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Mixing Dissolving Dispersing Emulsifying Homogenizing - A Total Solution Package - | F V]
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Emulsifying/Crushing
Mayonnaise, Dressing, Oysters Sauce,
Cellrose fibers, Wasabi, Fishbone paste, etc
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Functional Tank system

Pump for Emulsification/Dissolution system
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Dynamixer

Processor itk

Dynamixer

Damanizer | Slash mixer| Emulder |High Emulder | Homogenizer

Micro blender

Paste Mixing
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Mixing for liquid with solid
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Mixing Mixing for liquid with high viscosity
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Gas-liquid mixing/Overrun

Mixing without shearing
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Crushing for frozen cheese block

Crushing | Crushing for vegetables

Micronization for vegetables

High speed powder dissolution with shearing
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Dissolution | Powder dissolution without shearing
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Self-priming capability for powder

Preliminary emulsification

Finishing emulsification for dressing
Emulsification

Finishing emulsification for additive
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Emulsification for milk

Transporting capasity for liquid

0|0|0

Available for set up exist product line with easy

\Corresponding to the production of a variety of products in small amounts
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Damanizer V mix

Powder Dispersion and Dissolution ' All Purpose Versatile Mixer

To next process Block Flow

| Powder | | Liquid |

Powder in Hopper

& Efficient mixing by the arrm blades

Surface

Rotary valve

Inner
Circulation

| Dissolution part |

Rotary valve ‘ ><

Strong discharge from the Bottom blade

Powder shut valve

— Available for high viscosity products

4
\EEV « Characteristics

e Changeable Volume ; 20%~120%
¢ Wide lange of Viscosity ; 1~around 50,000mPa-s
e Shorter time to mixing ; Half to Paddle Blade

£s

Inner circulation system

Dissolution part

| Separator |

(Dissolution part detail ) Solution exit & * Less involvement of air with slow rotation
back to inner ° B o
Gl Rotor-1 Rotor-2 h o tion . Uniform mixing for slurry
Field
Powder & Liquid Pre-dissoluti Main-dissoluti . . . .
owder& -au re-dissolution aindissolfion T Beverage, Diary, Seasoning, Brewing, Confectionery, Bakery,
Separator Pharmaceutical, Chemical, etc * Comparison at varying quantity mixing
Powder (V MIX vs Standard Double Paddle Blade, H=Liquid depth, D=Inner diameter of tank)
Non-fat powder, CMC, Case in Na, Soybean powder, Sugar, Syrup diluted solution (Viscosity 150mPa-s), Pv=0.3kW/m3, Resin chips (Specific gravity 0.95, 3wt%)
Coloring powder, Thickener, Gelling Agent, etc V MIX
Mixing power
‘ Dissolution system by 2 steps of rotor ‘ Max for 800.000mPa-s experience for Toothpaste (kw/m?)
5.0
cury O ayomeise
g 7
2 8 _ CSaveed
HD=12 HID=1.0
Powder @ - )
N Mixing of the different w
. Standard Double Paddle Blade speci gy
. ]
Y
0.01 Viscosity
1 10 100 1,000 10,000 (mPa-s)
s V MIX Application Sample
3 H/D=1.2 H/D=1.0 H/D=0.6 H/D=0.4
(=2}
N . Liquid quantity & speed I— Reducing
* Mixing time comparison
; V MIX vs Standard Double Paddle Blade)
Damanizer v MIX ( * Specifications
1600 VMIX P
3 Scale-up sample ety (T oy
. In case of 500L tank (¢1900) :rz)ggsepmmng "qu.ld i
D . e Experience 'AjmEEE T s | A VM mPa.s viscosity
amanizer Standard Double Paddle
inge] SRVMIZ2.1815 Type of industry Powder Powder Discharge kg/hr | Liquid Discharge kg/hr | Power(kW) R O
Power 11kw (Inverter) . - )
Powder suction speed 25kg/min SUS304 Chemistry lodine 420 1800 11 < oV WX of o Capacity(L) | Inner Diam.(mm) | Motor power(kW) | Total height(mm)
" 5 e ompared to of completing
gt_)lu:]lon discharge Qty 3000kg/hr (It depends on products & mixture) Coqk Soybean flour 600 3000 1 5 : 2 decoloring i sec) Standard 100 500 0.2 2000
ischarge puressure +0.02MPa (2m) Chemistry CmC 15 1500 1 Before supplying decoloring liquid ~ After 5 sec Double Paddle Blade of 35 sec
Shaft sealing Machanical seal Carbide/Carbon O ring NBR Chemistry Detergent 1500 1500 11 and stilllingering of color 250 700 0.2 2550
Finighini Inner surface : #320 buff polish i i Standard Double Paddle Blade
g p Brewing Ru':e flouvr 3000 4500 1kl ! - 1000 1300 055 2710
Powd ion h Foods Casein sodium 660 2000 1 1| 1
S?"" er suction °Ppe;400 el Beverage CMC 189 7920 11 ! I 2500 1550 11 3950
ize X 0 be discusse: : -
Pharmaceutical |PVA d powd 108 1100 1
- Inner/Outer surface : #320 buff SUS304 [ AL L 4000 1700 2.2 4900
Finishing polish/acid cleaning Confectionary Gelatin, jelly 956 3000 1
Beverage Pectin 114 3000 1 i 5000 1900 2.2 5150
Inner circulation tube Bevarage Gelling a.gent 150 2100 1 - 10000 2400 55 5950
Shape Single cylindrical Sugar Dextrin 1500 1500 1"
Finishing Inner/Outer surface : #320 buff SUS304/0 ring NBR Pharmaceutical | Soybean flour 1170 4800 1 Before supplying decoloring liquid  After 5 sec After 15 sec After 35 sec
polish/acid cleaning Confectionary Gelatin, jelly 956 3000 11 CMC solution liquid (Viscosity 500mPa-s), Pv=0.3kW/m3, lodine decolorization reaction




