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Introduction

It’s commonly known that vacuum packing is
the best way to store perishable food, either
fresh or frozen, as it removes the air that
causes oxidation and therefore food stays
fresher for longer.

New ZipVac™ bags

The problem with traditional vacuum packing
is that you needed an expensive and bulky
machine and even then, vacuum packing
moist items like fish still had problems as the
moisture can easily prevent the heat-sealed
seam from adhering.

That has all changed with CTI Industries
Corporation producing a unique and portable
vacuum packing device called Zipvac™.

How it works

The ZipVac™ system uses reusable, resealable
bags of various sizes and a simple manual
pump to remove the air. The innovation is in
the patented one-way valve system found on
every bag that the air is sucked through.
Once the air is removed the tough, triple
layer construction prevents any possible air
(oxygen) permeating and therefore prevents
oxidation or freezer burn.

This system is completely portable as it needs
no electricity and the bags are so tough that
you can not only wash them out but you can
boil food in them as well!

The bags have a type of “ribbed” interior so
air can flow out from all four corners.

The pump weighs just 40 grams and also
comes apart easily for cleaning.

Using the Zipvac™

When the box containing the plastic pump
and various sized Zipvac™ bags arrived from
Kilwell Sports | was somewhat skeptical.
However, after a month of testing | must
admit | am suitably impressed.
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ol ZipVac™ Bags by Kilwell Sports

For easy, affordable, vacuum-packing anywhere...

Kingfish and snapper.
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Snapper fillets.

The bags are fantastic for almost any type of
food from ducks and jointed geese, marinating
venison steaks and especially good for seafood.
| have now used the bags on many different
types of fish fillets including smoked fish, both
for fresh and frozen storage and have found
Zipvac™ an absolutely fantastic product!

Smoked Kingfish.

Jointed Pheasant.

If I had one complaint it would be that the
corners could be more rounded to make
cleaning easier. | have found it best to hand
wash the bags and turn them inside-out to dry
then place them out of the way (such as in an
oven or microwave).

The bag valves can be taken apart by turning
past the ‘open’ setting and the pump just pulls
apart t0o as you will suck up some liquid in it
sooner or later.

Here’s a small tip - keep food away from under
the valve so you can push down and get a good
tight seal with the pump.

Conclusion

This simple product has turned out to be a real
little beauty. You can easily reheat food by
microwaving it while still inside the Zipvac™
bags or drop the bag straight into a pot of
boiling water.

Any hunter-gatherer who wants to look
after their food will want one of these.

Starter kits includes: 1 x pump, 3 x .95 litre
bags and 3 x 3.8 litre bags - RRP $34.95

The bags are sold in packs starting from the
quart (.95 litre) size bags... 15 x bags per pack
is just RRP $39.95.

Available from fishing and/or hunting stores.
Trade enquiries to Kilwell Sports
Tel. (07)3459094 email: sports@kilwell.co.nz

“The Zipvac™ works like a vacuum packer for your food,
only better. Any hunter-gatherer who wants to look after their
food will want one of these. Simple and effective.”
Martin Askes (Editor, NZ Outdoor HUNTING Magazine)
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