Sugarcane Syrup Boiler (~87 gal)

Ia 24" >

1o

1" 90 degree bend for overflow and gutter J
attachment. Note this side is slightly
lower than other3 sides for overflow

(~10.5" vert. - adjust angle as
necessary).
6'long
31"wide (top) ——»
7 Note: 11ga stainless steel
,’ Note: Stand required to support tank
/ 12" high w/ ~80gal of cane juice (~700lbs) -

g can be made of regular steel (1-%4"

II .
// O Or\ J angle iron)

Tracy Baudoin
+«— 24" wide (base) ———» 1" threaded drain pipe in 985 209-3420
(TBD)" threaded pipe on side ~ base, centered about 2"
for thermomemeter insert from end (2" long)

I used 11ga SS(408) for my pan. This seems to be a good thickness so that warping is
minimized during heating/cooling. I’'m using 18 propane burners (18” long ea.) to cover
the bottom of the pan with flame. Three of the stand’s sides are covered with tin (except
for the bottom 6 inches to let fresh air get to the burners). The fumes are allowed to
escape up the angled front, giving more surface area for heating. The gutter that is placed
on this lip also acts as a trap for holding heat.



Sugarcane Syrup Settling
Tank(s)(~23 gal. ea.)

CYLINDER

Vol(cyl) = (pi) X r*2 X h / 232
=3.14 X 62 X 48/ 232
=5428in"3 /232 in"3/gal
=23.4 gal

Circ(cyl) =2 X (pi) Xr
2X3.14X 6
=37.7in (linear)
Thereforg a 4 X 10" sheet should yield
FBettling tanks + 3 lid rims

38 X 48" 38 X 48" 38 X 48"
(Cyl. wall - (Cyl. wall - (Cyl wall -
weld seem) weld seem) weld seem)
3/4" nipple w/ threads 3/4" nipple w/ threads 3/4" nipple w/ threads
inside and outside - inside and outside - inside and outside -
centered ngm botton centered 2grom botton centered 2E)from botton

116" (16 ga.) stainless steel \

2" X 38+"lip for 3 lids
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39"

Boiler cutout

Back
12" X 72"

Sides
12" high

Bottom
24" X 72"

Front
12"(on slope ) X 72"

11 ga. stainless steel

NS

3 - 12+" circles for lids
(Settling tanks on prev . pg)

3 - 12" circles for bottom of cylinders
(2 can optionally come from cutouts
on back corners — note 2 different
sized circles)
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