FOOD DEHYDRATOR

ONMICAN //

SERVING THE FOOD INDUSTRY SINCE 1951

Stainless Steel Food Dehydrator

ltem: 47042 Model: CE-CN-0016-D
43222 CE-CN-0010-D

Excellent solution to retain flavours of your food

Effectively dehydrate all kinds of fruits, vegetables, flowers,
herbs, bread slices, dried meat and fish for improving flavor
and extending storage time.

#47042 - 16 Racks

FEATURES

+ Durable and stainless steel body construction

« Strong air convection ensures fast moisture evaporation

« High capacity and easy cleaning food-grade removal trays

« User-friendly design with simple operation

« Built-in safety overheating protection

+ Removable door makes it easy to add and remove trays

+ The convenient 12 hour timer ensures that each batch has
the perfect amount of drying time.

+ Adjustable Temperature 86-167°F control allows drying a
wide variety of foods.

-
#43222 - 10 Racks

Telephone: 1-800-465-0234 Fax: (905) 607-0234 Email: sales@omcan.com Website: www.omcan.com
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16 Racks Food Dehydrator

Item: 47042

TECHNICAL DRAWING & DIMENSIONS
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SPECIFICATIONS
Item Number 47042
Model CE-CN-0016-D
Power 1000 W
Material Stainless Steel
Racks 16

Thermostat Control

30 -75°C /86 - 167°F

Shelf Size

16" x 14.3" / 406 x 362 mm

Electrical

120V / 60Hz / 1Ph

Net Dimensions (DWH)

171" x 20.8" x 23"/ 435 x 528 x 584 mm

Gross Dimensions (DWH)

21.7" x 22.8" x 26"/ 550 x 580 x 66Tmm

Net Weight

414 Ibs. / 18.8 kg

Gross Weight

456 Ibs. / 20.7 kg
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Stainless steel
construction

It is designed to handle
the demands of a
commercial kitchen or
shop environment, and
to match your other
commercial equipment.

Removable Door

The vented stainless
steel door makes it easy
to lift the door off its
frame for accessing the
interior of the cabinet.

Stainless steel trays
High quality food-
grade material that

can withstand frequent
washing, resist rust, and
ensures durability and
hygiene.

User-friendly design

Adjustable timer and
temperature controls
for easy and simple
operation.
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Optional: Additional stainless steel rack #10925
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10 Racks Food Dehydrator

Item: 43222

TECHNICAL DRAWING & DIMENSIONS
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SPECIFICATIONS
Item Number 43222
Model CE-CN-0010-D
Power 1000 W
Material Stainless Steel
Racks 10

Thermostat Control

30 -75°C /86 - 167°F

Shelf Size

16" x 14.3" / 406 x 362 mm

Electrical

120V / 60Hz / 1Ph

Net Dimensions (DWH)

16.5" x 20" x 17"/ 419 x 508 x 431.8 mm

Gross Dimensions (DWH)

20.5" x 23" x 20"/ 520.7 x 584.2 x 508 mm

Net Weight

304 Ibs. / 13.8 kg

Gross Weight

35 Ibs. /15.9 kg
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16"/ 406 mm

Stainless steel
construction

It is designed to handle
the demands of a
commercial kitchen or
shop environment, and
to match your other
commercial equipment.

Removable Door

The vented stainless
steel door makes it easy
to lift the door off its
frame for accessing the
interior of the cabinet.

Stainless steel trays
High quality food-
grade material that

can withstand frequent
washing, resist rust, and
ensures durability and
hygiene.

User-friendly design
Adjustable timer and
temperature controls
for easy and simple
operation.
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Optional: Additional stainless steel rack #10925

Page3/3



