
Scheffer's 4 Effect Falling Film Evaporator 
Lactose is the highest price it ever has been. Increase your Crystallizer and drying capacity by installing 
a finisher designed for lactose by one of the great dairy evaporator companies. 
This is a nice Scheffer’s 4 Effect Falling Film Thermal Evaporator in very good condition. It was last 
running sweet whey (not demineralized), partially delactosed sweet whey, whole sweet whey and  
lactose pre concentrate. It is designed to be a finisher after a pre concentrator evaporator or a membrane 
system. It is designed to take the final product solids to 60+% 
Feed rates were designed to be 18,880 pounds per hour. Evaporation rates are 8,000 to 11,000 lbs /hr 
water evaporation using 1,650 to 3,050 lbs steam/hr in the evaporator and 34 KW power. This system 
has Fristam pumps. This system is in very good condition. 
Effect 1 
63 tubes, 1.25 in. diameter, 34 ft. long (3cm dia x 10 meters long) 
  
Effect 2 
42 tubes, 2.375 in. diameter, 34 ft. long (6cm dia x 10 meters long) 
  
Effect 3 
63 tubes, 2.375” diameter, 34’ long (6cm dia x 10 meters long) 
  
Effect 4 
75 tubes, 2.375 in. diameter, 34 ft. long (6cm dia x 10 meters long) 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 




