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YASHE FD-1009A Food Dehydrator Machine User Manual

Model: FD-1009A | Brand: YASHE

1. INTRODUCTION

Thank you for choosing the YASHE FD-1009A Food Dehydrator Machine. This appliance is designed to efficiently
dry a variety of foods, including fruits, vegetables, meats, and herbs, allowing for preservation and the creation of
healthy snacks. This manual provides essential information for safe operation, maintenance, and optimal use of

your new dehydrator.
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Figure 1: YASHE FD-1009A Food Dehydrator Machine

2. IMPORTANT SAFETY INSTRUCTIONS

« 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 the appliance in water or other liquid.

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

« 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.

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

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

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

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.

o Do not use appliance for other than intended use.

o This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock,
this plug is intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet,



reverse the plug. If it still does not fit, contact a qualified electrician. Do not attempt to modify the plug in any
way.

3. Probuct OVERVIEW AND COMPONENTS

The YASHE FD-1009A Food Dehydrator is constructed with a durable stainless steel exterior and features a
transparent door for monitoring the drying process. It includes multiple trays and accessories to facilitate various
dehydration needs.

Components Included:

e 1 x YASHE FD-1009A Food Dehydrator Machine
o 12 x Stainless Steel Trays

o 4 x Mesh Screens (for smaller items)

o 1 x Fruit Roll Sheet (for fruit leathers)

« 1 x Recipe Book

o 1 x User Manual (this document)
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Figure 2: Included Components

Key Features:

« 10 Convenient Presets: Dedicated settings for Apples, Blueberries, Tomatoes, Beef, Chicken, Fish, Herbs,



Nuts, and Yogurt.
Customizable Settings: Adjustable time (1-48 hours) and temperature (95-165°F) via an LED control panel.
Spacious Capacity: 12 stainless steel trays provide ample space for large batches.

Efficient Airflow: 850W motor with rear-mounted fans and 360° airflow ensures even heat distribution,
eliminating tray rotation.

Built-in Light: Allows monitoring of the drying process without opening the door.
Easy Cleaning: BPA-free trays are dishwasher safe.

Convenient Design: Features bottom cord storage and side handles for portability.

10 Convenient Presels for Easy Use

Presets Include Apples, Blueberries, Tomatoes,
Mushrooms, Beef, Chicken, Fish, Herbs, Nuts, and Yogurt.
Create tasty snacks, dried veggies, or yogurt with a single button press.
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Figure 3: LED Control Panel with Presets



360° Airflow Circulation
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Figure 4: 360° Airflow Circulation

4. SeTuP

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

2. Initial Cleaning: Before first use, wash all removable parts (trays, mesh screens, fruit roll sheet) in warm,
soapy water. Wipe the interior and exterior of the dehydrator with a damp cloth. Ensure all parts are
completely dry before assembly.

3. Placement: Place the dehydrator on a stable, heat-resistant surface, ensuring adequate ventilation around
the unit. Do not block the rear fan vent.

4. Power Connection: Unwind the power cord from the bottom cord storage compartment. Plug the appliance
into a standard 120V AC electrical outlet.

5. OPERATING INSTRUCTIONS

General Dehydration Process:

1. Prepare Food: Wash and slice your desired food items to a uniform thickness. For best results, slices
should be consistent to ensure even drying.



2. Load Trays: Arrange the prepared food evenly on the stainless steel trays. Ensure there is sufficient space
between pieces for proper air circulation. Use mesh screens for smaller items like herbs or berries, and the
fruit roll sheet for pureed fruits.

3. Insert Trays: Slide the loaded trays into the dehydrator. Close the door securely.
4. Set Time and Temperature:

o Using Presets: Select one of the 10 convenient presets (e.g., Apple, Beef, Herbs) from the LED
control panel. The dehydrator will automatically set the recommended time and temperature.

o Custom Settings: Alternatively, manually adjust the temperature (95-165°F) and time (1-48 hours)
using the up/down arrows on the control panel.
5. Start Dehydration: Press the Start/Pause button to begin the dehydration process.
6. Monitor Progress: Use the built-in light to check the food's progress without opening the door.

7. Completion: Once the set time expires, the dehydrator will automatically shut off. Carefully remove the
trays using oven mitts or side handles. Allow food to cool before storing.
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Figure 5: Loading 12 Stainless Steel Trays

Official Product Videos:

Your browser does not support the video tag.

