How to quickly season a lot of ingredients well? Filling, sausage meat, sticky rice mixing or
seasoning, the simple but time- and labor-consuming work bothers many food manufacturers. In
order to solve the problem, simply by putting all ingredients into the hopper, the Seasoning Mixer
can fully mix powdered, liquid, solid flavorings and ingredients. Let all manufacturers focus more on

other high-technique food production processes.

The ARM Series is equipped with a stirring bar with blades that can rotate clockwise and
counterclockwise to mix all ingredients together. Both mixing speed and mixing time are adjustable
according to your needs. In addition, the design of the unloading mechanism facilitates the removal

of ingredients.

Features:
¢ Inverter is optional. The rotation speed can be precisely controlled from 1 to 36 rpm based
on mixing conditions
¢ Can set mixing time
e Can separately set time for both rotating directions. Stir in two directions to make the
seasoning mixer work more efficiently

e Suitable for food, medicine, flavoring, and powder mixing



Technical Parameters:

Model ARM-100I (Single shaft) ARM-150I (Twin shafts)
Dimensions 1,250 (L) x 800 (W) x 1,060 (H) mm 1,550 (L) x 600 (W) x 1,200 (H) mm
Power 1.5 kW 2.25 kW
Capacity 100 L (approx. 60 kg) 150 L (approx. 100 kg)
Automatic time and speed controller, automatic discharge
Weight (net) 160 kg 230 kg
Weight (gross) 250 kg 310 kg




