TEXHOJI0MMA CMELLUUBAHUA /
MIXING TECHNOLOGY

CmecuTenun c gBymA Banamu
Mixers with two shafts



Baw npouecc - Baw cmecutenb

Your process — your mixer
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JlononHuTtenbHble PYHKLMN N aKceccyapbl A1 BalLero
npoAyKTa N TeEXHONOrMYeCcKoro npotecca
Options and accessories for your product and process

PykoBOACTBO orepaTopa ¢ GpoTo U KapTUHKaMU [i/1A BXOfA B MapameTpbl CMELLUBAHIA U YTEHWA COOBLLEHIIT O
Henonagkax.
Photo and image based operator guidance for entering mixing parameters and reading out messages of irregularities

YHuBepcanbHbIi MHTYUTUBHBINA HTepdelic «INOTEC Process Sequence Control» (KOHTPONb NocnefoBaTeNbHOCTH
TEXHOMNOTMYECKNX onepaLinin) Ang Balwux MHANBKAYaNbHbIX NPOLIECCOB.
INOTEC Process Sequence Control as a universal, intuitive interface for your individual processes

Cmecutenb INOTEC gna KpaTuaniumx CpoKoB cmellrBaHuaA. HanpasneHwne, Bpems, MHTepBabl CMeLBaHNA,
nepuopbl MPOCTOA 1 T.4. NPOrPaMMMPYIOTCA € YHeTOM BalLIero npoayKTa.

INOTEC Mixer for shortest mixing times. Mixing directions, times, intervals, resting times etc. programmable according to
your product

3anaTeHToBaHHaA cuctema «INOTEC Cam View System» (Buaeo Bu3yanu3auua) Ans Bu3yanbHOro KOHTpona
npouecca.
INOTEC patented Cam View System for visual control during the process

[lononHuTenbHble 3neMeHTbI: NapoBble comna NPAMOro BBOAa ANA NOAOrpeBa Uav NPUroToBAEHUA NPOAYKTa.
[lBoliHOe NOKpbITVE 4N1A NOAOrpeBa.
Options: Steam nozzles for direct steam injection for heating or cooking of your products, double jacket for heating

[JlononHuTeNbHbI SNeMeHT: BBEAeHNE KPUOreHHOTO ra3a AnA 6bICTPOro oxnaxaeHna NpoaykTa. [lBoitHoe
MOKPbITUE ANA OXNaXAEHNA.
Option: Injection of cryogenic gas for quick cooling of your products. Double jacket for cooling

[lononHuTenbHoe BBeAeHNe N06Oro XMAKOro UM TBEPAOTO UHIPeANeHTa Yepes CUCTeMb [JO3UPOBaHWA N
AYeVIKM 3arpysKu.
Optional addition of any liquid or solid ingredient via dosing systems or load cells

[lonofHUTENbHO NPeOCTaBNAETCA OTKPbITas CMCTEMA U BO3MOXHOCTb Nepefaum JaHHbIX B CUCTEMY 3aKa3uuKa.
Open system, data transfer to customer systems are optionally available

Jla3epHblii MOHTOPVHT YPOBHA HaMONHEHWA pe3epByapa CMECHTENA, a TakKe NPeblayLIero 1 cneayioLlero
HakonuTeneii.
Laser monitoring offilling levels, for the mixer vessel and previous and subsequent silos

MrneHnyeckoe NCNoNHeHe, [OMONHNTENbHAA BO3MOXHOCTb NOArOTOBKM 6e3pa3bopHOi MOMKM.
Hygienic design, CIP prepartion as option




KoHcTpyKuum Bana

Shaft Configurations

Jlyywaa KOHCTpYKUMA Bana ana
nobon npogyKumm

IM

Yepepylowmecs nonactHble Banbl Ha ABYX YPOBHAX, OAHa
BbiMyCKHasA CTBOPKa - CTaHAApT ANA MpefABapuUTeNbHOro
CMeLLNBaHMNA 3MYNIbCYOHHBIX NPOAYKTOB 1 dapLuei.

IMP

ABa napannesibHbiX NONACTHbIX Bajla Ha ofHOW MaHenu, ogHa
nnn aBe BbiNyCKHble CTBOPKWU WM BbIrpy3ka 4yepe3 [OHHble
KnanaHbl. [JnA XoNoAHbIX BA3KUX npoAyKToB - C AByMA
Heé3aBUCUMbIMU NPNBOAAMU U BbINYCKHbIMU CTBOPKaMu.

IMS

ABa NapannenbHbIX CAnpanbHbIX Bana, OAHa win ABe
BbIMYCKHbl€ CTBOPKU — ANA BbICOKOBA3KUX NPOAYKTOB, a TaKXe
ANA HOpMannsaunn CbipHbIX cmecen.

IM SK

ABa napannesbHbIX BUHTOBbIX BaJla, OAHa Win ABe BbiMNyCKHble
CTBOPKW — ANA OYeHb ryCcTbiX NPOAYKTOB 1 AJS1IA NPUroTOBI€HUA
nnaBneHoro cbipa.

