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Stainless Steel PROBLEM SOLVING

D envarator MO ISTURE IN THE CONTAINE

16racks

R

CAUSE: Incomp lete Dry ing. Food cut uneven ly, thu s incomp lete dry ing .
Dried foods left at room temperatu re too ong after cooling ,

mo is ture has re-en tered the foods .

PREVENTION: Test food fordryness before remov ing from the dehydrator. Cut
foods even ly. Cool qu ick ly and package immediate ly

Dry ing
Gu ide

MOLD ON FOOD
DEHYDRATIN G G UID E

CAUSE:ITEM I ncomplete dry ing . Food not checked for mo isture content within
a week . S torage conta iner not a ir-tight . Storage temperatu re
too warm/mo isture in food . Case harden ing may have occu rred ,

mean ing the food was d r ied at too h igh of temperature and food

was dr ied on the outs ide but not completed dr ied o n the inside .

HERBS 95-125    35-52

RAIS ING BREAD 110-115  43-46

YOGURT 11 5        46

VEGETABLES 120-135  49-57

◎ FRUIT&FRUIT ROLLS 135-145  57-63

PREVENTION: Testsevera lfood pieces fordryness. check the storage container
within 1week for mo isture then redry food i f needed . use ai r-t ight
conta iners for storage.Store food s in coo l areas that are 70°f(21 c)
or below. D ry foods at appropria te tempe ratu res/use the d rying
gu ide for reference.

MEATS,FISH&JERKY 145-155  63-68
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BROWN SPOTS ON VEGETABLES

CAUSE: Too high of dry ing temperature used . Vegetab les were over-dried.

PREVENT ION: Dry foods atappropr iate temperatures/use the drying guide for
reference . Check foods often for d ryness.

FOOD ST ICKING TO THE RACKS

CAUSE:       Food no t being turned over .

PREVENTION : Afterone hou rof dehydrating, use a spatula and fl ip the foods.

CAUTION! EDGES MAY BE SHARP!
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