
EVAPORATORS AND CONDENSERS 
 FOR THE SUGAR INDUSTRY



Evaporators and condensers are essential components of sugar processing plants used in the
sugar industry. They are used to concentrate and purify sugarcane juice, syrup, and molasses

during the sugar production process.

Evaporators work by heating the sugarcane juice or syrup in a vessel, which causes the water
to evaporate, leaving behind a more concentrated solution. The concentrated solution is then
transferred to the next stage of the process, where it is further refined and processed to
produce various sugar products.

Condensers, on the other hand, work by cooling the vapor produced by the evaporator,
causing it to condense back into a liquid state. This liquid is then recycled back into the
process, reducing the amount of water required and minimizing energy consumption.

There are several types of evaporators and condensers used in the sugar industry,
including:

1. Falling film evaporators: These evaporators use a thin film of juice or syrup that flows down
a heated surface, which causes the water to evaporate.

2. Batch vacuum pans: These are large vessels used to evaporate juice or syrup in batches,
producing a thick syrup that is further processed to produce sugar crystals.

3. Plate heat exchangers: These are compact heat exchangers that use multiple plates to
transfer heat between two fluids, such as juice and steam.

4. Shell and tube condensers: These condensers consist of a series of tubes surrounded by a
shell, with the steam flowing through the tubes and the cooling water flowing around the shell.



Evaporators and condensers are used in the sugar industry to process various food products
that are derived from sugarcane, such as:

1. Granulated sugar: Sugar production typically involves the use of multiple evaporators and
condensers to concentrate and purify sugarcane juice, syrup, and molasses to produce
granulated sugar.

2. Brown sugar:  Evaporators and condensers are used in the production of molasses, which
is then added to the sugar to produce brown sugar.

3. Powdered sugar: . Evaporators and condensers are used to produce the granulated sugar
that is used to make powdered sugar.

4. Caramel: Evaporators and condensers are used to produce the sugar that is used to make
caramel.

5. Syrups: Various types of syrups are made from sugar, such as corn syrup, maple syrup,
and fruit syrups. Evaporators and condensers are used to concentrate and purify the sugar
solutions that are used to make these syrups.

The working principle of evaporators and condensers for the
sugar industry involves the use of heat and mass transfer to
concentrate and purify sugarcane juice, syrup, and molasses. 

The choice of evaporator or condenser type depends on factors
such as the desired level of concentration, the quality of the
sugar solution, and the available resources.



The increasing demand for sugar and related products, coupled with the need for more
efficient and sustainable production processes, is driving the growth of this market.

The Asia-Pacific region is the largest market for evaporators and condensers in the sugar
industry, accounting for the majority of global demand. This is mainly due to the large
sugarcane production in countries such as India, China, and Thailand, which are major
consumers of evaporators and condensers.

North America and Europe are also significant markets for evaporators and condensers
in the sugar industry.

Market Scope 

Key players operating in the evaporators and condensers market for the sugar industry
include companies such as Alfa Laval AB, GEA Group AG, SPX FLOW Inc., Bucher
Unipektin AG, and Dedert Corporation. 

These companies are focused on developing advanced and innovative products to meet
the changing needs of the sugar industry, such as more energy-efficient and sustainable
solutions.
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