Scientific

Laboratory High Speed Fluid Mixers |

Computerized and manual laboratory 5§ and 10-liter High-Speed
fluid mixers and matching cooling mixer.
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The computerized versions enable

iﬁ! fully automatic running and

R programming of all mixer parameters.

Impeller blade in three levels

? ,;% where the two top wings are bent

* upward in an angle for optimum
_____ = ] mixing efficiency.

All mixing components in high polished
stainless steel. -




The left picture shows the g
control panel with the LCD touch
screen control and to the right
the manual version.

A swing open lid with a large
Plexiglas window protects the
instrument on the controlpanel.The
operating buttons are placed
outside the area covered by this
lid so that they can be easily
reached wihout opening the lid.

Both the computerized and manual operated mixers
are equipped with large infinite variable speed AC
motor drives, regulated by programmable controllers
with high starting torque.The mixers are also equipped
with thermocouples inserted in the deflector where
the tip is protruding from the deflector to enable an
accurate sensing of the batch temperature,

Manual High Speed Mixers _

The manual versions are equipped with the following
controls:

Three digital timers which together with three
potenti-ometers enables setting and running of three
automatic steps at any impeller preset speed. With this,
it is possible to run the mixers in an automatic mode
with three time cycles and with three impeller speeds.

The control panel is also equipped with digital
temperature, RPM and motor load meter in percent
of full load. This enables a precise monitoring of the
mixer while running through all the automatic cycles.

The pneumatic discharge is done manually, by pressing
the external button. The button has to be held down
during the entire discharge and when released the
discharge valve will close again.

Water cooling of the mixer bowl is also done manually
by turning a selector switch on the external control panel.

The start and stop buttons are also situated on the
external control panel, outside the Plexiglas cover.

Computerized High Speed Mixers '

The computerized high-speed mixer have all control
functions embedded in a LCD colour touch screen.

The extremely user-friendly software developed by
us makes an easy task of both programming and
running of the mixer.Simply pressing keys on the touch
screen will enable moving in between the many
screens to perform the programming.

- SELECT PROGRAM |ﬁ

The large capacity PLC can hold 5 individual mixer
programs, which each can be programmed in up to
7 steps with the following parameters:

1.0nly on Speed and Time. Here the mixer can run
at up to 7 different speeds set at individual times for
each step. It is also possible to stop the mixer inter-
mittent at any stage by pressing the external
INTERMITTENT STOP button to fill in additives etc.
Pressing this button again will start the mixer at the
same step it was when stopped and continue through
the remaining steps. The below graph gives an
example of this.



2. 0n Ampere and Speed. The program can be set so

the mixer will run trough the steps at pre-selected

speeds for each step, as well as pre-selected ampere.
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The above screen is for programming of Temperature,
Ampere, Time, as well as for on/off of Cooling. The
screen below is for setting the impeller speed at any or
all of the required seven steps. The parameters are
keyed in on the numerical keypad.
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3. On speed and temperature. Here the mixer can be
set to run at various speeds through all the seven
steps where the speeds are switched over when the
temperature is reached for each step. The cooling
can also be enabled at any step or temperature. In
addition, here, as in all other programming modes,
the mixer can be made to stop at any stage to add
in additives. This can be done through the small
opening on the mixer lid or by opening the whole lid.
Additives can also be poured in during running of
the mixer through the small lid in the center of the
large mixer lid.

4. 0n speed and ampere. The programming is similar
to above example, except for different parameters.

88:45:26  STATUS DISPLAY -

A status display screen is used when the mixer is
running in order to show all the stages, as well as the
individual parameters of the program.

All the data, which you have programmed, as well as
the actual running of the mixer can be transferred to
your PC and the only software needed for this is
Window Excel. With this you can record all mixer
parameters, as well as produce clear end precise
graphic curves on any of the parameters you select.

O =
| |
ALARM 8|

Date Stard Messade

BEABICIZ BEIATIEY Teme. Duer set Foint
B5y@9/42 (BRI ATIES 10 oran

BE 83,12 BRI 4T108 Sread errer

BS/89-4F BEIATIEE Drive briepsd
WEiEP/1E GRI4TIEE DisoHards ofen

BE /AR AZ BEIATIAT EmsrdEned stoR

B= P9, A2 BRI ATIEY Main contactor

The above Alarm screen enables easy
and fast trouble shooting.

The computerized mixer can also be run in manual
mode where then the impeller speed is regulated by
pushing the UP or DOWN scroll buttons as shown
above. The mixer is started and stopped on the
external buttons and the cooling is also regulated
manually. The above Manual Mode screen will show the
Ampere Motor %, Batch Temperature, Impeller Speed and
Total mixing time in minutes.
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Matching Cooler Mixers

The cooler mixer, which is a separate unit on casters,
can easily be attached to the high-speed mixer. It is
connected to the discharge valve of the high-speed
mixer with quick locks and further there are two more
connecting bolts, which will attach to the body of the
high-speed mixer. The electrical connections between
the cooler mixer and the high-speed mixer are made
from supplied cables, which plugs into the receptacles
on the High-Speed mixer.

