Mixer Type:

EKATO UNIMIX SRC

The models of the UNIMIX SRC series

are the most frequently sold units in the
complete range due to their versatility.

The general features are as follows:

In line with cGMP requirements

Hydraulic lid lifting device

Vacuum/pressure tight

Heating/cooling system

PARAVISC (EKATO Patent) - agitator system
with wall scrapers (other agitators are available)
Patented homogenizer EKATO UNIMIX S-JET,
at lowest point in vessel for internal/external
homogenization

Various control systems available

Remote maintenance

Open design, easy maintenance and inspection
Scrapers can easily be exchanged

Product residues can easily be scraped

off when lid with agitator is in raised position
ATEX/explosion proof design available

EKATO SYSTEMS

EKATO UNIMIX SRC 2000

All machines within this production range have
special features assuring safe and economical
production for a wide variety of products and
viscosities.

The UNIMIX SRC — mixers are used worldwide and
enjoy an excellent reputation for the production of
ointments, gels, suspensions, toothpaste and skin
care as well as a range of specialities within the
food and chemical industry.
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EKATO UNIMIX SRC

SRC 100 100 1250 850 2160 700 740
e W
SRC 200 200 1350 950 2420 890 890
R e e
SRC 320 320 1420 980 2580 1030 1130
s w0 me | we
SRC 500 500 1500 1500 2900 1130 1730
s e w0 om0 W
SRC 800 800 1570 1570 3230 1390 2250
selm o wm e w0 w0
SRC 1250 1250 1730 1730 3610 1520 3030
LN R L A e
SRC 2000 2000 1950 1950 3940 1750 4550
semm o mmIw a0 am w0 om
SRC 3000 3000 2200 2200 4570 2030 7470

Approximate dimensions

IMIX SRC 1000
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