Inter & Upgrade

Liquid and Viscous Food Processing
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- ViscoMixer is registered in Germany as a trade mark (No. 30214014650)

- Patent pending

ViSCOMixer ™™ -> Continuous mixing of viscous products from liquid and dry ingredients
-> Continuous operation 24 hours per day
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Water

Example: Dough 4000 kg/hour
e

continuously 24 hours per day

ViscoMixer™ in a bread factory, three-shift supply

of two baking lines with dough
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Adaptable to your task

-> diameter of the mixing tank

-> form and size of the stirring elements

-> heating, cooling, overpressure, vacuum applications
-> high speed mixing

-> aseptic construction

-> designed according to ATEX guidelines
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Adjustments to applications can be made in the field
of life science and the chemical and pharmaceutical
industries.

//\ \ S

Precise power calculations with an accuracy of +/- 10%

-> Predictable outcomes with regard to design and mixing.

-> The calculation bases can be adapted to each new agitator and tool geometry
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Storage tanks, valve clusters,

pumps, measuring instruments, ... Cooler, maturation tanks,...
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ViscoMixer ™

... but not only our mixer,

we also develop, supply and assemble all the necessary additional equipment around the mixer;

to handle the entire range of liquid and viscous ingredients for your product.




