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» Mixers M 200 and M 500

' Fast and intensive mixing process

Certified to
DM EM 150 900

' Best possible results @

for all filling quantities

Ag. no,
12 100 9382 TS




Mixers M 200 and M 500

Working Principle

K+G WETTER's new mixer is built in two dif-
ferent sizes. Mixer M 200 has a mixing capacity of
approx. 140 kg, Mixer M 500 of approx. 350 kg.
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The working principle is based on the com-
bined effects of a paddle mixing shaft and a large-
volume mixing and transport worm, positioned
underneath. The goods to be blended can either be
fed to the mixing trough manually or by a pylon
loading device {option) with a 120 or 2001 meat
cart, The shape of the mixing trough is adapted to
the radil of the transport worm and the mixing
shaft with the paddles. The base substances are con-
veyed by the transport worm to the end wall and
lifted up just in front of the wall by the shovel-like
design of the last turn of the worm. At this point
they are taken over by the paddles of the mixing
shaft. The mixing shaft blends the substances and
conveys them to the opposite mixer wall where they
are received by the transport worm again, This pro-
cessing loop is repeated as long as it is necessary to
yield a perfect result. The shape of the paddles and
the thread pitch of the worm in combination with
various turning speeds of worm and mixing shaft as
well as the opposite direction of movement result
in a very intensive and quick mixing process that is
gentle on the mixed materials.

When the mixing process is ended, the
transport worm changes turning sense and emp-
ties the mixed material - quickly and completely -
through an outlet flap at the front wall into a
transport cart or another container.

The excellent mixing result is achieved over
the whole range of filling quantities, starting with
the smallest amounts — 20 to 30 kg - through to
the maximum mixing capacity. This is an obvious
advantage as against many other mixing systems.

Due to the short mixing times, hourly pro-
duction performances of up to 3 tons can be
achieved with the M 500,

Mixers M 200 and M 500 are controlled via a
heavy-duty touch-semsitive keyboard operation
panel, It possesses a flat surface that can be
cleaned just as easily as the rest of the mixers,

Two mixing and two emptying speeds allow for an
adaption to the different consistencies of various
products, The mixing time can be preselected on
the touch-sensitive keyboard.

Work Hygiene and Safety

As with all butcher machines by K+G WETTER,
special care was taken to ensure a high standard of
work hygiene and safety in designing the mixers
M 200 and M 500. The stainless machine housing is
closed completely, the bottom by a stainless plate
welded to the side panels. Dirt and washing water
cannot penetrate into the machine. All surfaces
and parts coming into contact with food sub-
stances = including the mixing shaft with paddles
and the transport worm - are made of stainless
high-grade steel and allow adequate cleaning and
disinfection. This is true for all threads and parts of
the mixing shaft and the worm, without excep-
ticn. A large cleaning chamber, positioned
between mixing trough (food area) and the drive
unit for the mixing shaft and worm, accessible
fraom the ocutside, allows for thorough and hygien-
ic cleaning.




B Fast and thorough mixing B Mixing of minced meat

of all types of raw sausage with spices and other ingredients
materials after grinding. for intermediate layers
M Mixing of the base substances of Doner Kebab spits.
of meat balls and frying B In the deep freeze sector:
 sausages. Blending of frozen vegetables
B Standardisation of processing (carrots, peas, etc.).
- materials for the scalded B Mixing of stuffing for stuffed
- sassage production. cabhages and bell peppers.

W Salting of various products i
such as coarse fillings 4
for scalded sausages.
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The front bearing of the mixing shaft can
be removed easily. The mixing shaft of the mixer
M200 can be quickly and easily dismantled for
cleaning purposes. With mixer M 500, the seal of
the mixing shaft to the drive shaft can be easily
flapped open and dismantled. The mixing and
transport worm for both mixers can be pulled out
at the front after the emptying flap has been
opened and the protective cover swung away.

The protective cover and protective grid for
the hopper of the mixing trough are monitored
electrically. As soon as the protective cover or
protective grid are opened, a braking device stops
the mixer. Mixer M500 is additionally equipped
with a work platform spanning the whole length
of the mixing trough. Rubber-metal feet reduce
vibration. The mixers M 200 and MS00 comply
with the safety and hygiene regulations of the
EC Guideline for Machines.




Technical Data

Mixer M 200 Mixer M 500
Hopper content approx. | 200 530
Mixing capacity max. kq 140 350
Mixing shaft speed mirr’ 1734 10720
| Waorm speed min’ 3468 20040
Wattage of mixing drive kw 224 4.7/6

Line voltage A00 /50 Hz 400450 Hz
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Visual representations and dimensiones are not binding
and subject to technical change.

If you would like to receive further infor-
mation on mixers or K+G WETTER's other meat
processing machines such as bowl cutters and
grinders, please feel free to contact us or one of
our sales partners,

Kutter- und Gerdtebau Wetter GmbH
Goldbargstrasse 21

D-35216 Biedenkopf-Breidenstein
Phone +49 (0} 6461/98400

Fax +49 (0) 64 61/984025
Internet: http:/ivwww.kgwetter.de
E-mail: INFO@kgwetter.de
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K+G WETTER and its Services

K+G WETTER is a successful enterprise,
operating world-wide with technically advanced
machine concepts, placing special emphasis on the
careful processing of high-grade materials.

Its products - bowl cutters, grinders
and mixers — are impressive due to the applied
innovative engineering technigues and are well-
proven in every-day use. To some degree this is
shown by the company's certification according to
DIN EN 150 9001,

The mixers M 200 and MS00 are heauy-
duty, reliable machines with low maintenance and
high service comfort. When called upon, our pro-
fessional customer service technicians carry out
service and maintenance work guickly and compe-
tently.

/lll.lli/

Ai e VINA2000 Pu



