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K-DisHo

Homogenizer with multi-chamber
system & rotor/stator system
Dosing of both
solid components and
fluids directly into the
multi-chamber system
Aseptic design
Minimized cleaning time

Raised productivity
due to very short batch time

CIP / WIP
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Loading
mixing
re-circulating
dispersing
homogenising
de-aerating
heating
cooling
discharge

IN ONE UNIT

Mayonnaise & dressings

Ketchup & emulsified sauces

Creams, gels & ointments
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. Macro-mixing

. Heat transfer
. De-aeration
.CIP/SIP

. Vertical & horizontal

mixing

. With static or dynamic

)

vortex breaker

. Feeding

. Mixing
. High shear

. Re-recirculation/

discharge
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Multi-chamber
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K-mnaA K-DisHo

pDrocess

Dosing of the components
directly into the multi-chamber
system of the homogenizer

Direct mixing of the liquid
and dry components

in the pre-mixing area
During the dispersing the drops
attain the size of £1 um

Heat transfer via scraping and agitating
system

Discharge
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Options

Direct dosing systems
Component weighing systems
Feeding hoppers

CIP

Automation

Integration into existing systems
Processing of solid components
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Feeding

Feeding directly into multi-chamber

Feeding hopper with Dosing into feeding Direct feeding
agitator or vibrator hopper with load cells (flow meters)

liquids
dry materials
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80% fat mayonnaise

‘u"ac 600 mbar scra
i ’ batches/hour
Add via mc, Water, e
vinegar, mustard et

» E— 1Y

Start disho 3000 rprﬁl‘

litres/h, approx. 1200 2000 3300

.

Add dry spices, sugar,
salt etc

= ——

Add oil ca 1,3-1,5 Itr
/sec

Vac 100 mbar 20 sec

Discharge _ o
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references

Our machines and plants are used worldwide in international
well-known groups and firms.
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