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Dehydrating Made Easy
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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. Otherfood you grow
can be preserved and
Included as part of your
home storage.
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Vaughn J. Featherstone,
AFood Storage, O
Ensign, May 1976, 116




Food Dehydrators
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Vertical Air Flow Dehydrator




Horizontal Air Flow Dehydrator
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Non -Fan Dehydrators
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Dehydrating Made Easy
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Clean Environment




Gather Your Tools

. Making & Using
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Rules to follow:

A Dry food as soon as possible after picking to
maximizenutrients.

A Thin,uniform, slicesdry fastestandmostevenly

A Placefood in single layer, not touching any other
pieces

A Followdirectionsgiven
A Followapproximatedryingtimesgiven

A Checkiood, it driesmuchfasterat the end of drying
period.

A Most food ¢ shouldbe 95%dried whenfinished

A DehydrateFoodsthat processfor the sameamount
of time andtemperaturetogether



Drying Times
4-48 hours
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Packaging and Storing
Dried Foods




Shelf Life of Dehydrated Food
1-30 years
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Constant Temperature
60° = 20 years
95° = 2.5 years




Drying Fruit




Pre -treating the Fruit
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© Grapes Tomatoes
Blueberries Plum
Cherries Peaches
Cranberries Pears

Summer Squash  Zucchini



How to Tell if Fruit is Done

A# OO OAOAOAI AITIAA PE
visible moisture and should not be able to
squeeze any moisture from fruit

A Not be sticky or tacky

A) £# PEAAA &A1 AAA EI EA



Conditioning Fruits




Drying Vegetables




Vegetables

ing

Prepar




ADry vegetables unti l

A Some vegetables shatter if hit with
hammer

A 10% moisture

ADonodt need conditioni
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

Pow e




Storing the Leather



