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Concentration of cane-sugar syrup in an industrial scale plate

evaporator
By Miss Sirinat Siriputthaiwan
Mr. Sarun Nitutorn

Abstract

Increasing the concentration of sugar cane syrup in an .industrial plate
evaporator can reduce the time for the syrup to be crystallized. This project aims to
study the sugar production process. The operation of the plate evaporator and the
study of factors affecting the concentration of syrup in the plate evaporator. In this
study, the study of the journal data of the company Surin Sugar Co., Ltd. from

December 2018 until July 2019

The results-show that the sugar production process consists of the process of
sugar cane juice extraction evaporation process of sugar cane juice raw sugar
production process and refined sugar production process. The working principle of the
plate evaporator is increasing the concentration of syrup by heat exchanger syrup and
cold-water principle from the analysis of the efficiency of the plate evaporator, it was
found that plate evaporator is still less efficient at work. Due to the syrup concentration
increased below the threshold that the machine can operate the factors that affect
the syrup concentration are the temperature and the flow rate of the syrup. Increasing
the efficiency of the plate evaporative achieved by increasing the steam consumption
rate by increasing the temperature of the syrup joining or adding heat exchanger plates.
The optimum conditions for work are the temperature of the inlet syrup, about 84 °C,
the steam consumption rate is about 7.88 Ton / hr., 292 plates of heat exchanger, the
heat exchange area is 559.42 m?the concentration of the syrup out at 66% wt. To get

the maximum efficiency of the plate evaporative.



