
Dehydrating Fruit &

Vegetables

According to the experts

P R E S E R V E  T H E  H A R V E S T



S U C C E S S F U L  DR Y I N G  DE P END S  ON1 .

HEA T ,  A I R  DR YN E S S  AND  GOOD  A I R

C I R C U L A T I O N .

2 .  S E L E C T  F R E S H ,  F U L L Y - R I P E N ED  F R U I T S .

3 .  P R E T R E A T  F R U I T  P I E C E S  B Y  D I P P I N G  I N

A N  A S CORB I C  A C I D ,  C I T R I C  A C I D ,  L EMON

J U I C E  OR  S OD I UM  ME T A B I S U L F I T E

S O L U T I O N ,  MORE  ON  T H I S  B E L OW .

4 .  WHEN  DR Y ,  A L L OW  F R U I T  T O  COND I T I O N

FOR  F OUR  T O  1 0  DA Y S  B E FOR E

P A C K AG I N G  F O R  S T O R AG E .

5 .  P A C K AG E  DR I E D  F R U I T S  I N  T I G H T L Y

S E A L E D  CON T A I N E R S  AND  S T O R E  I N  A

COO L ,  DR Y  P L A C E .

Quick tips



F I R S T ,  T HOROUGH L Y  WASH  AND  C L E AN  F R U I T S

T O  R EMOV E  D I R T  OR  S P R A Y .  S OR T  AND

D I S C A RD  AN Y  F R U I T  T H A T  S HOWS  DE C A Y ,

BRU I S E S ,  OR  MO LD .  S U CH  DE F E C T S  C AN  A F F E C T

A L L  F OOD S  B E I N G  DR I E D ,  T H A T ' S  A  R I S K  NO T

WOR TH  T A K I N G .

P R E - T R E A T  F R U I T S  P R I O R  T O  D R Y I N G :  H I GH L Y

R E COMMENDED .  I T  C AN  HE L P  DE S T RU C T

PO T EN T I A L L Y  HARM FU L  BA C T E R I A

DUR I N G  DR Y I N G ,  I N C L UD I N G  E S CH E R I C H I A  CO L I ,

S A LMONE L L A  S P E C I E S  & L I S T E R I A

MONOC Y TOG EN E S .  I T  A L S O  HE L P S  K E E P  L I G H T -

CO LOUR ED  F R U I T S  F ROM  DARK EN I N G  DUR I N G

DR Y I N G  AND  S T O R AG E  AND  I T  S P E ED S  T H E

DR Y I N G  O F  F R U I T S  W I T H  T OUGH  S K I N S ,  L I K E

CH E R R I E S .  



Here's the Lemon Juice
pretreatment:

M I X  EQUA L  P A R T S  O F  L EMON  J U I C E  AND  CO L D

WA T E R .  CU T  T H E  P E E L E D  F R U I T  D I R E C T L Y

I N T O  T H E  C I T R I C  A C I D  OR  L EMON  J U I C E

S O L U T I O N .  A L L OW  T O  S O A K  1 0  M I NU T E S ,  T H EN

R EMOV E  W I T H  A  S L O T T E D  S POON ,  DRA I N  WE L L

AND  DEH YDRA T E .

F R U I T S  S U CH  A S  GRA P E S ,  P RUN E S ,  SMA L L  DARK

P L UM S ,  HA V E  T OUGH  S K I N S .  T O  A L L OW  I N S I D E

MO I S T U R E  T O  E V A PORA T E ,  “ CH E C K ”  S K I N S

B E F OR E  DR Y I N G  WHO L E  F R U I T S .  T O

C R A C K  S K I N S ,  D I P  F R U I T  I N  BR I S K L Y  BO I L I N G

WA T E R  F O R  3 0  T O  6 0  S E COND S ,  T H EN  D I P

I N  CO L D  WA T E R .  DRA I N .

Crack Skins 



Testing For Dryness
T E S T I N G  F O R  DR YN E S S

F OOD S  S HOU L D  B E  DR Y  ENOUGH  T O  P R E V EN T

M I C ROB I A L  GROWTH  AND

SUB S EQU EN T  S PO I L A G E .  DR I E D  F R U I T S  S HOU L D

B E  L E A T H E R Y  AND  P L I A B L E .  

T O  T E S T  F OOD S  F O R  DR YN E S S ,  R EMOV E  A  F EW

P I E C E S  AND  L E T  COO L  T O  ROOM  T EM P E R A T U R E .

WHEN  WARM  OR  HO T ,  F R U I T S  S E EM

MOR E  S O F T ,  MO I S T  AND  P L I A B L E  T H AN  T H E Y

A C T U A L L Y  AR E .  SQU E E Z E  A  HAND FU L  O F  T H E

F RU I T .  I F  NO  MO I S T U R E  I S  L E F T  ON  T H E  HAND

AND  P I E C E S  S P R I N G  A P A R T  WHEN

R E L E A S ED ,  T H E Y  AR E  DR Y



Conditioning. When drying is complete, some pieces will be more
moist than others due to their size and placement during drying.
Conditioning is a process used to evenly distribute the minimal
residual
moisture throughout all pieces. This reduces the chance of
spoilage,
especially from mold. To condition, place cooled, dried fruit
loosely in large plastic or glass containers, about two-thirds full.
Cover and store in a warm, dry, well-ventilated place for four to 10
days. Stir or shake containers daily to separate pieces. If beads of
moisture form inside, return food to drying trays for further drying,
then repeat conditioning process.
Pasteurizing. Foods that might have been exposed to insects
before or during the drying process should be pasteurized to
destroy insect eggs. 
• Freezer method. Seal dried food in heavy freezer containers
(boxes or bags). Freeze for 48 hours to kill insects and insect eggs.
Remove and package promptly for permanent storage. 

Post Drying


