
BOILER DIVISION CASE STUDY
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Modesto, California

Boiler Replacement

CUSTOMER APPLICATION AND 
KEY CHALLENGES 

ConAgra Foods is one of North America’s 
largest packaged foods companies with 
products available in supermarkets as 
well as restaurants and food service 
establishments. One process involves 
a DL68 Watertube Boiler that supplies 
steam to a frozen vegetable facility for 
the Flash Carrot Peeler. For this specific 
process, carrots are loaded into a bin 
that rotates slowly while being quickly 
pressurized to 200 PSI and then vented to 
explode the skin off the carrot. The car-
rot peeler would require 20,000 PPH for 
10 seconds every minute and a half. This 
cycle is repeated 24 hrs a day. 

The DL68 Watertube Boiler was 30 years 
old and had trouble handling the drastic 
change in load. In addition, new regula-
tions imposed by the Air District retrofit 
rule would now require NOx emission 
levels of 9ppm. 
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THE R.F. MACDONALD CO ANALYSIS & SOLUTION
Replacing the existing unit with a new Watertube boiler 
exceeded the costumer’s available budget. As a result, R.F. 
MacDonald Co. recommended the Cleaver-Brooks CBL1500 
Firetube boiler with an IC-NT 9ppm burner to meet emissions 
and budget. A Firetube boiler is a cylindrical vessel, with the 
flame in the furnace and the combustion gases inside the 
tubes. The furnace and tubes are within a larger vessel con-
taining the water, which is converted to steam or hot water. 
They are highly efficient, durable, and easy to use and main-
tain.

Although the customer was concerned that a Firetube boiler 
would not react to instant 20,000 PPH load demands, R.F. 
MacDonald Co. engineers felt sure that this particular boiler 
would meet the requirements of the Flash Carrot Peeler 
system. This project also required the boiler room to be re-
designed to accommodate the larger Firetube footprint. 

Frozen foods produced and packaged by ConAgra Foods



CORPORATE 
25920 Eden Landing Road
Hayward, CA 94545
 510.784.0110

FRESNO

88 N. Hughes Avenue
Fresno, CA 93706  
559.498.6949

LAS VEGAS  
3111 S. Valley View Blvd., Ste. E120
Las Vegas, NV 89102
702.220.6680

LOS ANGELES  
10261 Matern Place
Santa Fe Springs, CA 90670
714.257.0900 

MODESTO

1549 Cummins Drive
Modesto, CA 95358  
209.576.0726 

RENO

1430 Greg Street, Suite 503
Sparks, NV 89431 
775.356.0300

ROHNERT PARK

642 Martin Avenue, Suite B
Rohnert Park, CA 94928
707.586.9234

SAN DIEGO

14781 Pomerado Road
PMB 184
Poway, CA 92064
858.538.5877 
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PROJECT RESULTS
The new boiler was installed and commissioned in the redesigned 
boiler room. Start-up services, load testing, source testing, and 
operator training was performed by R.F. MacDonald Co. factory 
authorized technicians. 

The unit was successfully compliance tested and the emission lev-
els were easily met with NOx emissions that were measured at an 
average of 6.5 ppm with the CO emissions measured at 8.2 ppm. The 
system provided optimum efficiency that resulted in project savings 
of $95,000 and the steam pressure profile was smoother than cus-
tomer expectations. 

New boiler installed in the re-designed plant location

“We had a budget to deal with and R.F. MacDonald Co 
was able to meet the numbers. Concern for the Firetube 
handling the load went away after the fi rst hour of 
operation.”     Mario, ConAgra Foods


