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Food Dehydrator

Models: 177LTO6A, 177L187, 177LT93
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Please read this manual carefully before using.
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NOTE: Save these instructions for future reference.

Index

Brief introduction ... ———— 3
[0 o1 - 1 1o o 4
Food Preparation and Dehydration..........cccccoimimiiimmsiimssiinse e 4
Safe Use INStrucCtions........couueeeeeiiiiiiiiiiie s 5
Product Cleaning, Repair and Maintenance..........cccccccceeimmeeeiisrrcenssssennnans 5

2 www.AvantcoEquipment.com



User Manual

Brief introduction

Digital Control Panel
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1. ON/OFF: to turn on/off the machine

2. TIME: to adjust the time for up to 24 hours
3. TEMP: to adjust the temperature of the unit
4. (¥ : increase the temperature and time

5. (=) : decrease the temperature and time

Specifications
MODEL NO. Voltage Hz Wattage Trays
177LT06A 120V 60Hz 400W 6
177LT87 120V 60Hz 1000W 12
177LT93 120V 60Hz 1500W 24
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Operatlon

Put the sliced food on the trays and adjust the temperature to the needed degree.

* When the machine is on air comes out from the front door and you can hear the
machine working.

» Adjust the drying time according to different foods and personal taste.

« Connect the machine to power and turn the machine on. Use the time/temperature buttons to
set the time/temperature you need. The time must be longer than 1 hour and the temperature
must be more than 95° F.,

Food Preparation and Dehydration

A. Fruits and Vegetables

« Clean the fruit/vegetables and pick out any rotten fruit

» To avoid oxidation and color changes you can immerse the fruit pieces in lemonade, salty
water or pineapple juice and then dehydrate.

B. Meat

+ Cut the meat into thin pieces or strips.

Marinate the meat for at least two hours.

C. Herbs and flowers

Dry fresh leaves

» After they are dehydrated, keep them in a paper bag or sealed bottle and then putin a
cool place
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Safe Use Instructions

« Put the machine on a flat surface and make sure there is nothing in front of the vents.

« The longest usage time can not exceed 48 hours to avoid the lifetime of the machine being
influenced.

« When the machine is working, flammable items should be at least 6 feet away from
the machine.

« To dry the food better, it is suggested you change the position of the trays.

« When you are finished using the machine, make sure to clean the trays. The trays can be
washed with warm water. Use soft cotton or cleaning chemicals when needed, and then
wipe dry.

« To use the machine safely, please read this manual carefully.

» This machine cannot be operated with external timer or individual remote control system

Keep the machine away from children.

Do not overload the trays

Product Cleaning, Repair and Maintenance

» Before cleaning the machine, un-plug from the socket and wait for it to cool down
 After the food is finished drying, wash the trays with warm water. Use soft cotton or cleaning
chemicals when needed, and then wipe dry. Do not use any corrosive cleaners.
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Equipment Limited Warranty

Avantco warrants its equipment to be free from defects in material and workmanship for a period of 1 year. This is the sole
and exclusive warranty made by Avantco covering your Avantco brand equipment. A claim under this warranty must be made
within 1 year from the date of purchase of the equipment. Only the equipment’s original purchaser may make a claim under
this warranty. Avantco reserves the right to approve or deny the repair or replacement of any part or repair request. The
warranty is not transferable. Avantco Equipment installed in/on a food truck or trailer will be limited to a period of 30 days
from the original date of purchase.

To Make a Warranty Claim:
For Warranty Inquiries contact the location where you purchased the product:

e WebstaurantStore.com: Contact help@webstaurantstore.com. Please have your order number ready.
e The Restaurant Store: If you purchased this unit from your local store, please contact your store directly.
e TheRestaurantStore.com: Online purchases, call 717-392-7261. Please have your order number ready.

Failure to contact the designated location prior to obtaining equipment service may void your warranty.

Avantco makes no other warranties, express or implied, statutory or otherwise, and HEREBY DISCLAIMS ALL IMPLIED
WARRANTIES, INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY AND OF FITNESS FOR A
PARTICULAR PURPOSE.

This Limited Warranty does not cover:

e Equipment sold or used outside the Continental United States

e Use of unfiltered water (if applicable)

e Avantco has the sole discretion on wearable parts not covered under warranty

e Equipment not purchased directly from an authorized dealer

e Equipment used for residential or other non-commercial purposes

e Equipment that has been altered, modified, or repaired by anyone other than an authorized service agency

e Equipment where the serial number plate has been removed or altered.

e Damage or failure due to improper installation, improper utility connection or supply, and issues resulting from
improper ventilation or airflow.

e Defects and damage due to improper maintenance, wear and tear, misuse, abuse, vandalism, or Act of God.

Any action for breach of this warranty must be commenced within 1 year of the date on which the breach occurred.

No modification of this warranty, or waiver of its terms, shall be effective unless approved in a writing signed by the
parties. The laws of the Commonwealth of Pennsylvania shall govern this warranty and the parties’ rights and duties under
it. Avantco shall not under any circumstances be liable for incidental or consequential damages of any kind, including but
not limited to loss of profits.
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