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FMC FoodTech Caustic Recovery-Concentrating System
 

Objective:  To reduce the use of caustic solution in peeling of 

tomatoes and other fruits by recovering and recycling 
overflow.  System consists of a 2-stage process: 
 
First Stage:  Pumping of the caustic solution through a 
strainer to remove larger suspended solids such as leaves, 
peels and seeds. 
 
Second Stage:  Heating the caustic solution in the heat 
exchanger where the caustic solution is heated above its 
boiling point, then discharged into an evaporator to flash off 
excess water.  The more concentrated caustic solution is 
returned to the applicator tank. 
 
Major components: 

• Strainer 
• Pumps 
• Heat exchanger 
• Evaporator (Separator) 
• Condenser 
• Control System 
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Fax:      559-661-3156 
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www.fmcfoodtech.com 

FMC FoodTech whose policy it is to continuously improve its 
products, reserves the right to discontinue, change specifications, 
models, design or pricing without notice and without incurring 
obligation. 
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