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Magic Chef Electric Food Dehydrator
MobEL: 469-1 User MANUAL

INTRODUCTION

This manual provides comprehensive instructions for the safe and efficient operation, maintenance, and
troubleshooting of your Magic Chef Electric Food Dehydrator, Model 469-1. This appliance is designed to
remove moisture from various foods, including fruits, vegetables, and meats, preserving their nutrients and
extending their shelf life. It features an efficient heater and fan for even dehydration and includes five
stackable drying trays.

IMPORTANT SAFETY INSTRUCTIONS

READ ALL INSTRUCTIONS BEFORE USE.

o Always unplug the dehydrator from the electrical outlet when not in use and before cleaning.
o Do not immerse the base unit, cord, or plug in water or other liquids.

o Close supervision is necessary when any appliance is used by or near children.

¢ Avoid contact with moving parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner.

o The use of accessory attachments not recommended by the manufacturer may cause hazards.
o Do not use outdoors.

« Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

o Do not place on or near a hot gas or electric burner, or in a heated oven.

o Do not use the appliance for other than intended use.

o Ensure the appliance is placed on a stable, heat-resistant surface during operation.

o Allow the unit to cool completely before cleaning or storing.

PARTs AND FEATURES

Your Magic Chef Electric Food Dehydrator consists of the following main components:
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Base Unit: Contains the heating element and fan.

Drying Trays (5): Stackable trays for holding food items.

Lid: Covers the top tray to retain heat and airflow.

On/Off Switch: Simple control for operation.

Fruit Roll-Up Sheet: Included for making fruit leathers.
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Image: Magic Chef Electric Food Dehydrator, Model 469-1. This image displays the Magic Chef Electric Food Dehydrator,
highlighting its compact design and the five stackable trays. The base unit houses the heating element and fan, while the
transparent trays allow for easy monitoring of the drying process. A clear lid covers the top tray. Various fruits like oranges,
kiwis, and grapes are shown on the trays, demonstrating the appliance's use.

SETUP

1. Unpack all components from the packaging.

2. Wash the drying trays and lid in warm, soapy water. Rinse thoroughly and dry completely before first
use. The base unit should be wiped clean with a damp cloth.

3. Place the base unit on a clean, dry, stable, and heat-resistant surface. Ensure there is adequate
ventilation around the unit.

4. Stack the desired number of drying trays onto the base unit.



5. Place the lid on top of the uppermost tray.

6. Ensure the power cord is not tangled and is positioned away from hot surfaces.

OPERATING INSTRUCTIONS

The Magic Chef Electric Food Dehydrator is designed for simple operation. Follow these steps for best
results:

1. Prepare Food: Wash and prepare your food items. Slice them into uniform thickness (approximately
1/4 inch or 0.6 cm) for even drying. Remove pits, seeds, or tough skins as necessary. For some fruits
and vegetables, pre-treatment (e.g., blanching, soaking in lemon juice) may be recommended to
prevent discoloration or improve texture.

2. Arrange Food on Trays: Place prepared food in a single layer on the drying trays. Do not overlap
food items, as this will hinder airflow and uneven drying. Leave a small space between pieces.

3. Stack Trays and Lid: Stack the filled trays onto the base unit and place the lid securely on top.

4. Plug In and Turn On: Plug the dehydrator into a standard electrical outlet. Flip the simple On/Off
switch to the "On" position. The unit will begin to operate, circulating warm air.

5. Drying Process: Drying times vary significantly based on the type of food, its thickness, moisture
content, and ambient humidity. It is recommended to check the food periodically. Rotate trays if
necessary to ensure even drying, though the fan-forced heat is designed to minimize this need.

6. Check for Doneness: Food is properly dehydrated when it is pliable but not sticky, or brittle and
crisp, depending on the food type. There should be no moisture pockets.

7. Turn Off and Unplug: Once drying is complete, flip the On/Off switch to the "Off" position and
unplug the dehydrator from the outlet.

8. Cool and Store: Allow the dehydrated food to cool completely before storing it in airtight containers.
Proper storage is crucial for maintaining freshness.

General Drying Guidelines:
o Fruits: Typically take 6-12 hours. Slice thinly. Some fruits benefit from pre-treatment to prevent
browning.

o Vegetables: Can take 4-10 hours. Slice uniformly. Blanching some vegetables can improve texture
and color.

o Meats (Jerky): Requires specific preparation and curing for safety. Typically takes 4-15 hours.
Ensure meat is lean and sliced very thin. Always follow safe food handling practices.

o Herbs: Usually dry quickly, 2-6 hours.

Refer to the included recipe booklet for more specific instructions and drying times for various foods.

MAINTENANCE AND CLEANING

Regular cleaning will ensure the longevity and optimal performance of your dehydrator.