Dynamixer & Dynamixer Processor /USmix

Dynamixer

Dynamixer
Processor

Scraper Combination
image

Dynamixer Line-up

All in one solution in one tank. Intensive Shear, Disperse, Dissolute, and Mixing with optional thermal process - heating and cooling.

* Crushing and dissolving 20kg
of frozen cheese block

Before operation

Chopper Blade
work on (875rpm)

After vanishing big
solids, scraper
work on

Bottom & Side Sweep

After Chopper Blade is
gone 1750rpm
dissolving

image

Dynamixer Processor Line-up

* Discharger

for crushing small solids and

dissolving powder

* Chopper Blade

for crushing bigger solids

* Double cup Discharger
for dissolving smaller solids
and pastes
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100L~350L Scale

500L~5000L Scale

* Applications

Dissolution for paste

Hemogenization & Mixing for
product with solid matter

Emulsification for dressing

Dissolution

Emulsification for

Homogenization & sauce

Mixing for high
viscosity product

Emulsification

Emulsification for
additives

Dissolution
for powder

USmix’

Cooling for liquid
after heated

Protection against heat build up
at emulsification

Batch sterilization

Heat Cocking

Heat cooking

~ Crushing (_Micronization

Micronization for vegetables/

Crushing for vegetables/fruits fruits after crushed

Rotor Rotor Scraping blade
0 Power Rotor Power Motor
Lv | ID. |0D. | D H Lv 1.D. 0.D. v D H h
roaon | Slecup | Doublecupor o | e | o | Fower
Discharger | Chopper Blade rotation |Discharger|  Blade rotation
(L) | (mm) | (mm) | (mm) | (mm) | (rpm) (kW) (kW) (L) (mm) | (mm) | (rpm) | (kW) | (kW) (rpm) (kW) | (mm) | (mm) | (mm)
I Gl B T > 100 700 906 | 1750 | 185 22 35 15 | 1420 | 2800 | 800
200 900 | 1100 | 1750 | 185 22 35 15 | 1330 | 2350 | 800
200) [I200Y ii106] 15204 [ 3007 1750 185 2 350 | 1050 | 1250 | 1750 | 185 | 22 35 15 | 1400 | 2400 | 800
350 | 1150 | 1356 | 1645 | 1930 | 1750 18.5 22 500 | 1200 | 1400 | 1750 22 30 29 22 | 1550 | 2400 800
500 | 1150 | 1356 | 1645 | 2080 | 1750 185 22 1000 | 1250 | 1450 | 1750 | 30 30 29 22 | 1600 | 2800 | 800
1000 | 1150 | 1356 | 1735 | 2550 | 1750 20 30 1500 | 1250 | 1450 | 1750 | 37 37 29 22 | 1850 | 3140 | 800
o ey oo e lam | i p” 30 2000 | 1550 | 1750 | 1750 | 45 55 22 37 | 2000 | 3270 | 900
3000 | 1800 | 2000 | 1750 | 45 55 22 55 | 2130 | 3450 | 900
2000715507 |[1756 [ 20507 29507 1750 & 55 4000 | 1800 | 2000 | 1750 | 45 55 18 i 2130 | 3840 | 900
3000 | 1800 | 2006 | 2175 | 3220 | 1750 45 55 5000 2100 2300 1750 45 55 18 1 2280 3750 900

