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Operation Manual VACUUM SEALER

FEATURES

e Extend shelf life of the food.
e For both household & outdoor uses. AC 100-240V (50/60Hz) and DC 12V
e Reduce and/or eliminate refrigerator odour.

e Retain the unique taste of the food.
- Preserve the taste for a long period of time.

- Prevent freezer burn.
* Freezer burn is a condition that occurs when frozen food has been damaged by dehydration and
oxidation, due to air reaching the food.

e |deal for keeping dried and powder type food contents, as moisture can’t get in the
bag.

e Pack left-over food and re-heat in a simmering pot or microwave.

¢ Prevent the odours caused by food degradation in the refrigerator and inhibit
the growth of microorganisms.

e Great for outdoor food vacuum packing. Save space, prevent leakage and prolong
shelf life of food.

e |n addition to food packaging, the system can be used for various applications.
- Extending storage life of tools, parts, accessories, jewellery and photos.
- Travelling (vacuum seal towels, clothes, shampoo, etc ...).
- Seal water and use as ice pack.

e Dometic Vacuum sealer rolls are sold separately.

e For best results, we recommend using Dometic Vacuum sealer rolls.
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SAFTEY INSTRUCTIONS

When using this electrical appliance precautions should be observed. Failure to follow these guidelines may result
in fire, burns, electric shock and serious injury or damage.

e Keep the plastic bags away from children to prevent suffocation or any accident.

e Do not use the appliance close to water, fire or hazardous materials.
- It may cause a fire or an electric shock.

e This appliance is designed for indoor/outdoor use, not for commercial or industrial
use.

e Before plugging into the mains, make sure that the mains voltage corresponds to the
voltages indicated on the rating plate.
- AC 100-240V (50/60Hz)
- DC 12V for use with 12 volt socket

e Do not use the appliance with wet hands.
- It may cause an electric shock.

e Do not disassemble as it may void warranty.

e This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

e Children should be supervised to ensure that they do not play with the appliance.
e Do not pull on the cable to remove the plug from the wall outlet.

e Pierce the vacuum sealed bag when using in microwave (allows air to ventilate
and prevents the bag from expanding) unless thawing food.

e Do not touch the heat strip after sealing process as you are at risk of burns. The
following symbol is printed on the machine.

CAUTION  /\ @)

e Do not spray water on the appliance.

e Do not immerse the appliance in water.



Operation Manual VACUUM SEALER

Failure to comply with the following instructions can lead to damaging the machine. The manufacturer is not liable

for damage deriving from the failure to comply with user instructions.

Vacuum sealing foods extends the shelf life but it is not an anti-bacterial process.
Bags are re-usable but avoid re-using when used with fresh meat, fish and seafood.

Some food contents (garlic, ginger, onion, etc.) produce gas when vacuum sealed
unless you freeze them.

Precaution: Soup or moisture rich food contents may hinder sealing due to excess
moisture.

(Highly recommend freezing the food before vacuum sealing or using semi-vacuum
sealing function - Refer to page 12).

- Damage to the unit from excess moisture may not be covered under warranty.

Keep the appliance clean after use. Take note to wipe the heat strip with a damp
cloth to prevent food and particles being fused to the heat strip.

Use included power cables only dependant on outlet types. Make sure to connect to
the outlet properly.

- AC 100-240V

- DC 12V for use in 12 volt socket whilst on the move.

Do not use other cables, extensions, and/or multi-socket to prevent malfunction.

Rest the appliance for at least 20-30 seconds after each operation.
- Continuous sealing may cause over heating of the appliance.

We highly recommend using Dometic Vacuum sealer bags only.

- Third party product may cause problems due to incompatibility.

- Any damage caused by using incompatible products may not be covered under the
warranty.

Keep the User Manual for future reference.
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Configuration and Parts

Please read the user manual to familiarise yourself with the parts.
Images of the products, components and functions are subject to change without prior notice.

4 N\
ooty
240 volt cable 12 volt cable
Body For indoor use For portable use
(', 8 Inches 11 Inches
G 5 bags Z”ﬁgs
Roll cutter Silicon drip tray 8 & 11-inch Pouches
(Various shapes) (Removable) (Rolls sold seperately)
- J
¢ Backside

AC power connector

When connecting to AC 100-240V
power outlets at home, the AC
power cable is to be connected to

the rear AC socket of the appliance.

