
Application
•	 	IQF	vegetables	and	IQF	

seafood
•	 Mixed	products	with	spices
	 e.g.	rice
•	 Cereals
•	 Raisins
•	 Nuts,	etc.

Functionality
•	 2	paddles	rotating	for	gentle		
	 mixing
•	 2	automatic	gates	at	the		
	 bottom	for	outlet	
•	 Made	of	stainless	steel

Advantages
•	 	Easy	handling	
•	 	Short	mixing	time
•	 Low	energy	consumption	
•	 Large	capacity
•	 Easy	to	clean
•	 Minimum	maintenance
•	 Production	at	low	temp.	down		
	 to	-50	°	C

	 	

Paddle	mixer

www.cabinplant.com

C A B I N P L AN T  P R O D U C T 	 S H E E T 	 		

Cabinplant A/S
Roesbjergvej	9
DK-5683	Haarby
Denmark

Tel.:	 +45	6373	2020
Fax:	 +45	6373	2000
E-mail:	 cpi@cabinplant.com

The	cooker/cooler	has	a	capacity	of	6500	kg/hour	at	a	cooking	time	of	3	minutes.
The	mussels	have	reached	a	core	temperature	of	75°C,	and	by	using	5-8	m3	ice	water	they	are	
cooled	down	to	12-15°C	

The	Cabinplant	paddle	mixer	is	designed	for	batchwise	mixing	of	various	types	of	
products	prior	to	packing.	Examples	include	IQF	vegetables,	IQF	seafood	and	cereals.	
The	special	design	and	reciprocal	position	of	the	paddles	provide	extremely	quick	and	

gentle	mixing.	

Type: CP-350 CP-600 CP-1000

Dimensions (mm)

Capacity	(l) 350 600 1000

Lenght	(L) 1750 1750 2450

Width	(W) 1100 1200 2000

Height	(H) 1000 1500 2450

04
.0
1.
03

.0
1m

bs
11

01