* Example
USmix test unit P
* Dressing * Capacity
Xanthangum-+Egg Yolk+Soy bean 375L (Dissolution tank & USmix)
az (%)
e Structure 20 = .
» Emulsification device at the bottom. @ 18 [f—e— Dissoluton tank 14min \ \ ye S
N Mixing agitator at the upper. £ 16 J| —e— Dissolution tank 14min + Emulder It performs dissolution
] ‘Q to final Emulsification in
o 4 ||—=+— USmix 14min / only one single tank
> \
¢ Feature 2 :i \- —
. - . L. o)
» Dissolve~Emulsification~Mixing el / / ‘\\
. S
all in one tank. % 6 g NN
* Easy CIP g 4 e N
S 2 _o0—0—0—0—0~
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05 1 5 10 50
Size of particle (um)
USmix Bottom Agitating Device Line-up USmix Bottom and Upper Agitating Device Line-up
D
R .
o .
I
I
o< L
Under 1000L Scale Over 1500L Scale Under 350L Scale  500~Under 1000L Scale Over 1500L scale
Bottom agitating device Bottom agitating device | Upper agitating device
Lv 1D 0D D h H Motor speed|  poer Lv 1D 0D D h o [otorspeed| poyer [Bermitnsieet] poer
of rotation of rotation of rotation
(] (mm) (mm) (mm) (mm) (mm) (rpm) (kW) L) (mm) | (mm) | (mm) | (mm) | (mm) | (rpm) | (kW) | (pm) | (KW)
100 700 906 — 750 1815 3500 1 100 700 906 - 750 2900 3500 1 58 15
200 900 1106 - 750 1955 3500 " 200 900 1106 - 750 2885 3500 1 44 15
350 1050 1256 - 750 2110 3500 1 350 1050 1256 - 750 2975 3500 1 35 15
500 1250 1456 - 950 2275 3500 22 500 1250 1456 - 950 3030 3500 22 29 2.2
1000 1250 1456 - 950 2675 3500 22 1000 1250 1456 - 950 3415 3500 22 29 2.2
1500 1400 1606 1955 780 2800 1750 45 1500 1400 1606 1955 780 3713 1750 45 29 37
2000 1550 1756 2030 780 2870 1750 45 2000 1550 1756 2030 780 3880 1750 45 25 3.7
3000 1800 2006 2155 780 3095 1750 45 3000 1800 2006 2155 780 4015 1750 45 22 55




Emulder / High Emulder / Homogenizer

Emulder

T, -
Original oil liquid One pass treating at 3600rpm
Foods/Beverages

Diary Products Milk / Cream / Ice Cream / Coffee
Fat Products Mayonnaise / Butter / Margarine
Beverages Fruit Juice / Green Vegetable Juice
Seasonings Ketchup / Dressings / Sauces / Spice Others

Confectionaries Chocolate / Flour Paste . .

Others Liquid Food Pharmaceuticals / Cosmetic

Chemical
Ink / Pigment / Paint / Dye stuff / Developer

385

386

Inlet to | Process liquid . Coolant Disch — : )
Depth | Depth Drain . ischarge(L/H) ; Standard viscosity Size of solid
Model No. P P Outlet | |nlet to| Outlet Inlet to| Outlet N(IESF W(i'g)m TRE (depend on product) N0 (mPas) material(mm)
G S A I O I EBOG03 | 100-500
EB-06 730 | 600 87 | 1.5S | 158 | 1.55 22 80
- - . g 200-1000 -

