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Get Your Slurry in a Hurry
The Cyclomix, high shear mixer, mixes liquids, and high and low viscosity
slurries in less time than most pan mixers or central drive dissolvers that are
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typically used for slurry mixing. An easy clean conical

f . .. 'design ensures full discharge of even sticky products
"-; whilst the Cyclomix's self cleoning cycle reduces

,cleaning time ond effort.

Renowned for its ability to mix cohesive powders
like pigments, toners and pharmaceuticals the

Cyclomix, from Hosokawo Micron Ltd. is now
increosingly being seen as the mixer of choice for

! companies wishing to thoroughly mix liquids including
Ipolymers, woter with powder fillers and octive

iingredients ond additives.

r Recent tests, using 0 250ltr Cyclomix, demonstrated
the copobility of the Cyclomix to ochieve a well mixed

slurry in a fraction of the time of other mixers, achieving an
homogenous mixture in only 3 minutes. This time included the cleaning cycle.
A capacity of 5,000 litres per hour, per single machine was recorded.

The unique flow pattern in the Cyclomix, which pushes the product to the
vessel wall and then upwards before being directed downwards by the cover
to be reintroduced to the bottom part of the mixing chamber, means the
complete content of the mixer is in intensive motion. No dead spots can be
found and the mixture contains no late mix agglomerates that have clung to
the vessel walls.

When the Cyclomix is used for intensive mixing of slurries the
powder/liquid ratio can vary from 20-80% to 99-1%. Theconicalshapeof
the vessel facilitates full product discharge with no mixture trapped at the
vessel wall for separate removal as in some other mixer types. In the
Cyclomix process one of the recipe liquids can be charged first to the mixer.
the Cyclomix will run for about 5 seconds at 20-30 m/sec during which time
the mixer is cleaning itself with the process liquid. After completion of this
cycle the mixer can be charged with the other liquids and solids for mixing.
By using the self cleaning system of the Cyclomix, cleaning becomes an
integral part of the process saving time and effort. www_hosokawa.co.uk

Blendingis the key for a cup of fine tea
Harney & Sons buys fine teas from all over the
world. Blending is an important part of the
operation, as about 100 of the company's 250

varieties of tea are blends, notes Michael Harney.
A blend typically consists of the basic tea and
small quantities of up to four other ingredients,
such as flowers and nuts, plus a fruit flavour, such
as blackcurrant, lemon or passion fruit, which is
added in liquid form.

In recent years, the demand for Harney's teas
had grown to the point where the plant's two

blending machines were barely able to keep up
with the increasing demand, so in 2004 the
company installed a horizontal, rotary mixer that
has proved more than adequate for its needs.
"Our business is growing at a rate of 15-20% a
year and the mixing operation was a bottleneck,"
says Michael Harney. "The new machine has

increased our throughput dramatically and has
allowed us to keep pace with the growth."

Manufactured by Munson Machinery Co., Inc.,

Utica, New York, the model 700-TS-40-SSrotary

batch mixer has a capacity of 1.13 m3which, at
tea's bulk density of 304 kg/m3, equates to 345
kg per batch, versus 136 kg for each of the old
blenders.

However, productivity is much higher, since the
new machine has a batch cycle time of only about
two hours, including cleaning, says Harney,
whereas "we could do only two batches per day
with each of the old blenders." He adds that the
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new machine is not only bigger and faster, but
"we get a better mix of the flavours. It's important
that we get a thorough mix, so that the flavour is
consistent from batch to batch."

The Munson blender is a stainless steel,

horizontal drum that is supported at either end by
trunion rings. It has a stationary inlet at one end

and a stationary outlet with a discharge gate at
the other end. Harney receives tea in bags of
various sizes, typically in the range of 39-45 kg.
The bags are manually loaded directly into the
blender via a specially designed flared hopper
that is attached to the inlet. Dry additives are
weighed separately and added to the batch.

A typical batch consists of 272-318 kg of tea,
plus 2.3-4.5 kg of solid additives and about 3
wt.% (roughly 9 kg) of a liquid flavour. Munson

supplied a pressure-pot system to introduce liquid
flavourings into a batch. liquid is sprayed into the
rotating batch during the mixing process via a
spray nozzle located midway along the drum.

As the drum rotates, mixing flights or baffles
tumble the batch in a multi-directional manner, so

that the action is fast, yet gentle to avoid
damaging the product. When mixing is
completed, the operator opens the plug valve on
the discharge gate while the machine continues to
rotate. The baffles move the batch toward the

outlet, so that essentially 100% of the product is
discharged.

Since all of the product is discharged, the
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machine is easy to clean, says Harney. Also, he
notes that the new machine was supplied with two
additional access doors, one on each side of the

drum. These allow operators to reach all parts of
the interior easily.

Thorough cleaning is vital to the company's
business, as it is important to avoid any carryover
of a flavour from one batch to another. The

company uses ethyl acetate to purge the flavour
bar, then tumbles some left-over tea in the blender

to absorb the vapours. After this tea is discharged,
the machine is vacuumed to remove residual
odours.

Harney & Sons first considered a 0.28 m3 mixer

but opted for the larger machine after learning
that a 1.13-m3 blender offers 400% greater
blending capacity than a 0.28 m3 machine at only
30-40% higher cost, and it can process batches
down to 10 percent of rated capacity with no loss
in efficiency. www.munsonmachinery.com
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