PLANETARY MIXER

MODEL T-750.5

e 20hp direct drive high efficiency gear motor with auxiliary cooling fan
e Easy opening (no tools), hinged, self-supporting stainless steel top
cover allows for fast and simplified cleaning and service
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e  All stainless steel sanitary design for fast and simplified cleaning without

use of tools

e Integral CIP washing system on upper head assembly allows for fast
and simplified cleaning of all interior mixing spaces.

e Advanced, well-positioned Allen-Bradley control panel with PanelView
PLC and VFD for fully programmable mixing functionality.

e  All stainless steel removable bowl for ease of cleaning. Includes lifting
tubes to engage with bowl tilters and hoists.

e Touch sensor bonnet safety-edge for full OSHA compliance.

e High qudlity stainless steel bonnet with a removable rubber bowl seal. T §
The bonnet seals to the bowl to assure dust free operation and removes
the possibility of product contamination while mixing. This bonnet can
be equipped with bulk ingredient openings, liquid ingredient metering
systems, and dust collector connections.
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DOUGH BOWL AGITATOR TOTAL
CRAS CAPACITY VOLUME ROTATION POWER ‘

T-750.5 US 440 - 695 |bs 3501370 qts 12-350 rpm 20 HP ‘

ACCESSORIES

STANDARD t . MEDIUM

INFEED CHUTES Q‘f?‘-_
Several differently sized manual infeed chutes are 2 -,. ="

available. Chutes can be built with lids and a safety

bar screen as needed. '-% —
e

BOWL DRAINS

Bowl drains with stainless steel
retaining chains

CATCH PAN

Swing-away stainless steel catch

pan fo capture "drippings" from
implements, keeping the mixer's

base plate and the bowl wheels clean.

PLASTIC
SCRAPER
HYDRAULIC BOWL TILTER
Hyd.rculic-powered bowl titler is LIQUID METERS
available to help remove product
from bowl to the next step in your Integrated bulk liquid ingredient metering
process. packages are available. The mixer's PLC
w!ll f:ontrc.>| the addition of ingredients E T
within recipe program. TROLLEY

WATER POWERED BOWL TILTER

Water powered bowl tilter uses ’
plant water pressure to slowly,

and safely, tilt the bowl over to
allow proper sanitation both inside
and out.




