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Industry Insight

Today's manufacturing plants and the
mixers within, both new and existing, are
being increasingly challenged to mix in
sharter amounts of time as manufactur-
ers push fixed assets for greater returns. i
Read more on page 6

Mixing & Blending Focus

The WTS twin shaft paddle mixer is a
batch mixer with two parallel drums,
each equipped with paddles that promote
a homogeneous mix regardless of par-
ticle size and density.

Read more on page 7

Bin Activators & Dischargers
The SolidsFlow Model 6000 controlled

rate discharger is used for discharging 3a ql
materials that have the tendency to com- | g |
|

pact, segregate, and bridge. Feed rates up
to 1500 cu ft/hr are attainable.
Read more on page 24

HemiPleat eXtreme

Dust Collector Filter

A new HemiPleat eXtreme

nano fiber fitter from Camfil Air
Pollution Control {APC) offers
higher filtration efficiencies, great-
ar durability, and better resistance
to pulse-cleaning. These advantages can extend filter life
and reduce operating and energy costs associated with
industrial cartridge dust and fume collectors. The standard
eXtreme media delivers MERV 15 efficiency - higher than
the base media rating of MERV 10 and the MERV 13 rat-
ing of competitive nano fiber products. Also available is a
high-efficiency (HE) MERV 16 eXtreme media that deliv-
ers tested efficiency of 99.999 percent on 0.5 micron and
larger particles by weight.

Gamlil APC, Joneshoro. AR 800-479-6801
www.farrapc.com

Pinch Diverter Valves
Cyclonaire pinch diverter valves
are built for obstruction-free flow
of dry materials conveyed under
pressure in dilute, semi-dense,
and dense-phase pneumatic sys-
tems. They can direct material to two different destinations
or be set up to combine material flows from two different
sources. Each valve can be adapted for its application and
configured to a specific angle of divergence or conver-
gence. They handle convey pressures up to 85 PSIG and
may be furnished with flanged, plain, ar grooved pipe con-
nections with integral pressure switches that indicate flow
direction. The valves are offered in diameters of 2 10 12 in.
Cyclonaire Corp., York, NE 800-445-0730
www.cyclonaire.com
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Vocational Service

Blends Dry Products for

Commenrcial Bakers

Located in the Blue Ridge Mountains of North
Carolina, Transvlvania Vocational Services (TVS)
provides an organized program of developmental ac-
livities for individuals 18 years of age or older who
have intellectual or physical disahililies. The pro-
gram includes paid work training o enable individu-
als who lack work cxpericnece or need specific voca-
tional training to overcomece barricrs to cmployment
and enter a competitive job market.

To fund the program, TVS operates a plant in
which bulk food products are blended and pack-
aged for sale to government and commercial cus-
tomers. The operation can blend a wide range of
dry bulk focd ingredients, lrom bakery and conflec-
tionary hlends (o dietary supplements and hever-
age mixes.

Thesc products arc blended using a 65-cu-tt
Model HD-3-1/2-7 88D double ribbon blender from
Munson Machinery Inc.,
cquipped with a short-
ening extrusion system
for bakery mixes. The
blender also has a pres-
surized oil spray bar for
adding uniform dosages
of vegetable oil.

“Because of its versatil-
ity and abhility to produce
a number of ditferent
formulations, the blender
not only provides our cli-
ents with an excellent vo-
cational opportunily but
also allows us Lo market
our products to a varicty
of customers,” says Steve

From each bulk bag, dry whole wheat flour and instant non- Green, TVS plant man-
fat dry milk are pneumatically conveyed to a weighing hop- ager,
per and then into a Munson double ribbon blender.

Products Sold under
Registered Trademark
Blended products such

as Hot Roll Mix, Sweet
Roll Mix, and Nutrablend
Instant Corn Soy Blend,
are all sold under the
Mountain Maid trademark.
The non-profit organiza-
tion acquired the trade-
mark as the result ol a
contest conducted in 2000
in preparation for packag-

ing nonfat dry milk for the
United States Department
of Agriculture (USDA). The
Mix (C). name was selected because

Qverall view shows two bulk bag dischargers for whole wheat
flour and nonfat dry milk, pneumatic conveying lines, weighing ~ Nonfat dry milk (L), whole wheat flour (R), shortening and
hopper, hand addition of ingredients, the ribbon blender, and proprietary ingredients comprise the final Non Fat Bakery

final mix in the bulk bag below blender.



