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INKBIRD Launched Dual-Pump Vacuum Sealer INK-VS04 for
Efficient Food Preservation

INKBIRD launched INK-VS04 with dual motor, dual pump and other features to
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Shenzhen, Guangdong Jul 31, 2024 (Issuewire.com) - INKBIRD, a leading loT technology company
for smart household and kitchen appliances, is delighted to announce the launch of the INK-VS04
Vacuum Sealer, a powerful device that combines state-of-the-art vacuum sealing features with user-
friendly operation.

Thanks to dual motors and dual pumps, the INK-VS04 can deliver a lightning-fast vacuum speed,
boosting operational stability and efficiency. With other thoughtful design features, INK-VS04 is an
indispensable addition to any kitchen. Through this vacuum sealer, users can not only preserve the
flavor and nutrients of fresh produce, meat, and fish for extended periods of time but also sous vide
restaurant-quality meals. INKBIRD also provides sous vide cookers like ISV-101W and ISV-300W. To
monitor meat temperature, you can make use of the INKBIRD INT-11P-B Wireless Meat Thermometer.

Key Features of INK-VS04

e Dual Motor, Dual Pump- Experience lightning-fast vacuuming with a speed of 22 to 25L/min,
ensuring optimal sealing performance and minimizing leaks.

e Countdown Display and Overheat Protection- Monitor the vacuum process in real-time and
rest assured knowing your machine is protected from overheating.

e Built-in Cutter, Bag Storage, and Water Drip Tray- Customize bag sizes with the built-in
cutter, and prevent water damage with the removable water drip tray.

e Versatile Food Modes- Choose from Dry, Moist, and Liquid modes to preserve the freshness
and taste of different food types, from delicate nuts to vacuum-sealed broths.

e Multiple Sealing Functions- Choose from Vac & Seal, Seal Only, Pulse, and Canister modes
to meet all your culinary needs, from storing leftovers to sous vide cooking.

¢ User-friendly design- Easy and stress-free operation, no need to press hard on both sides of
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the machine with an automatic locking feature.
e Complete Accessories Included- For your convenience and immediate use, the INKBIRD
INK-VS04 Vacuum Sealer comes with a comprehensive set of accessories.

Price & Availability
The INKBIRD INK-VS04 Vacuum Sealer is now available on the INKBIRD website for a suggested retail

price of $169.99, with free shipping, 30-day easy return, and a 1-year warranty. For how to use a
Vacuum Sealer, see: How to Use a Vacuum Sealer to Save Food?

About INKBIRD

INKBIRD is committed to providing innovative and high-quality household and kitchen appliances. By
prioritizing technology and user-friendliness, INKBIRD continues to deliver products that meet the ever-
evolving needs of global consumers. INKBIRD's diverse product line consists of temperature controllers,

meat thermometers, sous vide cookers, vacuum sealers, and other items, offering convenient, reliable,
and feature-rich solutions for culinary enthusiasts and homeowners.
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