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Low power 
consumption

Low cost of wear 
of mixing paddles

Large doors enabling
 easy replacement 

of worn parts

V26.01



Suitable for homogeneous 
mixing of liquids in 
powdered material.

The Ottevanger continuous mixer is pre-eminently 

suitable for equal dividing liquids into powdered material 

(for instance, molasses into mash). 

A dosing pump with adjustable drive can be supplied with the mixer. 

The quantity of liquid is exactly registered by the flowmeter which is 
suitable for automatic control. aaThe screw feeder ensures an even 

flow of meal into the mixer.

Features
Rigid construction

Executed with plastic liner for 
 reduction of contamination

Low cost of wear of mixing paddles

Large doors enabling easy 
 replacement of worn parts

Low power consumption 
 (approx. 0,7 kW/T)

Adjustable mixing paddles 
 for optimum mixing result
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Type 

MM 20 v-belt

MM 20 direct

MM 40 v-belt

MM 40 direct

MM 60 v-belt

MM 60 direct

MM 80 v-belt

MM 80 direct

MM 80 v-belt

MM 100 v-belt

Capacity (t/h)

20-30

20-30

40-50

40-50

60

60

60-70

60-70

80

100

Motor (kW)

22

22

37

37

45

45

55

55

75

75

Weight incl.

Motor (kg)

750

810

1350

1400

1850

1950

2025

2025

2105

2500

A

2200

-

2930

-

3530

-

3530

-

3530

3575

B

1430

-

1430

-

1430

-

1430

-

1430

1870

C

900

900

900

900

900

900

900

900

900

1180

D

-

2950

-

3810

-

4550

-

4600

-

-

E

-

700

-

700

-

700

-

700

-

-

Dimensions (mm)

Continuous Mixer

For more 
information, 
visit our website.