One ot TVS's newer products 1s called
a blend
of wholc wheat flour, instant nonfat dry

Mountain Maid Low Fat Bakcry M

milk, shortening, and proprietary i
ents. The mix is produced unde

with USDA for distriburion to food banks,

domeslic feeding programs, and

other nonprofit organizations.
“The ingredients are hlended in

individual batches in our USDA

In addition to Low Fat Bakery
Mix and other Mountain Maid
brandcd products, the plant
blends custom formulations un-
der contract to customer specifi-

Designed for Thorough
Mixing, Easy Cleaning
‘Bakery Mix is prepared in
2500-Ib batches,” Green explains,
Two ingredients — 1950 1b of dry
cat tlour and 150 lb
of instant nontat dry milk - are
prneumatically conveyed into a
ighing hopper on load cells
ad directly above the ribbon
blender. About 250 1b of propri-
etary ingredients are added to
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Mixing &
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INSPIRED SOLUTIONS FOR A CHANGING WORLD
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sage to the b]uldur isr
grammable
8 Wlth load cells bcm ath the 011 1101::111’12 tanlf
di- er i i i { ; The Munson ribbon blender is a stainless
steel food-grade unit with a capacity
cu fr. Powered by a 25-hp electric motor, its

sive cavity pump.
The pump is cquipped with a hopper to

the pump.
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ONE BRIGHT
FUTURE.
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Flow Cantrol

How do you create a'global company.built

for the future? By combining two powerful
histories in pursuit of a bold vision—to help
companies around the world contribute to
healthier, safer environments.

Building on the achievements of Pentair and Tyco's Flow Control
businesses, comprised of Valves & Controls, Thermal Caontrols
and Water & Environmental Systems, the new Pentair delivers
exceptional depth and expertise in filtration and processing, flow
management, equipment protection and thermal management.

From water to power
From energy to construction
From food service to residential

We're 30,000 emp loyees strong, combining inventive thinking
with disciplined executian to deploy solutions that help better
manage and utilize precious resources and ensure operational
success for our customers worldwide. Pentair stands ready
to'solve a full range of residential, commercial, municipal and
industrial needs.

Gaoyen Valve, LLC
1195 Airport Road
Lakewood, NJ 08701
732-364-7800

www.cleanairsystems.com




Small amounts of proprietary ingredients
are added to the blender by hand.

2-to-1 agitator length-to-width
ratio yields uniform hlends in
minimum cycle times. Blending
capacity is calculated as approxi-
mately 70-80% of total vessel
volume, leaving ample room for
material flow on the upswing
side of the agitator.

Sanitation is Constantly
Maintained

All internal welds have a mini-
mum 0.25-in. radius to eliminate
corners, cracks, and crevices
that could entrap material. Tight
tolerances of 1416 to 1/32 in.
bhetween (he ribhon blades and

Wear resistant
pipe bends

Gary Brock, Pelletron Carporation

Pagmmaltic conveying of abrasive materials wears out standard, long-
ratlius pipe bends guickly. There are various Lypes ol pipe bends

designed for extended lifetime uvailable, Pelletron developed a

speciul elbow that withstuands the most ubrasive materials,

Wear prablems are common in dilate phase conveving systems
with high velocitics. The conveyed praduct sTides along the albow wall
at a high velocity and high cantrifugal forces press the conveved matcrial
against the outer metal surface. The resulting friction causes the clbow
walls Lo wear oul quickly,

Pelletron developed o uniyue, patented conveying pipe elbow
that is trade named the Pellbow®, It is especially designed to minimize
damage caused when solid particles are injected into 2 high velocity con-
veying system — the higher the velocity, the higher the friction. Using
a Pellbow® avoids the problems caused by friction in rraditional clbows.

Reoaces leration Zone
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Bimary Impaet san

Standard leng-radius pipe ehow

ADVERTISEMENT

Wear resistant Pellbow?®

Clear Pzllbow® in cperation

By design, material lowing through the Pellbow?® forms a pocket or
“impact zone” und moves slowly upward and out. Incoming material
is deflected at 90 degrees with minimum resistance and ne impact
damage. The Pellhow® is wear-resistant making it the ideal solution for
conveying abrasive products. The Pellhaw?® is self-clcaning when tha
material flow is stopped and it works in all installation positions.

Long-radius elbows or olher Lypes ol pipe bends in exisling vacuum
and pressure dilule phase conveying sysiems can be easily retrolitted
with the Pellbow?®. The pressure drop compared to long-radius elbows
is minimally higher. The minimum product-to-air ratio of 3:1 or higher
guarantees best results. The Pellbow® is designed to fit all kinds of pipe
and tube conneetions,

The Pellbow?® is available in aluminum, stainless steel and cast iron
for pipe sizes from 1.5" up to 127, as well as in surtace hardened versions,
More information is available at wyww.pelletroncorp.com

Contact Pelletron to get a free-of-charge
recommendation and a proposal for your
applicalion.

peiietron

Discover Bulkmatology ®
The Nature of Bulk Matenal Handling

Pelletron Corporation Tel.: 717.293.4008

W gocrushers.com

The Flow-Smasher Crusher is a

heavy-duty, high-torque, high-

capacity machine designed to

reduce large chunks of friable materials to a
consistent, free-flowing size.

