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DISCHARGING

A: hand lever
B: hand wheel
C: pneumatic cylinder
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SLANTING MIXER
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Pan and mixing blade are incli-
ned at 45°. The mixing blade is
unilaterally supported in the
top of the machine. The well
proven sealing element con-
sists of an easily accessible
grooved ring. Alternative sys-
tems are available for special
applications.

The drive is effected via a
V-belt and a completely enclo-
sed toothed gear drive running
in an oil-bath. All toothed gear
wheels are spiral toothed ensu-
ring a quiet and uniform ope-
ration. Cleaning can be done
manually with water or com-
pressed air. With machines
type VIS of up to 40 litres wor-
king capacity the pan bottom
is hinged and the mixing bla-
des are easily removed.

Also with larger machines the
pan bottom can be designed
to open upwards for easy clea-
ning.

AMK Slanting Mixers are suit-
able for mixing powdery, gra-
nular, fibrous, damped or pro-
ducts requiring damping and
also in their final stage flow-
able pastes.

The effectiveness depends on
the best utilization regarding
the product to be mixed in
combination with intensively
operating mixing blades. The
mixing blade, shaped as an
interrupted ribbon, conveys
the material into free space in
stages. The mixing blade
speed is designed thus that
apart from this movement a
slight centrifugal and vortex
effect is achieved.

The mode of operation of the
mixer affords a short mixing
time, usually less than 5 minu-
tes, with high mixing accuracy.

AMK Slanting Mixers are used
in the chemical, pharmaceuti-
cal, food and allied industries.

In the chemical industry the
machines are used amongst
other applications for mixing
electroplating salts, welding
electrode masses, soap
powder, lead dust, insectici-
des, etc.

In the pharmaceutical industry
they are used for dampening
granular masses, for mixing
dry granulates, for drying pro-
cesses, etc.

In the food industry they are
used for mixing vanilla sugar,
pudding powder, baking
powder, milk powder, soup

and gravy powder, spices, pea-
nut butter, salts, etc.

AMK Slanting Mixers are loa-
ded through amply-sized feed
and cleaning openings or,
when feeding automatically, by
means of separate, fixed grou-
ping of short feed pipes.

AMK Slanting Mixers are
discharged through emptying
devices without dead space.
Outlets can be provided with
an axial-movable sealing plate
or with hinged sealing plate.
According to size and request,
operation can be effected by
hand-lever, hand-wheel, elec-
trically or pneumatically.

AMK Slanting-Mixers in vacu-
um construction are used as
driers, for the deaeration of
pasty products as well as for
the mixing under exclusion of
air.

AMK Slanting Mixers designed
for overpressure allow reac-
tions within the mixer, or sterili-
sation with steam of the mixing
pan. Mixers are available for
evaluation trials without obliga-
tion or charge in our technical
department.

AMK Slanting Mixers with cut-
ting/dispersion blades are
used whenever agglomerates
have to broken down, be they
nodules or irregular damp-
ness. One or more cutting/dis-
persion blades can be fitted.

AMK Slanting Mixers are
manufactured by the CE
regulations. Pressure vessels
are manufactured by the
German Pressure Vessel
ordinance.
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VACUUM SLANTING DRYER
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The requirements for a mixer
which mixes the material as
carefully as possible within
short time featuring sealing
problems as few as possible
have been met for years by
developing the Slanting Mixer
Type VI S. By arranging the
mixing trough under 45 de-
grees it is possible to move
the product horizontally, verti-
cally and radially by means of
a slow moving mixing blade.
The main conveying direction
is always to above into the free
space, i.e. the material is very
carefully moved.

Due to the slanting arrange-
ment of the trough it was pos-
sible to prepare the shaft lead-
through of the mixing blade
being unilaterally supported
above the mixing level. Thus
sealing was made more easy.
By fitting the mixer with a bot-
tom to swing out sidewise clea-
ning can simply and safely be
effected.

The important success with
the Slanting Mixer Type VI S
which has already been used
in the chemical industry as
vacuum dryer encouraged us
to develop the Vacuum Slan-
ting Dryer Type Vi S-T for the
pharmaceutical industry; a
machine meeting the require-
ments of this industry.