DC power connector

When connecting to DC 12 volt, including the

12 volt socket in your vehicle, DC power cable

is to be connected to the rear DC socket of the
appliance. Make sure to start the engine before
operating the appliance.

Do not use extension and/or multi-sockets.

The manufacturer is not liable for damages,
(including battery discharge) deriving from failure to
comply with these instructions.
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START/STOP Button Progress indicator

Cover (lid)

Silicon sealing bar

Gasket (top)
Chamber (top)

Safety switch (left)

Safety switch (right)

Accessory port

Gasket (bottom)

Heating element (hot-strip)

Chamber (bottom)
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Operation
Vacuum Sealing the rolls & bags

@ Preparation (Make a pouch from a roll)

e This process is not required if using a pre-cut bag (ready made bag).

1. Make the bag at least 5cm longer than size of food and cut it straight.
Tip. Use the bag cutter provided to cut the bag straight.

Crease the roll and cut it straight. Avoid scissors if possible.

2. Open the cover (appliance lid) and align the open side of the bag on
the “Sealing Only” line.

Tip. See the dotted line

Do not go over
the dotted line

3. Put the lid down and press both corners of the lid to click & lock.
The indicator turns “Amber”.
If the lid is not locked properly, the indicator will stay “Green”.

4. Push “START/STOP” button once, the light turns to “Red” and
PUSH “Amber” while processing.

‘ When the sealing process is done, the lid opens automatically and
! the indicator light will turn green.

Tip. While processing, if you want to stop the machine
immediately, push “START/STOP” button

5. Make sure the bag is sealed evenly.

10
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Operation (cont).
@ Automatic Vacuum - Vacuum Sealing

1. Put the food content in the bag and place the open side of the
bag in the centre of the chamber (pool).

Tip. See the picture

_ Curl down into
“Chamber”

2. Put the lid down and press both comers of the lid to click & lock.

The indicator turns to “Amber” colour.
If the lid is not locked properly, the indicator will stay “Green”.

3. Push “START/STOP” button once, the light turns to “Red” and
“Amber” while processing.
When the vacuum sealing process is done, the lid will generally
open automatically and the indicator light will stay “Green”.
e Due to various combinations of plastic, heat, vacuum and
contents the unit will not always open automatically. In such
cases unlock the lid by pressing either or both sides.

Tlp. While processing, if you want to stop the machine
immediately, push “START/STOP” button.

4. Make sure the bag is sealed properly.

CAUTION

Soup or succulent food may release moisture that may
hinder the sealing of the bag (highly recommend freez-
ing the food before vacuum sealing or using Manual
semi-vacuum sealing function - Refer to page 12).

The manufacturer is not liable for damage deriving from
failing to comply with the instructions.

VACUUM SEALER

1
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Operation (cont.)

(3) Vacuum Sealing the rolls & bags
Manual Vacuum Instant Sealing (Control vacuum pressure)

e Manually, the user can adjust the level of vacuum in a bag.
Ideal for crushable food such as bread or biscuits and moist food such as sliced fruits or
meats. Please follow the instructions;

N\ 1. Put the food content in the bag and place the open side of
the bag in the centre of the chamber (pool).
Tip. See the picture

_ Curl down into
“Chamber”

N 2. Put the lid down and press both comers of the lid to click &

lock.
m The indicator turns “Amber”.

If the lid is not locked properly, the indicator will stay

“Green”.
/~ N\ 3. Press and hold the “START/STOP” button for at least 2
PRESS seconds to activate manual mode (flashing “Green”).
‘ Continue pressing the button until desired vacuum degree is

reached, then remove your finger from the button.

Voo

J
( A
KEEP PRESSING )
(more than 2 secs.) Amber light
V4 flashing
=
Ny ¥
Green light IMPORTANT

flashing When you remove your finger from the button, vacuuming stops
immediately and begins the sealing process.

However, if you want to stop the process, press the “START/
STOP” button once.

START/STOP

12
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Operation (cont.)

