
FOOD DEHYDRATOR 

https://manuals.plus/m/36fde32a5026eef8f94d87deec2916a2ed9672bbdf74cf27ee25f00653fa5cc8


Normal Voltage:  120V, 60Hz 

Normal Power:   W 

Thermostat:     95°F-1 °F 

Use for smaller items such as herbs and berries; and sticky items such as banana & tomatoes. 

Makes delicious fruit rolls naturally. When not using as Fruit Roll Tray, store at the bottom of the unit as a 
crumb tray. 



power supply comply with the specifications on the food dehydrator�s rating label.



None of the product�s parts are dishwasher safe, unless explicitly specified otherwise.

Please don�t turn the draught of engine towards others or tinder.
Please don�t keep it 

Don�t keep the device in the 

on�t operate the device with wet hands.



 stainless steel tray, each tray can�t over 0.6kgs food

167



RAW mode : temperature 113°F ,24 hours (The screen will show RAW )

4.     To Adjust Temperature (95°F-1 °F)
Press the TIME/TEMP button and the temperature in the display window will begin to flash (if the time flashes, 
press the TIME/TEMP button again).
Press the + or – buttons to select the desired temperature. To change the temperature rapidly, hold down the 
+ or – buttons. The temperature range for this dehydrator is 95°F to 1 °F.

5.     To Set Timer (30 minutes -- 4  hours)
Press the TIME/TEMP button and the time in the display will begin to flash. (If the temperature flashes, press
the TIME/TEMP button again.)
Press the + or – buttons until the desired time is displayed. If you hold down the + or – buttons, the time will
change rapidly.

6.Press START/STOP to start dehydrating within 5 seconds. The dehydrator will start heating. TIME/TEMP
 will stay lit, and the other buttons will tum off.

Note: If don’t press START/STOP to start dehydrating within 5 seconds, the dehydrator will go into standby mode. 
If you press START/STOP again to stop dehydration, the timer countdown will reset and the dehydrator will go 
into standby mode. 

7.Optionally, you can change the time and temperature at any time by pressing TIME/TEMP.

8.     FAST/RAW button :
FAST mode : temperature 167°F , time 10 hours (The screen will show FAST )

9.     KEEP WARM button :
This is optional function, press KEEP WARM button, the screen will show KEEP WARM, and the unit will
keep on working for more 24 hours (95°F) after finish drying .
After the time has elapsed, the screen will show 88:88 and the heating element will turn off. The fan will
continue running for 10 seconds, and the unit will beep 5 times to signal that the drying time has finished
and the heater element has switched off.

Note: If you do not have time to dry all the food in one day, you can dry them the next day. In this case, you
should store the food in a container/polyethylene bag and put it in the freezer. 

1 .Unplug the unit at the power outlet.

Hints:
·This dehydrator includes 7 trays and an overheat protection. The host contains heating elements,
motor, fan and thermostat.
·The air vents on the tray allow air to be circulated.
·Using a controlled heat temperature, Air from the back flow into each tray drying moisture..
·Depending on the moisture in the food itself and the humidity in the air, drying operation time can
change. Use the dryer in a dust free, well ventilated, warm and dry room. Well air ventilation is also
important.

· Fruit and vegetables dried in your food dehydrator will be different in appearance from those

·Records of humidity, weight of produce before and after drying times, will be helpful to improving your
drying techniques for the future.

sold in health food stores and supermarkets. This is due to your food dehydrator uses no
preservatives, no artificial coloring and only natural additives.















as the starter. The larger the container the longer the fermentation time. If the yoghurt isn�t 

yoghurt will firm up more once it�s refrigerated.

� 

� : Because homemade yoghurt doesn�t have any preservatives or 

� 



� Fresh or canned fruit can be used to make fruit rolls, simply substitute weight for

� If using fresh fruit, you will need to peel and cook it first so that it can be pureed in a blender for the 

� The prepared
� The fruit should be spread to an even thickness of about 5mm. The fruit, once pureed, needs to be a 

� If mixture is too runny, you can add pureed apple or pear to the mixture to make up

� Make sure the fruit rolls are dried continuously at the recommended temperature and time.
� Once dried, the fruit rolls should be
� Remove fruit rolls from trays when still warm and roll up to form logs.
� Wrap in non

� Suitable fruits for rolls include: Apple, apricot, berries, cherries, mango, peaches, pears, and plums.



� Choose lean meat without much marbling (fat distributed throughout meat).

� Marinate the meat in its whole form and slice after marin



� Store the marinated meat in the fridge for up to 12 hours. Drain well.
� The meat need

� Sometimes partially freezing the meat first, and then slicing it makes slicing easier.

� Always slice the meat across the grain. Meat sliced with the grain falls apart and can have a chewy 

� Dehydrated meat needs to be stored in an airtight container in the fridge for up to

� Once the drying time is complete, cool beef to room temperature and pat surface



¹ ³ cup olive oil



¹ ³ cup maple syrup



s that �breathe� or have a weak seal.




