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Electric Food Dehydrator

This electric food dehydrator is equipped with multiple trays for drying various foods. It features
adjustable temperature control and a guide on the lid for optimal drying.

Efficient Food Preservation

This electric food dehydrator is designed for efficient preservation of fruits, vegetables, herbs, and meats. Featuring a multi-tray design, it allows
for batch processing of various food types to create healthy, shelf-stable snacks at home. The intuitive interface includes adjustable temperature
controls and a convenient guide on the lid to ensure optimal drying results for different ingredients.

Technical Specifications

Temperature Range

35°C 75 °C

Minimum Temperature Maximum Temperature

Recommended Drying Settings

Food Category Temperature Time Duration
Herbs 35-40°C 3-6 hours
Vegetables 50-55°C 6-10 hours
Fruits 55-75°C 8-12 hours
Meats 45-75°C 10-16 hours

Features
Key Features Adjustable Temperature, Multi-Tray Design, Integrated Lid Guide, Home Food Preserva-
tion
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