IMPORT ANT!

4. The indicator will flash “Red” when you stop pressing the
button.
Immediately press seses marks on the lid with firm pressure,
keeping both hands pressing for at least 10 seconds.
The pump will cycle once more to finish the sealing process.
Then the indicator light will flash “Green” and the process is
done.

CAUTION
When pressing eeeee marks with hands, do not apply
excessive force.

6. Manual vacuum sealing will not crush or completely remove
moisture from the food. It does maintain minimal air
contact to keep the food fresh.

Manual Vacuum sealing summary

. Keep pressing the button at least 2 seconds to activate the manual function.

. Remove finger from the button to stop removing air from the bag.

. Immediately press seees marks on the lid with hands.

. Stop pressing the seees marks when the indicator light turns from “Red” to flashing
“Green” - the sealing process has finished.

AN =

About the manual vacuum features (instant sealing)...

Dometic Vacuum sealer unit enables manual semi-vacuum sealing of the food but this
function may require several practice sessions before you are familiar with its use.
Adjusting the vacuum amount is dependent on how you operate the unit.
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Operation (cont.)

Vacuum Sealing the rolls & bags
(4) Sealing Only

e There are a variety of ways to take advantage of the sealing function.
Ideal for liquid rich foods such as stews, soups, casseroles and crushable foods.

1. Put the food content in a made bag and align the open side
of the bag on the “Sealing Only” line.

~

Tip. See the dotted line

. Do not go over

the dotted line
4 N\ 2. Put the lid down and press both corners of the lid to click &
lock.

m The indicator turns to “Amber” colour.

e ‘ If the lid is not locked properly, the indicator will stay “Green”.
\\ J
7~ N 3. Press “START/STOP” button once, the light turns to “Red”

PRESS and “Amber” while processing.

When the sealing process is done, the lid opens
automatically and the indicator will turn “Green”.

Tip. While processing, if you want to stop the machine
immediately, press “START/STOP” button.

oo

- * » 0
N = J
(EXAMPLE 7\ 4. Make sure the bag is sealed evenly.

Tip. Various uses for sealing function.

1) Travelling and camping - Pre-made soup or any liquid
type of food can be sealed and re-heated/warmed in a
simmering pot and served, ready to eat.

2) Sealing water in the bag - Use as ice or warm pack
(make your own size).

3) Vacuum seal leftover foods - Pre-made meals will keep
the original flavour and last much longer.

4) Re-seal chips, lollies or rice packets - most plastic
packaging can be sealed. This keeps bugs and moisture
away from food contents.

14
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Connecting to a 12 volt socket

e Enjoy using your Dometic Vacuum sealer when outdoors.
When packing leftover foods, freshly caught fish, fresh meat etc, you can enjoy using your
Dometic Vacuum sealer from a 12 volt power source. Follow the instructions;

1. Fully Insert the cable included to the DC power socket on the rear
of the body. s ~

kg

[ et
‘.p = = = = = = DC power socket
"‘

2. Insert the other end (car plug) of the cable to the DC 12 volt socket.
N\

J

3. Make sure to start the engine
before operating the appliance.

4. To operate, follow the
instructions on pages 10-14
as you would when using AC
power supply.

When using DC power supply
from a 12 volt socket,
operating duration may be
prolonged or delayed by afew
seconds.

e Make sure engine is running, before using your Dometic Vacuum sealer on DC power supply
from the 12 volt socket.

e Use the cable supplied only. Do not use other cables, extensions, and/or multi-sockets.

e When using the appliance in a vehicle, avoid inclined/non-horizontal surfaces, paying special
attention in case of handling watery food contents.

e Driver must not operate the appliance while driving.

The manufacturer is not liable for damage deriving from failure to observe above instructions.
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Safe Packaging Guide
Depending on the specific characteristics of the foods, the method of vacuum packing can be different - either
manual sealing, sealing only or full vacuum seal.
e Dry food is ideal for vacuum sealing for maximum storage life.
e Be careful with sharp foods as they may pierce the bag.
e Packaging guide for meat (including poultry)
(1) Great for chilled or frozen meat
(2) Poultry (chicken, turkey, duck, etc.) Vacuum packaging.

