FOOD DEHYDRATORS
for gently preserving foed

Healthy & full of vital nutrients =100:% naturally ROMMELSBACHER

Whether fruit, vegetables, herbs, meat or fish — with ROMMELSBACHER food déhydrators you can use the oldest " '

form of food preservation in a modern way. The humidity is gently removed from the food#Vitamins, minerals.and
fibre are largely preserved, the result is 100 % natural, without additives or preservatives. You can easily and
safely make your own snacks that are both tasty and healthy. The possibilities are endless: fruit leather, vegetable
potato chips, dried fruit, dried meat, but also treats for animals or beautiful natural decorations can be conjured
up. An internal fan ensures even and consistent drying at all levels. A major advantage of these appliances, for a
wide range of dehydration variations, is the adjustable temperature range of 35 °C — 75 °C with timer and
automatic switch-off function. Operation is via Touch Control sensors with a clear display on the front. Thanks to
the double-walled housing, there is excellent thermal insulation, which in turn keeps energy consumption low. To
get started right away, the right accessories are included, such as dehydration trays, dehydration grids and
dehydration mats. Whether small, full-size or XXL — these appliances are perfect for a consciously healthy diet.

Technical data:

e colour: stainless steel/black e electronically controlled temperature regulation,
¢ solid double-walled housing, stainless steel overheating protection
e electronic control with Touch Control sensors e with individually programmable favourites program
e LCD display, timer, automatic switch-off function and keep-warm function

with signal tone e practical recessed grips on the sides, extra-long XL
e temperature adjustable from 35 °C to 75 °C, very cable (1.9 m)

quiet, even temperature distribution on all levels ~ ®  cord take-up, with recipe booklet

type DA 650 DA 950 DA 1050 XXL
power data 230 V ~ 600 W 600 W 1000 W

timer 99 hours 99 hours 99 hours
stainless steel dehydration trays 7 6 10

dehydration surface 0.5 m? 0.6 m2 1.6 m2
dehydration grid 1 1 2

dehydration mat 1 1 2

dimensions 29x42x27.5cm 456x34x315cm  54x43x41.9cm
EAN 40 01797 469014 40 01797 462039 40 01797 465030
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