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HANSA MIXER - OOUH U3 BEOYLLMX MUPOBBIX MOCTABLLIKOB
CUCTEM AN CMELLMBAHNA U HACBILLEHWUA BO3AY XOM. BOJIEE
2 000 KJIMEHTOB B BOJIEE YEM 120 CTPAHAX MNPA NOBEPAIOT
HALUEMY MNMOYTHU 40-NNETHEMY OIbITY, HAOEXKHOMY KAYECTBY
N KOMIJIEKCHOMY OBCIYXWUBAHUIO. U3 BOJIEE YEM 5 000
YCTAHOBOK, KOTOPbIE Mbl U3roTOBUJIIN OO HACTOSLLIEIO
BPEMEHW B I.LLUTYP NOA BPEMEHOM, BONIbLUMNHCTBO PABOTAET
N CEFOOHA.

HANSA MIXER IS ONE OF THE WORLD’S LEADING PROVIDERS OF MIXING AND AERATION SYSTEMS.
MORE THAN 2,000 CUSTOMERS IN OVER 120 COUNTRIES TRUST OUR NEARLY FORTY YEARS OF
EXPERIENCE, OUR RELIABLE QUALITY AND OUR COMPREHENSIVE SERVICE. OF THE MORE THAN 5,000
SYSTEMS THAT WE HAVE PRODUCED IN STUHR NEAR BREMEN TO DATE, MOST ARE STILL IN USE TODAY.




Takom ycnex obecneunBaeT NpUBEPXKEHHOCTb MOCNEA0BATENBHON
raHaenckon unocodum kayectsa. B ocHoBe nexar Halu
TexHonoruu, paspabotaHHsle B lepmanun. Komanpa
BbICOKOKBaNN(ULIMPOBAHHbIX CMELMANNCTOB, HaCUMTbIBAOLLAS B
HacTosLiee BpeMst 60 cOTpyaHUKOB, pa3pabaTtbiBaeT yCTaHOBKM
C UCNONb30BAHNEM HOBEMLLMX TEXHOMOTUI U UCKITIOUMTENBHO
BbICOKOKAYeCTBEeHHbIX AeTanen. Hawm noctasLumkm otbmpatotcs
B COOTBETCTBMM C CaMblMU BbICOKMMM KPUTEPUAM KayecTsa.
[MpoBeaeHune cepTuduKaLmmn BCeX NPOLECCOB NPEANPUATUS B
COOTBETCTBMM cO cTaHaapToM ISO 9001 rapaHTupyeT abcontoTHoe
KayecTBO rOTOBOM NPOAYKLIMK.

OT CTAHKA [10 YCTAHOBKM MOJIHOCTbIO

Mbl MHBECTUPYEM 3HAUUTENbHbIE CPELCTBA B UCCIEA0BAHMS

1 paspaboTky, 4Tobbl OCTaBaTLCS Ha LUAr BNepean Ha pbiHke
CMecCHUTeNbHbIX YCTaHOBOK U BCMEHUBAIOLLMX CMecuTenen. 3To
BK/ItoYaeT B cebs Kak NocTostHHoe obyyeHne B KOMMNaHWK, TakK
¥ TECHOE COTPYAHMYECTBO C HayYHO-UCCIEA0BATENLCKUMMU
MHCTUTYTaMK 1 y4ebHbIMU 3aBeaeHnsMu. Bee 6onbluee
3HaueHue NpuobpeTaloT UccnenoBaTenbCkue NPOeKTbl, KOTOpble
Mbl MPOBOAMM B COTPYAHMYECTBE C TAKUMM NMapTHEPaMU, Kak
Bosch, BASF, Henkel, n Begywvmu npeanpusatmsMu nuiLeBson
MPOMbILNEHHOCTH. [1pK 9TOM Hallu dKcnepTbl B 06nacTu
MalUMHOCTPOEHMS B3aUMOLENCTBYIOT C aKcnepTaMu B obnactu
MPOW3BOACTBEHHbIX TEXHOMOrMIA. COBMECTHOE COTPYAHMYECTBO
Mo3BOJISIET U3rOTaBNMBATb OTAESNbHbIE CTAHKM UK YCTAaHOBKM
MOMHOCTbIO, U TakUM 06pa3om yLOBNEeTBOPSTb MOCTOSHHO
pacTyLMe 3anpochl HaLUMX KIMEHTOB.

ENGINEERING
MADE IN GERMANY

Our success can be put down to a consistent, Hanseatic quality
philosophy based on engineering “Made in Germany”. A highly
qualified team made up of 60 experts develops the systems using
state-of-the-art technology and machine components of only the
very highest quality. In line with this, our suppliers are also selected
according to the strictest quality criteria. Moreover, all our company
processes are certified to ISO 9001, which assures the first-class
quality of the final product.

FROM A SINGLE MACHINE TO A COMPLETE SYSTEM

We invest substantially in research and development in order to
stay one step ahead of the market for mixing machines and foam
generators. This involves both continuous improvement of our
own facility as well as close cooperation with research institutions
and technical colleges. Our research projects in cooperation with
partners such as Bosch, BASF, Henkel and leading companies in the
food industry continue to grow in importance. As part of this col-
laboration, our mechanical engineering experts meet with experts
in processing technology; the synergies that develop enable us to
create customised and highly reliable machines and systems and,
in turn, meet the ever increasing demands of our

customers.



TEXHOJ10I'A
TECHNOLOGY

TexHonorus Hansa Mixer BHecna cBov Bkfiag B ycrnex KpyrnHenLwmnx
6peH0B Mo BceMy MUpy. bea Haluux ycTaHOBOK [1sl BCMeHMBaHMs,
CMeLUMBaHWA U JO3UPOBAHUS MHOTME MPOAYKThI HE UMenu Bbl
CErofHsILLIHEro KayecTBa, HanpuMep, BKYCHbIV 3edup B LLOKonae,
ynobHble Kpecna B camoneTax Uin U3HOCOCTOMKME UCKYCCTBEHHbIE
TpaBsiHble MOKPbITHS.

