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[28] Wicke, R.: Ärger mit der Ex?. PROCESS, 6-2010, S. 75.



B Product Description 108

B Product Description

• Planetary Mixers

HR (standard design)

HR-S (standard design as floor stand construction)

HR-K (standard design as compact construction with dry running lifting column)

• Central Mixers

HRZ (central mixer)

HRZ-B (bowl mixing unit)

HRZ-C (container mixing unit)

HRZ-M (mobile bowl mixing unit)

HRZ-S (central mixer as stand construction)

• Stand Mixers

HRS-B (floor-stand mixer)

HRS-F (mobile-stand mixer)

HRS-W (wall-stand mixer)

HLKR (overhead crane carriage mixer)

• Rotor-Stator-Systems

HI (inline-homogeniser)

HI-M (mobile homogeniser)

• Discharge Systems

HBE (bowl discharge system)

HBE-M (mobile bowl discharge system)

HTV (Transportation Jig)

• Accessories

A (detachable planetary mixer)

D (pressure process)

DP (double planet)

ex (ex-proof version)

HO (homogeniser)

KO (coaxial mixer)

MA (magnetic stirrer)

RO (rotor-stator-system inside the mixing bowl)

SC (Tilting Mechanism)

V (vacuum equipment)

Z (may be used also as central mixer)

Additional data indicate the bowl volume. Generally the mixing volume lies in the range
of 20 to 80 per cent of the bowl volume!
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