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FLOW JET MIKER
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Continuous Flow Jet Mixer for Moistening, Kneading and Dissolution of Powder

1021 TOC Bldg., 7-22-17 Nishi-Gotanda, Shinagawa-ku, Tokyo 141-0031, Japan
Phone: 81-3-3494-4511, FAX: 81-3-3494-4517
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FLOW JET MIXER

Funken Powtechs Inc., the pioneer of automatic feeders,
developed this one of a kind machine, the Flow Jet Mixer,
based on users’ requirements. It can moisten, knead and
dissolve powders and granular materials or even liquids, as
they fall continuously.

MIXING MECHANISM

Powder is fed continuously onto the Mixing Disc (rotation
disc) and blended together with liquid. The centrifugal force of
the mixing disc and disc attachments disperse powders. As
they are immediately fed into the machine, the Flow Jet Mixer
moistens, kneads, and dissolves materials very thoroughly.
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FEATURES

(1) The exactness of the ratio and accuracy of the mixture
means there is no variation in quality.

(2) ltis easy to operate and minimizes the risk of failure owing to
the simple structure.

(3) Unlike the batch system, the powder is mixed with the
liquid after it is discharged from the feeder. This
ensures that the materials are mixed evenly.

(4) The machine is environmentally friendly and is also very
safe for humans.

(Dlts sealed structure leads to a dust-free environment and
suppresses noise.

@The continuous manufacturing process minimizes the
amount of preparation and the number of apparatuses
required, as well as saving motor power.

@ The system can operate unattended.

FLOW JET MIXER SYSTEM

In order to make the continuous-mixing system complete, we
combine the Flow Jet Mixer, several units of the Funken Auto
Feeder (constant-feeding equipment for powders/granules), and
liquid pumps. The system utilizes the feeding accuracy of the
Funken Auto Feeder, which allows high level recipe management
and continuous production of high quality mixing products to be
achieved. We have a lot of experience in replacing the existing
batch process with the continuous production process.




% it {51

Examples

1. 10

a _ Y
<
# S
b7
Liquid
%E30% 0
\ Liquid )

/2 / MOISTENING

F Type

AR FICI9— B KD H D W ISBER
MmEITNET,
oo I VIURRMDE
o B DI — 78K
o U HXRINT T —DEFIE

—RTZUIENIRICBITD
EIE

o BUEAA A HERINE

o KEREHERIE

o XS ERISNAERINET
o A\ TEIRDER T

© ARRIGER T

\)lle]/‘ i

2.8 #& / KNEADING J Type

~

Liquid

HWE50%0 |
Liquid

~

Compound
Dough

Every particle of flowing powder is
moistened uniformly with water or
solution.

® Continuous moistening of ceramic
products.

® Uniform dispersion of battery material.

® Continuous moistening of silicate powder.

® Continuous moistening in carbon black
granulating process.

® Continuous moistening of dough for
noodle products.

® Continuous moistening of dough for rice
crackers.

® Continuous moistening for glanulation of
soybean protein.

® Continuous moistening for synthetic diet.

® Continuous moistening of fly ash.
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Continuous kneading is achieved
without uneven or excessive mixing.

® Kneading of PTA and EG in polyester
fabric, PET and film manufacturing
processes.

® Production of slurry from battery material.

® Continuous kneading of silicate powder.

® Preparation and conditioning of mud
used for underground diaphragm walls.

® Continuous kneading of flour used in
separating starch and protein contents.

® Continuous kneading of dough for bread.

® Continuous production of batter liquid for
making tempura.

® Continuous kneading of dough for
springroll.
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The flowing powder is dissolved
continuously without leaving any
lumps.

® Feeding of liquid additive for PVC
polymerization.

® Continuous dispersion in PTA manufac-
turing process.

® Continuous production of dyeing paste
for textile printing.

© CMC continuous dissolution.

® Continuous dissolution of high-polymer
coagulant.

® Production of slurry from fly ash.