Yrtobbl peann3oBaTb pas3nunyHbie pa3dHoobpasHbie naen Ml
MOCTOSIHHO COBEPLUEHCTBYEM HaLLKM TEXHONOTUM W afanTupyem

UX K MHAMBMOYanbHbIM TpeboBaHusM. B peaynbtate Mbl co3aanu
MOZY/bHYIO BbICOKOTOUYHYIO TEXHMKY, CMOCOBHYIO CMeLLnBaTh 1/
WNKn BCMIEHUBATb NO3MPYEMbIE Cpefbl B TOYUHOM COOTBETCTBUM C
peLenTypor: ras, XMAKOCTb U TBEpAble BellecTBa. [ yBenmueHums
3(h(PeKTUBHOCTU M HAAEXHOCTU B NULLEBON U HEMULLEBOK
MPOMBILLAEHHOCTK.

The technology behind Hansa Mixer has contributed to the success
of major brands world-wide. Without our foaming, mixing and dos-
ing systems, many products would not exist in today’s quality - e.g.,
tasty chocolate foam kisses, comfortable aircraft seats and durable
artificial lawns.

In order to be able to realise the widest variety of product ideas, we
have constantly improved our procedures and adapted them to cus-
tomer requirements. The result is modular, high-precision technolo-
gy which can mix and/or foam the dosable media just as stipulated
by the recipe: gases, fluids and solids. For greater efficiency and
sustainability in the food and non-food industry




HesaBucKrMo OT TOro, MAET peyb O MapLUMenoy, Tecte ans
neyeHbs, Basax UM MONOYHBIX NPOAYKTaX — TEXHONOrUs
BCMEHWBAHMA ONpenenseT KayeCTBO MHOTMX COBPEMEHHbIX
npoayKkToB. B TeueHune kpaTyaiLwero BpemMmeHn mukcepbl Hansa
crnocobHbl cozaath 1toHOM Xenaembl TUMN NeHbl - Iy Camoro
pa3Ho0bpasHOro NPUMeEHEHWS B MULLEBON NPOMbILLIEHHOCTY.

MexaHuueckas neHa: MCKYCCTBEHHO CO3aHHbIE BELLECTBA,
nopucTbie n C HW3KOW NNOTHOCTbIO. [Ins BCNEHWBAHWUS NOAXOANAT
NoYTN BCE XUOKOCTU.

OKOHOMMUYECKHME U IKONOTMYECKUE NPEUMYLLECTBA:
> ODKOHOMMS Cblpbsi, TPYAO3ATPAT M 9HEpruun npu nepepaboTke

> [lofHOCTbIO aBTOMATU3MPOBAHHOE MPOWU3BOACTBO C TOUHBIM
COOTBETCTBMEM peLenType

» HeunameHHOe KayecTBO 1 MOCTOSIHHLIN BEC npoaykTa -
B OTNM4Me OT NPOU3BOACTBA C PA3PLIXTUTENAMU

» Beicokas npuenexKaTesnbHOCTb BCMEHEHHOW npooykumm -
Hanpumep, NnpuaTHaa KOHCUCTEHUMA U TEKCTYpa.

O6nacTb NpUMEHeHUa: Hanpumep, KOHCbeTHbIe nanenua
neHooGpasHoﬁ CTPYKTYpbI, BbilMevka, MONIOYHbIE NPOLAYKTbI, CbIpbl,
Mpuc, Markaa Kapamersn, 6aTOHUMKM U T.4.

AJPALINA
AERATION

Regardless of whether the product is thermal insulation, mattresses
or cotton candy, foam technology determines the quality of many
modern products. Hansa Mixer is able to realise any kind of foam
within a very short period of time - for the widest variety of applica-
tions in the production of food and non-food products.

Mechanical foams: Synthetically manufactured materials with
alveolate structure and low density. Nearly all fluids are foamable.

Financial and ecological advantages:

» Conservation of raw materials, personnel expenses and energy
for processing

» Fully automated production exactly as stipulated in the recipe

» Uniform product quality and weight - unlike production using
other propellants

> Highly attractive foam products - e.g., pleasant consistency and feel

Areas of Application: aerated confectionery products, baked
goods, dairy products, cheese products, toffees, soft caramels,
chocolate bar fillings, etc.



CMEIINBAHUE
MIXING

Mukcepbl Hansa nepemelunsatoT ntobble XUAKOCTU HENPEPbIBHO,
Laxe C CyXMMK KoMMoHeHTamu. Mbl paspaboTanu cneumanbHble
MaLLWHbl, KOTOPblE OKOHYATENbHO 3aMeHSIOT TPAAULIMOHHbIV
npoLecc NOPLMOHHOrO CMELLIMBAHMS TBEPLbIX BELLECTB.

OT0 nenaeT NPOM3BOACTBO NPOAYKTA He TONbKO NPOCTbLIM U
KOMMaKTHbIM, HO U 601ee 3KOHOMUYHbBIM.

[Tomurmo 3TOro Npn HEO6XOAUMOCTH BO BPEMS HEMPEPBIBHOIO
CMELLMBAHMS MOXHO BCMEeHMBATb NPOAYKTbl OLHOBPEMEHHO, U
naxe 6e3 MCcrnonb30BaHUsS LOMNOMHUTENBHOMO BCMEHMBAIOLLEro
cMecuTens.

OKOHOMMYECKUE U IKONOTMYECKUE NMPENUMYLLECTBA:
> OTCyTCTBME M3MMLLKOB M OCTATKOB MPOAYKTOB

> Jlerkas ouncTka

> 3HauuTenbHO HM3KOe aHepronoTpebneHne

> MakcumansHas rmbKoCTb Npy UBMEHEHUSX B MPOU3BOACTBE U/
B peLentype

» CooTBETCTBME peLenType 1 cTabunbHoe KauecTBo NPoayKLMK

> OTcyTCTBVIe LONONMHUTENbHbIX 3aTpaTt 6naro,u,apﬂ BCTPOEHHOMY
BCMeHuBarLlemMmy cMmecuTento

Obnactu NPUMEHEHUA: BOBMOXHOCTU NMPUMEHEHUA B nWLLEBOW U
Lpyrnx obnactax MPOMbILLNEHHOCTU NPaKTUYeCKHn 683I’paHMHHbI.

Hansa Mixer mixes all fluids in a continuous process - even with
dry components. We have developed special machines that com-
pletely replace the conventional procedure for batch-wise admix-
ture of solid materials. This makes the manufacture of pastes and
compounds not only easier and more space efficient but also much
less expensive.