EB-08 Airtube s 6 | 37 P EB-0805 3600 1-100,000 and more below 3mm

EB-10 | 740 | 607 | 89 | 25 | 25 | 1S 75 | 95 EB-1010 |  500-2000
Emulsification Homogenization
To mix the materials which are defficult to mix each other like oily material and water. In the process, * Particle size are to be distributed uniformly.
generally one material make finer structure and run into anather. « Particle are destroyed and made smaller size to apply outer force, partially.
(e.g. Fat for pre-cocked foods) (e.g. Ice Cream Mix)

View of raw Materials

Processed by Emulder before processed  Left : before processed after processed by High Emulder
\ . ; . ~
a3® \‘ Right : after processed by Emulder az® \\ ,/
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Size of particle (um) Size of particle (um)

Specifications of Mixture (rate of mixture)
Chocolate (50°C) : Ice Cream Mix (5°C / Fatt content approx. 15%)=2: 3

High Emulder

High Emulder is high efficient and hygenic emulcifier
with pumping capability, which give strong shear
force caused by 30-50 m/sec running speed using
unique shape of shearing blade on rotor and stator.

Stator

Model No. Weight | Power A B C D E F G H | J | K
SPVE22-1405 60kg | 3.7kW | 426 340 200 768 350 215 520 74 75 | IDF38
SPVE22-1815 | 110kg | 11kW | 468 527 332 944 530 290 610 90 7 IDF50

Crushing

« Destroy the solids/fibers into fine structure (powder). Smash is a kind of destruction.
e.g. Oyster and Water e.g. Fibers in Apple

raw Material (1 pc. Approx. 5¢cm) after one time processed raw Material
e.g. Fibers in Apple meat by High Emulder

after 2 time processed by High Emulder

Homogenizer

Con. Rods

Crank Shaft Impact Ring

), Plungers Seat Homo Disc

Continuous Emulsification system

Seting Mixing Raio,
Vacuum Pump ontrolling Temperature,

ﬂ

Control Panel
( Setting Producton, ) System Flow
o

Continuous Mayonnaise Manufacturing Equipment
V MIX Dearator
(Option)

Pump @ @ S

Flowmeter| Static Mixer
Ty

Product
(Mayonnaise)

n Emulder

Chilled Water

Glass 9 Slash Mixer

Oil Tank

Flowmeter




Techno center for your solution and development !!

® Available Measuring instruments
and Experimental equipments
+ Viscometer + Microscope
+ PHmeter + Microscope
+ Particle size distributionmeasuring
device
+ Centrifugal separator
+ Moisture meter - Silinometer
* Rotary evaporator + DO meter
+ Autoclave
+ Electric conductivity meter
+ Superheated steam generator
+ Colorimeter + Brixmeter

® Laboratory

In our Techno-center, fundamental research-works, development of new equipments
and processing-plants have been executing with full of power.

Upon client’s request, Techno-center prepares the equipments for experimental use
and tests them in shortest leading time.

Multi-Purpose Extraction Unit
High quality extracts of Coffee,
Tea, Soup can be obtained

Emulder High Emulder
Suitable for emulsifying, dispersing
and frequenting viscocious liquid

Self Suction Powder Dissolving Equipment
(Damanizer)

Best solution for quick dissolution
of low solubility powders

Dissolving Emulsifying

150 MPa. Super High Pressure Homogenizer
Sub-micron to nano-meter particles are available

Food Processor
From chopping to dissolving,
blending, heating and cooling

can be achieved by one
equipment

.

! oA . NT type Plate Heat Exchanger & -
6‘ "' Mlx"'g PaSteurlzmg Opti-wave enable the improved yield = 'ﬂi.,,
:;I- I
. =

and shorten the cleaning time
-

Tube type Heat Exchanger

Heater and/or cooler for keeping
the taste and shape as it is

High Performance Agitator VMIX
Suitable for uniform blending of
viscocious liquid, food with solids

You can utilize our techno-center through communication to fulfil exactly what you require.

—

® Particle size distribution measuring device ® Microscope ® \iscometer

Consultation with us
for troubles of your

and propose you the

We are available “Rental services at Indonesia” for the test machines “Extractor” “Homogenizer”.

test, and verify our

our verification, let’s

Please feel free to ask Jakarta Representative office.
The kind fo test machine will plan to expand in the future.

éa Y o Y
From our various
experiences, we advise Set up our verification From the results of We IFM provide you

»

potential solution best solution from investigate your actual
current process . .
p And we propose you the results process best satisfaction !
the verification test
G _J L _J y

the best value for your

10