Avoid direct contact with bones as sharp edges may pierce the bag.
*We recommend freezing meat that produces blood or moisture before vacuum sealing.

e Packaging guide for fish

(@) Fish: Pat dry with a paper towel to avoid sucking the moisture or freeze it
before vacuum sealing.

(2) Shellfish: The bag will not be sealed hermetically if pierced. In the case of
pipies, clams, mussels etc, freeze before vacuum sealing to avoid removing
too much moisture.

(@) Cephalopods (squid, octopus, etc.): Cook or freeze before vacuum sealing.

e |tis recommend that storage of fresh food (meat, poultry, seafood, dairy etc) is
refrigerated immediately in a refrigerator below 5 °C.

e Packaging guide for nuts and dry foods (dehydrated foods)
In order to pack sharp shells, avoid vacuuming and use “Sealing Only”.
Nuts, dry food and biscuits will stay fresh and crunchy without moisture access.

e To seal watery or moisture rich foods

(@) Liquid types of food such as soup, stews and curries: Cool down and use
“Sealing Only” instead of vacuum sealing.

Tip. Portion the meal, make individual packs and store in fridge or
freezer. Heat in simmering water or microwave before serving.

Tip. Sealed water can be used as an ice pack.

e To seal crushable food items like bread, biscuit and sliced fruits, etc.
Use manual vacuum instant sealing function - Refer to pages 12-13.

e Some foods (leeks, onions, garlic, ginger, etc.) and some vegetables produce gas
inside the vacuum bag when sealed.

@ Once vacuum sealed freezer storage is recommended.

@ Blanching or steaming fresh vegetables before vacuum sealing is
recommended for maximum life span. This process stops any gases
from forming and slows down natural degradation.

16



Operation Manual VACUUM SEALER

Maintenance and Specification

This vacuum sealer is mainly used for the packaging of food, hence it is important to keep clean.

For maintenance of the product, please follow the instructions.

Disconnect from the power source when cleaning the appliance.
Do not spray water on to the appliance or immerse it in water or liquid.

Do not use abrasives, powerful cleaning agents, benzene, gasoline or cleaning
products for cleaning.

- Use damp cloth to wipe the appliance and heat strip.
Vacuum chamber and silicone drip tray must always be kept clean and dry.

When cleaning the Gaskets (top & bottom), take care to place it back to its original
position.
- Misplacing will cause the sealing function to fail.

Use the bag cutter for cutting rolls or bags provided.
Dometic Vacuum sealer rolls can be purchased through your local retailers.

Bags are reusable unless grease or blood has been present. Avoid reusing bags
previously used to package raw meat or fish.

Product Name Freshield Outdoor - FR-A100WG
\oltage AC 100-240 V (50/60 Hz), DC 12 V
Absorbed Power AC 100 W, DC 65 W
Size W380 X H87 X D151 mm
Weight 1.3 kg
Maximum Bag Width 290 mm

*Dometic Vacuum sealer bags are recommended
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Troubleshooting

Below are some common troubleshooting situations.

Please contact Freshield Australia for further assistance.

Category Problem Check/Possible Cause Solution

Using the The power does not tum on. Check power point or source. Connect the AC power cable properly.

appliance indoors
(AC power source)

Indicator is flashing ‘Green’
and ‘Red’ and it does not
operate.

Give the machine a rest for a few
minutes.

Wait till flashing stops.

Give the machine a rest for at Ieasl:
20-30 sec after each use to prevent
overheating

Power is connected but light is
OFF and the machine does not
work.

The appliance requires
servicing.

Contact Freshield Australia.
1300 855 731

Using the
appliance when
outdoors (DC 12V)

The power does not turn on.

The appliance does not work.

The appliance is not connected
to the power source of your
vehicle properly.

Connect it properly (Refer to page|15).

Use the cable included only.
Do not use other cables, extension,
and/or multi-sockets.

Operating duration is
prolonged or delayed
compared to operation cycle
under AC power supply.

The appliance is designed to
adapt to change in DC power
supply voltage, by altering
operation cycle duration.

Make sure to start the engine
before using the appliance.

This change in operation duration fis
normal and not due to quality defects.

