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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.
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ENGINEERING MADE IN GERMANY
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S - - = We invest substantially in research and development in order to Stay one step
ahead of the market for mixing and aeration systems. This involves both
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. i o Y °’?f';' ';:SF“"" e L"‘*"‘?‘i = :‘““‘:9" 9 in the food industry continue to grow in importance. As part of this collaboration,
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‘2‘:@9 G0 9 Sbtiy J A"“ ‘j“L"? N |“fc e ‘:"L" v the that develop enable us to create customised and highly reliable machines
- S 60 &) ORI i Olge A - A o and systems and, in turm, meet the ever increasing demands of our customers.
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The technology behind Hansa Mixer has contributed to the success of
major brands world-wide. Without our foaming, mixing and dosing 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 customer requirements.
The result is modular, high-precision technology 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.
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AERATION

Regardless of whether the product is marshmallows, biscuit dough, waffles or
dairy products — foam technology determines the quality of many modem pro-
ducts. Hansa Mixer is able to realise any kind of foam within a very short period
of time — for the widest variety of applications in the production of 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

m 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.
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Hansa Mixer mixes all fluids in a continuous process — even with dry
components. We have developed special machines that completely
replace the conventional procedure for batch-wise admixture 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:

m No excess materials and left-over quantities

m [asier cleaning

u Considerably lower energy consumption

w Naximum flexibility for process and recipe changes

m 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.
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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 consisten-
cy 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:

m Absolute quality assurance thanks to continuous inline production

u 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

m Option of CIP and SIP cleaning after production

= Complete control thanks to automatic recording of all processes
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PICO-MIX
1 (H,W,L) sl=yf
mm 600 x 450 x 650

D =9 035l adals
kg/h 12-1

ol& Lo oL&x sws

Dimensions (L, W, H):

650 x 450 x 600 mm

Output range:
1-12 kg/h

Laboratory device

),
=&
%
TOP-MIX
£ (H,W,L) sLeyf

mm 600 x 600 x 800

D gy 033y aiols
kg/h 36-3
kg/h 400-40 15

Dimensions (L, W, H):

800 x 600 x 600 mm

Output range:
from 3-36 kg/h
to 40—400 kg/h

C

B
.@l

ECO-MIX

: (H,W,L) sl=sf
mm 1650 x 700 x 1850

D =9 035k adals
kg/h 200-20 ;!
kg/h 1000-120 L

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

MILK-MIX

: (H,W,L) sLef

mm 1700 x 810 x 1500
Loy 033k adals
kg/h 2500-250
Dimensions (L, W, H):
1,500 x 810 x 1,700 mm

Output range:
250-2,500 kg/h



COMPACT-MIX

: (HW,L) sl=sf
mm 1700 x 810 x 2000

D ooy 033k adals
kg/h 400-50 5/
kg/h 2000-300 Ls

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

UNI-MIX / UNI-MIX 2K

S (H,W,L) sLeyf .
mm 1820 X 1000 X 2000 Lo,a5

D =9 035l aials
kg/h 1300-650 ;|
kg/h 10000-600 L

Dimensions (L, W, H):
Approx. 2,000 x 1,000 x 1,820 mm

Output range:

from 650-1,300 kg/h

fo 600-10,000 kg/h

or according to specification

VARIOUS-MIX

1 (HW,L) : sley

mm 2000 x 2000 x 2000
gy 023k adols
kg/h 1300-160 ;|

kg/h 10000-1000 L5

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

15
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Fully automated laboratory aerator, suitable for nearly all food product
requirements. The PICO-MIX is frequently used in laboratories in the
confectionery industry, but it is also very well suited to use in the baking
and dairy product processing industries.

m Reliable scale-up of foam quality
= foam densities between 50 and 900 g/!

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

w Temperature-controlled mixing head with double acting mechanical seal
m Fasy to clean and maintain

m Pl C-controlled regulator with fully automated air volume control
and user-friendly touchscreen

» 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: 1-12 kg/h
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TOP-MIX
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Foam Air Mixing_head
g/l 1/min /min
0 g/l 0 Umin 0 1/min
00 A 00 bar
Pump
100] I/h
0 U/h
0 1/min
1000] g/L
2 o i
EREREE

Pumpendrehzahl
pump speed

Compound

Volumen Durchflun [I/min]

volumtric flow

Druckluft
compressed air
min 6 bar

Luftmenge
air-flow

/

Foam fa the
applicator

Compound B¢
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kg/h 400-40 G Kgrh 36-3 31 : ->g,s 63kt aiols

The TOP-MIX is a dynamic aerator for continuous aerating and
whipping of both high- and low-viscosity media from all areas of

the

general foods industry. It's main area of application is the broad

field of the confectionery industry.

