
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
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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
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