INOTEC VarioMix IVM

TexHonorna cmewmnBaHma Variomix
Variomix mixing technology



JlononHuTenbHble PYHKLMN N aKceccyapbl A1 BalLero
npoAyKTa N TEXHONOrMYeCcKoro npotecca
Options and accessories for your product and process

PykoBogCTBO orepaTopa ¢ GpOoTo 1 KapTUHKamMu [/ BXOfA B MapameTpbl CMELLUBAHIA 1 YTEHWA COOBLLEHUIT O
Henonagkax.
Photo and image based operator guidance for entering mixing parameters and reading out messages of irregularities

YHuBepcanbHbl MHTYUTUBHBIN HTepdeiic «INOTEC Process Sequence Control» (KOHTPOsb NOCie[OBaTENbHOCTH
TEXHONOTNYeCKIX onepaLnii) Ang Ballmx NHAMBMAYaNbHbIX NPOLIECCOB.
INOTEC Process Sequence Control as a universal, intuitive interface for your individual processes

Cmecutens INOTEC ans KpaTyaliumx CpOKOB CMeLLVBaHuA. HanpaeneHue, Bpems, MHTepBanbl CMeLIVBaHNS,
nepuoAbl NPOCToA 1 T.A. NPOrPaMMMPYIOTCA C y4ETOM BaLLEro NPOAYKTa.

INOTEC Vario Mix for shortest mixing times. Mixing directions, times, intervals, resting times etc. are program-mable
according to your product

3anateHToBaHHaA cuctema «INOTEC Cam View System» (Buaeo Bu3yanusauua) Ans Bu3yanbHOr0O KOHTpPOns
npouecca.
INOTEC patented Cam View System for visual control during the process

JlononHMTENbHbIA S1eMeHT: NapoBble CoMa NPAMOro BBOAA /1A MOAOTPEBA UM NPUrOTOBEHNA NPOAYKTa.
[1BoHOE NOKpPbITWE ANA NOJOrPeBa.
Option: Steam nozzles for direct steam injection for heating or cooking of your products. Double jacket for heating

[lononHuTeNbHbIN SNeMeHT: BBEAeHNE KPUOreHHOTO ra3a A 6bICTPOro oxnaxaeHna NpoaykTa. [lBoitHoe
MOKPbITUE [NA OXNaXKAEHNA.
Option: Injection of cryogenic gas for quick cooling of your products. Double jacket for cooling

[lononHuTenbHoe BBeAeHNe N6Oro XMAKOro MU TBEPAOIO UHIPeANeHTa Yepes CUCTeMb [JO3MPOBaHNA N
AYeNKN 3arpy3Ku.
Optional addition of any liquid or solid ingredient via dosing systems or load cells

[lonofHUTENbHO NPeOCTaBNAETCA OTKPbITas CMCTEMA U BO3MOXHOCTb Nepefaum JaHHbIX B CUCTEMY 3aKa3uuKa.
Open system, data transfer to customer systems are optionally available
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JononHuTenbHas GyHKLWA: Na3epHbI MOHUTOPVHT YPOBHS HaMONIHEHWA pe3epByapa CMeCUTENS, a TakKe
npeablayLero 1 CeayoLero HakonuTenei.
Optional laser monitoring of filling levels, for the mixer vessel and previous and subsequent silos

lMrneHnyeckoe NCNonHeHe, [OMONHNUTENbHO NPefOCTaBNACTCA PacTBOP ANA 6e3pa3bopHOI MOMKN.
Hygienic design, CIP prepartion as option

Baw npouecc — Bawi cmecurenb

Your process - your mixer




OnuncaHune NnpPpoAyKTa

Product Definition

INOTEC VarioMix
bbicTpas
AkKypaTHas
TouHan
YHuBepcasnbHaA

YHUKanbHas, akkypaTHas ycTaHOBKa ANA CMELLVNBAHNA W U3MeNbYeHus
Vario Mix npefocTaBnseT WUPOKUI CNeKTp o61acTei NpuMeHeHus,
Hanpumep, canamu u pybneHbie MACONPOAYKTbI, TOHKON3MeNbUYeHHbIe
NpoAyKTbl / CMeluMBaH1e NPOAYKTOB, Hape3aHHbIX Ha KYGMKK, cmecn
NaBNEHbIX N TBOPOXHbIX CbIPOB, NALUTETbI 1 TECTO, MyKa 1 3epHOBbIe
KynbTypbl, canatbl. 0co60 fenukaTHbie NPOAYKTbI, Takne Kak pbiba 1
MOpPenpoAyKTbl, KapTodenb N MakapoHHbIe N3AeNus, a TakKe Apyrue
nuweBble nonydabpukaTbl GbICTPOro NPUroTOBNEHNA 1 HeNULLEeBble
NPOAYKTbI CMELINBAIOTCA 1 U3MENbYaloTCA ONepaTUBHO M akKKypaTHO.
BbicTpoe nepemelnBaHne, akkypaTHoe NPUroTOB/EHME, ONTUMabHasA
OAHOPOAHOCTb, MUHMMaJbHble OCTATKMN 1 O4eHb BbICTpas BbIrpyska —
cepua INOTEC Vario Mix BbINOIHAET AaHHbIe 3afaum nyylle Apyrux

N

cncTemM cMmellnBaHuA.

