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EVAPORATORS

FINISHING 
RIG

CLASSIC

The Finishing rig 
For well-developped flavors 
 
Its patented technology of High Brix  
concentration makes this evaporator highly  
efficient, capable of producing between 20  
and 130 gallons of syrup per hour.  
 
It is also easy to clean as it has no flue pan  
and a pan cleaner can be fitted on top of the  
flat pans. Unique, the Finishing Rig will offer  
you a high quality syrup without the  
headache.

The Classic 
A timeless classic 
 
The Classic, an oil evaporator is a highly  
reliable piece of equipment. The Classic  
is sold fully equipped and ready to use. It  
will offer you peace of mind on top of being  
easy to operate. The Classic evaporator  
can be modified to be used in conjunction  
with a High Brix concentrator.  
 
The Carlin burner which it is equipped with  
is easy to adjust and has a low maintenance  
cost. Since this type of burner is popular  
amongst sugar makers, you will easily and 
quickly find an authorized technician in  
your area to help you.  
 



TSUNAMI

TRADITION

The Tsunami 
A natural force 
 
The Tsunami evaporator is the biggest  
and best performing evaporator offered 
by H2O Innovation. Its optimized design 
makes it one of the best high performance 
evaporators on the market. The boiling is 
done continuously, without heat peaks, 
thanks to the constant temperature of the 
insulated combustion chamber.  
 
This therefore allows for a continuous and 
stable flow. Moreover, this evaporator  
includes a fan with variable control to  
produce optimum combustion regardless  
of the type of wood used. The operation of 
the Tsunami is simple and allows you 
to maximize your work without requiring 
more effort. The efficiency of the Tsunami 
can be increased as it is possible to convert 
it into a High Brix finishing rig.

The Tradition 
A tradition of quality 
 
Recently reviewed and improved the  
solid conception of the Tradition teamed  
with stainless steel valves and a thick 
cast iron door make this evaporator ideal  
for all producers. Moreover, its float  
box includes a decantor to facilitate  
the elimination of sugar sand. The  
Tradition is also available with a blower  
& grate option with an insulated door. 
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