Benefits of Dehydrating Food    Linda loosli
1. Longer Shelf Life
Dehydrating food removes all the moisture and preserves it for an extended period of time. This can make it much easier to store food without worrying about spoilage or quick expiration dates. This is why a lot of preppers use this method to help stockpile and store significant quantities of food that could be used if an emergency or natural disaster were to occur.
Please keep in mind, if you dehydrate the fruits and vegetables yourself, the USDA suggests they will experience a shelf-life of about one year, depending on how and where they’re stored. It sure beats throwing out wasted food. Dehydrate what you have grown in your own garden or purchased if it looks like it will go bad sooner than you had hoped. I always plan to dehydrate a variety of items so I can enjoy them all year long.
Food preservation has been part of our food storage plans for years. We dehydrate things like carrots, green beans, peas, and other veggies now so we can use those veggies in soups, stews, and casseroles. We really appreciated having some dried fruit around for snacks and to use in various recipes calling for fruit.
2. Reduces Food Waste
By removing moisture from the food, bacteria, yeast, and mold are unable to thrive, which makes it one of the best ways to preserve your favorite foods for long-term storage. This is especially beneficial if you grow or hunt your own food and want to store it for future use. It also reduces food waste by taking advantage of seasonal harvests and preserving them for later use.  
3. Cost Savings Compared to Other Preservation Methods
Dehydrating food is a much less expensive way to preserve food than canning or freeze-drying. It is energy-efficient, requiring only electricity and time instead of the cost associated with storing canned goods in cold storage. Which Methods of Food Storage are Correct? I have an extensive inventory of freeze-dried foods, but I was able to purchase them before the prices skyrocketed. Some people swear by freeze-drying their own foods, but I haven’t been able to justify the initial cost of the freeze-dryer unit.
4. Saves Money
A food dehydrator can save you a bunch of money in several ways. As I just mentioned, a dehydrator can keep you from throwing out food, especially produce, before it starts to go bad. And, if you happen to have a garden, you can dehydrate the abundance of vegetables that you can’t use up in time and enjoy later. Simply rehydrate them when you’re ready! By making it a do-it-yourself project, it becomes a great family activity, saves on the cost of commercially purchased products, and you know exactly what the process was.
5. Concentrated Nutrients
Since dehydration removes the water content of the food but not its essential nutrients. Dried foods retain most of their nutritional value while still being very lightweight, tasty, and easy to store. This isn’t the case for other preservation methods like canning and freezing, as these methods tend to lose a decent amount of nutrients during the process. Dehydrating concentrates nutrients like vitamins, minerals, and antioxidants that are found in certain foods. It’s especially beneficial for those who want to get the most nutritional value out of their food.
You also get the benefit of added fiber in your diet, if that’s important to you. We have family members who make it part of their food preservation and storage plan to dehydrate various types of meat, like chicken, beef, jerky, lamb, pork, and deer venison. Make sure you follow the instructions found in your dehydrator package, so you follow the timer, packaging, and other health and safety measures. Using vacuum-sealed bags or airtight containers to properly seal the products is critical.
6. Lightweight and Easy to Take Along
Dehydrating food takes up less space than canned or frozen items because all the water has been removed. Dehydrated ingredients are usually much lighter in weight as well, making them easier to transport and store. Because they’re lightweight, they’re the perfect snack to take along for camping, long hikes, and other outdoor activities. Enjoy them the way they are or rehydrate them when you’re ready to eat!
7. Great for Snacks
Dehydrated fruits make great snacks that won’t spoil during the day. They also pack a lot of flavors in a small package. Plus, they satisfy your sweet tooth without all those processed sugars from your other favorite snacks.
8. Little Involved in the Process
Dehydrating food is very easy and requires little effort. All you need to do is set the temperature of the dehydrator, place your food in it on the trays provided, and let it work its magic! Afterward, all that’s left for you to do is package them up and store them away.
9. No Preservatives
Another benefit of dehydrated food is that you don’t have to deal with all the preservatives that you get with many canned or frozen foods. Dehydrated food has no added preservatives, so you can be sure that your food will stay fresh and delicious without any chemical additives.
10. Intense Flavor
I don’t know about you, but I love the bolder and more intense flavor that a dehydrator brings to certain foods. It brings out the naturally sweet and savory flavors of ingredients like tomatoes, strawberries, mushrooms, cranberries, and more. The dehydration process also helps to concentrate these flavors making them much stronger than they were before. This makes dehydrated food not only a great way to preserve but also a great way to enjoy intense flavors that you won’t get with other preservation methods.
11. Food Stays Fresh Without Power
And lastly, dehydrated food will stay fresh for you even if you’ve lost power in an emergency unlike everything else you have stored in your refrigerator and freezer. Dehydrated food can be stored in airtight containers and will remain fresh and edible for months. This makes it a great option if you want to store food in case of an emergency, like a power outage or natural disaster.
Can I use my oven to dehydrate food?
Many preppers have found their oven as an alternative to using a dehydrator unit. It does require some extra care. It’s suggested that you dehydrate at about 170 degrees. Some kitchen ovens can’t be set that low, so you’ll need to use the lowest setting, prop the oven door open ajar using a wad of foil, and check the food often so it isn’t overdone.

