
The Food Processing Industry
Utilizing Fulton Steam Boilers and Thermal Fluid Heaters

Fulton has a long history of selling our steam boilers and thermal fluid
heaters into food processing applications.  The boilers and heaters are
used to heat equipment such as heat ovens, fryers, belt grills, kettles
and heat exchangers. Examples of common products include:

Now You’re Cooking...

FT-0400C 4,000,000 BTU/Hr natural
gas fired thermal fluid heater:

This package includes skid
mounted redundant pumps
as well as a pneumatic
bypass valve and four 2-
way control valves. The FT-
1000L deaerator / thermal
buffer / expansion tank is
supplied loose for
customer mounting.

VMP80, 80 HP Steam Boiler:

This skid package includes a
Feed System, Blowdown
Separator and Water Treatment. In
addition, a Stainless Steel Unfired
Steam Generator was
incorporated to use RO / DI water
for clean steam generation.

• Candies
• Jams
• Beverages (Beer & Soda)
• Canned goods
• Baked goods

• Fast Food Items: (chicken nuggets,
bacon, breakfast entrees)

  • Frozen Entrees Manufacturing
  • “Clean in Place” Applications (CIP) 



Call: (315) 298-5121

Fax: (315) 298-6390

www.fulton.com

Fulton Thermal Corporation
972 Centerville Road

Pulaski, NY 13142

Steam Boiler Skid Unfired Steam
Generator
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Kettle
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• Fulton SteamPac
• Fulton WaterPac

Fulton Deaerator
or Expansion Tank

Fulton Thermal
Fluid Heater

Bath or
Kettle

OvenFryer

Steam Systems

• Vertical Units: High or Low Pressure to
150 HP

• Horizontal Units: to 300 HP

• Full Line of Accessories
• Customized: Engineered skids for turnkey

projects

Thermal Fluid Systems

• Vertical Heaters: to 14,000,000 Btu/hr

• Horizontal Heaters: to 12,000,000 Btu/hr

• Customized: Turnkey systems including
control valves secondary loops and
booster pumps

• Unfired: Steam or Hot Water Generators


