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ABSTRACT

Thermal energy has been consumed greatly in canned food and rice noodle production
industry. Typically, a saturated steam at 5-10 bar (abs.) from a boiler is reduced to 0.5-3 bar (abs.)
and used to spray directly into a canned food de-aerating and rice noodle cooking process
conveyor belts, respectively. Waste steam is released at both ends of the conveyor to maintain the
process temperature at about 90-100°C. Preliminary energy audits were performed on these
processes at the factory and revealed a large amount of waste steam that, if recovered, could
increase energy efficiency of the production.

In this investigation, steam jet ejectors, based on Power’s (1994) design are applied to the
two processes to recover a waste steam from the production lines. Application of steam jet
ejectors is able to recover energy and save around 7.0 and 14.0 percent of the input steam from
the rice noodle and canned food processes, respectively. The return on investments for both

processes are found to be less than one year.