B3aumopericTylowne cnmpanu ¢ MHAWBUAYaIbHLIMUA MPUBOAHBIMM
YCTPOICTBaMu C Peryimpyemon 4actoToli BpalyeHus.

YHukanbHas aganTtayna K Bawemy npoaykry n Bawlemy
TEXHONIOTMYECKOMY MpoLeccy.

INOTEC VarioMix
fast

gentle

clean

universal

The unique, gentle mixing and blending technology of the Vario
Mix opens a wide area of applications, e.g salami and minced
meat products, fine minced products / mixing-in of dices and
decorations, processed and 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 and non food products are mixed and
blended in the most efficient and gentle way.

Quick mixing times, gentle preparation, optimum homogeneity,
minimum rest quantity and an extremely quick discharge - the
INOTEC Vario Mix series reaches these targets better than any
other mixing system.

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




Haww getann nmetot BaxkHoe
3HayeHune

Vario Mixers 3arpy»aeTcs C ToMOLblO JIEHTOYHOTO
KOHBeliepa Uu LWHEeKOB COOTBETCTBEHHO NOCPECTBOM
OAHO- UMM ABYXPAAHBIX NOABEMHDBIX YCTPONCTB AJ1A pasHbIX
cMcTeM TeneXkek unm emkocrteid. Boga n cyxve nHrpefneHTbl
[o6aBnAOTCA Yepes COOTBETCTBYIOLMNE CUCTEMDI
[03MPOBaHNA B COOTBETCTBUN C TPe6OBaHUAMM 3aKa3unKa
K MPON3BOACTBEHHOMY MpoLeccy.

Mpouecc 3arpy3ku MOXKHO OTC/IEXKUBaTb I KOHTPONNPOBaTb
yepes 3arpysouHble AYENKU.

Ha TemnepaTtypy npoayKTa MO»HO BO3Ae/iCTBOBaTb
NpAMbIM BBefleHeM Napa, KpMOreHHOro rasa uam nytem
NpUMeHeHNA ABONHOTO NOKPbITUA, KOTOpPble
NpeAoCTaBAATCA NO 3aKasy.

CeHcopHas naHenb ynpasneHus INOTEC Touch iT aBnaetca
PYKOBOACTBOM K MPOM3BOACTBEHHOMY NMpoLeccy, nomoraet
onepaTopy CamOCTOATENbHO peryinpoBaTb pe3ynbTaTbl
CMeLIBaHNA U U3MeNbYeHUs.

Our details make
the difference

The Vario Mixers are charged by INOTEC conveying belts or
screws respectively by one- or two-column lifting units for
different trolley- or box-systems. The addition of water and dry
ingredients are loaded via suitable dosing systems according
to customer’s requirements for the process.

The loading process can be monitored and controlled by load
cells.

The product temperature can be actively influenced by direct
steam injection, cryogenic gas injection or double jacket
which are available optionally.

The INOTEC Touch iT control is the guideline through your
process, helping to achieve user-independently the desired
mixing and blending results.

TexHnyeckne xapakTepucTnku

Technical details

BapuaHTbl npyuumMeHeHuA
Applications



Monesmblit | 06wwmii Mowson™
06bem o6bem A* [mm] B [mm] C[mm] D [mm] E [mMm] F [Mm] G [mm] [KpBT] A
[nuTpbl] [nuTpbi]
VarioMix IVM
Usable Total vol Drive™*
Volume OaTYOUME | g fmm) | 8 [mm] Cmm] 0 mm] £ [mm] F[mm] G [mm] e
. [Liter] [kw]
[Liter]
350 350 460 720(920) 2160 1030 1140 950 650 1310 22+40
500 500 680 720(920) 2450 1030 1130 1240 650 1300 35+55
750 750 950 720(920) 2720 1190 1410 1320 800 1540 55+75
1000 1000 1200 720 (920) 3190 1190 1410 1760 800 1540 55475
1500 1500 1800 720(920) 3440 1360 1590 1580 950 1690 11,04+15,0
2000 2000 2400 720 (920) 3640 1510 1800 2000 1100 1840 11,0+18,5
; A
2500 2500 3380 720 (920) 4040 1510 1800 2100 1100 1840 11,0+18,5 B L
Y
4000 4000 5200 720 (920) 4552 1750 2150 2750 1300 2110 18,5430,0
* BO3MOXXHOCTb Bbl6Opa Apyroii BbicoTbl pasrpysku / Other discharge heights as option ** MowHOCTb ABUraTena npucnocobneHa K Bawen npoaykumm / E
Motor power adapted to your product
N306paxeHnA N KAPTUHKN aHaIOTNYHbIe, C yYeTOM TEXHUYECKUX M3MeHEeHUI 1 owmn6oK / Images and pictures similar, subject to technical modifications and errors

TexHun4yeckue napameTpbl

Technical Data




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
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