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Flamingo Multi-Mix Liquidizer

The Multi-Mix System is a complete mixing and homogenizing or
emulsifying system.

It can be used in a wide variety of applications including the
disintegration of fruit for pulps or drinks, grinding and homogenizing
fruit, vegetables or legumes (pulses)into a paste or liquid. Can also be
sued for cosmetic and pharmaceutical creams and lotions.

The Gate Stirrer and Teflon Wipe rs help to move the product around,
mix and prevent stick ing the walls and bottom.

Optional Grade 316 Stainless Steel and Water Jacketed heating/
cooling tanks. Other sizes are available.

Removable, mobile, pump-out Tank 800 mm diameter x 660 mm
deep, all Stainless Steel Grade 304. Total Volume: 300L/ 200 mix
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volume.
Suitable for disintegrating fruit, chick peas and similar food and
chemical products. Mixers raised/lowered by electric driven screw.

Disperser head: 180 mm. diameter. Disperser 7.5 kW, Gate Agitator 4
kW and Screw-lifter 2.2 kW.

Option : Electrically Heated Water Jacket Tank. Emulsifying head
suitable for emulsifying creams.

Specifications

* Please confirm specifications on order as features may change
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