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Product Description
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ltem No: FD-96D

Material Type: SUS201 Body+5US304 Tray
Capacity: 96 Layers

Internal Volume: 0.52m:(520L)

Yield: 260-400kg

Fan motor: 12pcs

Frequency: 50/60HZ

Heating Power: 8000w

Voltage: 110/220/240V1380V
Tray Size: 40*40CM

Tray Distance: 3cm

Temperature: 30-90°C

G.WIN.W: 1921160kgs

Size of Product: 1000*620*1720MM
Size of Package. 1000*660*1780MM
Volume: 1.25CBM
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Real pictures from all angles
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Product Dimension
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Food Dehydrator

Easy To
Clean

Built-in
Lighting

Secure Door Latch

Ensures a tight seal during operation,
preventing heat loss and maintaining
consistent drying conditions.

Exhaust Vent

Efficiently releases hot air,
ensuring even drying and preventing
overheating.

Non-Slip Pads

Ensures stability during operation,
preventing movement and
enhancing safety.




DISHWASHER-SAFE-TRAYS NON-STICK TRAYS
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Healthy&Versatile
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Quiet & Efficient Drying
8000W

Air Circulation iX <50 aB
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Smart Controly
Precise Drying
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Large Capacity
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Easy Steps to Dry Your Food

1.Prep and 2.Arrange Food 3.Adjust Time and 4.Alow Dring to Complete
Cut Your Ingredients Uniformly on Trays Temperature 5tins and Remove the Food



