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Introduction 
Precautions

-The vacuum oven should be placed on a sturdy level surface. 

-The vacuum oven should be kept in an environment with less than 85% 
humidity. 
 
-To prolong the life of your pump, when the required pressure is reached, 
shut off the inlet, then switch the pump off and disconnect the hose to  
prevenet any accident ingress of oil in the pump. If the pressure is too low, 
the pump can be switched on again. 

-When drying damp items, add a filter between the pump and oven to  
prevent steam entering the pump and causing issues. 

-A defending net should be used for drying small, light items (such as 
grains). This will prevent any finer material entering the pump. 

-After excessive use, the handle may become loose and prevent a vacuum 
being pulled. This can be fixed simply tightening the bolt on the oven with a 
4mm Allen key. (see page 12) 

-If the rubber air release on the front of the unit becomes difficult to turn, it 
can be lightly lubricated (e.g., with grease).

-The panels of the vacuum oven should not be removed; this will prevent 
accidental electricution.

-The vacuum oven should always be kept clean. We recommend using 
isopropanol and a lint free, microfibre cloth.  
(Important: Ensure all cleaning agents have evaporated before use.)  

-If the vacuum oven will not be used for an extended period, clean all  
exposed parts, and cover the oven with a plastic film to avoid dust build up 
to prevent electrical damage
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Introduction

Introducing the top of the range vacuum ovens, by Helios. 
 
We stock both 0.9 and 1.9 Cu. Ft ovens, which all go through rigorous 
testing procedures, complete with reports before leaving our facility. 
  
Each vacuum oven also comes with a one-year warranty as standard to 
ensure Helios provides the highest level of customer service and quality.

Helios Oven 
Features

A glycerine-filled gauge to provide an accurate vacuum reading. 

An air inlet valve to allow for precise levels of vacuum to be achieved 
and to release the vacuum. 

Individual power and LED Light switches. 

A digital PID temperature controller allows for the temperature to be set. 

A nitrogen backfill (8mm Barbed Fitment) to backfill the oven to provide 
a dry working environment.  
 
A dual layer observation window with a protective plastic exterior and a 
15mm thick interior safety glass. 
 
A fully stainless-steel interior to allow for easy cleaning and maximise 
durability. 
 
Insulated to ensure stable temperatures.  
 
A Built in timer function to alert the user.

Specifications 
Product Overview

Glycerine-Filled 
Gauge1

Digital Temperature  
Controller With Alarm2

Pump hole Switch3

Inlet Switch4

1

2

7

8

Light And Power 
Swithes5

Air Inlet6

Levelling Feet7

Breaker Switch1

Nitrogen/Inlet Hole2

Pump Hole3

1

2
3

15mm Thick Glass8

3

4

6

5
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Helios 0.9 Helios 1.9Name, Index, Type

Voltage

Input Power (w)

Control Scope (°F)

Attainable Vacuum Degree

Number Of Shelves

Chamber Material

Chamber Size (“)

Product Dimensions

AC 220V 50Hz

600 Watts

RT+10 - 65

133Pa

4 Shelves

Stainless Steel

12*12*11”

27.9*21.5*21.3”

AC 220V 50Hz

600 Watts

RT+10 - 65

133Pa

10 Shelves

Stainless Steel

16.3*14.7*13.6”

27.9*21.5*21.3”

How To Use 
Basic Temperature Settings

1. Place the vacuum oven on a level surface, where the humidity is  
below 85%. 

2. Turn on the oven, then press ‘M’ once. The controller will display ‘SP’. 
Now using the arrows on the controller, set your target temperature. 
(TIP; set the oven temperature for 1-2hours before you intend to use the 
oven, this allows the internal components to stabilise) 

3. To set the timer, press ‘M’ again. The screen should display ‘ST’.  Using 
the arrows, set a time (in minutes). Once the timer runs out, an alarm will 
sound. To silence the alarm, press any button. To begin another run, hold 
the ‘decrease’ button for 4 seconds, and the alarm will reset. 
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4. Wait for the oven to reach your required temperature. The ‘PV’ and 
‘SV’ values will read the same

Actual Temperature

Set Temperature

How To Use 
Connecting The Vacuum Pump And Drawing A Vacuum

1. Close both the inlet valve and pump hole valve. Then ensure the outlet 
hole is in the ‘down’ position, as shown

Pump hole Switch1

Inlet Switch2

Inlet Valve3

1

2

3

2.Place your product on the shelves. Then close the door, ensuring it has 
a tight seal. 

3.Attach the pump to the KF25 Outlet as shown, using the included 
KF25-16mm Barbed Fitment, O-ring and KF25 or optional KF25-FK25 
bellows hose

4.Turn on the vacuum pump, then slowly open the pump hole switch.  
The vacuum gauge on the front of the oven will indicate the level of  
vacuum

5.Once your required level of vacuum has been reached, turn the pump 
hole switch into the closed position. (Important: Do this before turning 
the pump off or the level of vacuum may decrease). When in the closed 
position, the pump can then be turned off and we also recommened 
discconecting the hose to reduce the chance of any oil being pulled our 
the pump.  
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How To Use 
Using A Nitrogen Backfill

A nitrogen backfill will replace the air in the oven with dry nitrogen, 
resulting in a cleaner product.  
 
Please note: This is optional.

1.Connect the nitrogen tank to a regulator (set at 30psi).  

2.Once a vacuum has been pulled on the oven, connect the regulator to 
the inlet Hole on the back of the oven

3.Open the nitrogen tank, followed by the Inlet switch on the front  
of the oven. You will notice the vacuum drop

Inlet Switch

4.Once the vacuum gauge drops to 0, close the inlet switch on the front 
of the oven. Then turn of the nitrogen regulator. 

5.Next, follow the instructions on how to pull a vacuum on the oven. 
(page 8)

How To Use 
What’s Next?

You are now able to leave the oven to complete its run.  
If the timer function has been used, the ovens alarm will sound, indicating 
the timer has finished. 

After Completing a run, Turn the air inlet valve into the ‘up’ position to 
allow the vacuum to release its vacuum. (Note: The oven door will not 
 be able to be opened until this has been done.)  
 
Your final product can then be removed from the oven. 

Air Inlet Valve
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TroubleShooting

Problem Possible Reason Solution

Thank you for buying with BHO Hardware. 
We hope your newly assebled hardware suits your  

requirments. If any problems arise with our equipment, 
contact our team via the following: 

 
orders@bhohardware.com 

www.bhohardware.com 
0114 229 1807
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Thank you.
Orders@bhohardware.com
www.bhohardware.com 
0114 229 1807


