Examples of customized mixing systems
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70,000-1litre capacity storage and maturation system for ice-cream mixes
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The system provides an ample capacity for preparing, holding,

thermally conditioning and storing ice-cream mixes by a controlled
process that guarantees optimum quality and consistency.

Mixers with double agitators and cooling jackets ensure a uniform
process, while the automated CIP washing system simplifies the

cleaning operations. And that’s not all, different ingredients can

be added to each tank, thereby enabling unique flavours to be
created with the utmost precision.
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Topping preparation system
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This system allows toppings to be prepared in a precise and flexible

way by adapting to different recipes thanks to an advanced mixing
apparatus and optimum temperature management. The vacuum process
preserves the organoleptic properties of the product while the
recirculating dissolver ensures a perfectly homogeneous blend. The
ability to concentrate the topping, the adjustable cooling and product
recovery functions reduce waste and streamline the production process.
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Mixing system for water treatment
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The system is designed to efficiently and safely mix the chemicals

used for treating water in both domestic and industrial contexts.

Low viscosity powders are evenly dissolved thanks to the DR10
dissolver, while the 1500-litre tank connected to a 70-litre

hopper ensure precise, controlled dosing. The certified weighing
system, monitoring of pH levels and automated process phases

improve both production quality and reliability. The compact

design and devices provided to prevent powder dispersion guarantee
a safe working environment compliant with the industrial standards.
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Inox-Fer S.r.1l.

Street Borsellino 4/E

42020 Albinea (RE) Italy

Phone - Fax +39 0522 591660
E-mail: marketing@inox-fer.com
PEC: inox-fer@legalmail.it
VAT: ITO094345035
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www.inox-fer.com

www.inox-fer.com

INOX FER

TAILOR MADE FOOD PROCESSING TECHNOLOGY

MIXERS
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Experts in customized mixing systems
INOX-FER MIXERS ARE DESIGNED TO QUICKLY AND HOMOGENEOUSLY DISSOLVE

The pé}fect choice for preparing
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We offer a wide range of solutions for a very broad customer base
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and cater to the specific needs of each production requirement DISSOLVED PECTIN AND STARCHES &’ : SAUCES
Some call it synergy, for others it is partnership
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The hopper is positioned at a height M) SATURATED SALT%%;;&:; ’ . ?L;ﬁg
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EXCELLENT QUALITY RESULTS
Lump-free homogeneous mixing @S oIl lads Plesdl
ICE-CREAM MIXES W i YEASTS
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@: :?_@ TIME AND PRODUCTION COST SAVINGS Batch traceability option: if more of a product is used than necessary,
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- = compliance with production lead times. Remotely controlled and managed
H systems enable prompt actions to be taken in case of unexpected stoppages
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