® Continuous dissolution of cocoa or
pectin.

® Continuous dissolution for producing tea.
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Flow Jet Mixer System Application Examples

JO—J1vy bhNIdFH—I3 . BR - EFERE T, The Flow Jet Mixer is chosen for a wide variety of purposes,

FROSN I o e | i including quality improvement and productivity growth,
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LR EZHREENTEIINTINET, consistently maintains a high level of performance, due to its

unique features.
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Flow Jet Mixer System
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If you wish to test the system, we have a laboratory for live demonstrations.



., HED / CAPACITY

RIE hNiE /Moistening iE1# /Kneading 7888 /Dissolution

Type : EH(kW) ; EH(kW) ; BN (kW)
B /Capacity(kg/h) Motor €77 /Capacity(kg/h) Motor #E1/Capacity( £ /h) Motor

200 100-350 1.56-2.2 100-350 2.2-3.7 100-700 0.75-1.5

300 300-1,000 2.2-3.7 300-1,000 3.7-5.5 300-2,000 1.5-3.7

450 500-2,500 3.7-5.5 500-2,500 5.5-11 1,000-5,000 3.7-5.5

600 1,000-5,000 5.5-11 1,000-5,000 11-22 2,000-10,000 5.5-7.5

750 2,000-10,000 11-15 2,000-10,000 22-55 4,000-20,000 7.5-11

900 3,000-15,000 15-22 3,000-15,000 30-75 6,000-30,000 11-15

1050 4,500-22,000 22-37 4,500-22,000 45-110 9,000-44,000 15-22
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* The capacity of processing on this table is an approximate value. Because this value is adjustable in relation to the
material and operation conditions, please consult with us about the details.

.. BIES / MODEL CODE

o70—-Yxzvy bIFY—RF AL/ FLOW JET MIXER SYSTEM
FMW - Q - F 300 - S
-1 - - _ -

L—» 3IZKERHE / Powder contacting material
S : SUS304, SCS13 / Stainless steel
G : SS, FC / Carbon steel
X . 45541 / Special material

> I —8E / Type of mixer
TERREAE (mm) / Inside dia. of under case (mm)

> IFT -85/ Model of mixer

F: hE% -~/ Moistening type
J 1B# & 17/ Kneading type
B : &M% 1/ / Dissolution type

— I A — b7 4 —45—8% / Type of FUNKEN AUTO FEEDER

— JO0—Yxv bIFH -7 L/ FLOW JET MIXER SYSTEM

©o70—-Yxv XFY—/FLOW JET MIXER

M W -F-300-§

- -

——— EMERHE / Powder contacting material

— I & —8E / Type of mixer

—— I —85{ / Model of mixer

—— 5 / Model
W: ) + /OB + 7B / Wet
D: ¥ + %4 + K / Dry

—— M: ZF%— / Mixer
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[MW-B Type]

300 | 500 | 190 | 100 | 100 | 410|380 | — | 250 | 100 | 50 | 400 | 65A| 75 | 25A| 705| 411 | 578

450 | 700 | 270 | 150 | 100 | 570| 530 | — | 320 | 150 | 100 | 500 | 90A| 110 | 40A| 933 | 497 | 738

600 | 625 | 360 | 250 | 130 | 750| 550 | 70 | 430 | 200 | 150 | 275 | 125A| 220 | 65A|1085| 541 | 920

750 | 765 | 450 | 300 | 165 | 930| 630 | 115 | 520 | 250 | 150 | 315 | 150A| 300 | 80A|1255| 580 |1045

900 | 900 | 480 | 350 | 200 | 1100 | 800 | 115 | 650 | 250 | 200 | 400 |250A| 370 | 100A | 1500 | 733 | 1250
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* Dimensions are subject to change, please refer to us when it is used as a design.

* Please contact us for MW-F/J type dimensions or Type 200,1050.

* Please contact us for the Flow Jet Mixer system dimensions.
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