HIZ TR

DRYER IN PHARMA-CONSTRUCTION
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The trough, the front surfaces
and the feeding opening are
jacketed for heating by steam,
water or heating oil. The vacu-
um nozzle is arranged at the
highest possible part of the
trough.

The slow moving mixing blade
shaped as an interrupted rib-
bon conveys the material to be
dried to above into free space.
Thus a continuous material
exchange at the heated walls
as well as the mixing surface is
ensured. For numerous mate-
rials there will be a powder-
type dry product.

The mixing shaft is equipped
with an axial seal ring which
has specially been developed
for the pharmaceutical
industry.

All product wetted parts are
electro-polished. All Vacuum
Slanting Dryers are individually
manufactured. Therefore any
requirements concerning mate-
rial, feeding or discharge etc.
can be considered. The
sealings are selected subject
to the requirements of the
material to be dried and the
requested temperature.

The dryers are manufactured
in the sizes from 40 to 2000 |
working capacity.

A dryer with 40 | working capa-
city is available for trials in our
AMK technical department.
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SEALS

D:normal
sealing

E:sterile axial
seal ring




=B S /ES

SLANTING MIXER/KNEADER
VI S-D

The AMK Slanting Mixer/Knea-
der type VI S-D has pan and
mixing blades inclined at 45°.
The mixing blades are unilate-
rally supported. The well-
proven sealing element con-
sists of an easily accessible
grooved ring. Alternative sys-
tems are available for special
applications.

The drive is effected via V-belt
and a completely enclosed
toothed gear drive running in
an oil-bath. All toothed gear
wheels are spiral toothed, all
shafts have ball bearings,
ensuring a quiet and uniform
operation.

With machines of up to 50
litres working capacity, the pan
bottom is hinged and the mi-
xing blades are easily remo-
ved. Also with larger machi-
nes, the pan bottom can be
designed to open upwards for
easy cleaning.

AMK Slanting Mixer/Kneaders
type VI S-D are suitable for
mixing pasty, powdery, granu-
lar, fibrous, damped or pro-
ducts requiring damping and
also in their final stage, flow-
able pastes.

The effectiveness depends on
the best utilization regarding
the product to be mixed in
combination with intensively
operating mixing blades. The
mixing blades, shaped as
interrupted ribbons, convey
the material into free space in
stages. The mixing blades
speed is designed thus, that
part from this movement, a
slight centrifugal and vortex
effect is achieved.

For the processing of pasty
products the direction of rotati-
on of the mixing blades may
be changed to obtain a knea-
ding effect. The product is
transported from the blades to
the bottom of the pan in this
way producing shearing for-
ces.

The mode of operation of the
mixer/kneader affords a short
time, usually less than 5 minu-
tes, with high mixing accuracy
and careful handling of the mix-
ture.

AMK Slanting Mixer/Kneaders
type VI S-D are used in the
chemical, pharmaceutical,
food and allied industries.

In the chemical industry the
machines are used, amongst
other applications, for mixing
electroplating salts, welding
electrode masses, soap pow-
der, lead dust, anti-noise com-
pounds, silicone fats, rubber
solutions, hot-melts, insectici-
des, etc.

In the pharmaceutical industry
they are used for dampening
granular masses, for mixing
dry granulates, for drying pro-
cesses, etc.

In the food industry they are
used for mixing vanilla sugar,
pudding powder, milk powder,
soup and gravy powder, spi-
ces, peanut butter, salts, etc.

AMK Slanting Mixer/Kneaders
are loaded through amply-
sized feed and cleaning ope-
nings or, when feeding auto-
matically, by means of separa-
te, fixed grouping of short feed

pipes.

AMK Slanting Mixer/Kneaders
are discharged through emp-
tying devices without dead
space. Outlets can be provi-
ded with an axial-movable sea-
ling plate or with hinged sea-

ling plate. According to size
and request, operation can be
effected by hand-lever, hand-
wheel, electrically and pneu-
matically.

AMK Slanting Mixer/Kneaders
in vacuum construction are
used as dryers to deaerate
pasty masses and for mixing
under exclusion of air.