Moreover, the products can be foamed during the continuous
mixing - and that without a supplemental foam generator.

Financial and ecological advantages:

> No excess materials and left-over quantities

> FEasier cleaning

» Considerably lower energy consumption

> Maximum flexibility for process and recipe changes

> Precise adherence to the recipe and uniform product quality

> No added costs thanks to integrated foam mixer

Areas of Application: The range of applications in the food and
non-food industry is practically limitless.




OTPACI/IN
INDUSTRIES

Bynb To 3ehup MM NUPOXHbIe B LIOKONAAHOW rnasypu, ppyKToBbie
Xene Unu Bbineyka, ManoHes WM ropumna — Mukcepsl Hansa
HacbILLalOT BO3YXOM, BCMIEHWUBAIOT, CMELLMBAIOT U 06BbEAUHSIOT
BCE WHIPEAMEHTbI B eAuHbIN 0COBEeHHBIN BKyC. MHOTVe uapenus
OT/INYAIOTCS OT U3LENNiA KOHKYPEHTOB NPeXae BCErO 3a CYeT
Hallel TexHonormm neHoobpasosaHus. bnarogaps Hawmum
0TpaboTaHHbIM MOTOYHbIM TEXHONOMUSM Mbl LOBUBAEMCSA NIETKOW
1 MyLIXCTON KOHCUCTEHLMM B I06OM XenaeMomM BapuaHTe — oT
Cynep-MOMIOUHOrO 0 9KCTPa-CAMBOYHOTO. [JocTaTOuHO 0fMH pas
onpenenuTb PELEnTypy, U HallW B3GMBATENM rapaHTUPYIOT, UTO
KayecTBO KaXAOro NpofykTa OCTaHETCS TOYHO TakUM xe, Kak 1
npenpiayLero.

3TO He TOMbKO MOBbILLAET HanexXHoCTb, HO U CHUXaeT
NMPON3BOACTBEHHbIE 3aTpaThI.

Bawwu npenmyuiecrsa:

> AbcontoTHasi rapaHTUs kauecTsa bnarofapsi HempepbIBHOMY
MOTOYHOMY NPOU3BOACTBY.

> OTcyTCTBME OCTATOUHbIX KONMYECTB U PUCKA 3apaKeHKs
MWUKPOOPraHM3Mamu, kak Npu CEPUAHOM NPOU3BOACTBE —
6narofaps NOTOYHLIM CUCTEMAM [O3UPOBAHMSA, KOTOPbIE
[031pYIOT Takune fobaBkK, Kak apoMaTM3aTopbl U KpacuTenu B
TOYHOM COOTBETCTBUM C PELIENTOM, MPAMO Nepes, AansHenLlen
nepepaboTKOM UK PO3MBOM NPOAYKTOB.

> BO3MOXHOCTb OUNCTKM 1 cTepunu3aumnm Ha mecte (CIP u SIP)
nocne OKOHYaHWA NPOM3BOACTBA

> [lonHbIA KOHTPONL Bnarogaps aBToMaTMyeckomy
MPOTOKOMMPOBAHMIO BCEX NMPOLIECCOB

Whether chocolate foam kisses or marshmallows, fruit jellies or
baked goods, mayonnaise or mustard - Hansa Mixer aerates,
foams, mixes and transforms all ingredients into a taste sensation.
Our foaming technology in particular distinguishes many products
from the competition. With our sophisticated inline procedure we
achieve a smooth and light consistency in every desired variation

- from super airy to extra creamy. Once the recipe is put down in
writing, the quality remains exactly the same with every product.
This not only creates reliability, but reduces production costs at the
same time.

Your Advantages:
> Absolute quality assurance thanks to continuous inline production

> No left-over quantities and no danger of microbial contamination
as in batch processes - thanks to inline dosing of ingredients
like flavourings and dyes shortly before processing or filling the
products exactly as described in the recipe

> Option of CIP and SIP cleaning after production

» Complete control thanks to automatic recording of all processes

MonouHble NpomyKThI Konautepckue nanenus
Dairy products Sweets

Bbineuka
Baked goods




OB30P HAIIIMX CMECUTENEN
OVERVIEW OF OUR MIXERS
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PICO-MIX TOP-MIX ECO-MIX MILK-MIX COMPACT-MIX UNI-MIX / UNI-MIX 2K VARIOUS-MIX
Paamepsi (4, LU, B): Paamepei ([, LU, B):
Paawmepesi (4, LU, B): Paamepsi (4, LU, B): Paamepsi (4, LU, B): Paamepesi ([, LU, B): Paamepsi (4, LU, B): oK. 2000 x 1000 x 1820 MM 2000 x 2000 x 2000 MM
650 x 450 x 600 Mm 800 x 600 x 600 mm 1850 x 700 x 1650 Mm 1500 x 810 x 1700 mMm 2000 x 810 x 1700 mm :
[pon3BOAMTENBHOCT: [Mpon3BOAUTENBHOCT:
[lponssoaunTenibHOCTL: [lponssoanTeNnbHOCTL: [1pon3BoAMTENBHOCTD: [MponssoauTENLHOCTS: [lponssoamnTenbHOCTL: oT 650-1300 Kr/u ot 160-1300 Kkr/u
2,5-25 kr/u : oT 3-36 Kr/u oT 20-200 kr/u 250-2500 kr/u oT 50-400 kr/u 110 600-10000 Kr/y 10 1000-10000 Kr/u
JlabopatopHbin annapar 10 40-400 kr/u 1o 120-1000 kr/u 1o 300-2000 kr/u WM 110 3anpocy
Dimensions (L, W, H): Dimensions (L, W, H):
Dimensions (L, W, H): Dimensions (L, W, H): Dimensions (L, W, H): 1,500 x 810 x 1,700 mm Dimensions (L, W, H): Dimensions (L, W, H): 2.000 x 2 OOO’x 2' 000 mm
650 x 450 x 600 mm 800 x 600 x 600 mm 1,850 x 700 x 1,650 mm 2,000 x 810 x 1,700 mm s OOO’x 1’ O0.0 « 1.820 mm ‘ ‘ :
Output range: ’ , ’ Output range:
Output range: Output range: Output range: 250-2,500 kg/h Output range: Output range: from 160-1,300 kg/h
2.5-25 kg/h from 3-36 kg/h from 20-200 kg/h from 50-400 kg/h from 650-1,300 kg/h to 1 000_16 000 kg/h
Laboratory device to 40-400 kg/h to 120-1,000 kg/h to 300-2,000 kg/h t0 600-10 0’00 kg/h : :
or according to specification
14 15



