VarioMix IKVM 500 VAC

HenpeB3ongeHHoe o6opyaoBaHue anAa cmewunsaHua VarioMix ¢ nOBOpOTHbIM pe3epByapom
The ultimate mixing technology with tiltable vessel



3KcnnyaTa LUNOHHDbIE NMOKa3aTe/Nn

Performance Features

HenpeB3oiigeHHoe 060pyaoBaHMe AiA CMeLNBaHUA C
NOBOPOTHbLIM pe3epByapom
The ultimate mixing technology with tiltable vessel

OueHb KOPOTKMIN LMK CMELIMBAHNA
Extremely short mixing cycles

Bcerpga pocTaTouHblii pe3eps Npov3BOAMTENBHOCTY bnarofapsa NpekpacHo
CNPOEKTNPOBAHHbBIM YCTPOICTBaM NPUBOAA
Always enough performance reserve thanks to generously designed drives

3anaTeHTOBaHHasA cMcTeMa NOBOPOTA /1A MAaKCMManbHOW BbIrpy3Ki loboro NpoayKTa
Patented tilting for best discharge of any product

Mporpammmpyembie napameTpbl CMeLIMBaAHMA
Programmable mixing parameters

[1Be He3aBMCMMble OTKPbITbiE CNPanu — yLo6HbI AN BCEX NPOAYKTOB
Two independent open spirals - suitable for any product

3anaTteHToBaHHaA cuctema «Cam View» ana BU3yanbHOro KOHTPoNA
MPOU3BOACTBEHHOTO NpoLecca
Patented Cam View System for visual control during the process

Perynupyemblii ypoBeHb Bakyyma [J19 KaXgoro 3tana npouecca
Adjustable vacuum level for each process step

MakcumanbHas Bbirpy3ska 6narofapa OUMCTHOMY YCTPOWCTBY AnA obecneyeHmns
MWHMMaIbHbIX OCTaTKOB NPOAYKTa
Cleanest discharge - plug-on scraper for minimum product rests




Cneuyndunkauma npoaykra
Product Definition

O6opynosaHue INOTEC VarioMix

MpeKkpacHoe coyeTaHne BbICOKO3$HEKTMBHOTO 06OPYAOBaHMA
INOTEC VarioMix u npocToil, akKypaTHOI BbIFpy3KU C MOMOLLbIO
NoBOPOTHOrO pe3epByapa.

BbicTpoe  nepemewwvBaHWe,  akkypaTHOe  MpPUrOTOBREHME 1
onTuManbHaa ogHopogHocTb — cepua INOTEC VarioMix BbinonHaet
AaHHble 3aaum nyylle ApYyrux CUCTEM CMeLLNBAHMA.

INOTEC VarioMix ¢ noBOpOTHbIM pe3epByapoM WAeanbHO NOAXOAUT
AR MPOW3BOACTBA PA3NUYHbIX MPOAYKTOB MEAKUMM NapTUAMM.
3anaTeHTOBaHHaA CMCTeMa NOBOPOTa pe3epByapa cmecuTensa Ha 120°
1 OYMCTHOE YCTPOWCTBO AN1A BHELIHEN CNUPaN NO3BOAAIOT MAaKCUMabHO
1 aKKypaTHO BbIFpy»KaTb CMeLLMBaEMblii TPOAYKT 060 BA3KOCTH.

MoHaTHas, CHabXeHHas
pUCYHKaMW U WHTYUTUBHO

ynpasnaemas CeHCopHan
naHenb ynpasnenua INOTEC

Touch iT nomoraer caenatb

Xenaemoe nsgenve.
PykoBoacTBo onepatopa ¢
$0TO 1 KapTUHKaMK AnA BxoAa
B MapameTpbl CMeLVBaHNA 1

yTeHus coobLeHuit o

Henonagkax.

YHUBEpCanbHbI UHTYUTUBHBIN
nHtepdenc «INOTEC Process
Sequence Control» (KoHTponb
nocnefoBaTeNbHOCTY

TEXHONOrNYecknx onepayui)
ONA BalWUX WHAWMBUAYaNbHbIX
npoLeccos.

INOTEC VarioMix technique

The perfect combination of the highly efficient INOTEC VarioMix
technology and the simple and gentle discharge of a tilting
vessel.

Quick mixing times, gentle preparation and an optimum homo-
geneity - the INOTEC VarioMix series reaches these targets better
than any other mixing system.

The INOTEC VarioMix with tiltable mixing vessel is ideal for small
batch productions with a wide variety of different products. The
patented tilting of the mixer vessel up to an angle of 120° and the
plug-on scraper for the external spiral allow the best and most
gentle discharge for any viscosity of the mixed product.

The clear, illustrated
and intuitively operated
INOTEC Touch iT control
leads to the desired pro-
duct. With photo and
image based operator gui-
dance for entering mixing
parameters and reading
out messages of irregula-
rities.