The best shaft configuration for any
product

M

Interleaving paddle shafts on two levels, one outlet flap - the
standard for preblends of emulsified products

and minced meat.

IMP

Two paddle shafts on one level, parallel, one or two outlet flaps
or discharge via bottom valves. For cold, viscous products with
two independent drives and outlet flaps.

IMS
Two parallel spiral shafts, one or two outlet flap(s) — for high
viscosity products, also for the standardization of cheese blends.

IM SK
Two parallel screw shafts, one or two outlet flaps - for extremely
stiff products and for cooking of processed cheese.




TexHn4yeckune XapPaKTeEPUCTUKN

Technical details

Hawwn getann nmeroT BaXkHoe
3HaYeHue

Pamka aBapuiiHOro BbiK/louaTens.

WcnonHeHne KpbIWKY U3 OJHON AN ABYX YacTel, Bcerga ¢
KPOMKOW ANA 3afepKKu Kanenb.

OnTuManbHas pasrpyska ans 6osiee BbICOKOro ypPOBHs
pesepByapa cmecuTens.

MHeBMaTUYeCKMe LUNHAPDLI U3 HepXKaBelowel cTanu ans
BbINYCKHOW(bIX) CTBOPKU(OK) M KpbILWKN(EK).
YNnoTHUTeNbHble NPOKNaAKN CTBOPKN N KPbILLKN Nerko
ouunwaeTcs.

KomnneKkTHble yNI0OTHUTeNIbHbIe NPOKNaAKu, He Tpebyiowne
TeXHNYeCKoro o6cnyxnBaHus, AnA CMelLMBaOLWNX BaioB.
Bcerpa poctaTouHbl pesepB NPoN3BOANTENBHOCTU
6narogapsa npeKpacHO CNPOeKTUPOBaHHbIM YCTPONCTBaM
npuBoJa CMeLlVBaloLWmnX Banos.

Our details make the difference

Safety switch frame

Cover execution in one or two parts, always with drip stop edge
Optimized discharge for the higher level of the mixer vessel
Compressed air cylinders in stainless steel for outlet flap(s) and
cover(s)

Flap and cover sealings easy to clean

Maintenance free package sealings for the mixing shafts
Always enough performance reserve thanks to generously desi-
gned drives for the mixing shafts

BapunaHTbl npyumeHeHNnsA
Applications



Tone3Hblit Oﬁ‘bel\{l [nurpbl]|  O6wwit OﬁbeM. [nuTpbi] A Qm] * B 1] Cm] D (1] E [ww] I'Ipylsop‘ (**) [kBr] | I
Usable vol. [Liter] Total Vol. [Liter] Drive (**) [kW]
200 460 725/920 2193 603 3 1013 3,0 I] l' I]
M 500 900 725/920 3030 942 950 1500 55 - - -
750 1200 725/920 3030 1058 1100 1500 75
1000 1450 725/920 3120 1018 1194 1570 75 < X X
1500 2230 725/920 3420 1253 1390 1750 11,0 -
2000 2780 725/920 3970 1253 1390 2200 15,0 B
2500 3410 725/920 4070 1323 1516 2300 18,5
3000 3900 725/920 4120 1405 1625 2350 2,0
4500 5870 725/920 4770 1500 1744 3000 30,0
6000 7810 725/920 5322 1608 1914 3322 37,0 O
50 110 725/920 1750 500 750 650 15415
200 420 725/920 2180 745 880 1000 343
500 890 725/920 2830 870 1132 1300 55455
IMS 750 1250 725/920 3030 935 1260 1500 7,5+7,5
IMSK 1000 1640 725/920 3250 985 1360 1700 11+ I
1500 2360 725/920 3670 1055 1500 2000 14+
IMP 2000 2950 725/920 3870 1135 1660 2100 15415 ! !
2500 3690 7251920 4070 1195 1780 2300 18,5+18,5 ! L $ -
3000 4190 7251920 4270 1215 1820 2500 2422
4500 6220 7251920 4620 1350 2088 2850 30430 ‘ o °
6000 7990 725/920 5100 1450 292 3100 37437 . .
E

* BO3MOXHOCTb Bbi6Opa AApYroi BbicoTbl pasrpysku / Other discharge heights as option ** MowHoCTb ABUraTens npucnoco6neHa K Bawen npoaykuun / Motor power adapted to your product

M306paxeHna 1 KapTUHKK aHaNOTMYHbIe, C YY€TOM TEXHUYECKMX M3MEHeHUI 1 own6ok / Images and pictures similar, subject to technical modifications and errors

TexHn4yeckune NnapamMmeTpbl

Technical Data




INOTEC GmbH, Germany

Firmensitz:
DieselstraSe 1

72770 Reutlingen

fon +49 7121-585960
fax +49 7121-585958
inotec@inotecgmbh.de

Niederlassung:

Riinderholz 4

33442 Herzebrock-Clarholz
fon +49 5245-18665

fax +49 5245-3083
nord@inotecgmbh.de

INOTEC France

20, rue d’Otterswiller
F-67700 SAVERNE

tél +3338802 11 30
fax +33388 02 11 31
inotec@inotecsarl.fr

www.inotecgmbh.de
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