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The Homogeniser is suitable for emulsify-

ing, pureeing and texture modification of wet 

pumpable product from the mixer kettle. 

Application is designed to include a wide 

range of product viscosity including soups, 

sauces, gravies, and mashed potatoe. 

Effectively the unit is a Vitamiser, Homo-

geniser and transfer pump
Variable speed motor allows the operator 
to control the flow depending on product 

thickness

Connections can be customised to 
suite virtually all configurations and 

equipment

Capable of pumping up 
to 2000kg’s of product 

per hour

Easy to use controls 
with Emergency stop 

for added safety

High quality food grade pipes 
connected with triclover con-
nectors for wase of cledaning 

and assembly
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Emergency Stop

Start

Increase speed

Reduce speed

Power  
Runs with VSD

415V 3~ 4.5kW 10A
90mA RCD required

Power option
Runs with VSD

240V 3.6kW 15A
30mA RCD required

Dimensions (LWH) 800 x 650 x 850

Specifications

3, 5, 10mm sieves
Round or Square sieves

Options & Accessories
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