The INOTEC  Process
Sequence Control is an
universal, intuitive inter-
face for your individual
processes
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06wwmii 06bem [uTpbi] Total volume [Liter] 750
[Tone3Hblii 06bem [uTpbi] Usable Volume [Liter] 500
npaeneive (ontol Kavtpoms Rt TetORTECKK e
OyHKuna 3anomunanua 20 ugenuii /20 product memories
Bec [kr] Weight [kg] 2.600
IneKTponuTanHme* Power supply* 3/PE/400V/50 Tu*
[TpnB0A BHYTpeHHei cinpani Drive internal spiral 3,5kBt
[TprBoA BHeLwHeli cnupani Drive external spiral 5,5KBT
[TpvBoA NOBOPOTHOrO pe3epByapa Drive tilting vessel 1,1kBr
Bopokonbuesoii BakyymHbiii Hacoc SIHI | Water ring vacuum pump SIHI 2,2 KBt
BxogHoit npeoxpaxuTenb Prefuse 3x50A
Kabenb 400 V (able 400V 4x10 Mm?
(xarbiii BO3AYX Compressed air 100 nuTpoB/MuH. 6 6ap
KocTpyKuma MaLwuHbl U3 Hepxasetowwed cranu | Machine construction in stainless steel | CE (89/392/CEE)
Bbirpyska B 2 crangaptHble Tenexku ** | Discharge in 2 standard trolleys™* 2000

¥ pa3nuuHble aNeKTPOTEXHUYECKMe XapaKTepucTuku no 3anpocy / different power supply upon request
** BO3MOXHa Apyras BblcoTa Bbirpy3ku / other discharge heights as option
V1306paeHna 1 KAPTUHKM aHANOTMYHbIE, C YYETOM TEXHUUECKUX U3MeHeHWI v owmbok / Images and pictures similar. All specifications subject to change without notice

TexHnyeckne XxapaKkTepucTuku

Technical Data




[vHaMWUUHbBIN 1 CNOKOWHbIN PEXUM CMELINBaHUA C MOMOLLbIO
O/iHOI MaLUNHbI

YHuKanbHas, akkypaTHas YCTaHOBKa ANA CMELUUBAHWA N U3MEeNbYeHUs
VarioMix OTKpbIBaeT WHPOKWIA CNEKTP 0611acTeN NPUMEHEHMS,
Hanpumep, canamu 1 pybneHble MACOMPOAYKTbl, TOHKOU3MENbYEHHbIE
NpOoayKThbl / CMeLUMBaHWe NPOAYKTOB, Hape3aHHbIX Ha KyO6uKu, cMecn
NnaBneHbIX N TBOPOXHBIX CbIPOB, NALITETbI U TECTO, MyKa W 3ePHOBbIE
KynbTypbl, canatbl. 0cob60 fenmkaTHble NPOAYKTbI, Takne Kak pbiba n
MOpPenpPOAYKTbI, KapTodenb U MakapoHHOe U3fenne, a Takxke Apyrue
nuesble nonydabpurkaTbl 6bICTPOrO NPUrOTOBAEHNA N HENWLYEBble
NPOAYKTbl CMELUNBAIOTCA 1 U3MENbYAIOTCA ONEPATUBHO W aKKYPaTHO.
He cywectByeT 60/ee akKypaTHOI BbIrpy3KK, YeM C NOMOLLbIO
MOBOPOTHOTO pe3epByapa, NO3TOMY JaHHbI CMeCUTeNb A anbHO
NOAXoAuT ANA 06paboTKM 6OMbLUIKX KYCKOB MACa.

BapuaHTbl npymeHeHNA

Applications

Aggressive and gentle mixing — all in one machine

The unique, gentle mixing and blending technology of the VarioMix
opens a wide area of applications, e.g salami and minced meat
products, fine minced products/mixing-in of dices and decorations,
fresh cheese blends, pastes and doughs, powders and grains, deli
salads. Especially delicate products like fish and seafood, potatoes
and pasta, as well as many other convenience products are mixed
and blended in the most efficient and gentle way.

No discharge is more gentle as a tilting vessel and therefore this

mixer is ideal for the massaging of big meat pieces.

Baw npoayKT fOCTOMH camoro
noaxopaslero cmecuTens

B3anmopenicTsytowme cnupanm ¢
VHAMBWAYaNbHBIMU MPUBOAHBIMM
YCTPOWCTBaMU C perynmpyemon 4actoTom
BpallieHua. YHMKanbHasa agantauma K
BalLemy NpoAyKTy 1 BaLuemy
TEXHOJNIOrM4ecKoMy rnpoLeccy.

BbonbLioit HaknoH pesepsyapa 120° n
OUNCTHOE YCTPOWCTBO AnsA obecneyeHus
MaKCVIManbHO BbIrpy3Ku.

Your product deserves the most suitable
mixer

Interacting spirals with individual drives
which are speed controlled. Unique adaption
to your product and your process.

Big 120° adjustable vessel inclination and
patented plug-on scraper for cleanest
discharge.
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INOTEC GmbH, Germany

Firmensitz:
DieselstraSe 1

72770 Reutlingen

fon +49 7121-585960
fax +49 7121-585958
inotec@inotecgmbh.de

Niederlassung:

Riinderholz 4

33442 Herzebrock-Clarholz
fon +49 5245-18665

fax +49 5245-3083
nord@inotecgmbh.de

INOTEC France

20, rue d’Otterswiller
F-67700 SAVERNE

tél +3338802 11 30
fax +33388 02 11 31
inotec@inotecsarl.fr

www.inotecgmbh.de






