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The objects of the study are the operating characteristics of 
film evaporators under the modes of recirculation of solutions in 
the conditions of shortage of syrups in the bach part of the eva-
porator at t of evapo-
rators based on the replacement of Robert evaporators with film 
evapo  

The article analyzes the operation of film evaporators during 
the concentration of thick sugar solutions in syrup recirculation 
modes based on the relations obtained as a result of mathematical 
and physical modeling of thermo-hydrodynamic processes oc-
curring in the descending annular two-phase flows of solutions 
during vapori king model liquids are distilled water 
and sugar solutions -
arch range are flux — –4 m2

pressure — cuum — -
rature pressure — — 2

steam velocity — — 
–  m2

within which the correct ratio for the calculation of thermal and 
hydrodynamic characteristics of film evaporators, covers the 
entire range characteristic of the operation of the evaporator of 

The analysis of work of the last case of the five-case eva-
porating installation which is operated in the most unfavorable, 
from the point of view of parameters of functioning, conditions 
is exe tions are presented 
graphically in the form of dependences of heat flux change, 
heat transfer intensity, concentration along the length of the 
evaporator channel of the film evaporator from the recirculation 
rate for a specific type of plant evaporator with a processing 
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