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The use of live seam for heeting food
systems have severd — advantages,
amongs which the key ones are @ high
heat trander coefficients and D)
lack of solid surfaces which make it very
atrective for use in fouling
gydems. The man disadvantages ae
deam injection can be noisy; the shock
waves caused by collgpsng deam
bubbles can potentidly be damaging to
sher sengtive media as wdl as to
mechanicd parts, especidly the seam
sparger; and hydrodynamic disturbances
can make process contral difficult.

This presentetion will examine
hydrodynamic characterigtics of gsteam

inection in water and shear thinning
CMC oolutions, in batch as wdl as
continuous sysems. The experimentd
dudies include visudisation of deam
injection regimes, and determination of
pressure §pectrum profiles and
audible noise as a function of <eam
inector  desgn, injection  conditions
(team flow rae and levd of sub-
cooling), and liquid phase rheology. On
the bass of these dudies, appropriate
regimes for practicd operation  of

geam injection systems will be deduced.



