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CENTRIFUGAL MIXER - MU

HIGH PAODUCTION EFFICIENCY MIXER, SULTRAGBLE FOR
FRAST MIXIMG OF BATTEAS FOAR CAHKES ANMOD SPONGE
CRKES, HERIWGUE PAEMIX, TO HOHMDOGEWIZE AND
EMULSIFY CAEAMS AND WHIPPED CREAMS, SAUCES
AND MAYOWNMALSE, AND ALSD FATS FOAR MARGRAALME
PLASTICIZATION

THE IMGREDIENTS CAN BE INTRODUCED BOTH
HANURLLY AND WITH YOLUMWETALC DDSERS OR @Y
USING A PUMF, OR THEY CAM BE HEIGHED WITH
LOADING LELL SCRALES.

THE MACHIME IS5 ALS0 PAOYIDED WITH A CAPACLTY
OF MIXTURE MAX 400 KG [ WIN 10 KG [MOD
HUJ"I]II SUITAGBLE FORA SHALL PFADDUCTIONS OR
SMALL BAKEALES
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BATTER PREMIXER RPX

THIS I5 THE CLASSICAL SYSTEM FOR BRTTER
PREPARATION, IN WHICH HIXIWNG TIMES BAE
EXTAREMELY FAST

HIXIHG IS5 OBTAIWED HITH LITTLE AMD FAEQUENT
BATCHES, IM DAODER TO AYOIOD TOO LONG AESTIMG
TIMES AND 50 THE SQUALITY OF THE PADDUCT IS
OFTIHAL

BATTER

OC\BUFFER '\ TANK \RAT.
O\ THE ‘eAEiMLYeD, PaOpUCT, 16 'TRBNSFERRED T0 '8 BUEFSR TANKY,
U\ RHERE T 15\ HEPT 'COLD, 50N THAY, THE, POLLOMING ‘$TER\OF,
GOV NN N N N Y RERATIEN'CAN \BE, PERRORMED AT\ DEST,
L THE 'cang SHARE |\ AL LEKY THE\ PEREET "DAAINING \AND THE INNER,
0 \ABETRTION ‘WETA SCAARING'\BLADES, ASSURES AN, HOMROENCOUS °,
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400 Lt CREAM PREMIXER CRPX

THIS PREMIXEA PAODUCES CAEAM FOA FILLINGS
EXTREMELY F'ﬁE'I" THEMES TO 1TSS "".-Fm.; MIXING
EYSTEW .

CAEAM CAM BE COMDITIOWED THAOUGH THE

CAYITY WALL, IN HHICH COLD HWATEA HEEPS THE
TEHPEAATUAE UNLFOAM FOR THE FOLLOWING STEP OF
THE AERATIOM

CAEAM TRANZFEA IS5 EASED OY A SCAEW FEEDER FOR
FUHP .

AN AN CREAM PREMIXER CRPX

BOTH PAEMLEER AND TANKR ARE QULLT LW SUCH A WAY
THAT ALL THE PAATS DN CONTACT WITH THE PRODUCT
CAM BE PEAFECTLY CLEAMABLE .
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: N ﬂxhx % % IT 15 A CONTAINER FOR CREAM STORAGE AND
\ ", Hx%h “, 'FEEDING, JACKETED FOA HOT WATER FOACED
% % 0 O CIACYLRTION. ONE ARM AGITATES THE STORED

WA EFEQH; WHILE DEDICATED SCRAPEAS PREVENT THE
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MIXERS
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CONTINUOUS RAERATING MIXER CAM

THE CAM MACHIME IS5 A COMTIWUOUS WIXER SULTABLE TO AERATE AMND EMULSIFY ANY PAODUCT WHICH
REQUIARES THE ACHIEVEMENT OF A UNLFOAM STRUCTURE AMD THE INCREASE OF THE YOLUME,
THIS I5 DBTAIMED THROUGH THE COMRIMED ACTION OF A STRTOR PRAECISION COUPLED TO A RDTOR,

BOTH PAOVIDED WITH WHIFRING TEETH

COOLING WATER.

AERATION
CONTINUOUS
GROUP

PLATFORHW HYGLENIL DESIGM

THE STATOR IS5 JACHETED TO ALLOW FORCED CIACULATION OF
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TORELLIGROUP Spa

COMPUTERISED
MANAGEMENT
SYSTEM

ALL RECIPE STAGES ARE MANAGED
BY TONELLI-DESIGMED SOFTWARE,
COMBINED WITH SOPHISTICATED ALLEM
BAADLEY, SIEMENS, TELEMECANIQUE
AMOD OMAON FLC SYSTERS WITH

PANEL WIEW AND TOUCH PANEL FOR
COMPLETE RUTOMATION OF THE MIXING
PROCESS. MORE THAN KO RECIPES,
WITH RELATIVE PROCESS PARAMETEAS
[TIME, SPEED, ALA PRESSURE, STAGES
FOR ADDING INOREDIENTS, ETC.)

CAM EASILY BE STORED FAOM THE
CONTROL PANEL, A COMPLETE GRRAPHIC
INTEAFACE WITH ICONS MAKES THE
MACHINE 'S OPEAATING FUNCTIONS
EXTREMELY USER-FRIENDLY, EVEN FOR
UNSKILLED OPERATOAS .

FEEDING OF THE HERD, THAWKS TD LTS YEATLCAL
TURE

* CONTROL OF THE EMULSIFIED PRODUCT'S PROCESS AND
 SPECIFIC WELGHT;

TEMPERATURE CONTAOL, THAOUGH MORE THICK INTERSPACES
FOR HEATING/COOLING;

* PRODUCTION CAPACLTY IMPROVEMENT, THANKS TO THE
INTEACHANGEABLE HEADS ACCOADING TO THE RECIPES;

® TECHNOLOGICAL FLEXIGBILITY, FOR THE DIFFERENT LENGTH
OF THE HEADS, THAT SUITS TO SEVERAL DIFFERENT
PRODUCTS

* HYGIEME AND EASY CLEANING, BECAUSE ROTOR AND STATOA
ARE DIRECTLY MACHIWED OUT OF A SIMGLE SOLID STRIMLESS
STEEL BLOCK AND THEAE 15 WO HELDING, OA OTHER FINING,
50 UNHEARD LEVELS OF HYGIENE ARE ACHIEVAGLE;

® INTRODUCTION OF FOOD COLOUA, SUSPEMDED PFAARTICLES,
JELLY, ETEC....

SPONGE CHAKES
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