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* Double-wall cover for chilled fluid
circulation
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The stator is jacketed in order to permit the cooling
liquid circulation. The stator and the rotor are equipped
with prismatic teeth at squared section which intersect at
regular steps.

The teeth are fixed to the stator-rotor through a special process
of braze-welding and the new rotary seals certified FDA guarantee
a perfect sanification of the head during washing cycle. The product
which enters into the head is mixed thanks to the action carried
out by the teeth which allow also effective and uniform air
absorption to the product. The injection of air, which is previously
treated by suitable cleaning filters, take place directly in the head,
while the quantity to be
injected is regulated
through a fluxmeter with
a needle valve. The work
pressure in the head is
adjustable through a
pneumatic device of
counter pressure. The
head is powered by an
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