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ContinuBlend
Continuous Blending Cooker
Up to fifty percent of production time is
spent loading and unloading a baich
blender. The continuous Continublend
costs. less to install, less labor o operate,
and usually product quality is improved.
ContinuBlend is the first continuous sys-
tem that gives truc end-to-end mixing
while maintaining first-in, first-oul par-
ticulate control.

How the ConlinuBlend Works

The ContinuBlend is divided into theee or
mare mixing compartments. Twin ribbon
agitators in each compartment blend the
product end-to-gnd 1ke a batch blender.
Mounted on the agitator shafts extending
through the wall between compartments are

full circle screw conveyer flight sections.

As the agitators tarn, the products are mixed
in each compartment and at the same time
the product is gradually conveved between
compartments by the screw (ite sections.
When the agitators rotate down in the con-
ter (forward direction) the product is me-
tered from one compartment (o the nexi
compartment loward discharge. When the

agitators are reversed and rotale up in the
center {reverse direction) the serew flifes
meter the prodoct (rom compartment 1o
compartment back toward the inlet. By
running the agitalors a few seconds longer
in the “forward dircction™ than they are
ratated in the “reverse direction,” the progd-
et is grodunlly metered from inlet toward
the discharge. The optimil blending RPM
can be maintained in the ContinuBlend and
still change the product dwell time by sim-
ply changing the ratio-of agitator “forward™
and “reverse” times,

Each compartment in the ContinuBlend
Cooker had its own sleam jacket and tem-

perature control system o gradually heat
up the product as il moves through the

Patented Blending System

Recipe ingredienis are usually brought bo-
gether uncvenly and must be mixed end-to-
end 1o result in & homogencous product,
ContinuBlend provides frue twin agititor
h'ltn-di:ng_ mml'.ing the [lmdm: from end-to-
end while folding the product into the center,
This rrue blender action  is accomplished
while metering the product from mixing com-
partment 1o mixing compartment Wwand the
discharge. This PATENTED metering sys-
tem assures cach paticle of product stays in
the ContinuBlend the same time to avoid over
mixing.
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all the PATENTED featurcs which have
cessful. The ComtinuBlend Cooker em-
ploys the PATENTED spring actuatod
scraper sysiem, the wraparound body
bon agitator mixing. and PATENTED
aulo reverse system for even mixing with-
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CoptinuBlend. Cook temperatures ot the
dizcharge can be controlled to within plus
or minus 1° F with most products. In con-
trast to scrap surfnce heat exchangers, the
ContinuBlend mixes without breaking
down the particulates. Il can heat and cool
products in the same unit, It is as casy 1o
clean as n baich blender or ketile. The
Continublend s vears ahead of any comtina-
ous biending or cooking system.

i ™

BlenkEech

[ e ] o [ e [ed — | [T
PO, Box 3109, Robmen Park CA 94927

\ Tek 707-523-5040 Fax: 707-523-5939




