Keep things moving
with Marion mixers.

Marion Horizontal Mixers offer the perfect blend between speed and blend quality.
Because the machine is built specifically for your application, you achieve faster
production while maintaining high blend quality.

Ideal Machine For

Mixing Blending

Continuous Mixing Batch Mixing
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Mixer trough design options

Semi-Cylindrical Trough

Best for pastes or slurries

ingredients

Allows mixing of oversized

>
2 Reduces degradation of fragile
>
materials

>

Good choice for mixing sticky
or tacky material

Semi-Semi-Cylindrical Trough

2 Best for liquids and slurries

Ideal for applications that require
vacuum to be pulled

Rated for up to 29 inHg at 14 psig
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Maximizes product contact
for jacketed mixers that need
heating or cooling

U-Shaped Trough

) Largest production capacity
D Easiest to clean

2 Most commonly used

Full Cylindrical Trough

> Agitator sweeps 360 degrees
of rotation

> Largest contact surface area
for heating or cooling

2 Good fit for vacuum or low
pressure applications

HORIZONTAL MIXER SPECIFICATIONS

Continuous Mixers 8 standard models

1-205 ft® (.03-5.8 m®) working capacity per minute.

Batch Mixers 23 standard models

1.5-600 ft® (.04-17 m®) working capacity per minute.

Speed. Quality. Durability.

Other Features

Agitator options available On-site installation
for specific applications support available
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Material and finishes available to meet
all sanitary or other requirements




