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Steam Conservation in Canned Fruit Manufacturing Process
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This article studies steam conservation method in the
manufacturing process of canned fruit where pineapple is used
as the raw material. The average manufacturing output is
150,000 tons per year; the plant operates 2,504 hours per year.
The study began with analyzing the heat energy consumed by
the sterilization machine, a 1.62m.x 7.32m.x 0.34m. rectangular
stainless tank, using 1.2 bars of saturated steam pressure at an
average of 85 kilograms per hour. By balancing the heat energy,
it was revealed that loss occurred primarily from vaporization at
the hot water surface, equaling 57.76% of the total heat used.
The machine efficiency was 30.76%. The conservation measure
used was covering overflowing waterway, and decelerating the
steam valve to decrease steam amount so as to balance the
water in the system without affecting the raw material. The above
process helped save 10,256 baht from the

per year

manufacturing cost of fuels for producing steam and tap water.
5.67% of the steam was conserved. The break-even point is 0.87
year, and the internal rate of return is within 94.4%.
Keywords : canned fruit / cooker / energy balance / steam
conservation
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