Can be used as a laboratory device, pilot system or

production machine

Eroded 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

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
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The ECO-MIX is a cost-effective, dynamic aerator for low-viscosity,
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 mulfitude
of combination options of mixing heads, flow meters, seals, etc.

m Clear design optimised to the intended use

m P C-controlled regulator with fully automated air volume
control and user-friendly touchscreen

w 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
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An aseptic aerator for continuous aeration of the most diverse
products in the broad range of applications in the milk processing
industries.

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

= Mixing head made of stainless steel, stator and rotor
temperature-controlled

= njection points in front of the mixing head

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

w Colour 7" or 10" touchscreen
= Control of multiple external additive pumps possible

= Aytomatic air dosing using the gas controller, governs the required
air anda/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): 1,500 x 810 x 1,700 mm
Output range: 250-2,500 kg/h
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COMPACT-MIX
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Large production machine with up to three pumps built into the
frame. Continuous aeration, whipping and mixing of pumpable
media in the confectionery, baking or general foodstuffs industry.

= Dynamic Stainless steel mixing head available in three
configurations: 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

m 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
UNI-MIX 2K

« s Ji osgf sudes sla ol&iuws . UNI-MIX 2K ¢ UNI-MIX UNI-MIX and UNI-MIX 2K are ideal production machines when it
e Ay Lgl . iy g 1 5Ly s (§)9ld pley 4s ile) comes to processing large quantities. They are perfect for use with
03LATan] |+ (S50 ittt R 53 OLE w3 Dy ol Ly complex recipe requirements in the confectionery industry, e.g.,
- glasdinle e autes Mie  abgds 0 marshmallow production.
L oo < asyo o¥gun >0 3l sobsy jualdo yig0 g Gubs adys ® m Effective and precise production of large quantities of high-grade
Lol ool pasuaies Jodlygimmn products to your specified recipe
ol oasd oo ooy aix b dow 3 oalasawl gl as  aigy csl m = QOptimised construction, designed for the use of three and
i, ol she g MES S SAMS Slais] pdl puais> ® more pumps
s slo @i g Jyiis glo e Lo 51 &5, silasly slo u An optional, separately driven mixing head expands the
sle SoMS §lp uauass Loy 5l )las g ojug g ® output range
sloyguiw pdas alisig LSags slo @iunin Lo iy g LS = Numerous possible variations of mixing heads, flow sensors,
<o) 15 (MA2) is glas)l sle)gi¥eS) g o b a5 ol cleaning systems, seals, control systems and monitors
osd Jyiis shos by IMasf sl = The optional special equipment ranges from specialised seals
for mixing heads and pumps, various automatic systems such
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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
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Blender

Wherever liquid (pumpable) media need to be mixed with powders
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
anhydrous milk fat (AMF), water, butter or vegetable oil
continuously.

Mixing vessels with capacities of just 60 to 100 | allow for precise
recipes and production in line with demands — for constantly fresh
batches

The product can be customised with respect to taste,
appearance and texture, for example its spreadability
FEasy adaptation of individual recipes using a clearly
comprehensible touchscreen

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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DOSING SYSTEMS T
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Dosing stations are suitable for all applications in which fluid media
must be mixed continuously and with great precision!

m Fach dosing station is customised to the specific application

m The individual station can be equipped with up to five lines

= Fjve and more additives are possible for each line

m The dosing stations are designed specifically for mixing pumpable
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

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

u Automatic cleaning systems with bypass and additional air injection
w (Operation 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

m As an alternative to to the CIP system with receiver tank there is the
option of direct connection to an in-house water line

Available in the sizes S, L and XL
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CUSTOMER SERVICE
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Our service. Expert advice and individual customer care are the key
features of the service we provide. Hansa Mixer customers benefit
from:

m Delivery of standard spare parts within 24 hours anywhere in Europe
= Maintenance and repair services performed by qualified technicians

Test units: HANSA laboratory and test units are in operation

at our customers’ premises all over 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

+49 (0) 4206 4160 0: ;yals
+49 (0) 4206 7196 : juss

kontakt@hansamixer.de
www.hansamixer.de




