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ABSTRACT

Fouling of heat transfer causes serious problems in the dairy industry. In milk processing, some
milk components can form deposit on stainless steel surfaces. In this study, comparison of the
behaviours of the WPC gel and real fouling when subjected to NaOH solutions have been carried
out, using an appropriate experimental set-up at the University of Auckland. Special attention has
been paid to the bulk temperatures of 85 °C, 65 °C and 45 °C, the flow velocities of 0.658 m.s ",
0.219 m.s " and 0.15 m.s*. Both the gel removal and fouling deposit removal have been
monitored using a UV spec and the results are described in this paper.



