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Ketchup Vacuum Mixer Homogenizer

Suitable for ketchup processing — 3 layer vessel design

e Automatic loading of water, vinegar, and tomato paste with desired amounts

Separate side hoppers equipped with mixer for pre-mixing of ingredients and powders

= European Motor-gearboxes and electrical panel parts

Capacity: 500 to 2000 lit. per batch

5 www.ptsmachinery.ir info@ ptsmachinery.ir
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Vacuum Mixer Homogenizer (Ketchup and Mayonnaise)

All Stainless Steel (Internal layer AISI 316, and all external parts AISI 304)
Suitable for producing ketch-up, Mayonnaise, Pepper Sauce, etc.

Capacity: 250 to 2000 lit. Per batch

Equipped with 2 homogenizer (18.5 kW and 5.5 kW, 3000 rpm.)

Automatic loading and measuring of water, vinegar and oil with accuracy of 50 g
Equipped with load-cell (instead of volume Meter) for accurate measuring.

2nd homogenizer for solving powder materials such as starch, or viscose materials
such as Gum or tomato paste

European motor-gearboxes and electrical parts
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Cream filling and Gel Vacuum mixer Homogenizer
® Suitable for production of different kinds of crams and edible gels
® Suitable for fruit cream, cream filling, chocolate cream and desserts
e Equipped with separate mixers for pre-mixing before main homogenizing
s Equipped with weight control system for ingredients
= Equipped with lube pump for discharge, circulation and convection of materials
= Capacity: 250 to 2000 lit. per batch

7 www.ptsmachinery.ir info@ pismachinery.ir
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Hair color Vacoum Mixer Homogenizer

m  All stainless steel = body AISI 316 , structure 304

a Capacity: 100 to 2000 lit. per batch

= Ammoniac direct injection unit

= Air injection from bottom of hoppers (Optional)

= Ability of circulation in different levels of main vessel , equipped with
programmable automatic valves (Optional)

® European Motor-gearboxes and electrical parts

info@ ptsmachinery.ir www.plsmachinery.ir
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Vacuum Mixer Homogenizer for cosmetic creams

Suitable for production of all kinds of cosmetic creams and heavy creams
Boosted homogenizer and heavy duty mechanical seals

Capacity: 250 to 2000 lit. per batch

Main vessel Designed by latest technology in the world

Ability of cooling and heating the product

www.ptsmachinery.ir i @ ptsmachinery.ir
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Toothpaste Vacuum Mixer Homogenizer

Special Design for toothpaste production with tuned-up motors

Direct loading of powders into the main vessel

Water-cooled double mechanical seals

Separate 3-layer hoppers, equipped with mixer for agueous and oleic phases
Automalic opening door

Stainless Steel electrical panel

European Motor-gearboxes and electrical parts

www.ptsmachinery.ir
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Pilot vacuum homogenizer ubas JolS ghiud cys CIPGlls
suitable for laboratories, test production and scale-up of food products

{ hot and cold sauce), cosmetics and pharmaceuticals and same products,

Total capacity: 8 lit. , functional capacity: 2 to 3 lit.
Three-layer vessel design

Equipped with side hoppers for liquids and powder materials
Adjustable vacuum level , with pressure display

Stainless steel electrical panel , European motor-gearboxes and electrical parts
Equipped with scraper and fix baf es
Stainless steel cabin

Equipped with CIP system for full elution
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