PICO-MIX

MonHocTbio aBTOMaTU3KUpPOBaHHbIN NabopaTopHbI aspaTop
COOTBETCTBYET NPaKTUUeCKn BceM TpeboBaHMAM Ans
NpoW3BOACTBa NPOAYKLIMW B MULLEBOW NMPOMBbILLIEHHOCTH.
OcobeHHo uacto PICO-MIX ucnonbayetcs B nabopatopusx
KoHAWUTEpCKUX habpuk, a Tak e peKOMeHAYeTCs K NPUMEHEHUIO
B X/1€606yN04YHON M MONOYHON MPOMBILINEHHOCTH.

> BbiICOKOE KauecTBO MeHbl
» [1noTHOCTb NeHbl oT 50 1o 900 r/n

» Bo3MOXHOCTb BOCNpon3BefeHus peaynbtaTos 6narogaps
BXO[IHbIM NapamMeTpam, TakKUM KaK MA0THOCTb NeHbl (M36bLITOK),
MAOTHOCTb NPOAYKLMM, MPOMYCKHas CNoCOBHOCTb U T.4.

» CMecuTenbHas ronoska ¢ KOsbLEeBbIM YMIOTHUTENEM ABONHOIO
[lefiCTBMA C perynupyeMon TemnepaTypou

> Jlerkas ouncTka v obcnyxmBaHue

> Cuctema ynpasneHus Ha ocHoge [/1K ¢ nonHocTbio
aBTOMaTMYeCKMM KOHTponeM obbema Bo3ayxa U CEHCOPHOWM
naHenblo ¢ ApyxentobHbIM UHTepdercom

> B KayecTBe TexHWYyeckon nHHoBaumu ot Hansa Mixer PICO-MIX
COLEPXKNT SKCLIEHTPUKOBBIN LLIHEKOBbIN HAacoc 6e3 yNIOTHEHWUN ¢
NPOMEXYTOUYHbIM PE3EPBYapPOM C perynmpyemMon TemnepaTypom

Paamepsi (O, LU, B): 650 x 450 x 600 mm
MpowussoautenbHocTb: 2,5-25 Kr/u

Fully automated laboratory aerator, suitable for nearly all food
product requirements. The PICO-MIX is frequently used in labora-
tories in the confectionery industry, but it is also very well suited
to use in the baking and dairy product processing industries.

> Reliable scale-up of foam quality
> Foam densities between 50 and 900 g/I

> Reproducible results by means of input parameters such as foam
density (overrun), product thickness, throughput, etc.

> Temperature-controlled mixing head with double acting mechani-
cal seal

> Easy to clean and maintain

> PLC-controlled regulator with fully automated air volume control
and user-friendly touch-screen

» As a technical innovation from us at Hansa Mixer, PICO-MIX
contains a gasket-free eccentric screw pump with a temperature-
controlled storage tank

Dimensions (L, W, H): 650 x 450 x 600 mm
Output range: 2.5-25 kg/h




TOP-MIX COMPACT
TOP-MIX K

TOP-MIX - 3T0 AMHAMUUYECKUI BCMIEHUBAIOLIUIA CMECUTENb
ans 6e30CTaHOBOYHOTO BCMIEHWBAHUA NepPeKauymBaeMbiX cpen
CO BCEX YYaCTKOB MPOM3BOACTBEHHOIO npoLecca. OCHOBHble
obnacTtv npUuMeHeHUs, NOMUMO KOXM U NiacTMacc, - 3To
NPOM3BOACTBO KMEWLWMX BELeCcTB U nepepaboTka, a Takxe
TEKCTUNbHASA NPOMbILUIEHHOCTb.

> B03MOXHOCTb NnpUMEeHeHUqa B KayecTee na60paTopHoro annapara,
OMbITHOM YyCTaHOBKMK UK I'lpOVISBO.EI.CTBEHHOlZ MaLlnHbI

» CMecuTenbHas ronoska, M3roToBneHHas Kak eauHas aetans u
obpaboTaHHas METOAOM 3EKTPUUECKON IPO3NM

> PerynupoBka TeMnepaTypbl CMECUTENLHOM FON0BKU (poTop/cTaTop)

> MoxHo nepepaﬁaTblBaTb XUAOKOCTKU C BKITIOYEHUAMWU KPUCTANnNos
nnu TBEepPAbIX YaCcTul, ropauue n xonogHole sellecTsa, CMecu
NOPOLUKOB U )KMJJ,KOCTeVI, a Tak>Xe nacTbl

> Ocobbim npeMmyLLecTBoOM ABNAETCA BOBMOXHOCTb U3MENTbYEHUA
LaXe MUHUMaNbHOro KonmyecTsa C BOBMOXHOCTLIO NepeHoca Ha
6onbline cMecUTeNbHbIE CUCTEMDI

> TOP-MIX K - 3To cneumarbHbIi BapuaHT ¢ aBTOMaTUYeCcKum
perynMpoBaH1MemM maTepuana u Kon-Ba BO3flyxa 1 COOTBETCTBYIOLLEN
€MKOCTW 151 NEeHbl, AeanbHO NOAXOAMT ANs KNeeBon
MPOMBILLIEHHOCTH.

Pa3mepn ([, LU, B): 800 x 600 x 600 mm
MpowussoautenbHocTb: oT 3-36 kr/u no 40-400 kr/u

Foam Air ixing head |
[_200]g/L Umin | [_350 [4/min

o o min o 1/mi
o ”Aoﬂgl

[ Pump

Toam

0 U/h

=
Eana0E

The TOP-MIX is a dynamic foam generator for continuous
foaming of pumpable media from all areas of general process
technology. Its main areas of use along with the leather and
plastics industries are adhesive production and processing as
well as the textile industry.

