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Abstract

In order to establish the energy conservation strategy in canning of acid fcod, the enery con-
sumption of peach canning factory was monitored. The energy intensity was investigated and
quantification of thermal and electrical energy was undertaken in individual operations. For
processing of 1kg raw peach, thermal energy 864 kcal and electrical energy 0.045 KWh was
consumed in overall factory. From daily processing of 14 M/T peach, 2060 kg waste like seeds
and 1510 kg low grade product were produced, and syrup of 6240 kg was prepared for filling in
can. Enery intensive operations were lyepeeling(35%) and pasteurization(53%). Steam quality
in the monitored factory was in the range of 87~889% with no difference among processing

lines and 23% of supplied thermal energy in pasteurization was utilized actually for heating

food.
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Table 1. Energy intensity for peach canning

Proporticn Jacob's
(%) Data®

Energy
Intensity

Thermal Energy 864 kcal/kg* 88 42lkcal/kg
Electrical Energy 0.045 KWh/kg 12 0. }Q57KWh/
g

Total 981 kcal/kg 100

*fresh peach basis
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SYMBOLS AND UNITS

ELECTRICAL ENERGY PROCESS: PEACH CANNING
N

THERMAL ENERGY BASIS: | LAY
C/7: 29 NO 30I~7 CANS
Fig. 1. Energy Accounting Diagram of Peach Canning
= €% A4 FUdH gt deagel: FAL e 25.75%% {153t & vehlm gle] @
(RA Ho Q9o aeiae] ol g2 Anslel gqd. FAToI Ut S 4TS AFdge] sl g gl nAE
AT 4F A5 $S 2 UEH Y TF SE A . Wy¥Ee X
g 317.1X10%kcal = 73.6X10* kcal 7} Zldd) A 7 ASEE A LgFy 2ty 27 B P =T o
459 23.2%% deb gl o & Carroad So® = Hal &9 W 58 deed A ug go AT 8

el 24



Vol. 14, No. 3(1982)

1 -
SFotea

nii

9

7HET i A4

u] (235)

Table 2. Energy consumption at peach canning operations (basis;14 ton of fresh peach per day)

Processing cong:ll;lrpggon FOSzi)lng;:gptteﬁ)lzivalgfﬁcaﬁgergy Fos§i} fuel
0 . TElectrical Thermal - equivalent Energy
peration (KWh) (10%cal) Electrical Thermal Total consumption(%;

Halving 2.8 0.7 0.7 0.09

Coring 4.5 1.2 1.2 0.15

Lye peeling 60.1 198.¢C 15.6 256.1 271.7 34.74

Syrup heating &filling 8.4 62.3 2.2 80.6 82.8 10.59

Seaming 48.8 12.7 12.7 1.62

Pasteurization 7.3 317.1 1.9 410.2 412.1 52.69

Can washing 3.5 0.4 0.9 0.12

Total 135.4 9579.4 35.2 746.9 782.1 100. 00
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