print several labels and determine the correct position.

3. Press the Feed and Cancel button simultaneously for 2 seconds.

Figure 5: Printing the First Label

The printer will print the first label.

4. Remove the first printed label to print the next labels.
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Table 1: Removing the sealing bar

Table 2:

1. Remove the sealing bar by lifting it from the cylinders. See Replacing the Sealing Wire on
page 51.

Figure 6: Replacing the Sealing Wire

2. Remove the Teflon tape (1) that protects the sealing wire.

3. Remove the screws (2) at the bottom of the sealing bar and remove the sealing wires (3).

4. Replace the Teflon tape on the sealing bar.

a. Pull the Teflon tape from the top of the sealing bar (4).
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8    Troubleshooting and Error Codes

The tables below show the possible malfunctions and the corresponding cau s well as the
steps to be taken.

Malfunction Activity More information

Control panel does not illumin-
ate.

• Connect the machine to the
power supply.

Connecting the Machine on
page 20

Electrical Installation on page
67

The control panel is on, but
there is no activity after closing
the lid.

• Check or adjust the switch
of the lid.

Contact your supplier.

Insufficient end vacuum. • Check the vacuum settings
of the program and adjust
them.

• Make sure that the extrac-
tion opening is not covered.

• Check the oil level in the
pump.

• Check/replace the oil ex-
haust filter.

• Check/replace the lid gas-
ket.

Operation  on page 22.

Vacuum Pump maintenance on
page 55.

Replacing the Oil Exhaust Filter
on page 59.

Replacing the Lid Gasket on
page 54.

Vacuum process is slow. • Make sure that the extrac-
tion opening is not covered.

• Check the oil level in the
pump.

• Check/replace the oil ex-
haust filter.

Replacing the Oil Exhaust Filter
on page 59.
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Malfunction Activity More information

Vacuum bag is not sealed cor-
rectly.

• Pull the sealing bar out
of the machine and clean
the contact surfaces in the
mounting holes of the seal-
ing bar.

• Check the seal settings
of the program and adjust
them.

• Check/replace the Teflon
tape and the sealing wires.

• Check/replace the silicone
rubber of the silicone hold-
ers.

• Check the inside of the va-
cuum for contamination and
clean it.

Operation page 22.

Replacing the Sealing Wire on
page 51.

Replacing the Silicone Rubber
of the Silicone Holders on page
53.

Error messages

Malfunction Activity More information

Cycle aborted! • Check whether the lid is
open.

• Close the lid.

Do not open the lid before the
program is finished.

Pressure sensor failure! • Check whether the sensor is
connected.

In case the malfunction reoc-
curs, contact your supplier.

Pump cleaning needed! • Run the pump cleaning pro-
gram.

Start the pump cleaning pro-
gram by closing the lid. The
program takes 15 minutes.

Oil change needed! • A service check is needed. Activity: A service check is
needed

For more information: contact
your supplier
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10    Appendices

10.1    Technical Data

10.1.1    Aura series

Aura 35 35+ 42 42+ 42XL 42XL+

General

Ambient temperature
during operation

5 to 30°C 5 to 30°C 5 to 30°C 5 to 30°C 5 to 30°C 5 to 30°C

Machine working con-
ditions: relative humid-
ity (non-condensing)

10-90% 10-90% 10-90% 10-90% 10-90% 10-90%

Sound emission < 70 dB(A) < 70 dB(A) < 70 dB(A) < 70 dB(A) < 70 dB(A) < 70 dB(A)

Maximum daily produc-
tion

5 hrs/day 5 hrs/day 5 hrs/day 5 hrs/day 5 hrs/day 5 hrs/day

Dimensions of the machine

Width 451 mm 451 mm 491 mm 491 mm 491 mm 491 mm

Length 543 mm 543 mm 523 mm 523 mm 613 mm 613 mm

Height 454 mm 454 mm 464 mm 464 mm 469 mm 469 mm

Weight 36 kg 41 kg 57 kg 61 kg 68 kg 72 kg

Maximum product
height

150 mm 150 mm 180 mm 180 mm

Electrical connection

Supply voltage * * * * * *

Connected load * * * * * *

Vacuum pump

Capacity 8 m3/h 16 m3/h 16 m3/h 21 m3/h 16 m3/h 21 m3/h

Oil 0.25 litre 0.3 litre 0.3 litre 0.5 litre 0.3 litre 0.5 litre

Type of synthetic oil Foodmax
Air 32

Foodmax
Air 32

Foodmax
Air 32

Foodmax
Air 32

Foodmax
Air 32

Foodmax
Air 32

Ambient temperature
synthetic oil

-10 to
40°C**

-10 to
40°C**

-10 to
40°C**

-10 to
40°C**

-10 to
40°C**

-10 to
40°C**

*See machine plate.

**For different temperatures, please contact your dealer.
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10.3    Vapour Pressure Curve of Water

Figure 16: Vapour Pressure Curve of Water
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10.4    Logbook

This logbook must include:

• Annual maintenance work

• Major replacements and emergencies

• Modifications

• Tests of the emergency stop buttons and safety devices

Date: Performed by:

(authority, technician)

Description:

(nature of the activities, which
parts have been replaced)
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