> Can be used as a laboratory device, pilot system or production
machine

> FEroded mixing head fabricated from a single piece
» Temperature-controlled mixing head (rotor/stator)

> Can be used to process liquids with crystalline and particle
content, acid and alkaline solutions, cold and hot media, powder
and liquid mixtures and pastes

> A particular advantage is that it can whip even the smallest
quantities of material in combination with transferability to larger
mixing systems

> The TOP-MIX K is a special variant with automatic material and
air volume regulation and matching foam reservoirs, ideally
suited for the adhesives processing industry.

Dimensions (L, W, H): 800 x 600 x 600 mm
Output range: from 3-36 kg/h to 40-400 kg/h
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ECO-MIX — 3T0 3KOHOMWYECKM BbIFOAHbIA AUHAMUYECKUI
aspaTtop AnA BELeCTB C HU3KOW MIOTHOCTbIO, MPUrOAHbIX
LN NepeKkayku HacoCOM M MPUMEHseMbIX BO BCEX obnacTax
Npo13BOACTBa NPOAYKTOB NMUTaHMA.

> basoBas KOMMAEKTALMS U3 KOMMOHEHTOB BbICOKOTO KayecTsa C
aBTOMaTUYECKWUM PerynupoBaHMeM KONMYECTBa BO3LyXa,
paccunTbIBaeMbIM Ha OCHOBE NoKasaTenen TeXHON0rMYeckoro
npouecca

> FapaHTMpyeT NOCTOAHHYO MIOTHOCTb NEHbI

> YNnoTHeHWe Bana C MOMOLLBIO KOJbLEBOro YNNOTHEHUA U
CUCTEMbI Noaayn SaTBOpHOﬁ XWOKOCTM B 3aBUCUMOCTHU OT
MCNOoNb3yeMOoro nponyKra

> OnTumanbHas agantaums nog NPON3BOACTBEHHbIE NMPOLECCHI
6nar0.uapﬂ 60ﬂbLLIOMy KONMMYeCTBY BO3MOXHbIX coyeTaHum
CMECUTENbHbLIX rOJI0BOK, BapUAHTOB AMaMeETpa, yI'IﬂOTHeHVIﬁ nT. n

> npOCTaﬂ NOHATHAA KOHCTPYKUKUA, ONTUMUINUPYyEMada nos
BapuaHTbl NPUMEHEHNA

> Cuctema ynpasneHus Ha ocHose [JTK ¢ nonHocTbio
aBTOMaTUYECKMM KOHTponeM obbema Bo3ayxa U CEHCOPHOWM
naHenblo ¢ ApyxentobHbIM UHTEpdercom

> MHOFOCTyI'IeHHaTaFI cucrtema (bVIﬂpraLI,VIVI BO3AyXa 3almuiaer
N3MepUTENbHbIE I'IpVIGOpr, obecneunBas NOCTOSHHOE
MaKCUManbHO BO3MOXHO€E Ka4yeCTBO roTOBOro nponykra

Pa3mepni (0, LU, B): 1.850 x 700 x 1.650 mm
MpowussoautenbHocTb: oT 20-200 kr/u o 120-1000 Kkr/u

applicator

The ECO-MIX is a cost-effective, dynamic aerator for low-viscosi-
ty, pumpable media from all areas of food production.

> High-grade basic equipment with automatic computer-processor-
controlled regulation of air volume

» Guaranteed constant foam densities

> Product-specific shaft seal using slide ring seal with pressure
seal system

> Optimal adaptation to production processes thanks to a multi-
tude of combination options of mixing heads, flow meters, seals,
etc.

> Clear design optimised to the intended use

> PLC-controlled regulator with fully automated air volume control
and user-friendly touch-screen

> A multi-stage air filter system protects the measurement devices
and assures the constant, optimal quality of your product

Dimensions (L, W, H): 1,850 x 700 x 1,650 mm
Output range: from 20-200 kg/h to 120-1,000 kg/h
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MILK-MIX

Acentuueckui aspatop Ans HenpepbIBHOrO HaCblWEHUs
BO3YXOM Pa3fUYHbIX NPOAYKTOB, LUIMPOKO MPUMEHSEMBIX B
MOJIOYHOM NPOMbILUNEHHOCTH.

> [penHasHayeH ans B36MBaHWS, HACHILLEHUS BO3LYXOM U
nepemeLLnBaHNs MNoBbIX MULLEBBIX M MOMOYHbIX MPOAYKTOB —
LLOKOMAAHbIX MyCCOB, HOTYPTOB (B T. Y. MUTLEBLIX), Macer,
CbIPOB M MHOTOFO IPYroro.

» CmecuTenbHas rofioBKa U3 HepxaBseloLLen cTanu, Temneparypa
cTaTopa 1 potopa perynupyercs

> Touku BMpbICKa nepen CMEeCHTENbHOMN rofI0BKOM

> OTpa6OTaHHaH TEXHONIOrMst acenTUYeckon repmeTnsdaunm —
BC€ YN/IOTHEHUA OMbIBAOTCA KOHAEHCATOM B Xo[ne
Nnpon3BOACTBEHHOIO npoLlecca

> LiBeTHOM CeHCOpHbIN aucnnei anaroHansto 7 uam 10“

> BO3MOXHOCTb yNpasaeHnst HECKOJbKUMU HaCOCaMM st Mofauu
npucanok

> ABTOMaTWUYecKoe [O3K1POBaHWe KONMYecTBa BO3AyXa C
MOMOLLbIO KOHTPOJIIepa ra3oB yNpaenseT nofayen Hy>xHoro
obbema BO3AyXa UM a30Ta B COOTHOLLEHWUMU C MOTOKOM
NnpoayKTa U rapaHTUPYeT NOCTOSHHOE HaChILLEHWE BO3LYXOM B
COOTBETCTBUM C peLenTypom

» Ouuctka CIP u SIP ynpasnsiotcs yepes MK

Pa3mepsl (0, LU, B): 1.500 x 810 x 1.700 mm
MpowussoautenbHocTb: 250-2500 Kr/u

An aseptic aerator for continuous aeration of the most diverse-
products in the broad range of applications in the milk process-
ing industries.