The car fuse has blown out
while using the appliance.

Check the power cord.
The 12V DC power cord included
has an internal fuse for safety.

Use the cable included only.
Do not use other cables, extension,
and/or multi-sockets.

Vacuuming works but fails to
seal.

12 volt socket voltage
varies depending on specification
and/or status of batteries.

It is strongly recommended to operate
the machine only when the engine
is on.

Multiple electric devices connect-
ed to the 12 volt socket?

Do not use multi-socket connectors
when using your Dometic Vacuum
sealer.

18
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Troubleshooting (cont)

VACUUM SEALER

Category

Problem

Check/Possible Cause

Solution

Sealing bags

The machine does not vacuum
atall.

Check the bag alignment.

Open the side of the bag, it must be
placed inside Chamber (pool).

Bag must not be creased or wrinkled.

Check the surface of the bag.

Check if pierced or if there is a hole in
the bag.

Not using Dometic Vacuum sealer
bags, the system may not function
correctly.

Check both ends of the lid are
locked properly.

Lock the lid by pushing both ends.
(Refer to “Operation”, pages 10-14)

The indicator light shows “Amber” if
both ends of the lid have locked.

Check Gaskets (top & bottom).

Place gaskets in properly or remove
food residue on the gaskets.

Try to push ::::: marks while operating
to tighten the gasket for short term
solution.

Sucking up the moisture while
operating.

Do not attempt vacuuming watery
or moisture rich food.

Try to use “Manual Vacuum Sealing”
on pages 12-13 or “Sealing Only” on
page 14, or freeze the food before
vacuum sealing.

Check the bag quality.

Dometic Vacuum sealer bags are
recommended.

Vacuuming works but fails
to seal.

Moisture may hinder the sealing
of the bag.

Dry the sealing part of the bag and
try again.

Eliminate smudges and/or insert the
silicon sealing bar into the case
properly.

When operating manual
vacuum sealing (Instant seal-
ing), it fails to vacuum or work
as expected.

Read User Manual before trying
again.

Refer to pages 12-13 - Manual
Vacuum.

Keep pressing the “START/STOP”
button until desired vacuum degree

is reached and immediately remove
finger and press ::::: marks until sealing
process is done.

* Dometic vacuum sealer packaging system does not guarantee a permanent vacuum solution.
* The vacuum packaging process will slow down the spoilage of food. It is not an anti-bacterial process.
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Shelf Life Guide (vacuum packed food)

Storage guide Standard Room temp Fridge 3-5°C Freezer
Bag Bag Bag
Apple 5-10 days 2-3 wks
Bananas 4-7 days 2-3 wks
Beans 5-10 days 3-4 wks
Beef 1-2 weeks 4-6 wks 1-2yrs
Biscuits 1-2 weeks 1-2 mths
Bread 3-5 days 1-2 wks
Carrots 1-2 weeks 4-6 wks Tyr
Cheese hard 2-3 weeks 2-3 mths
Cheese soft 1-2 weeks 1-2 mths
Coffee 4-6 weeks 6-12 mths 1-2yrs
Crab/Prawns 1-2 days 4-6 days 6-12 mths
Fish 2-4 days 6-8 days 1yr
Flour 3-4 months 1-2yrs
Lamb 1-2 weeks 4-6 wks 1-2yrs
Nuts 4-6 weeks 6-12 mths
Pasta fresh 4-7 days 2-3 wks 1-2 yrs
Pork 1- 2 weeks 3-5 wks 1-2yrs
Potatoes cut 1-2 weeks 4-6 wks
Poultry 2-4 days 1-2 wks 1-2yrs
Pumpkin 4-6 days 1-2 mths
Rice cooked 4-6 days 4-6 wks 1-2yrs
Sausages raw 3-5 days 3-4 wks 1-2yrs
Soups 5-10 days 4-5 wks 1-2 yrs
Stews 5-10 days 4-5 wks 1-2yrs
Tomatoes 1-2 weeks 3-4 wks
Water melon 2-3 day 2-3 wks
Zucchini 4-6 days 3-4 wks
NOTE

This is a guide only and does not replace common sense. For best results, a fridge must be maintained
between 3-5°C. Various factors, including freshness of food prior to vacuum sealing, traces of contam-
inates, storage temperature and humidity, may affect the storage shelf life of food. The manufacturer
and the authorized dealers of the Dometic Vacuum sealer are not responsible for differing results.

