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ULTRA HIGH TEMPERATURE DAIRY PASTEURIZATION

o

SUMMARY

Goals:

» Precise temperature control
« Eliminate fouling issues

» Decrease daily cleanings

Accomplishments:

« Installed A210 Sanitary (3A)
Hydroheater

 Precise temperature control
within milliseconds

« Eliminated fouling issues
- Lower maintenance costs

» Improved product quality

Need more information about
Hydro-Thermal products?

Go to www.hydro-thermal.com or
contact us at info@hydro-thermal.com
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An original equipment manufacturer (OEM) wanted to use a direct steam
injection heater in a large milk and ice cream aseptic system for ultra-high
temperature (UHT) pasteurization in a midsized Northeast dairy. After reviewing
the results of other Hydro-Thermal dairy installs, the company was eager to
incorporate a Hydroheater® into this system. The pasteurization system that
the OEM was working with was having difficulty holding precise temperature
and was experiencing fouling problems resulting in several daily cleanings.

SYSTEM OPERATING RANGES

Flow Rate: 125 GPM [28 m?/hr]
Inlet Temperature: 175°F [79°C]

Outlet Temperature: 290°F [143°C]
Steam Pressure: 100 PSIG [7 barg]

SOLUTION

They purchased an A210 Sanitary Hydroheater because it is 3A certified and
can process food with low acidity. The OEM successfully incorporated the
A210 Hydroheater into the larger aseptic system. They are happy with the
Hydroheater’s use of sonic velocity resulting in a complete homogeneous
blend of condensate with the product that reaches precise temperature
in milliseconds. The hold tube is cleaner and easier to maintain compared
to other direct steam injection heaters. The elimination of fouling resulted
in lower maintenance costs. Finally, the milk and ice cream mix’s flavor has
improved, which the OEM has not experienced with any other steam injector
or infuser.




