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The EZIDRI range of Food Driers have been manu-
factured to the highest standards. As with all house-
hold appliances care should be taken to ensure units 
remain electrically safe and the following instructions 
should be noted.
PLEASE READ ALL INSTRUCTIONS
1. When the unit is first switched on, ensure that the 

fan in the centre of the base is rotating. This will 
be apparent by both sight and sound. If not, 
unplug the EZIDRI immediately and return it to 
your local retailer.

2. The outer surface of the appliance may get hot 
when it is operating.

3. To protect against electrical hazards:
 (a) Do not immerse the Ezidri base, cord or plug 
  in water or other liquid.
 (b) Do not pour or spill water or liquid down the 
  opening  at the top or any other opening.
 (c) When preparing roll-ups or purees, always fill 
  the solid sheet on an individual tray off the 
  EZIDRI base and then carefully transfer the 
  tray to the unit.
 (d) When preparing roll-ups, ensure that the 
  puree is of such a heavy consistency, that it 
  will not spill over the solid sheet. The consis
  tency should be such that a spatula is 
  required to spread the puree evenly.
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 (e) Do not move the unit whilst the produce is 
  being dried.
 (f) Switch off the power and remove the plug 
  before cleaning. (see ‘Care of your EZIDRI’)
 (g) The appliance is not intended to be oper
  ated by means of an external timer or 
  separate remote- control.
4. Unplug the unit from the electrical outlet when 

not in use.
5. Do not operate the appliance if it malfunctions 

or has been damaged in any manner. Return 
the appliance or send to an authorised service 
agent for examination, repair or adjustment.

6. If the supply cord is damaged, it must be 
replaced by the manufacturer, its service agent 
or similarly qualified persons in order to avoid a 
hazard.

7. Do not use the EZIDRI or accessories for any 
other purpose than that for which the appliance 
has been designed for - i.e.: food drying.

8. Do not use accessory attachments not recom-
mended by the manufacturer.

9. Avoid using sharp instruments that could 
damage the EZIDRI.

10. Do not use out doors.
11. Do not let cord hang over edge of table or 

counter, or touch hot surfaces.
12. Do not place on or near a hot gas or electric 

burner, or in a heated oven.
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13. Always refer to the instruction Book supplied 
and if in doubt contact your supplier or national 
distributor for advice.

14. This appliance can be used by children aged 
from 8 years and above and persons with 
reduced physical, sensory or mental capabilities 
or lack of experience and knowledge if they 
have been given supervision or instruction con-
cerning use of the appliance in a safe way and 
understand the hazards involved. Children shall 
not play with the appliance. Cleaning and user 
maintenance shall not be made by children 
unless they are older than 8 and supervised.

15. Keep the appliance and its cord out of reach of 
children less than 8 years.

16. Details on how to clean surfaces in contact with 
food as “CARE OF YOUR EZIDRI” of instruction 
manual.

17. Children should be supervised to ensure that 
they do not play with the appliance.

18. This appliance is intended to be used in house-
hold and similar applications such as:

 - staff kitchen areas in shops, offices and others 
  work ing environments;
 - farm houses;
 -  by clients in hotels, motels and other residen
  tial type environments;
 - bed and breakfast type environments.
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35 years of food drier

EZIDRI Food Driers

food driers.

The unique heated airflow pattern, combined with technological advanced  
circuitry, provide accurate and an even heated airflow temperature, 

ezidri ultra fd1000 digital driers - the ultimate food drier

ezidri snackmaker fd500 digital – family food drier

Control of Temperature from 30ºC - 70°C and Timer from 1 – 48hr by Digital control.
With auto reduction to 30°C on completion of the set time. This is to ensure that 
rehydration will not occur, especially when operated in humid conditions. 

Control of Temperature from 30ºC - 60°C and Timer from 1 – 24hr by Digital control.
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When operating the Ultra or Snackmaker always use use five trays even when 
drying produse on one or more trays.This is to ensure that the unique heated 
airflow system of the EZIDRI is fully utilized.
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OPERATING INSTRUCTIONS  
EZIDRI ULTRA FD1000 DIGITAL 

& SNACKMAKER FD500 DIGITAL 

OPerating instructiOns 
1. connect to mains power supply Buzzer will ‘beep’ once with red light

2. Press Power Button to ‘On’  Buzzer ‘beep’, display shows 
     Temp. 30ºC and Timer 1hr 
     Unit is now in ‘standby mode’

3. set temperature   Adjust as required in 5°C increments

4. set timer    Adjust as required in 1hr increments

5. Press Power Button   Unit commences operating.
 
The Temperature setting (in 5ºC adjustments) and the Timer setting (in 1 hour 
additions). For quick adjustment the buttons can be held down for rapid change for 
both the Time & the Temperature.

note:  ULTRA FD1000 – At the completion of the ‘Time Set’ the unit will revert to 30ºC 
and continue to operate until the unit is switched off. A feature to offset ‘re-hydration’.
SNACKMAKER FD500 – At completion of the ‘Time Set’ the unit will automatically  
turn off. In the event of a power failure, the ‘Time Set’ and ‘Temperature’ feature will 
restart automatically at the previously setting. 

The Temperature and/or the Time, cannot be altered while the unit is running.  
To change settings, press the Power button, unit will stop, then make any adjustments 
to Temp. or Timer and then press the power button again to recommence operating.

6. to turn the unit Off   Press the power button for 2 seconds 
     Unit will stop operating but red light  
     will show that the power is still connected.

1. temPerature setting adjustaBle – fd1000  30 – 70ºc  
fd500    30 – 60°c

2. timer adjustaBle – fd1000  1 – 48hrs 
fd500    1 – 24hrs

3. red indicating ligHt indicates when 
Power is connected

4. POWer sWitcH On and Off

Temp Time
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Temperature 30°C - 60°C
30°C - 70°C
Digital Control

Timer 1hr – 24hrs
1hr – 48hrs

Certification AS/NZ60335.2.9 +
AS/NZ60335.1.2+
EN60335.2.9+   
EN62233:2008
CE -EN 60335-2-9+ - EU
GS Mark   

Warranty 24 months

ULTRA FD1000
DIGITAL

SNACKMAKER
DIGITALEZIDRI DRIERS

All Materials 
BPA Free

kg kg

15 Trays

15 Trays

30 Trays

30 Trays
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ultra  fd1000  d ig ital

FD500 DIGITAL 
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POWer failure: In the event of power failure, both of the units will resume 
operation on previous settings for Temperature and the Timer.
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ULTRA FD1000
DIGITAL

SNACKMAKER
DIGITAL

30°C - 40°C 30°C - 40°C

50°C 50°C

55°C 55°C

60°C 60°C



10



11



12



13



14



15



16

55°C
55°C

Set EZIRI SNACKMAKER FD500and EZIDRIFD1000 on 55C.
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30°C - 40°C

30°C - 40°C
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50°C

50°C
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cup of flour

cup milk
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5 mm
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AcTivATed Almonds

How to sprout almonds and dehydrate:
cover and soak 4 cups almonds in warm water with 1 tablespoon of salt for 
7-24hours, or until the nuts are slightly puffy and show signs of sprouting, 
rinse, dry, sprinkle with salt or other spices if desired, place in your dehydrator
You dry at 40c-65c for 24 to 36 hours, turning occasionally, until dry and crisp.
this same method can be used for other nuts such as raw hazelnuts or raw 
brazil nut.

for soft nuts such as raw pistachios or raw cashew nuts shorten the soaking 
time to between 4-6 hours