20
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NOTES

WARRANTIES AND ENQUIRES CONTACT

Freshield Australia Pty Ltd
Unit F6, Hallmarc Business Park
2A Westall Road

CLAYTON VIC 3168

Australia

Phone: 1300 855 731

21
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WARRANTY CARD

Product Name: Dometic Vacuum Sealer
Model name: FR-A100WG

Serial No:

Invoice No:

Date of Purchase:

Place of Purchase:

Customer Details

First Name:

E-mail:

Contact Number Home: Mobile:
Address Street:
Suburb:

State: Postcode:

Country:

Warranty Information

This warranty is valid for the original retail purchaser from the date of initial retail purchase and is not
transferable. Keep the original sales receipt. Proof of purchase is required to obtain warranty perfor-
mance. Freshield dealers, service centres, or retail stores selling Freshield products do not have the
right to alter, modify or in any way change the terms and conditions of this warranty. This warranty does
not cover normal wear of parts or damage resulting from any of the following: negligent use or misuse
of the product, use on improper voltage or current, use contrary to the operating instructions and dis-
assembly, repair or alteration by anyone other than Freshield or an authorized Freshield service centre.
Further more, the warranty does not cover: Acts of God, such as fire, flood, hurricanes and tornadoes.

The Limits on Freshield’s Liability

The manufacturer or its authorized distributor (hereinafter “The Company”) shall not be liable for

any incidental or consequential damages caused by the breach of any express, implied or statuto-

ry warranty or condition. Except to the extent prohibited by applicable law, any implied warranty or
condition of merchantability or fitness for a particular purpose is limited in duration to the duration of the
above warranty. The Company disclaims all other warranties, conditions or representations, express,
implied, statutory or otherwise. “The Company” shall not be liable for any damages of any kind resulting
from the purchase, use or misuse of, or inability to use the products including incidental, special, conse-
quential or similar damages or loss of profits, or for any breach of contract, fundamental or otherwise,
or for any claim brought against purchaser by any other party.

Product Name Warranty period Part reservation period
Freshield Outdoor 1 year (Domestic use) 3 years
FR-A100WG

CUT ALONG DOTTED LINE



Operation Manual VACUUM SEALER



AUSTRALIA 5

Dometic Australia Pty. Ltd. www.dometic.com A’ DOMETIC
1 John Duncan Court - Varsity Lakes QLD 4227

# 1800212121 & +617 55076001

Mail: sales@dometic-waeco.com.au

AUSTRIA ITALY SINGAPORE

Dometic Austria GmbH Dometic Italy S.r.l. Dometic Pte Ltd

NeudorferstraBe 108 Via Virgilio, 3 18 Boon Lay Way 06-140 Trade Hub 21

A-2353 Guntramsdorf 1-47122 Forli (FC) Singapore 609966

@ +43 2236 908070 @ +39 0543 754901 # +6567953177

& +43 223690807060 2 +390543 754983 4 +656862 6620

Mail: info@dometic.at Mail: vendite@dometic.it Mail: dometic@dometic.com.sg

BENELUX JAPAN SLOVAKIA

Dometic Branch Office Belgium Dometic KK Dometic Slovakia s.r.o. Sales Office Bratislava
Zincstraat 3 Maekawa-Shibaura, Bldg. 2 Nédrazna 34/A

B-1500 Halle 2-13-9 Shibaura Minato-ku 900 28 Ivanka pri Dunaji

+3223598040
+3223598050
Mail: info@dometic.be

BRAZIL

Dometic DO Brasil LTDA
Avenida Paulista 1754, conj. 111
SP01310-920 Sao Paulo

@ +551132513352

£ +551132513362

Mail: info@dometic.com.br

DENMARK

Dometic Denmark A/S
Nordensvej 15, Taulov
DK-7000 Fredericia
+4575585966
+4575586307

