
All Dried Upé
Dehydrating Made Easy



Why Dry Food?



Now regarding home 
production: Raise animals 

where means and local laws 
permit. Plant fruit trees, 

grapevines, berry bushes, 
and vegetables. You will 

provide food for your family, 
much of which can be eaten 
fresh. Other food you grow 

can be preserved and 
included as part of your 

home storage. 

Vaughn J. Featherstone,

ñFood Storage,ò 

Ensign, May 1976, 116



Food Dehydrators



Vertical Air Flow Dehydrator



Horizontal Air Flow Dehydrator



Non -Fan Dehydrators



Dehydrating Made Easy



Clean Environment



Gather Your Tools



Rules to follow:
ÅDry food as soon as possible after picking to

maximizenutrients.
ÅThin,uniform,slicesdry fastestandmostevenly.
ÅPlacefood in single layer, not touching any other

pieces.
ÅFollowdirectionsgiven
ÅFollowapproximatedryingtimesgiven.
ÅCheckfood, it driesmuchfasterat the endof drying

period.
ÅMost foodςshouldbe95%driedwhenfinished.
ÅDehydrateFoodsthat processfor the sameamount

of time andtemperaturetogether.



Drying Times

4-48 hours

http://images.google.com/imgres?imgurl=http://lib.store.yahoo.net/lib/harvestessentials/D10Fan.jpeg&imgrefurl=http://www.harvestessentials.com/ststdemod10.html&usg=__eKIajxGTqO29qoBk9_Lg9n4Kt5Y=&h=477&w=500&sz=40&hl=en&start=87&sig2=HO9ORUdaKnY4y3i0Dn43tQ&um=1&tbnid=ggoVQg6NT8bXAM:&tbnh=124&tbnw=130&prev=/images%3Fq%3Ddehydrating%2Btray%26ndsp%3D21%26hl%3Den%26rlz%3D1T4TSHB_enUS325US295%26sa%3DN%26start%3D84%26um%3D1&ei=yA9oSvyhDqfStQOR_PmNBw


Packaging and Storing

Dried Foods



Shelf Life of Dehydrated Food

1-30 years

Constant Temperature
60° = 20 years
95° = 2.5 years



Drying Fruit



Pre -treating the Fruit

Grapes Tomatoes

Blueberries Plum

Cherries Peaches

Cranberries Pears

Summer Squash Zucchini



How to Tell if Fruit is Done

Å#ÕÔ ÓÅÖÅÒÁÌ ÃÏÏÌÅÄ ÐÉÅÃÅÓ ÉÎ ÈÁÌÆȣÓÈÏÕÌÄ ÂÅ ÎÏ 
visible moisture and should not be able to 
squeeze any moisture from fruit

ÅNot be sticky or tacky

Å)Æ ÐÉÅÃÅ ÆÏÌÄÅÄ ÉÎ ÈÁÌÆȟ ÓÈÏÕÌÄÎȭÔ ÓÔÉÃË ÔÏ ÉÔÓÅÌÆ



Conditioning Fruits



Drying Vegetables



Preparing Vegetables



Dryness test for Vegetables

ÅDry vegetables until brittle or ñcrispò

ÅSome vegetables shatter if hit with 
hammer

Å10% moisture

ÅDonôt need conditioning like fruits, as lower 
moisture content.



Fruit And Vegetable Leathers



Preparing the Trays



Preparing the Fruit

http://www.flickr.com/photos/kendra-jane/2725481237/
http://www.bostonfoodandwhine.com/wp-content/uploads/2009/03/dsc00890.jpg


Pouring the Leather



Drying the Leather



Storing the Leather