1. Unplug: Always ensure the dehydrator is unplugged from the power outlet and has cooled down
completely before cleaning.

2. Clean Trays and Lid: The drying trays and lid can be washed in warm, soapy water. Use a soft
brush or sponge to remove any food residue. Rinse thoroughly and dry completely. These parts may
also be top-rack dishwasher safe (consult specific product information if available, otherwise hand
wash is safest).



3. Clean Base Unit: Wipe the base unit with a damp cloth. Do not immerse the base unit in water or
any other liquid. Do not use abrasive cleaners or scouring pads, as they may damage the surface.

4. Storage: Once clean and dry, reassemble the dehydrator or store the components neatly. Store in a
cool, dry place.

TROUBLESHOOTING

If you encounter any issues with your dehydrator, refer to the following table for common problems and
their solutions:

Problem Possible Cause Solution

Dehydrator Not plugged in; power Ensure the unit is securely plugged into a working electrical
does not switch is off; power outlet  outlet. Check that the On/Off switch is in the "On" position.
turn on. malfunction. Test the outlet with another appliance.

Food pieces are too thick  Slice food into uniform thickness. Ensure food is in a single

Food is not ) ) )
drvin or overlapping; trays are  layer with space between pieces. Do not overload trays.
ev);nlg overloaded; insufficient Rotate trays periodically (e.g., every few hours) for more
v airflow. consistent drying.
Drying is High moisture contentin  Ensure food is sliced thinly and uniformly. Consider pre-
taking 100 food; food pieces are t00  treating certain foods. Operate the dehydrator in a dry, well-
| large; high ambient ventilated area.
ong. o
humidity.
Unusual . . L
. A slight odor is normal during first few uses. Ensure trays are

odor New unit odor; food , ,

i ) o clean and free of old food residue. If the odor is strong or
during residue; electrical issue. ) i )

) burning, unplug immediately and contact customer support.

operation.

SPECIFICATIONS

Feature Detail

Brand Magic Chef

Model Number 469-1

Color White

Dimensions (L x W x H) 34.29 x 21.84 x 40.39 cm (13.5 x 8.6 x 15.9 inches)
Weight 3.27 kg (7.2 Ibs)

Voltage 110 Volts (AC)

Material Plastic

Number of Trays 5

WARRANTY AND SUPPORT




For warranty information and customer support, please refer to the documentation included with your
purchase or visit the official Magic Chef website. Keep your purchase receipt as proof of purchase for any
warranty claims.

For further assistance, you may contact Magic Chef customer service through their official channels.
Please have your model number (469-1) and purchase date available when contacting support.

© 2024 Magic Chef. All rights reserved.
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Magic Chef Food Dehydrator LD-1010: Instructions, Recipes, and Usage Guide
Comprehensive guide for the Magic Chef Food Dehydrator (Model LD-1010, #469-1) including
important safety precautions, operating instructions, tips for dehydrating various foods, detailed
drying charts, and recipes for fruits, vegetables, jerky, and more.

Magic Chef Chest Freezer Instruction Manual MCCF5WBX MCCF7WBX
This comprehensive instruction manual from Magic Chef provides detailed guidance on the safe

installation, operation, maintenance, and troubleshooting for the MCCF5WBX and MCCF7WBX
chest freezer models.
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Magic Chef MCM1611ST 1.6 Cu. Ft. Countertop Microwave Oven User's Manual

User's manual for the Magic Chef MCM1611ST 1.6 Cu. Ft. countertop microwave oven. Includes
safety instructions, installation guide, operating procedures, care and cleaning tips, troubleshooting,
and warranty information.

16 Cu.Ft.
Countertop Microwave Oven
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Magic Chef 1.6 Cu. Ft. Countertop Microwave Oven User's Manual
User's manual for the Magic Chef 1.6 Cu. Ft. Countertop Microwave Oven (Model HMM1611ST),

covering installation, operation, safety, care, and troubleshooting. Includes product registration
information.
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Magic Chef Dishwasher Installation Manual

This installation manual provides detailed instructions for installing Magic Chef dishwashers,
including safety precautions, specifications, parts lists, and step-by-step guidance for electrical
preparation, mounting, leveling, water supply connection, drain hose connection, and toe kick
installation. It also includes an installer checklist and troubleshooting tips.

Magic Chef Microwave Oven Use and Care Manual (MCO160UWF, MCO160UBF, MCO160SF,
MCQO160UQF)

This comprehensive manual provides detailed instructions for the Magic Chef Microwave Oven
models MCO160UWF, MCO160UBF, MCO160SF, and MCO160UQF. It covers safety precautions,
installation, operation, features, maintenance, and troubleshooting.
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