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RES10/RES12 Int'l      10-Tray Dehydrator with Digital Controller
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• Multiple Programs: 
Dehydrate using zone A.
Dehydrate using zone B.
or Dehydrate using both zones A and B. 
Each zone can set for 1 or 2 time durations 
and 1 or 2  temperature settings for 
specific drying needs and/or to speed up 
the drying process.

• 10 plastic trays with mesh screens
• 2 drying zones
• 99 Hour 59 Min Timer
• 2 Time / 2 Temperature Settings.
• Adjustable Temperature

85°F - 165°F / 29.4°C - 73.9°C
• Program and save 30 recipes
• Parallexx® Horizontal AirFlow
• Hyperwave™ Technology
• Unit Size: 16"H x 12"W x 18"D
• MADE in the USA

Please note, holes in mesh drying sheets are larger 
than what appears in this image.  For items that shrink 
significantly during the drying process, we suggest the 
use of parchment paper or Excalibur Paraflexx Ultra 
or Paraflexx Premium sheets. 

Features

The Excalibur® Model RES10, 10-tray, 99 Hour 59 Min Timer Dehydrator with smart digital controls. Clear, double 
door opening lets you view progress without interrupting the drying process. The Model RES10 comes complete 
with a total of 9.3 ft2 (8169 cm2)of drying space, 131.00 CFM air flow with two independent fans, two 
independent adjustable thermostats 85˚F – 165˚F (29.4°C - 73.9°C), Hyperwave™ Patented Technology, and 
Parallex® Horizontal Air Flow. Dehydrate using zone A, zone B or both zones A and B. Each zone can set for 1 or 2 
time durations and 1 or 2 temperature settings for variable food drying needs and to speed up the drying 
process. Option to program and save 30 of your favorite recipes.

The Excalibur® Dehydrator removes water from food by a continuous circulation of thermostatically-controlled 
warm air. A variety of foods, from bright golden kernels of farm-fresh corn to rings of island-sweetened pineapple 
can be dehydrated. Slices of beef, chicken, fish or even venison can be easily dried into homemade jerky. A 
fruit puree dries into a vividly colored, taffy-like snack or fruit roll. Make soup mixes, herb and spice mixes, yogurt, 
arts & crafts … even all-natural pet treats. Using your dehydrator compared to traditional canning or freezing 
methods will prove to be well worth your initial low-cost investment.
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UPC: 029743352030
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12"W (304.8mm)

18"D (457mm)

Specifications

Model No.
Product Dimensions

(H x W x D)
Drying Capacity Watts

Shipping Dimensions
(H x W x D)

Shipping Weight

RES10 16" x 12" x 18"
406.4mm x 304.8mm x 457mm

9.3ft2 (8169cm2) 550 24 x 16.25 x 23
635mm x 412.75mm x 584.2mm

21.25 lbs (9.6 kg)

16" (406.4mm)

RES10/RES12 Int'l      10-Tray Dehydrator with Digital Controller