AMK Slanting Mixer/Kneaders
designed for overpressure
allow reactions within the
mixer, or sterilisation with ste-
am of the mixing pan.

AMK Slanting Mixer/Kneader
with cutting/dispersion blades
are used, whenever agglome-
rates have to be broken down,
be they nodules or of irregular
dampness. In many cases the
cutting blades obviate the
necessity of nozzle feed or
spray attachment. One or
more cutting blades can be fit-
ted per mixing arm.
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Alle MaBe in Millimeter, unverbindlich
Measures in mm, without obligation

Nutzinhalt Liter /
Working capacity litres B T H a b G d e
10 380 900 1.145 290 290 400 970 1.150
25 440 1.100 1.410 390 390 500 1.240 1.470
40 560 1.200 1.480 390 390 500 1.320 1.550
60 640 1.500 1.790 540 540 600 1.530 1.840
80 700 1.550 1.840 540 540 600 1.580 1.890
110 750 1.610 1.890 540 540 600 1.670 1.990
150 810 1.850 | 2.240 690 730 800 1.990 | 2.430
200 890 1.970 | 2.360 690 730 800 | 2.080 | 2.520
250 920 | 2.030 | 2.430 690 730 800 | 2.150 | 2.590
300 970 | 2.250 | 2.570 840 880 800 | 2.210 [ 2.720
400 1.060 | 2.350 | 2.680 840 880 800 | 2.330 [ 2.880
500 1.180 | 2.500 | 2.780 840 880 800 | 2.440 | 2.980
600 | 1.200 | 2.700 | 2.890 1.000 1.050 800 [ 2.500 | 3.190
800 I 1.360 | 2.900 | 3.030 1.000 1.050 800 [ 2.680 | 3.330
1.000 | 1.560 | 3.250 | 3.400 1.250 1.250 800 | 2.910 [ 3.520
1.500 | 1.750 | 3.500 | 3.630 1.250 1.250 800 | 3.170 [ 3.780
2.000 [ 1.760 | 3.850 | 3.970 1.500 1.350 800 [ 3.370 | 3.980

* MaB "c" wahlbar / Measure "c" variable

BB

SLANTING MIXER/KNEADER

VI S-D

Alle MaBe in Millimeter, unverbindlich
Measures in mm, without obligation

Nutzinhalt
Type: [Liter / Working B T H a b @ d e
capacity litres
50 501 700 1.100 1.410 390 560 500 1.240 1.470
80 701 860 1.200 1.480 390 620 500 1.320 1.550
120 1101 980 1.500 1.790 540 820 600 1.530 1.840
220 200 | 1.170 1.610 1.890 560 840 600 1.670 1.990
300 2801 1.280 1.850 2.240 700 1.130 800 1.990 2.430
400 3701 1.410 1.970 2.360 700 1.130 800 2.080 2.520
500 460 1 1.470 2.030 2.430 700 1.130 800 2.150 2.590
600 5401 1.560 2.250 2.570 840 1.400 800 2.210 2.720
800 7301 1.700 2.350 2.680 840 1.400 800 2.330 2.880
1.000 930 | 1.870 2.500 2.780 840 1.400 800 2.440 2.980
2.000{ 1.8501 2.440 3.250 3.400 1.250 2.100 800 2.910 3.520
3.000{ 2.8001 2.750 3.500 3.630 1.250 2.100 800 3.170 3.780
4.000] 3.7001 2.850 3.850 3.970 1.350 2.650 800 3.370 3.980
* MaB "c" wahlbar / Measure "c" variable
BRiZEnmeEaE: EOENFERITS AT XR/leKcurr%nt AMK offers different construc-
roduct ran i ificati :
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& FrHEUESH Y X5 @ Tiltable-kneaders @ pharmaceutical,
& FRIBEEN & EREEXRTI @ Extrusion-kneaders @ food and related industries.
& ETIEN @ Slanted-mixers Available for test and evalution
% @ Vacuum-Dryers purposes within our technical
S EIEEAH] and department free of charge or

€ Round trough mixers

obligation.
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