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Abstract The paper introduced the main structure and the

working principles of the plate evaporator.
According to the analysis to the fouling basic
principles and the fouling character on the plate
evaporate surface, the material shortage, the
steam surfeit, the material temperature subcooled
as the main reason of the fouling was
determined. The methods to prevent the fouling
in the dairy concentrating, such as controlling the
material discharge and velocity, changing the
heating medium and strengthening the dairy
concentration control, were mentioned.
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