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Almost everyone loves candy, whether it’s chocolate, mint, caramel, or any other delicious
flavor.  In fact, Americans eat more than 7 billion pounds of candy in a single year!  But how
do factories make enough candy to satisfy everyone’s sweet tooth?  From the basic
ingredients to wrapping and packaging the finished product, this book will give you a
behind-the-scenes look at how one company prepares the mouthwatering treats we love.
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Peanuts
Peanuts are one of the most important ingredients this company uses in its candy.  These
peanuts have already been removed from their shells and roasted before they arrive at the
factory.  They are stored in huge bags—each one weighs 1 ton (2,000 pounds)!

A worker driving a forklift (a machine that lifts and carries heavy objects from place to
place) moves the peanuts out of the storeroom as they are needed.  The factory uses many
bags of peanuts every day.
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A machine gradually empties each bag of peanuts onto a conveyor belt, a moving
platform that carries the peanuts along as it moves.  As the peanuts

pass by, workers check them for quality.  Any peanuts that
don’t meet the candy factory’s standard are picked out and

sold to a company that makes birdseed.  The rest of
the peanuts are ready to be used in candy.
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Caramel
Another important candy ingredient is caramel, which is made with milk, corn syrup,
vegetable oil, and flavorings.  These are mixed together and heated to about 240 degrees
Fahrenheit.  The heat makes the mixture thick and creamy.

The caramel is cooled by pouring it in a thin layer onto a machine called a cooling
drum, shown at the top of the picture at right.  This round surface slowly spins the caramel
around to help it cool faster.  The caramel drips off the drum onto a thermometer that tests
its temperature.  The cooled caramel should be about 100 degrees Fahrenheit.

The caramel travels through a pipe to the part of the factory where the candy is made.
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