
Дегидратор пищевых продуктов 3948CDB на 
9 лотков с цифровым таймером на 48 часов 

(черный)

Технические характеристики

По вопросам продаж и поддержки обращайтесь:

Алматы (7273)495-231 Иваново (4932)77-34-06 Магнитогорск (3519)55-03-13 Ростов-на-Дону (863)308-18-15 Тольятти (8482)63-91-07

Ангарск (3955)60-70-56 Ижевск (3412)26-03-58 Москва (495)268-04-70 Рязань (4912)46-61-64 Томск (3822)98-41-53

Архангельск (8182)63-90-72 Иркутск (395)279-98-46 Мурманск (8152)59-64-93 Самара (846)206-03-16 Тула (4872)33-79-87

Астрахань (8512)99-46-04 Казань (843)206-01-48 Набережные Челны (8552)20-53-41 Санкт-Петербург (812)309-46-40 Тюмень (3452)66-21-18

Барнаул (3852)73-04-60 Калининград (4012)72-03-81 Нижний Новгород (831)429-08-12 Саратов (845)249-38-78 Ульяновск (8422)24-23-59

Белгород (4722)40-23-64 Калуга (4842)92-23-67 Новокузнецк (3843)20-46-81 Севастополь (8692)22-31-93 Улан-Удэ (3012)59-97-51

Благовещенск (4162)22-76-07 Кемерово (3842)65-04-62 Ноябрьск (3496)41-32-12 Саранск (8342)22-96-24 Уфа (347)229-48-12

Брянск (4832)59-03-52 Киров (8332)68-02-04 Новосибирск (383)227-86-73 Симферополь (3652)67-13-56 Хабаровск (4212)92-98-04

Владивосток (423)249-28-31 Коломна (4966)23-41-49 Омск (3812)21-46-40 Смоленск (4812)29-41-54 Чебоксары (8352)28-53-07

Владикавказ (8672)28-90-48 Кострома (4942)77-07-48 Орел (4862)44-53-42 Сочи (862)225-72-31 Челябинск (351)202-03-61

Владимир (4922)49-43-18 Краснодар (861)203-40-90 Оренбург (3532)37-68-04 Ставрополь (8652)20-65-13 Череповец (8202)49-02-64

Волгоград (844)278-03-48 Красноярск (391)204-63-61 Пенза (8412)22-31-16 Сургут (3462)77-98-35 Чита (3022)38-34-83

Вологда (8172)26-41-59 Курск (4712)77-13-04 Петрозаводск (8142)55-98-37 Сыктывкар (8212)25-95-17 Якутск (4112)23-90-97

Воронеж (473)204-51-73 Курган (3522)50-90-47 Псков (8112)59-10-37 Тамбов (4752)50-40-97 Ярославль (4852)69-52-93

Екатеринбург (343)384-55-89 Липецк (4742)52-20-81 Пермь (342)205-81-47 Тверь (4822)63-31-35

Россия +7(495)268-04-70    Казахстан +7(7172)727-132    Киргизия +996(312)96-26-47

эл.почта: eux@nt-rt.ru || cайт: https://excalibur.nt-rt.ru/
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Excalibur 9-Tray Food Dehydrator with Digital 48-HR
Timer, in Black





The Excalibur 3948CDB Electric Digital Food Dehydrator is ideal for dehydrating a wide range of foods

such as fruits, vegetables, jerky, homemade yogurt and so much more. The 48 hour Digital Controller

features 2 time, 2 temperature controls to simplify the drying process. Temperature can be set from 95

degrees F to 165 degrees F. After loading food onto the trays, set the dehydrator at a higher

temperature for a specified period of time for the initial dehydration process; and then set the

dehydrator at a lower temperature for a specified period of time for longer cooking. The unit

automatically adjusts after the 1st setting and turns off when the 2nd setting is complete. The 3948CDB

is the perfect way to make wholesome snacks for you family. Parallexx Horizontal Airflow distributes air

evenly over each tray allowing food to dry faster, retain more nutrients and taste better. Hyperwave

Technology ensures food temperature stays low enough to maintain enzymes and nutrients in foods

being dehydrated by controlling evaporative moisture. The clear doors let you easily see your drying

progress and the 9 trays that measure 15 x 15 in each, let you enjoy a full 15 square feet of

dehydrating space. Limited 10-year Warranty. Overall Dimensions :Width: 17 in Depth: 19 in Height: 14

in. Includes a Guide to Dehydration.

Features

▪ Nine-tray, 15 square foot capacity

▪ Plastic Trays measure 15" x 15"

▪ 48 hour, digital timer

▪ Two Time, Two Temperature speeds up drying

▪ Clear door to easily view drying progress

▪ Adjustable Thermostat: 95 to 165 Degrees Fahrenheit

▪ 7" fan, 600watts for increased air circulation

▪ Includes a Free Book download for “Preserve It Naturally"

▪ Limited 10-year Warranty

Sku: 3948CDB



9 trays totaling 15 square feet of

drying space allows for enough

room to dry a wide variety of

foods.

Hyperwave patented technology

keeps the interior temperature

high enough to remove moisture

while ensuring food temperature

is low enough to maintain

enzymes and nutrients.

Parallexx horizontal airflow

distributes air evenly over each

tray allowing food to dry faster

and taste better.

The digital interface includes an

adjustable thermostat (95°F  -

165°F) with two 48-hour timers

for greater flexibility when drying

a variety of foods.

Easily monitor dehydration

progress without interrupting the

drying process.

Dehydrating foods at low

temperatures preserve nutrients

and enzymes for up to 9 months

when stored correctly.
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