FOC

4

4

R E

\‘),' J‘
__ﬂu%!x%

=7
——

R~ A i

OEEL T L P



| 2tEmEE - FOC

EVAPORATORS EOR JUICE
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| FOChHRIFZEL#EN -3t FOC TYPE, CAPACITYS & UTILITYS

B Models 40 60 80 120 180 220

NFER Stage of Effect 3 3 4 4 4 4
SRS} 7 2T (10°Bx)Juice Feed kg/hr | 4,000) 6,000f 8,000[f 12,000 18,000f 22,000
) m@ﬁfﬁ B & (60°Bx)Concentrate kg/hr| 667 1,000 1,334 2,000 3,000 3,667
MZT‘Z::“DO@-J”"CE FZEFE Total Evaporation kg/hr| 3,333 5,000f 6,666 10,000f 15,000f 18,333
pu—— pn# A for Evaporation kg/hr| 1,298 1,948 2,120 3,180 4,774 5,831
Skg/am?(g) /= 1 A for Cooler kg/hr 38 57 76 113 170 208
team Consumetn || pseem Total Steam kg/hr| 1,336] 2,005 2,196] 3,293 4,944 6,039
/s 20 7k 22°C Cooling Water Consumption m3/hr 83 129 130 194 292 356
FrREBEN Power Required (50HZ) kw 24.6| 26.7| 44.6 49.7 73.2 81.4
BIERIE(I@EIE  Set Space Required LxW m [6.7x4.0[7.2x4.2|9.5%4.5/11.0x5.3|13.0%5.8/14.5%6.0
BEE= Height Required H m 10 10 11 11 11 11
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STANDARD EVAPORATORS
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With ESSENCE RECOVERY SYSTEM
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