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UTILITY AND PROCESS WATER HEATING UTILITY AND PROCESS WATER HEATINGHOT WATER MADE EZ

From cooking baby food to pasteurization to sanitary wash-down, Direct Steam Injection (DSI) is the right choice 
to optimize your water heating process.  This 100% energy efficient method provides the most economical and 
hassle-free choice for all your hot water needs.

APPLICATIONS

• Hose Stations
Replace multiple steam/water mixing tee stations with 

 one EZ Heater to eliminate maintenance and down-
 time headaches due to scaling and fouling.

• Sanitizing Stations
 Instantaneous hot water while maintaining accurate
 water temperatures.  Applications ranging from CIP,  
 COP, wash down and proper santizing of processing  
 stations and equipment.

• Jacketed Kettles and Cooking Pots
Greatly reduce cycle time by preheating potable 

 water.  Maintain batch consistency by providing              
 instantaneous hot water at exact temperatures.

• Supplemental Hot Water Heating
 Instant and unlimited hot water on-demand.
 Accurate temperature control and patented self- 
 cleaning design makes the EZ Heater the ideal  
 solution to provide additional hot water at various  
 flow rates, when and where you need it.

HYDRO-THERMAL SOLUTION

♦ Exceptional energy savings over heat                
 exchangers

♦ Precise temperature control +/- 1°F

♦ Instantaneous hot water on demand from 
 2-600 gpm

♦ Heavy duty 316 stainless construction

♦ Patented self-cleaning design to handle even 
 hard water

♦ Exceptional turn-down ration to handle various 
 flow rates

♦ Internal modulation for quiet, hammer-free
 operation

GENERAL INDUSTRIES WE SERVE

♦ Food Manufacturers

♦ Beverage Manufacturers

♦ Pharmaceutical Companies

♦ Chemical Plants

♦ Meat and Poultry Processing

♦ Dairy Manufacturing

♦ Power Plants

♦ Industrial Laundry

♦ Cement Companies

Steam
Inlet

Cold Water
Inlet

Hot Water
Outlet

PLEASE VISIT US AT WWW.EZHEATER.COM FOR MORE INFORMATION!
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