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1. INTRODUCTION

Thank you for choosing the Cecotec VitaDry Pro Food Dehydrator. This appliance is designed to efficiently
dehydrate a variety of foods, preserving their nutrients and extending their shelf life. With its adjustable trays,
precise temperature control, and digital timer, you can easily create healthy snacks, dried fruits, vegetables,
and more. Please read this manual thoroughly before first use to ensure safe and optimal operation.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and/or injury to persons, including the following:

o Read all instructions before using the appliance.

» Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or appliance in water or other liquid.

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

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

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

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

o Do not let cord hang over edge of 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 Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to
"off", then remove plug from wall outlet.

« Do not use appliance for other than intended use.

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

3. Probuct COMPONENTS
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The Cecotec VitaDry Pro Food Dehydrator comes with the following main components:

« Main Base Unit: Contains the heating element, fan, and digital control panel.
« Dehydration Trays (5): Transparent, stackable trays for holding food items. These are height-adjustable.

o Top Lid: Covers the uppermost tray to retain heat and ensure even dehydration.
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Image: Front view of the Cecotec VitaDry Pro Food Dehydrator, showcasing its main base unit, transparent trays, and digital
control panel.

4. SETUP

Follow these steps to set up your dehydrator before first use:

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or
transport.

2. Clean: Before initial use, wash the dehydration trays and the top lid with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the main base unit with a damp cloth. Do not immerse the base unit in
water.

3. Assemble Trays: Place the clean, dry trays onto the main base unit. The trays are designed to be
stackable and can be adjusted in height to accommodate different food thicknesses.

4. Place Lid: Position the top lid securely on the uppermost tray.

5. Position Appliance: Place the assembled dehydrator on a stable, flat, and heat-resistant surface, away
from walls or other appliances to ensure proper air circulation.

6. Connect Power: Plug the power cord into a grounded electrical outlet.



Image: A user demonstrating the placement of a tray filled with food into the dehydrator, highlighting the adjustable tray

system.

5. OPERATING INSTRUCTIONS

5.1. Digital Control Panel

The dehydrator features an intuitive digital control panel for easy operation. The display shows the set
temperature and remaining time. Buttons allow for power on/off, temperature adjustment, and timer setting.



Image: A close-up view of the digital control panel, showing the display and control buttons, with a hand interacting with them.

5.2. Setting Temperature

The dehydrator allows for precise temperature control from 35°C to 70°C (95°F to 158°F). Use the
temperature control buttons (usually indicated by up/down arrows or a thermometer icon) to select your
desired dehydration temperature. Lower temperatures are suitable for herbs and delicate items, while higher
temperatures are for meats and denser foods.

5.3. Setting Timer

The digital timer can be set from 30 minutes up to 48 hours. Use the timer control buttons (usually indicated by
a clock icon or up/down arrows) to set the desired dehydration duration. The appliance will automatically shut
off once the timer expires.

5.4. Dehydration Process

Once the temperature and timer are set, the dehydrator will begin operation. The fan will circulate warm air
evenly across all trays, ensuring consistent drying. For best results, ensure food items are sliced uniformly and
not overcrowded on the trays. Rotate trays periodically for very large batches if desired, though the design
aims for even drying.



530 &

cecoLet

Image: The dehydrator in operation, showcasing multiple trays filled with different types of food undergoing the dehydration
process.

6. MAINTENANCE AND CLEANING

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

o Before Cleaning: Always unplug the dehydrator from the power outlet and allow it to cool completely
before cleaning.

o Trays and Lid: The dehydration trays and top lid are dishwasher safe or can be washed by hand with
warm, soapy water. Rinse thoroughly and dry completely before reassembling or storing.

« Base Unit: Wipe the exterior of the main base unit with a soft, damp cloth. For stubborn stains, use a mild
detergent. Do not use abrasive cleaners or scouring pads. Never immerse the base unit in water or any
other liquid.

o Storage: Store the clean and dry dehydrator in a cool, dry place, away from direct sunlight.

7. TROUBLESHOOTING

If you encounter any issues with your Cecotec VitaDry Pro Food Dehydrator, please refer to the table below
for common problems and their solutions.

Problem Possible Cause Solution



Problem

Dehydrator
does not
turn on.

Timer
does not
go up to
48 hours.

Food is not
drying
evenly.

Appliance
makes
unusual
noise.

Possible Cause

Not plugged in;
power outlet issue;
unit malfunction.

Incorrect operation;
specific model
limitation.

Overcrowding trays;
uneven slicing;
improper
temperature.

Fan obstruction;
internal component
issue.

8. SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working outlet. Try a
different outlet. If the issue persists, contact customer support.

Refer to the detailed operating instructions for timer setting. Some
models may have specific button sequences or limitations. If the
manual states 48 hours and it doesn't reach, contact support.

Ensure food is spread in a single layer with space for air circulation.
Slice food uniformly. Verify the correct temperature setting for the
food type. Rotate trays periodically.

Unplug the unit and check for any obstructions around the fan area. If
no visible obstruction, discontinue use and contact customer support.

Key technical specifications for the Cecotec VitaDry Pro Food Dehydrator:

Feature

Brand

Model Number

Power

Voltage

Dimensions (L x W x H)

Weight

Material

Number of Trays

Temperature Range

Timer Range

9. WARRANTY AND SUPPORT

Specification

Cecotec

04949

300 Watts

2.3E+2 Volts (AC)

32 x26x23cm (12.6 x 10.2 x 9.1 inches)
2.6 Kilograms (5.7 Ibs)

Stainless Steel

5 (Adjustable Height)

35°C to 70°C (95°F to 158°F)

30 minutes to 48 hours

Cecotec products are manufactured to the highest quality standards. For information regarding warranty
coverage, technical support, or spare parts availability, please refer to the warranty card included with your
product or visit the official Cecotec website. Keep your proof of purchase for any warranty claims.



For further assistance, you may also contact Cecotec customer service directly through their official channels.

© 2025 Cecotec. All rights reserved.
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