Mail: info@dometic.dk

FINLAND

Dometic Finland OY
Mestarintie 4
FIN-01730 Vantaa

% +358 207413220
& +3589 7593700
Mail: info@dometic.fi

FRANCE

Dometic SAS

ZA du Pré de la Dame Jeanne

B.P.5

F-60128 Plailly

@ +33 344633525

£ +33344633518

Mail : vehiculesdeloisirs@dometic.fr

GERMANY

Dometic WAECO International GmbH
HollefeldstraBe 63 - D-48282 Emsdetten
a +49(0) 2572 879195

2 +49(0) 2572 879-322

Mail: info@dometic-waeco.de

HONG KONG

Dometic Group Asia Pacific
Suites 2207-11 - 22/F - Tower 1
The Gateway - 25 Canton Road,
Tsim Sha Tsui - Kowloon

% +852 24611386

£ +85224665553

Mail: info@waeco.com.hk

HUNGARY

Dometic Zrt. Sales Office
Kerékgyart u. 5.

H-1147 Budapest

+36 1468 4400
+361468 4401

Mail: budapest@dometic.hu

Tokyo 108-0023

@ +813 54453333
2 +81354453339
Mail: info@dometic.jp

MEXICO

Dometic Mx, S.deR.L.deC. V.
Circuito Médicos No. 6 Local 1
Colonia Ciudad Satélite

CP 53100 Naucalpan de Juarez
Estado de México

@ +52 5553744108

2 +525553934683

Mail: info@dometic.com.mx

NETHERLANDS
Dometic Benelux B.V.
Ecustraat 3

NL-4879 NP Etten-Leur
@ +3176 5029000

£ +3176 5029019
Mail: info@dometic.nl

NEW ZEALAND

Dometic New Zealand Ltd.

POBox 12011

1642 Penrose, Auckland

# +6496221490

g +6496221573

Mail: customerservices@dometic.co.nz

NORWAY

Dometic Norway AS
Oisteroyveien 46

N-3232 Sandefjord

& +47 33428450

2 +47 33428459

Mail: firmapost@dometic.no

POLAND

Dometic Poland Sp. zo.0.
Ul Pufawska 435A
PL-02-801 Warszawa

@ +48 224143200

2 +48224143201

Mail: info@dometic. pl

PORTUGAL

Dometic Spain, S.L.

Branch Office em Portugal

Rot. de Sdo Gongalone 1 -Esc. 12
2775-399 Carcavelos

# +351219244173

£ +351219243 206

Mail: info@dometic.pt

RUSSIA
Dometic RUS LLC
Komsomolskaya square 6-1
RU-107140 Moscow
+74957807939

2 +749591656 53
Mail: info@dometic.ru

@ ;& +421245529 680
Mail: bratislava@dometic.com

SOUTH AFRICA
Dometic (Pty) Ltd.
Regional Office

South Africa & Sub-Saharan Africa
2 Avalon Road

West Lake View Ext 11
Modderfontein 1645
Johannesburg

@ +27114504978

4 +27114504976
Mail: info@dometic.co.za

SPAIN

Dometic Spain S.L.

Avda. Sierra del Guadarrama, 16
E-28691 Villanueva de la Cafada
Madrid

@ +34902 111042

& +34900100 245

Mail: info@dometic.es

SWEDEN

Dometic Scandinavia AB
Gustaf Melins gata 7
$-42131 Vastra Frolunda

@ +46 317341100

4 +46 317341101

Mail: info@dometicgroup.se

SWITZERLAND

Dometic Switzerland AG
Riedackerstrasse 7a
CH-8153 Riimlang

@ +4144 8187171

4 +4144 8187191

Mail: info@dometic.ch

UNITED ARAB EMIRATES
Dometic Middle East FZCO
P.O.Box 17860

S-D 6, Jebel Ali Freezone
Dubai

@ +9714883 3858

4 +9714883 3868

Mail: info@dometic.ae

UNITED KINGDOM

Dometic UK Ltd.

Dometic House, The Brewery
Blandford St. Mary

Dorset DT119LS

@ +44 344626 0133

4 +44 3446260143

Mail: customerservices@dometic.co.uk

USA

Dometic RV Division
1120 North Main Street
Elkhart, IN 46515

@ +1574-264-2131

160906



