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Standard Operating Procedure                                                           
Candy Drying Kit 

I. Purpose 
The following procedures describe the operation of the Candy Drying Kit.  

II. Objective 
The objective of these procedures is to prioritize the safety of personnel while producing a consistent, 
quality controlled final product that has been dried to preserve the color aroma, and overall quality of 
candy.    

III. Responsibility 
This SOP is the responsibility of the following personnel: 

• Candy Drying Operator 
 

IV. Definition of Terms 
The following terms are used in this document: 
Dry Ice – The solid form of carbon dioxide that sublimates from a solid state to a gas state at 
Earth atmospheric pressure  

Personal Protective Equipment (PPE) - Specialized clothing or equipment worn by employees 
for protection against health and safety hazards. 

Standard Operating Procedure (SOP) - established or prescribed methods to be followed 
routinely for the performance of designated operations or in designated situations. 

Materials/Equipment Needed:  

• Cold Trap (optional) 
• Dry Ice (optional) 
• Vacuum Oven 
• Vacuum Pump 

 
Personal Protective Equipment (PPE):  

1. Heavy Walled Nitrile Gloves 
2. Lab coat  
3. Safety glasses 
4. Hairnet or lab hat 
5. Cryogenic Gloves (If you are handling dry ice) 

 
 

Note: All PPE must be worn for the duration of all procedures except for the Cryogenic Gloves. Use the 
Cryogenic Gloves when handling dry ice.  
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V. Candy Drying Kit 
 
 

 
 

Figure 1: Candy Drying Kit Setup 
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Figure 2: Hose Connection Setup 

http://www.shopbvv.com/
mailto:support@shopbvv.com


Page 4 
 

 
WWW.SHOPBVV.COM    |   1251 Frontenac Rd., Unit 150, Naperville, IL 60563      |   support@shopbvv.com 

 

LABEL NAME 

A Vacuum Pump 
B Drying Filter 

C Pump Exhaust Filter 
D Cold Trap (optional) 
E Vacuum Oven 
F Hoses 
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VI. Procedure 

 
A. Set-Up   

1. Refer to manuals and other related documents for proper installation of each piece of 
equipment prior to operating the Candy Drying Kit.  

2. Connect all the equipment how it is shown in Figures 1 and 2.  
3. First, turn the oven on and preheat it to the desired temperature. 

i. Recommended starting temp: 130°F (54.44°C) 
ii. Temperature range for candy is 100-150°F (37.77-65.55°C) 

4. While the vacuum oven is preheating, load the sheets with your desired candy on a 
separate surface. 

i. It is recommended to line the sheets with PTFE paper or silicon pads to prevent 
sticking and to keep the sheets clean. 

ii. Depending on the candy, DO NOT overcrowd the sheets; leave at least a two-
inch gap between each piece of candy. 

iii. It is recommended to fill the oven with the same type of candy per run to avoid 
varying results of different candies. 

5. Transfer your candy filled trays to the vacuum oven and close the door shut by turning 
the handle clockwise to seal it. 

i. IMPORTANT: Start filling the oven once ALL the sheets are loaded with candy 
beforehand. 

ii. It is recommended to space out the sheets when putting the sheets in the oven, 
so the candy won’t touch the other sheets when they expand. (Example provided 
in Figure 3). The space can be bigger depending on Operator’s preference 
depending on the candy type. 

iii. Sheets can be place in the oven before it’s fully preheated. 

Figure 3: Sheet Gap Example 
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B. Running the Candy Drying Kit 

1. Before you turn on the vacuum pump, check if the Outlet Hole, Pump Hole Switch, and 
the Inlet Switch are closed by turning them clockwise. 

2. Turn the vacuum pump on and open the Pump Hole Switch by turning it 
counterclockwise. 

i. You should see the vacuum dial move counterclockwise which indicates you are 
pulling a vacuum in the oven. 

ii. IMPORTANT: Leave the vacuum pump ON for the entire run. 
3.  (Optional) if you have a kit with a cold trap, fill it with dry ice. 

i. Monitor your dry ice throughout the run by making sure there is always dry ice in 
the cold trap. 

4. Let the candy dry for 1-12 hours depending on the candy. 
i. Smaller candies such as Skittles can dry within 1-3 hours. 
ii. Larger gummy candies such as Gummy Bears can take up to 12 hours. 
iii. Experiment with time, temperature, and other candies until desire results are 

achieved. 
iv. Different brands of the same candy can also affect the time and temperature to 

achieve similar results. 
 
 
 

Figure 4: Vacuum Oven Panel 
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C.  Collecting the Candy and Shutting Down the System 
1. When the candy is done drying, turn off the vacuum pump and the vacuum oven. 
2. Slowly turn the Inlet Switch counterclockwise to release the vacuum. 

i. You may turn the Outlet Hole counterclockwise to release vacuum more quickly 
or the remaining vacuum. 

3. When ambient pressure has been restored in the vacuum oven, you will be allowed to 
open the oven door. 

i. IMPORTANT: The door WILL NOT open until ambient pressure is fully restored. 
4. Remove the sheets from the oven and harvest your candy. 

i. CAUTION: Sheets and content will be HOT!  

 
Figure 5: Vacuum Dried Candy 

 
D. Maintenance 

1. Replace oil filters on vacuum pump when necessary  
i. It is recommended to replace the drying filters every 30 days OR when there is 

leakage 
1. The drying filter can be place in a standard or convection oven to dry at 

250°F (121.11°C) for 3-5 hours and be reused up to three times  
ii. It is recommended to replace the pump exhaust filter every year unless there is 

oil spillage at the top of the filter 
2. Clean the gaskets on the oven doors periodically OR if there is a significant amount of 

content on it which could cause a loss in vacuum levels 
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VII. Training Log 

 
Date Trainee Signature Trainer Signature 

   

   

   

   

   

   

   

   

   

   

   

 

VIII. Revision Log 
 

Date Initials Revision Modified By Description of Changes 

6/22/2022 JB 0.0 BVV 
ENGINEERING 

First version 

     

     

     

 
Document Release 

Name: Signature: Date: 
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