Reduction
Equipment

Visit us at www.gocrushers.com or contact an ACC representative
for additional information on our complete line of standard crushers

~ CHEMICALS & PETROCHEMICALS + FOOD PROCESSING » PULP & P¥
PHARMACEUTICALS = PLASTICS AND MORE

ATLANTIC COAST CRUSHERS, INC
MANUFACTURERS OF PROCESS MACHINERY

128 Market Street » Kenitworth, New Jersey 07033
Pnone: 908-259-9202 » Fax: 908-259-9280
Www.gocrushers.com

RE NOT JUST FLAPPING OUR

GUMS

Xanthan Gum, Guar Gum...we can feed, disperse and hydrate any gum!

Admix expertise and performance

yield superi esults - faster and
more efficiently than conventional

mixers.

We not only say it - we PROVE it.
Call us for a test drive

www.admix.com
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the blender trough minimize the
resicdual heel of material remain-
ing in vessel after discharge, an
advantage when cleaning be-
tween batches.

Once the low tat bakery mix
is thoroughly blended, it is dis-
churged into a bulk bag located

Shortening is added to the blender,
equipped with a shortening extrusion
system, by means of a progressive
cavity pump.

Designed for thorough mixing, easy
cleaning: Tight tolerances between rib-
bon blades and the blender trough min-
imize residual material remaining in the
vessel after discharge. Agilator length-
to-width ratio of 2-to-1 yields uniform
blends in minimum cycle times. A spray
line is included for liquid additions.

directly below the blender. The
hag is transported to a scparate
clean room where its contents
arc packaged in various smaller
containers to fill individual cus-
tomer orders.

“Our clean rooms can be used
interchangeably for any of our
hlended products, but packaging
lines for different food products
are located in separate clean
rooms, cach with its own sepa-
rate HVAC system to prevent
cross-contamination,” Green
explains. “Atter each product
production/packaging cycle,
the clean room is thoroughly
sanitized. 'The sanilation is
then verified using A'l'P lesl-
ing, a rapid measurement of
actively growing microorganisms
through detection ot Adcnosine
Triphosphate, or ATP. Allergen
testing is also conducted before



selting up the clean room for
the next product.

USDA and ISO Certified
The ribbon blender was pur-
chased with the assistance

of Solid Design Southeast
(Charlotte, NC), an independent
Munson represenlative.

“John Reinecke, our Solid
Design sales representative,
worked closely with us in se-
lecting the proper equipment,”
Green recalls, “He helped us
locate an engineering company
that could design and install the
entire production line, includ-
ing the blender and the acces-
sories required to weigh and
measure the Bakery Mix ingre-
dients. Munson personnel were
also available whenever we had
questions. In fact, we arc in the
process of purchasing a blender,
similar to our current installa-
tion, to increase our manufac-
turing fexibility and o expand
our lotal blending capacily.”
The TVS food packaging op-
cration is certified to USDA 3-A
standards.

“Such certitfication requires
inspection by a gualitied third
party to verity use and main-
tenance of uniform standards
and practces for the sanitary
and hygienic design, fabrica-
tion, installation and operation
of equipment and machinery,”
Green explains. “As an [SO
9001:2008 registered facility, we
assure our customers that qual-
ity is integrated into every step

in our manufacturing processes.”

TVS is committed ta uphaold-
ing the highest lood safely stan-
dards.

“Our production and sanitation
practices, bascd on the highest
industry guidclincs and currcent
good manutacturing practices
(cGMPs), are put to the test
constantly through audits by the
USDA Agricultural Marketing
Service (USDA-AMS), Food &
Drug Administration (FDA),

U.5. Army Veterinary Command
(VETCOM), and other third-
party agencies,” says Green. “If
a customer needs Kosher certi-
fication, we can provide that as
well.”

f'or more imformation on Munson
Machtnery Co. (Ulica, NY), call
H00-944-6644, or visit

W, MUNsoenmachinery.com.
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The Smartest Distance Between Two Points....

VAC-U-MAX Bulk Bag Unloaders

VAC-U-MAX Bulk Bag Unloading Systems are
specifically designed to provide an easy, clean
and economical way to discharge the entire

contents of bulk and semi-bulk bags, especially

when the material is less than free-flowing.

Using our proprietary design massage paddles
the material in the bag discharges dust free into

your process, a Pneumatic Conveying System,

Flexible Screw Conveyor or an Aero-Mechanical

Conveyor.

Innovative Features:
= Heavy Duty Welded Tubular Frame Construction
« Lift Off Guards protecting plant personnel

Lift out corner panel and Quick Release petals
on activator unit for cleaning and maintenance

Massage Paddles are offered as an option on
difficult materials to help with flow promotion

Wide variety of options to meet specific bag size,

bag handling, material characteristics, and process

requirements

-

Partial Bag Cutoff

-

Option for Loss in Weight Feeding into pneumatic
convey system or directly into customer’s process

WAL -8V-EA X

www.vac-u-max.com or Call 800-VAC-U-MAX

69 William Street

Belleville, NJ 07109
T:973-759-4600 * F: 973-759-6449
info@vac-u-max.com



