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Master Plant MP 2000
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The spiral agitator
provides heating or
cooling capabilities which
can shorten the heat
transfer time by up to
40%. This offers
significant process
advantages, especially
when cooling and
stabilizing emulsions.

CIP-cleaning

At least three spray
nozzles provide thorough
cleaning without dead
spots or hidden areas.

- Rotating
S scraper blades

Technical Data:

MP10 MP25 MP50 MP100 MP200 MP500 MP1000 MP2000 MP4000

The lid lock is available in

two versions, depending on the
process pressure: either a clamp
ring or screw connection designed

especially for sanitary

requirements.
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Master Plant MP 2000

IKA®

The Heart of the Master Plant .... DBI 2000

A Patented new mixer design that incorporates
mixing, solid incorporation, dispersing, and
pumping functions, all into one machine!

Principle of Operation:

A throttle valve between inlet
and dispersing chamber
creates the fluid velocity
needed to suck in additives,
thus eliminating the need for
pulling a vacuum in the
mixing vessel.

Product can be
recirculated to either
the upper, or lower
return nozzle, depending
on the batch size.

Bypass the dispersing
chamber when only
pumping is required.

Product can be
diverted to an
outlet for
downstream
processing or
packaging.

Agitator blades mix product
in the conical part of the
vessel when processing small
quantities. The blades can
rotate opposite the spiral
anchor during melting or
other operations that require
counter-rotating anchor
stirrers.

The motor is especially
designed for suction of the
product as well as for
circulation and low shear
mixing. At high speeds it
creates pressures up to 60 psi

(4 bar) and flow rates sufficient
for CIP-cleaning.

Feed solid or liquid

additives directly into the
dispersing chamber. This
results in a quick and complete
wetting out of product and
avoids the forming of lumps.

The dispersing chamber
includes a high shear
mixing tool for superior
mixing performance.

32



33

Turn-key Systems and Plants

Dilution Plants

In order to reduce transportation cost and provide
greater flexibility in processes, IKA provides a
complete line of Dilution Plants. Multiple streams
can be combined and dispersed in a single pass,
and varying dilution levels can be easily
accomplished with automatic and precise control.
Systems can be customized to the requirements of
the application.

Applications

Liquid detergents for house-

hold, industry and body care

Multiple emulsions

Catalysts

Enzymatic treatment

Mixing

issolving

Dilution Plant
for Lauryl Ether Sulfate

lw:

.:-l <._...

Type Nominal Capacity
gpm I’h gpm

Flow Rate Concentrate*

I/h

Flow Rate Diluting Liquid
gpm

I/h
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Continuous Mixing and Dispersing Systems

IKA®

Complete mixing and dispersing systems are engineered and built
according to the application and operation requirements. Systems
are available for combining multiple liquid streams, solids addition
or injection of gases into liquids. The core of every continuous
system is a high performance IKA high shear mixer.

Continuous
system for
dispersing solids
into a liquid
stream, with a
complete
electronic
control package,
and mounted on
a mobile base.

Continuous
system for
dispersing
multiple liquid
streams.
Includes pumps,
flow meters and
associated
equipment.
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Engineering and Design

Custom Integrated Solutions

Turn-key plants are designed and built according to the application and
operation requirements. Vessels, mixers and other equipment can be
combined to provide a ready to install plant, including electric controls.
Plants can be designed for chemical, food or pharmaceutical applications.

Continuous Mixing System for multiple liquids Batch or
semi-
continuous

systems

Continuous systems for
solid-liquid incorporation

and multiple liquid streams

Automatic controls can be
specified according to your

production needs.

ﬂ— L |
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IKA® Service & Quality Assurance
Superior Service I KA®

Spare parts and service

IKA has a large amount of inventory
for quick delivery of spare parts. A
modern stock room is equipped with
the lates technology in inventory
control. The service department can
service IKA equipment in our facility,
or at the customer’s site.

Trial equipment and test facility

A large number of IKA machines are
available for trials. Testing can be
done in our testing laboratory, or at
the customer’s facility. The IKA test
facility is equipped with a particle size
analyzer, pumps, and wide rangee of
instrumentation and auxiliary
equipment. The pilot plant is also
used for optimization of existing
equipment, and for the development of
new machines and processes.

Quality assurance

Every single IKA product is
submitted to a final product
quality test before it leaves our
facility. An operational test and
complete inspection ensures
that every machine will be easily
integrated at the customer’s
plant.
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Kneading - Vertical & Horizontal

Vertical and Horizontal

VERTICAL KNEADING:

Compared to the classical
planetary mixer, with only one
drive motor, the IKA-PLANETRON®
vertical kneading machine offers

2 drive motors, which permits
additional speed adjustment
between the two kneading blades.

This allows even sticky materials
like hotmelts to be processed in a
vertical kneading machine. In
standard planetary mixers, these
materials climb up at the
kneading blades, and were not
effected by the shear forces.

HORIZONTAL KNEADING:

A very large viscosity range makes IKA's
kneaders unique from low-viscous glues
(hotmelts) up to extremely high-viscous
rubber mixtures, any can be processed
with IKA® horizontal kneading machines
fitted with DUPLEX or ZETA blades. The
use of these patented kneading blades
results in a substantially improved product
homogeneity, and a saving of up to 30% of
kneading time compared to the classical
Z-Kneaders.

Vacuum-tight, and double

jacketed kneading bowls, high-quality
stainless steel on all parts in contact with
the product, and high-quality shaft seals,

with easy access for service and
maintenance are standard IKA® features.
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Kneading - Continuous & Heavy Duty

Developed over a decade ago by IKA®, the
CONTERNA, IKA®'s continuous kneading and
extrusion machine, has proven to be the kneader of
choice in numerous production processes. The
CONTERNA significantly reduces operating costs by
reducing man power and production costs with
continuous, in-line kneading.

There are several industries where the in-line
kneader has gained acceptance, and is now
considered the standard kneader for producing the

highest quality product.

Vertical kneading machines
PLANETRON® heavy-duty

vertical kneading machines are

always used when high-viscous
materials have to be kneaded
intensively and absolutely free
of contaminations. During the
kneading process, the product
neither touches shaft seals or
bearings, and thus remains
absolutely free of even the

smallest contaminations.

IKA®

Horizontal kneading machines

The horizontally arranged kneading blades of
the IKA®- DUPLEX and ZETA heavy-duty
kneading machines are able to process
mixtures of highest viscosities. Due to the
increased shear forces achieved by the
DUPLEX blade geometry, the kneading time
can be reduced by up to 30% - at improved
product qualit. IKA® kneaders are equipped
with many useful features and controls. IKA®
is setting a standard for kneading machines.

POWELL
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