MIXER/BLENDER
e Grating or lid-style cover designs available.

e Standard or fully programmable Allen-Bradley
controls.

e Optional paddle designs include paddle-style

(standard or overlapping) or ribbon-style agitators.

Overlapping paddle design requires bottom
discharge.

e Capacities from 100 Ibs. (45 kg) to 15,000 Ibs.
(6800 kg).

e USDA accepted and CE approved. Built in
conformity with AMI sanitary equipment design
principles.
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COZZINI MIXING SYSTEMS

Unique, over-center discharge
door locking system assures
closure during utility
interruptions.

Unique, quick-release, watertight
shaft seals for full washdown
sanitation.
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MIXER/BLENDER

Cozzini Mixer/Blenders (CMB) series units are designed for heavy-duty use and built to last
for many years. Very few wear parts keep them very economical to use and maintain.

The CMB series is used worldwide for numerous mixing/blending applications such as meat
preblends, ground meat operations, formulation mixing of ingredients for cereals, spices,
vegetables, etc. For applications requiring precise temperature control, glycol jacketing or CO»
injection cooling systems are available.

The CMB series ensures high volume throughput, loading and unloading efficiencies.

High quality, stainless steel construction with fine sanitary finish throughout.
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