The lid to the cooler mixer is opened and swung back-
wards by releasing the quick lock handles to the
discharge, as well as to the bowl.

The cooler mixers have a large diameter cylindrical
bowl, which is cooled all around as well as partly on the
bottom. The two-winged impeller is shaped so that it
slings the batch upward and against the sidewalls for
optimum cooling efficiency.

The cooler mixer is designed so that it can run
automatically together with the computerized high-
speed mixer. It will then start as soon as the mixing
batch is entering, and run until the cooling time elapse
when it in turn can be made to automatically or
manually discharge into a container.

Further the cooler mixer can be run semi-automatic
together with the manual mixer, so that it always will
start when the discharge button on the high-speed
mixer is pressed in order to prevent that the hot batch
will lump together. The digital timer on the cooler
mixer will determine the full duration of the cooling
cycle and also here the discharge can be made either
automatically or manually after the cooling time has
elapsed.

‘Technical Data High- Speed Mixers Technical Data Cooler Mixers
COMPUTER LMX5-5-VSFI LMX10-S-VSFI COOLER MIXER TYPE LCM-12 LCM-24
MANUAL LMX5-5-VS LMX10-S-VS

7.8 LITER 11.0LITER | NET MIXING Bowl 12 LITER 24 LITER
~ 5SLITER 73LITER | NET MIXING VOLUME 6 LITER 12 LITER

500TO 4000 | 500TO 4000 | IMPELLERRPM 400 400
4KW 4 KW MOTOR POWER 0.75 KW 0.75 KW
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Scientific

Bench Top Mini High Speed Mixers

Compact Laboratory high-speed
intensive mixers for homogeneous
mixing of dry powders, pigments,

fillers, additives, pharmaceutical

powders etc.

Available with mixing bowls volumes
of 10, 5 and 1,5 liters.

Standard version with infinite variable
speed AC motor driven by a
programmable inverter with high
starting torque.

Easy to use and clean. Only push back the rigid
handle and remove the impeller lock
nut. The whole mixing bowl assembly “§
comes apart and the mixing batch can be
emptied out completely. All the mixing
bowl components with impeller
assembly are made of high grade stainless
steel, which have been given a high mirror like
polish. Cleaning can be done by submerging the

whole assembly in water with a detergent, or in

a solvent. R
s AL



The Mini Mixers are equipped with infinite variable impeller speeds driven
by AC motors and controlled by frequency inverters. The inverters are
programmed for high starting torque and this, together with the oversized
AC motor drives, enables smooth starts even when the mixing bowl is filled
with a heavy batch.

The mixer can handle both powder and pellets. For powder mixing, the
clearance between the lower impeller blades and the bowl bottom is kept
at minimum to prevent the powder from sticking to this part of the bowl.
For mixing of pellets alone or pellets with powders, a special washer is
supplied, which will increase the lower bladed distance to the bowl bottom.

The deflector mounted on the mixing bowl lid can be adjusted to be set to
any desired angle to the bowl side. The deflector will force the mix to the
center of the bowl and from a vortex which will turn around the batch at a
very high intensity for optimum mixing efficiency.

Optionally, the mixer can be supplied with a thermocouple protruding from
the bottom part of the deflector for measuring the temperature of the
mixing batch. An easy removable cable connects the thermocouple to the
mixer body and the control panel will, with this option , be equipped with a
digital temperature readout instrument.

The standard control panel is equipped with:

Impeller speed regulating potentiometer knob

Digital readout instrument showing the RPM of the impeller
Digital meter showing the motor power in % of full load

Digital timer with Up/Down scroll button to set the mixing cycle
Impeller Start/Stop push buttons
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An emergency push button is placed on top of the control panel.
The lid to the mixing bowl is equipped
with an adjustable deflector blade. The
lid also has an air filter to enable air

Triple Safety An—angements pressure to be released during mixing.

The Mini Mixer has one safety switch in the swing away handle bar, as well as another key type safety pin on the
lid which ensures that the mixer can not run when the mixer bowl is removed, or if it is not securely mounted. The
lock nut to the impeller is threaded against the direction of the rotation so that it can not come loose during
mixing. Thus, the mixer is built in accordance to CE and other international safety norms.

Technical Data For Mini Mixers :

mixer type LMX1.5-VS LMX5-VS LMX10-VS J
Mixer bow! volume (liter) 1.5 5 10
Impeller Speed (Rpm) 0-5,000 0-3,000 0-3,000
Motor power (kW) 0.75 15 2.2
Net weight (kG) 46 60 70
Dimensions WxLxH (cm) 35x55x60 35x67x61 42x68x76




