CONTINUOUS MIXERS

PHLAUER™

For cost effective blending of powders, granules,
fibers, flakes, and pellets. PHLAUER™ offers
unparalleled quality and commitment to industry with
premium continuous mixers.

Mixer Features:

Mixing to a standard deviation of 1% or
coefficient of variation less than 10, between
small samples in 60 seconds residence time
99.8% efficiency rating

Mixing without degradation

Discharge weir on end plate automatically
maintains proper fill level

Flush mounted, self adjusting, contoured port
discharge door to empty mixer at end of campaign

Shaftmounted gearmotor drive
Liquid addition manifolds

Optional PHLAUER™ -Tech Shearmakers
Mixer Benefits:

Improved product quality from dependable repeat
performance

Accepts variable flow rates

Available to work with minor scheduled
maintenance every 3 years

Blend friable ingredients

Shearmakers break lumps eliminating requirement
for additional equipment
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« PHLAUER™ Modular Continuous
Mixers offer proper L:D ratios that
prevent "short circuiting" of
product. Concept drawing below
shows three product inlets,
stationary over-flow weir on the
endplate to automatically maintain
proper fill levels, complete with
abort discharge at bottom of mixer
to empty at end of product
campaign, designed to blend dairy
products.

= Food Industry -
ground coffee, infant formula,
snack foods.

= Chemical Industry -
carpet freshener, plating chemicals,
compost, powdered metal.

A & J Mixing International Inc.
Good People To Mix With!

World Famous for Quality, Care & Commitment
Call US/Can 1-800-668-3470 or 1-905-827-7288, Fax: 1-905-827-5045
Web site: www.ajmixing.com




