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INTRODUCTION

This user manual provides comprehensive instructions for the safe and efficient operation of your Magic Mill Food
Dehydrator Machine. Designed for preserving a variety of foods, this appliance features precise temperature and timer
controls, along with a horizontal airflow system for uniform drying. Please read this manual thoroughly before first use and

retain it for future reference.
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Figure 1: Magic Mill Food Dehydrator Machine, showcasing its stainless steel exterior and transparent door with food items on the trays.

Probuct ComPONENTS AND UNBOXING

Upon unboxing, ensure all components are present and in good condition. The Magic Mill Food Dehydrator Machine
comes with the following items:

« 1x Dehydrator Unit: The main appliance with a stainless steel body and transparent glass door.

o 11x Stainless-Steel Drying Racks: Spacious (15.5" x 15.34") and adjustable trays for various food types.

1x Plastic Fine Mesh Tray: Suitable for smaller items like herbs or berries.

1x Nonstick Tray: Ideal for fruit leathers or sticky foods.

1x Set Oven Mitts: For safe handling.



What'’s Included

In The Box?

Includes all your drying needs

1x Mesh Sheet 2x Gloves |: 1x Non-stick Tray

1x Dehydrator 11x Drying Tray —

Figure 2: lllustration of the items included in the product packaging.

SETUP

1. Placement: Position the dehydrator on a stable, flat, heat-resistant surface. Ensure adequate clearance around the
unit for proper ventilation. The dimensions are approximately 21"D x 17"W x 16"H.

2. Power Connection: Plug the power cord into a standard 100V electrical outlet.

3. Initial Cleaning: Before first use, wipe down the interior of the unit and wash all trays and accessories with warm,
soapy water. Rinse thoroughly and dry completely.
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Figure 3: The dehydrator's compact size, suitable for tabletop placement.

OPERATING INSTRUCTIONS

Control Panel Overview

The dehydrator features a user-friendly digital control panel with six simple-touch buttons for setting time and temperature.
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Figure 4: Detailed view of the digital control panel.
o TIME/TEMP Button: Toggles between time and temperature settings.
o +/- Buttons: Adjusts the time or temperature values.
« KEEP WARM Button: Activates a 24-hour keep warm function at 95°F (35°C).

o FAST RAW Button: Pre-programmed settings for Fast Mode (165°F for 10 hours) and Raw Mode (115°F for 24
hours).

o START/STOP Button: Powers the unit on/off and starts/stops the dehydration process.

Setting Time and Temperature

1. Press the START/STOP button to turn on the unit.
2. Press the TIME/TEMP button to select either time or temperature. The selected value will flash on the digital display.

3. Use the +/- buttons to adjust the desired time (up to 24 hours in 30-minute increments) or temperature (from 95°F to
167°F).

4. Once settings are confirmed, press the START/STOP button again to begin the dehydration process.



Loading Trays and Airflow

The dehydrator utilizes a horizontal airflow system with a rear-mounted motor and fan, ensuring uniform drying without the

need to rotate trays.
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Mounted Drying Fan

Digital Adjustable
Timer

Figure 5: Visualization of the 360° airflow circulation for even drying.

o Arrange food items in a single layer on the stainless-steel drying racks. Avoid overcrowding to allow for optimal
airflow.

o For smaller or stickier items, use the provided fine mesh or nonstick trays.

« Slide the loaded trays into the dehydrator. The unit accommodates 11 trays, offering ample drying space.



Figure 6: The dehydrator with trays extended, demonstrating its large capacity for various foods.

Safety Features

The Magic Mill Dehydrator is equipped with safety overheat protection to prevent damage to the unit and ensure safe
operation.
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Figure 7: Safety features and material quality of the dehydrator.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will prolong the life of your dehydrator and ensure optimal performance.

o Unplug: Always unplug the dehydrator from the power outlet before cleaning.
o Trays: The stainless-steel drying racks, fine mesh tray, and nonstick tray are dishwasher safe for easy cleaning.

o Interior/Exterior: Wipe the interior and exterior of the dehydrator unit with a damp cloth. Do not immerse the main
unit in water.

o Storage: Ensure all parts are completely dry before storing the dehydrator.

TROUBLESHOOTING

If you encounter any issues with your Magic Mill Food Dehydrator, please refer to the following common troubleshooting
steps:



Problem

Dehydrator does not
turn on.

Food not drying
evenly.

Unit overheats or
shuts off
unexpectedly.

SPECIFICATIONS

Feature

Brand

Model Number
Material

Color

Wattage

Product Dimensions
Voltage

Item Weight
Number of Trays
Temperature Range

Timer Range

Possible Cause

Not plugged in; power
outlet issue; unit
malfunction.

Overcrowding of trays;
improper food
preparation.

Overheat protection

activated; blocked vents.

Dishwasher Safe Trays

WARRANTY AND SUPPORT

Solution

Ensure the unit is securely plugged into a working outlet. Check the
circuit breaker. If the issue persists, contact customer support.

Ensure food is spread in a single layer with space for airflow. Cut
food into uniform thickness.

Unplug the unit and allow it to cool down. Ensure vents are clear
and not obstructed.

Detail

Magic Mill

MFD-1010

Stainless Steel, Plastic (BPA Free)
Stainless Steel

1000 watts

21"D x 17"W x 16"H

100 Volts

36 Pounds

11

95°F - 167°F (35°C - 75°C)

Up to 24 hours

Yes

For warranty information and customer support, please refer to the official Magic Mill website or the documentation
included with your purchase.

You can also find additional resources and contact information via theMagic Mill Store on Amazon.
A digital version of the user guide is availablehere (PDF).

© 2023 Magic Mill. All rights reserved.
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ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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