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Please keep this instruction manual for future reference
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7:00 am to 12:00 am CST (daily)

Live Chat at: www.academy.com

Email: customerservice@academy.com
(Made in China)

Final — 12/18



Table of Contents

WaNINES. . e iere et cece et e s tee st aeesaeasstesnaes snasesseaessnssesassseesesssessnnneans
LYo ] =1 1o I 2= | €T OO
FANY =10 0] o1 AVANE o T 4 g0 Tt o] o 10
Drying GUIAEIINES......vcccie ettt et et e e esr e e esr e e e e
Care and MaiNtENANCE.......c.ueeveircer e crtrcre e e e e s e ssr e saeaeaaee s aeanes
Warranty Information.............coiiiiiiiii

2

3
4-5
6-9
10
11

Note: Before beginning assembly of product, make sure all

parts are present. Compare parts with package content list and

hardware contents. If any part is missing or damaged do not
attempt to assemble the unit. Contact customer service for
replacement parts.
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IMPORTANT SAFEGUARDS

With proper care, your Food Dehydrator is designed to provide years of household
service.

Be sure to follow these basic precautions when using this electrical appliance. Read all
instructions before using.

1.Do not touch heating coil.

2.Do not touch hot surfaces.

3.To protect against electrical hazards do not immerse cord, plugs, or the base
assembly in water or other liquid.

4.Close supervision is necessary when any appliance is used by or near children.
5.Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts.

6.Do not plug in dehydrator while top is inverted (storage position) and do not invert
top into bottom for storage until unit has completely cooled down.

7.Do not operate any appliance with a damaged cord, plug, after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair, or adjustment.

8.The use of accessory attachments is not recommended by the appliance
manufacturer. This may cause hazards.

9.Do not plug in outdoors.

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

11.To clean, wipe with damp cloth or sponge and mild soap.

12.Do not pour liquids in the dehydrator.

13.Do not use appliance for other than intended use.

14.Do not let cord hang over edge of table or counter, or touch hot surface.
15.Ensure that the trays and lid are secure during use.

16.Before initial use, clean the drying trays thoroughly in warm, soapy water and let
dry. Run the dehydrator for a full cycle at the highest temperature before drying any
food.

17.This appliance has a polarized plug (one blade is wider than the other.) To reduce
the risk of electrical shock, this plug will fit in 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 modify the plug in any way.

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY
DO NOT USE IN AUTOMATIC DISHWASHER
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Parts List

A | Power Unit

B | Power Plug

C | Food Tray

D | Base

E | Mesh Tray

F | Roll up tray K 2
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Assembly and Operation Instructions

Step 1:
1. Install each tray one by one

2. Place the ingredients in a single layer,
evenly, on each tray.

3. ltis suggested to fill with at least 4 trays.

Step 2:

1. You can use roll up trays or mesh trays to
make fruit rolls.
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Assembly and Operation Instructions

Step 3:
1. Turn the knob to intended temperature m;éﬁ@.
according to temperature guide. mf‘o
57T
2. Power: 120v 60Hz 450W st

Us’F
%o
10
A

e e
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DRYNESS TEST

Fruits should be pliable and leathery with no pockets of moisture. There is a tendency
to over dry fruits until they are tough and hard. Over dried fruits do not store as well
as properly dried fruits, do not taste as good, and have less nutritional value. Properly
dried fruits should contain about 15-18% moisture, and feel soft but not squishy.
Vegetables should be tough or brittle. They store best when they contain about 5%

moisture.

CLEAN AND PREPARE MEAT WITH SPECIAL CARE

Meat products are more susceptible to harmful bacteria than other foods. When
handling any of these meats, dried or fresh, take these precautions:

1. Wash hands thoroughly with a mild solution of detergent bleach, and water.

2. Wash all utensils, bowls, dishes, counters and chopping boards with this same
solution.

3. Thoroughly wash food trays after drying meat, fish or poultry.

4. After opening a sealed container of dried meat, fish or poultry use it all as soon as

possible.
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Vegetables Fruit Drying Guidelines

Vegetables will vary in their drying times. Blanching decreases drying times, but not
all vegetables are blanched. The average drying times below are general and depend
on different variables. For more accurate times, keep records of your own specific
experience and record them.

1. Spread vegetables in single layers unless otherwise noted.
2. Usual drying temperature is 130,_F to 145 F (557 to 63 :;__C)

DRYNESS
VEGETABLE PREPARATION TEST

] towel Jlea
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Fruit Drying Guidelines

Expect a variance in the time needed to dry different fruits. Drying times are affected
by the size of the load, fruit thickness, the moisture content of the food itself, as well
as other variables. The guidelines below are general. For the most accurate drying
times, keep records of your own specific experiences.

1. Spread fruits in single layers unless otherwise noted.

2. Usual drying temperature is 135;_,F (57+C)

FRUIT PREPARATION DRYNESS TIME
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Meat Jerky Preparation Table (Set temperature from 145° Fto 155° F/
63° Cto68° C)
& 4=

Fresh or frozen lean meat makes the best jerky. The lower the fat content of the meat,
the better jerky it will make. Lamb and cured pork (ham) expire sooner because of
their high fat content. Pork must be well-cooked before using it for jerky - use only
precooked and processed ham. Four pounds of lean, boneless meat makes about 1
pound of jerky. Follow these steps:

1. Spread seasoned meat in single layers.

2. Usual drying temperature is 145 °4_ Fto 155:_ F(63Cto 68;_C)

1/2” Slightly chewy 6 to 15
-~ but not brittle houts

Lean flank or round steak

Beef Jerky | v
| “inches thick

slices about 1 to 1-
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Care and Maintenance

REMEMBER

Ner Zl.The best results are achieved when the quality of the food is high. Be sure to select

anTy ripe produce in good condition, as one bad food may give an off-flavor to the entire
)

ot.

2.Clean produce is important . Wash thoroughly, remove soft or spoiled areas, slice

and pre-treat if necessary. Be certain that your hands, your cutting utensils and your

—food preparing area are also clean.

3.You can expect variation in the drying times. Drying times are affected by the size of

the load, thickness of the sliced produce, humidity of the air, and the moisture

| content of the food itself.

L 4.Be sure to let the produce cool before testing for dryness.

L 5.Trays may be fully loaded, if desired, with pieces barely touching but not

overlapping.

LG.About six to ten percent of the moisture may remain in your foods without danger
of spoilage. Many dried foods will have a leathery consistency, rather like licorice.
7.To remove seeds or pits from prunes, grapes, cherries, etc., dehydrate 50% then pop
eeds out. This prevents juice from dripping out.
8.To clean, wipe with damp cloth or sponge and mild soap.

(L 9.Do not pour liquids in the dehydrator.

L‘Wmo M ABOUT ((ENING }@ CTORAG &
oo Teourte shooting
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Warranty Information

This product has been manufactured under the highest standards of quality and
workmanship. We warrant to the original consumer purchaser that all aspects of this
product will be free of defects in material and workmanship for one year from the date
of purchase. A replacement for any defective part will be supplied free of charge for
installation by the consumer. Defects or damage caused by the use of other than
genuine parts are not covered by this warranty. This warranty shall be effective from the
date of purchase as shown in the purchaser receipt.

This warranty is valid for the original consumer purchaser only and excludes industrial,
commercial or business use of the product, product damage due to shipment or failure
which results from alteration, product abuse, or product misuse, whether performed by
a contractor , service company , or consumer. We will not be responsible for labor
charges and/or damage incurred in installation, repair or replacement nor for incidental
or consequential damage.
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