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PRESENTATION OUTLINE

2

Why measure energy efficiency?

Case StudyProtocol

Background

Optimization strategy
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Improvement

Diagnostic

Assessment



BACKGROUND
Eco-efficiency

Optimize resource use

Reduce the impact on 

the environment

Increase the value of the finished product
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Greenhouse gas emissions (GHGs)

Energy use



BACKGROUND
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Energy supplied

Energy used

Energy lost

Eco-efficiency

0,36$/pound sirop

0,26$/pound sirop

1$/L oil

8 °Brix

98.5 % CE

0,9 kg CO2/pound sirop (70 % EE)

1,2 kg CO2/pound sirop (50 % EE)

50 % EE

70 % EE



BACKGROUND

5

Energy supplied

Energy used

Energy lost

Eco-efficiency

Fuel oil energy

Loss from fuel oil combustion

Loss through arch

Evaporation of the water

Stack loss



OBJECTIVE

Develop an standard and easy-to-use protocol 

to assess the energy efficiency of oil-fired 

maple syrup evaporators
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OBJECTIVE
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V decreasing the operating cost of

evaporation.

First step towardé

V improvingthe energyefficiencyof oil-fired

maple syrupevaporatorsand,



PROTOCOL

Qualification of the energy 

efficiency of an oil-fired maple syrup 

evaporator

(protocol available in French)
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