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ABSTRACT

Coatings for reducing the rate of fouling on heat transfer surfaces are often promoted as a
viable mitigation option in the food sector. The financial attractiveness of such coatings for
retrofit applications is considered, where an uncoated exchanger is replaced by a coated one.
The replacement unit may be larger owing to the extra thermal resistance introduced by the
coating. The annualised operating costs are calculated, based on optimised, regular fouling
and cleaning cycles as well as the annualised cost of the replacement unit. Fouling rates
based on literature values are used. The attractiveness of the coating is very sensitive to the
reduction in fouling rate if this can be achieved over the lifetime of the unit. The marginal
benefit, which must include the additional cost of the coating, can then be estimated.




