MDHENDI

Food dehydrator Kitchen Line

For drying fruits, vegetables, herbs, meat, fish, etc. Automatic
fans circulate the warm air for an evenly dried result. Fitted
with 7 stainless steel 375x300 mm trays which can hold up to
500 g each. Trays are evenly spaced and easy to remove and
clean. Housing and door are made from polypropylene and
double walled, better temperature performance. Thanks to the
transparent door you can keep an eye on the drying process.
Delivered with a transparent pad which can be used to catch
the residue on the bottom of the dryer or to make fruit leather.
Digital display, temperature adjustable from 35° to 70°C. Timer
can be set from 30 min up to 24 hours in 30 minute intervals.

Specifications Transport specifications

Materials : PP (Polypropylene), Stainless steel EAN : 08711369229064
Nestable : No Gross weight : 8.82

Collapsible : No Net weight : 7.52

Voltage : 230V

Battery included : No Intrastat code : 84198180
Electrician needed : No Quantity per export carton 1 2

Is liquid : No Sales units per pallet 2 24

Packed per 21

Packaging type : Box

Length (mm) : 345

Width (mm) : 450

Height (mm) : 315

Power (input) (W) : 500

Drain tap : No

Programmable : No
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