> Suitable for whipping, aerating and mixing all products in the
food and dairy sector - chocolate mousse, yogurt, drinkable
yogurt, butter, cheese and much more

> Mixing head made of stainless steel, stator and rotor tempera-
ture-controlled

> Injection points in front of the mixing head

> Sophisticated aseptic sealing technology - all seals can be
rinsed with condensate even during the production process

> Colour 7” or 10” touch-screen
> Control of multiple external additive pumps possible

> Automatic air dosing using the gas controller, governs the required
air and/or nitrogen volumes in proportion to the product stream
and guarantees constant aeration as stipulated by the recipe

> CIP and SIP controlled by PLC

Dimensions (L, W, H): 2,000 x 810 x 1,700 mm
Output range: from 50-400 kg/h to 300-2,000 kg/h
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bypass cleaning

Dosiermittel
dosing agent

Bonbluas NPoM3BOACTBEHHASA MalUMHA C HAacocamu (A0 TPex),
Hacocbl BCTPOEHbI B pamy. HenpepbiBHoe B36uBaHue, 1
nepeMeLIMBaHNE BELLECTB, MPUIOAHbIX K NepeKkayke HacocoM M
MCNonb3yeMbiX B KOHAUTEPCKOM, X/1e606ynoyHOM Npon3BoacTBe
UNK B MPOU3BOACTBE MULLEBbIX MPOAYKTOB.

> [IMHamMuueckas CMecuTesbHasa rofoBkKa M3 BbICOKOKaYeCTBEHHOM
CTanu OOCTYMHa B TPEX BapUaHTax UCMOMHEHMUS: CO WTU(hTaMK
570, 990 unn 1410

> CTepMﬂMSyeMble BapuaHTbl UCMONHEHUA yI'U'IOTHeHMﬁ Banos,
CMECUTENbHbIX FON1I0BOK, M3rOTOBJIEHHLIX KaK eauHOoe Lenoe uu
CBapeHHbIe Nasepom

» beccTyneHuatas anekTpuyeckas perynmposka uncna obopoTos
(yacToTHBIM NpeobpasoBaTens) ¢ LMMPOBON MHAMKALIMEN

> B0O3MOXHOCTb TOYHOTO L03MpPOBaHMA Nodayn apomMaTn3aTtopoB
mnn Apyrux KOMMNOHEHTOB C MOMOLLbIO AOMONMHUTENbHbIX
LA03MPOBOYHbLIX HACOCOB

» Cuctemsl aBTOMaTH3aumu, ounctka CIP, ycTpoiictea
perynupoBku Temnepatypsl v Tpyb6onpoBoab! C fBOMHbLIMM
CTeHKamu Ans aPeKTMBHOro NPON3BOACTBA B TOYHOM
COOTBETCTBUM C peLienTypamu

> HaneXHbl KOHTPONb BCEX NPOU3BOACTBEHHbIX MPOLLECCOB
6naronaps cucteme ynpasneHus Ha ocHose 11K

Pa3mepni (0, LU, B): 2.000 x 810 x 1.700 mm
MpowussoautenbHocTb: oT 50-400 kr/u o 300-2000 Kkr/u

|

|

|

|
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G |

- | |

Dosiermittel [
dosing agent

Large production machine with up to three pumps built into the
frame. Continuous aeration, whipping and mixing of pumpa-
ble media in the confectionery, baking or general foodstuffs
industry.

> Dynamic stainless steel mixing head available in three configura-
tions: 570, 990 or 1,410 pins

» Sterilisable construction of shaft seals, mixing heads fabricated
from a single piece or laser-welded

> Continuous electrically controlled RPM adjustment (frequency
converter) including digital display

» Exact dosing of flavourings or other ingredients possible using
additional dosing pumps

> Automatic systems, CIP cleaning, temperature control devices
and double-walled pipelines for effective production precisely
according to the recipe

> Reliable control of all production processes thanks to PLC control

Dimensions (L, W, H): 2,000 x 810 x 1,700 mm
Output range: from 50-400 kg/h to 300-2,000 kg/h
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UNI-MIX D P
UNI-MIX 2K

Luftimpuls
air-impulse

Luft/air
OO+

UNI-MIX 1 UNI-MIX 2K npepnctaBnsioT coboi naeanbHble MaLiWHbl
AN NPOM3BOACTBA B YCNOBUAX Heo6X0AMMOCTH nepepaboTku
60nblunx o6bemos matepuanos. OHM MaeanbHO NOAXOAAT NPU
HanMuum CnoxHoix TpeboBaHU K peLentypam, NpeabaBnaembix

B KOHIMTEPCKOW MPOMbILLIEHHOCTM — HanpumMep, npu
Npov3BOACTBE MapLIMensoy.

> O dheKTMBHOE NPOM3BOACTBO B TO4HOM COOTBETCTBUM C
peuentypamu 60nbLnx 06bEMOB BbICOKOKAYeCTBEHHOM
npoayKLMK

> OnNTUMU3MPOBaHHas KOHCTPYKLIMS, pacCUMTaHHas Ha
aKcnyaTaumio ¢ Tpemst Hacocamu u 6onee

> ﬂOCTyI'IHaFI B KayecTBe OnuMnu cMmecuTtesibHaa rosioBka
C pasfesibHbIM NpMUBOAOM yBENUYMBAET ANaAMNa30H
NpoOn3BOAUTENIBHOCTU

> MHOrouncneHHble BapuaHTbl UCMOMHEHWUS CMECHTESbHbIX
rofI0BOK, PAaCX0JOMEPOB, CUCTEM OUUCTKH, YTMIIOTHEHWUI, CUCTEM
yNpaBieHnsi U MOHUTOPOB

> CnekTp crneuunanbHbiX akceccyapoB MpocTMpaeTcs oT
CrneLmanbHbIX UCMONHEHNI YNIOTHEHNIA CMECUTESTbHOM FONOBKM
1 HacoCOB, Pa3/IMYHbIX CUCTEM aBTOMATM3aLMK, Tak1X Kak
BONIIOMETPUYECKOE UK FPaBUMETPUYECKOE 3MEPeHMe pacxoaa
1 perynupoBaHue BbicoTbl neHbl (MA2), no cuctem KOHTpons
TemnepaTtypbl CMECUTENbHOW rONOBKM

Paamepsi ([, LU, B): ok. 2.000 x 1.000 x 1.820 mm
MpounssoantenbHocTb: oT 650-1300 kr/u no 600-10000 Kkr/u
1nu no 3anpocy

7 bypass
@5 start-stopp

Foam to the
/) — —

applicator

start-stopp

7 7
D5
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UNI-MIX and UNI-MIX 2K are ideal production machines when it
comes to processing large quantities. They are perfect for use
with complex recipe requirements in the confectionery industry,
e.g., marshmallow production.

