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B0F7LNJWP3

Generic Commercial Food Dehydrator Machine
User Manual
Model: B0F7LNJWP3

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, maintenance, and troubleshooting of
your Generic Commercial Food Dehydrator Machine. Please read this manual thoroughly before first use and retain
it for future reference.
The food dehydrator is designed to remove moisture from various foods, including fruits, vegetables, meats, and
herbs, preserving their nutrients and extending their shelf life. It features a stainless steel construction, adjustable
timer and temperature controls, and a 360° hot air circulation system for even drying.

2. SAFETY INSTRUCTIONS

General Safety

Always place the dehydrator on a stable, heat-resistant surface.

Ensure the power outlet matches the voltage requirements of the appliance (110V for this model).

Do not immerse the appliance, cord, or plug in water or other liquids.

Keep the appliance out of reach of children and pets.

Unplug the dehydrator from the outlet when not in use and before cleaning.

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

Ensure proper ventilation around the unit during operation.

Electrical Safety

Do not use extension cords unless absolutely necessary, and ensure they are rated for the appliance's power.

Never pull the power cord to disconnect from the outlet; grasp the plug firmly.

3. PRODUCT OVERVIEW

The Generic Commercial Food Dehydrator Machine is constructed from durable stainless steel, featuring a glass
front door for easy monitoring. It includes 8 or 10 food-grade 304 stainless steel trays, each measuring 11.8 x 11
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inches (300 x 280 mm).

Image: Close-up view of the dehydrator's internal trays, carrying handle, and glass front door, highlighting its design and
components.

Key Features:

8/10 Stainless Steel Trays: Food-grade 304 stainless steel trays (11.8 x 11 inches) for ample drying capacity.

Durable Construction: Corrosion-resistant 201 stainless steel body with a glass front door and built-in LED
light.

Adjustable Timer & Temperature: Control panel allows setting time from 0.5 to 24 hours and temperature
from 86-194°F (30-90°C).

360° Hot Air Circulation: Rear-mounted 800W drying fan ensures even drying without tray rotation.

Touch-Control LED Display: For easy operation and monitoring.

What's in the Box:



Stainless Steel Food Dehydrator Unit

Stainless Steel Mesh Screens (included with trays)

Fruit Trays

Other Accessories (as specified by manufacturer)

4. SETUP

1. Unpack: Carefully remove all packaging materials from the dehydrator and its accessories. Inspect the unit for
any damage.

2. Initial Cleaning: Before first use, wash the stainless steel trays and mesh screens with warm, soapy water.
Rinse thoroughly and dry completely. Wipe the interior and exterior of the dehydrator unit with a damp cloth.

3. Placement: Place the dehydrator on a flat, stable, and heat-resistant surface. Ensure there is adequate space
(at least 6 inches) around all sides of the unit for proper ventilation. Do not place it near heat sources or in
direct sunlight.

4. Power Connection: Plug the power cord into a grounded 110V electrical outlet.

5. OPERATING INSTRUCTIONS

Preparing Food for Dehydration

Wash and prepare your food items (e.g., slice fruits and vegetables evenly).

Arrange food in a single layer on the trays, ensuring air can circulate freely around each piece. Do not overlap
food.

Insert the loaded trays into the dehydrator.

Using the Control Panel



Image: The dehydrator's control panel displaying recommended temperature and time settings for fruits, vegetables, nuts, herbs,
meat, and yogurt.

1. Power On: Press the power button (U) on the control panel to turn on the dehydrator. The LED display will
illuminate.

2. Set Temperature: Use the '+' and '-' buttons to adjust the desired drying temperature. The temperature range
is 86-194°F (30-90°C). Refer to the image above for recommended settings for different food types.

3. Set Timer: Press the timer button (Clock icon) and then use the '+' and '-' buttons to set the drying time. The
timer can be set from 0.5 to 24 hours.

4. Start Dehydration: Once temperature and time are set, the dehydrator will begin operation automatically after
a few seconds, or you may press the start button if available. The fan will activate, and the heating element will
begin to warm the unit.

5. Monitoring: The built-in LED light and large viewing window allow you to monitor the drying process without
opening the door.

6. Completion: The dehydrator will automatically shut off once the set time has elapsed. Unplug the unit and
allow the food and trays to cool before handling.

Recommended Drying Guidelines:



Fruits: 130-140°F (8-12 hours)

Vegetables: 130-140°F (8-12 hours)

Nuts: 130-160°F (8-12 hours)

Herbs & Flowers: 95-110°F (8-12 hours)

Meat (Jerky): 140-165°F (8-12 hours)

Yogurt: 170-195°F (8-12 hours)

Note: Drying times are approximate and may vary based on food thickness, moisture content, and ambient humidity.

6. MAINTENANCE AND CLEANING

Cleaning the Trays and Mesh Screens

Image: Visual guide showing the ease of cleaning the dehydrator trays, suitable for both hand washing and dishwasher use.

After each use, allow the trays and mesh screens to cool completely.



Remove any food residue.

Wash the stainless steel trays and mesh screens with warm, soapy water. A soft brush can be used for
stubborn residue.

The trays are dishwasher safe for convenient cleaning.

Rinse thoroughly and dry completely before storing or re-using.

Cleaning the Dehydrator Unit

Ensure the unit is unplugged and completely cool before cleaning.

Wipe the interior and exterior surfaces of the dehydrator with a damp cloth. For stubborn stains, use a mild
detergent on the cloth, then wipe with a clean, damp cloth.

Do not use abrasive cleaners, scouring pads, or harsh chemicals, as these can damage the finish.

Never immerse the main unit in water or any other liquid.

Ensure all parts are dry before storing or next use.

Storage
Store the dehydrator in a cool, dry place, away from direct sunlight and moisture. Ensure all components are clean
and dry before storage.

7. TROUBLESHOOTING

Common Issues and Solutions

Problem Possible Cause Solution

Dehydrator
does not
turn on.

Not plugged in; power
outlet issue; unit
malfunction.

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

Uneven
drying.

Overloaded trays; food
sliced unevenly; poor air
circulation.

Do not overload trays; ensure food is in a single layer. Slice food to
uniform thickness. Ensure adequate space around the unit for
ventilation.

Dehydrator
is too
noisy.

Normal fan operation; unit
not on a stable surface.

A certain level of fan noise is normal. Ensure the unit is on a flat,
stable surface to minimize vibrations.

Food not
drying
properly.

Incorrect temperature/time
settings; high humidity;
food too thick.

Verify temperature and time settings are appropriate for the food
type. Increase drying time or temperature if necessary. Ensure food
is sliced thinly and evenly.

8. SPECIFICATIONS



Image: Detailed diagram illustrating the external dimensions of the dehydrator unit and the size of its individual trays.

Model: B0F7LNJWP3

Brand: Generic

Material: Stainless Steel (201 body, 304 trays)

Tray Quantity: 8 or 10 layers (depending on variant)

Tray Size: 11.8 x 11 inches (300 x 280 mm)

Power Supply: 110V, 50/60HZ (for this model)

Power Output: 800W

Time Range: 30 minutes - 24 hours

Temperature Range: 86-194°F (30-90°C)

Machine Size (approx.): 15.6" (39.5cm) Width x 13.6" (34.5cm) Depth x 16.9" (43cm) Height

Weight (approx.): 11.6kg (8-tray) / 13kg (10-tray)

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation provided with your purchase or



contact the retailer directly. Specific warranty terms may vary based on the point of purchase and region.
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