Video 1: YASHE Food Dehydrator Machine Overview. This video demonstrates the general features and operation of the YASHE



Food Dehydrator, including food preparation and loading.

Your browser does not support the video tag.

Video 2: YASHE 10 Presets Food Dehydrator Machine. This video highlights the 10 convenient preset functions available on the
control panel for different food types.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your dehydrator.

1. Unplug: Always unplug the dehydrator from the power outlet and allow it to cool completely before
cleaning.

2. Clean Trays and Accessories: The stainless steel trays, mesh screens, and fruit roll sheet are BPA-free
and dishwasher safe. For manual cleaning, wash them in warm, soapy water and rinse thoroughly.

3. Clean Interior: Wipe the interior of the dehydrator with a damp cloth. For stubborn residue, use a mild
detergent. Ensure the interior is completely dry before next use.

4. Clean Exterior: Wipe the exterior with a soft, damp cloth. Do not use abrasive cleaners or scourers that
could damage the stainless steel finish.

5. Storage: Store the dehydrator in a dry, clean place. Utilize the bottom cord storage to keep the power cord
tidy.
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Figure 6: Dishwasher Safe Trays

7. TROUBLESHOOTING

Problem

Dehydrator does
not turn on.

Food not drying
evenly.

Dehydrator is too
noisy.

Food takes longer
to dry than
expected.

Possible Cause Solution
Not plugged in; power outlet issue; Ensure the power cord is securely plugged into a
power button not pressed. working outlet. Press the power button.

Food slices are too thick or uneven; . ) )
) . ) Slice food to uniform thickness. Do not overload
trays overloaded; insufficient air )
trays; ensure space between food items.

circulation.
Normal fan operation; unit not on a Ensure the unit is on a flat, stable surface. A low
stable surface. hum from the fan is normal.

Increase temperature or drying time. Ensure food

Food slices too thick; temperature o i ) ) ]
is sliced thinly and uniformly. Consider ambient

too low; high humidity. humidit
umidity.

8. SPECIFICATIONS

Feature

Brand

Model Number
Material

Color

Wattage
Voltage

Product Dimensions

Detail

YASHE

FD-1009A

Stainless Steel (exterior), BPA-free (trays)
Silver

850 watts

120V

15.86"D x 13.03"W x 15.94"H

ltem Weight 21.8 Pounds
Number of Trays 12
Temperature Range 95-165°F
Timer Range 1-48 hours
Dishwasher Safe Trays Yes

9. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the contact details provided with your purchase
documentation or visit the official YASHE website. Keep your proof of purchase for any warranty claims.



Related Documents - FD-1009A
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YASHE FD-1013A Food Dehydrator Instruction Manual

Comprehensive instruction manual for the YASHE FD-1013A Food Dehydrator. Includes safety
warnings, product description, operating instructions, panel recipes, cleaning and maintenance
guidelines, troubleshooting, and technical specifications.

YASHE GGJ-801 Premium Stainless Steel Food Dehydrator User Manual
User manual for the YASHE GGJ-801 Premium Stainless Steel Food Dehydrator, covering

package contents, specifications, safety instructions, operation, troubleshooting, care, and warranty
information.
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YASHE M21012 Food Dehydrator Instruction Manual - User Guide
Official instruction manual for the YASHE M21012 Food Dehydrator. Learn how to safely operate,

set up, and maintain your appliance. Includes detailed guides for drying fruits, vegetables, meats,
and herbs, plus troubleshooting tips.
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YASHE FD-1019 Food Dehydrator Instruction Manual
Comprehensive instruction manual for the YASHE FD-1019 Food Dehydrator. Learn about product

features, safe usage, assembly, operation, cleaning, maintenance, troubleshooting, and technical
specifications.
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YASHE M21012 Food Dehydrator Instruction Manual

Comprehensive instruction manual for the YASHE M21012 Food Dehydrator, covering operation,
safety precautions, accessory usage, cleaning, maintenance, troubleshooting, and product
specifications.

USER
MANUAL
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YASHE GGJ-261A Food Dehydrator User Manual
Comprehensive user manual for the YASHE GGJ-261A Food Dehydrator, covering safe operation,

technical specifications, parts, maintenance, and troubleshooting.
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