» Effective and precise production of large quantities of high-grade
products to your specified recipe

> Optimised construction, designed for the use of three and more
pumps

> An optional, separately driven mixing head expands the output
range

> Numerous possible variations of mixing heads, flow sensors,
cleaning systems, seals, control systems and monitors

> The optional special equipment ranges from specialised seals for
mixing heads and pumps, various automatic systems such as vol-
umetric or gravimetric flow sensors and foam height regulators
(MA2) to temperature-controlled mixing heads

Dimensions (L, W, H): approx. 2,000 x 1,000 x 1,820 mm
Output range: from 650 - 1,300 kg/h to 600 - 10,000 kg/h
or according to specification
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VARIOUS-MIX

B cutyauusax, korga TpebyeTtca cMelMBaTh XXUAKUE BELLECTBA
(npuropHble K nepekayke HacoCOM) C MOPOLIKAMM UMK
nobaekamu, obnanaiolmMmm cnocobHOCTbIO K paccesHuio,
namenbumntens VARIOUS-MIX npencrasnset coboi peanbHyio
anbTepHaTUBY CTaHAAPTHbIM MpoLeccaM NPOM3BOACTBA
NOPLMOHHO.

> bnaropaps BCTPOEHHOW CUCTEME MPUrOTOBAEHNS KOMMNayHAOB B
yctaHoBkax VARIOUS-MIX BO3MOXHO HenpepbIBHO CMeLIMBaTh
pasnuuHble Cyxue BELLEeCTBa, Takue Kak Myka, MOMOUHbIN
MOPOLLOK, BUHOrPaAHbI caxap 1 T. A. C XXMOKWMM BeLLecTBamu
(mo mlecAaTn pasnnyHbIX BELLECTB), TaKUMU KaK aHrMapuaHbIA
monouHbIn xup (AMF), Boaa, CIMBOYHOE MK pacTUTeNbHOe
macno.

» CmecuTtenbHas kamepa emkocTbio Bcero 60-100 nutpos
no3Bo/AeT CMeLLnBaTh B TOY4HOM COOTBETCTBMUM C pELIENTypamMu B
YCNOBUAX NPOM3BOACTBA B COOTBETCTBMM C NOTPEOHOCTAMK —
ons obecneyeHns NOCTOAHHOM CBEXECTU [O3UPYEMbIX
NpOLYyKTOB

> MHDMBVI,D,yaHbHOB ynpasneHne BKkyCOM, BHELLUHUM BUOOM,
TeKCTypOVI npoaykumu, Hanpumep, BOSMOXXHOCTb HaHECEeHUA
KUCTbIO

> [lpocToTa HacTPOWKKM MHAMBKIYanbHbIX peLenTos 6naroaaps
Nerkomy B OCBOEHUM UHTEPdENCY CEHCOPHOW NaHenu

> B0O3MOXHOCTV OONONHWUTENbHO OCHALLEHWS OT ANCTAHLUMOHHOIO
ynpasneHua no q)aCOBOLIHbIX YCTpOVICTB ong BOPOHKKM Oona
TBEPLbIX BELLECTB

Paamepsi ([, LL, B): 2.000 x 2.000 x 2.000 mm
MpowussoautenbHocTb: oT 160-1300 kr/u no 1000-10000 Kkr/u

buttermilk
pnwder‘

Blender

a0
v to the
L

“opplicator

Wherever liquid (pumpable) media need to be mixed with pow-
ders or scatterable ingredients, the VARIOUS-MIX is a genuine
alternative to the conventional addition procedures in batch
processing.

> With the inline-compounding system VARIOUS-MIX you have the
ability to mix various dry substances such as flour, powdered
milk, glucose, etc., with up to 10 liquid substances such as anhy-
drous milk fat (AMF), water, butter or vegetable oil continuously.

> Mixing vessels with capacities of just 60 to 100 | allow for pre-
cise recipes and production in line with demands - for constant-
ly fresh batches

> The product can be customised with respect to taste, appear-
ance and texture, for example its spreadability

> Fasy adaptation of individual recipes using a clearly comprehen-
sible touch-screen

> Optional equipment versions range from remote control to filling
equipment for the solid materials hopper

Dimensions (L, W, H): 2,000 x 2,000 x 2,000 mm
Output range: from 160-1,300 kg/h to 1,000-10,000 kg/h
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CTAHIIW OO3VUPOBAHUA

L
L

DOSING SYSTEMS

CraHuuu [OO03UpOoBaHUA NOAXOAAT AnAd nobbix BapuaHTOB
NPUMEHEHUS, B KOTOPbIX Tpe6yeTcn NOCTOAHHOE CMelluBaHne
TeKy4unx seLecTs C 60NbLLION TOYHOCTbIO.

> Kaxpas ctaHums [031MpoBaHUg NpegHa3HayeHa TOYHO Ong
Haanexatlero npuMmeHeHusa

> K kaxpon cTaHUuMM MOXHO MOAKTHOUMTL A0 NATU IMHUK

> [lpu 3TOM MO KaxaoM IMHUM MOXHO noaaeath naTe v 6onee
nobaBok

> CTaHUMW [O3MPOBAHMS NPK 3TOM CMPOEKTUPOBaHbI CMELManbHO
[U15 CMeLLUMBaHUs NMepekaymMBaeMbix HacoCamu BeLLeCTB C
pasnuuHoOM B3KOCTbIO, UTO MO3BOMSET OKCMIYyaTUPOBATh UX C
pasnnUHbIM YnMcIoM 060POTOB B 3aBUCUMOCTM OT NMPOLYKTOB

> B03MOXHO BbINOIHEHWE CMELLMBAHWS B 3aBUCUMOCTU OT
NOTOYHOro 3Ha4YeHUsa pH N BA3BKOCTU

> Tak Kak B CUCTEME CMEeLUMBAHWUSA HAXOAWUTCS NIMLIb MUHUMabHOE
KONMNYeCTBO BELLECTB, 06p33yETCﬂ MWHUMasbHOE KOIMYECTBO
0TX0O0B

> [lononHUTENbHBIM MPEUMYLLECTBOM SIBASETCS TO, UTO
3aMONHEHHBIN B CUCTEMY MaTEpUan He NopTUTCS, ECK
HaXoAMTCS B CUCTEME B TeUEHUe HeBOMbLLIOTO OTpeska
BpemMeHu. OTO NMO3BONSET NpH KaX[4oM NpoLEecce NPOU3BOACTBA
MPOM3BOANTL CBEXME NPOAYKThI OAMHAKOBOIO KauyecTsa

Tak Kak Kaxpaas cTaHuus [NO03UpOoBaHUA pa3pa60TaHa B
COOTBETCTBUU C HOAUBULYAJIbHBIM 3aMpoOCOM TO pa3Mepbl U
NPOnU3BOAUTEINTIbHOCTb 3aBUCAT OT KOHerTHOﬁ uenu npumeHeHusa.

_69-11(]%_ S
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Dosing stations are suitable for all applications in which fluid
media must be mixed continuously and with great precision!

> Fach dosing station is customised to the specific application
> The individual station can be equipped with up to five lines
> Five and more additives are possible for each line

> The dosing stations are designed specifically for mixing pump-
able media of varying viscosities since they can be operated at
different rotary speeds depending on the product

> Mixtures according to the inline pH value and viscosity readings
are possible

» Since only minimal quantities are in the mixing system, only very
small amounts of waste need to be disposed of

> Another advantage is that the input material does not go bad
since it only stays in the mixing system a short time. Fresh
product of uniform quality can be processed in every production
procedure

Since each dosing station is customised to your individual
specifications, dimensions and output ranges depend
on the application.
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OYUCTKA CIP

CIP CLEANING

CIP pump unit

CIP cirquit
- =

F

air injection

Compound F@E'
= L
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—&— compressed air pulse

B

CIP cleaning
to drain

bypass cleaning

PerynsipHas v TwaTtenbHas o4yucTka no3BonseT COXPaHUTb
KauyecTBO Ballen NPoayKLMU, MPOAIUTL CPOK CNyXObl
obopynoBaHUs U TEM CaMbiM 3aLUUTUTb BallKM UHBECTULIMMU.
B Hawem accopTMmeHTe nNpeacTaBneHbl CUCTEMbI OUUCTKM
C y4eToM MHAMBUAYanbHbIX ocobeHHocTen nioborn obnactu
npuMeHeHuns u nobbix TpeboBaHUN.

> ABTOMaTU3MPOBAHHbIE CUCTEMbI OUMCTKM C HarnacHoOW NMHUewN
1 [OMOJIHUTENbHBIM BCMPbLICKOM BO3yXa

> YnpaBneHne HENOCPEACTBEHHO Yepes aucnnemn
> BO3MOXHOCTb UBMEHEHWS NOCNefoBaTeNbHOCTU OUYUCTKM

> OTCyTCTBYET HEOOXOAMMOCTb TPYAOEMKON OUYUCTKM BPYYHYIO C
LIeMOHTaXXeM YacTel yCTaHOBKM

> B 3aBucumocTtu ot MCMONMb3yEeMbIX NPOAYKTOB A/19 OUMUCTKHU
MOXHO MCNoIb30BaTh BOAY C OYULLAOLLIMMU nobaekamu vnm
6e3, nnu cneumnanbHble YNCTALWME cpencTea

> B KauectBe anstepHaTusbl cucteme ounctku CIP ¢ BydepHbiM
pes3epByapoM BO3MOXHO Takxe HernocpencTBEHHOe
NOAK/YeHWe K BHYTPEHHEMY BOAOMPOBOAY

[octynHbl pasmepsbl S, L n XL

Regular, thorough cleaning maintains the quality of your
products, increases the operational life of your machines and
therefore protects your investments. You can find customised
cleaning systems for every application and every requirement in
our product catalogue.

> Automatic cleaning systems with bypass and additional air injec-
tion

> QOperation directly via the display
» Cleaning sequence can be changed

> No need for time-intensive manual cleaning with removal of
system components

> Depending on the particular product, water can be used with
or without cleaning additives or you can use a product-specific
solvent

> As an alternative to the CIP system with receiver tank there

Available in the sizes S, L and XL




OBCJ1Y2KMUBAHUE K/IMEHTOB

SERVICE

Hawwm ycnyru: BcecTopoHHee KOHCYNbTUPOBaHUE U
MHOMBUIYaNnbHOE COMPOBOXAEHUE - BaXKHEWLIME XapaKTepUCTUKM
Hallero acCopTMMeHTa YCnyr.

Knuentbl Hansa Mixer nonyuaioT cnefyioiime npeuMyLlecTsa:

» KpyrnocytoyHas [ocTaBka CTaHOApTHbIX 3anacHbIX YacTel B
npenenax EBponsi

» CepBucHoe 06cnyXuBaHue BbINOMHAETCS
BbICOKOKBaNM(PULMPOBAHHBIMU CEeLManucTamm

McnbiTatensHble MaLlmnHbl: 1abopaTopHble U UCnbITaTeNbHble
malumHbl HANSA ncnonb3yoTes KNMeHTamu no BceMy Mupy.
Mbl 6ynem pagbl NpUBETCTBOBATH BAC B HaLleM COOCTBEHHOM
UcnbITaTeNbHOM LIEHTPE, YTOObI MPOBECTH TECTOBbLIE UCMbITAHUA
BMecCTe C BaMW.

Our service. Expert advice and individual customer care are the
key features of the service we provide.

Hansa Mixer customers benefit from:

» Delivery of standard spare parts within 24 hours anywhere in
Europe

» Maintenance and repair services performed by qualified techni-
cians

Test units: HANSA laboratory and test units are in operation at our
customers’ premises all over the world. We would also be pleased
to welcome you to our in-house laboratory where we can assist you
with your testing.




Hansa Industrie-Mixer GmbH & Co. KG
Kronsbruch 6-8
28816 Stuhr-Heiligenrode
Germany

Tel.: +49 (0) 4206 4160 0
Fax: +49 (0) 4206 7196

kontakt@hansamixer.de
www.hansamixer.de




