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Single Shaft Mixer with or without 
standard drum Type EM
For dry, moist and suspended goods; extremely gentle or by heavy 
duty deagglomeration
The mixing chamber rotates to facilitate filling and discharging operations, 
three-dimensional rearrangement in the tilted mixing chamber. 

patented

Mixer’s field of application
• Small production orders
• Preparation of master batches
• “Just-in-time” mixing jobs
• Product development

Properties
• Technically ideal mixing quality; adjustable mixing intensity (from gentle homo-

genisation to intensive deagglomeration)
• Micro-fine admixture of liquid material; the mixer remains dry and clean
• Selection of filling level from 10% to 100% of working capacity
• Ideal discharging of residues; easy cleaning/ sterilisation (GMP Standard)
• Integration into your ERP System, mixing programs supplied by PLC
• A bar code scanner can be integrated for online-documentation
• You need a limited infrastructure only: manual fork lift, scale and some standard 

drums

EM 10 

EM 100 docking mode

EM 100 mixing mode

Atex: If goods are  

dust explosive, 

tip speed is below 1 m/s!



amixon® GmbH
Halberstädter Straße 55
33106 Paderborn
Germany

Phone: +49 (0) 5251 68 88 88 – 0
Fax: +49 (0) 5251 68 88 88 – 999
e-mail: info@amixon.com 
www.amixon.com

All components of the amixon®-mixers are 
made in Germany. The production of the 
machines takes place exclusively in the 
amixon®-factory in Paderborn, Germany.

© by amixon GmbH, Paderborn. Reprinting or transfer 
to electronic media only permitted after written approval. 
We reserve the right to make changes due to progress in 
process engineering and manufacturing technology.

 













   
      

          
          
          
          
          
          
          
          
          
















 


































































Function
A patented spiral mixing tool rearranges the 
mixing goods. There is an upward movement in 
the periphery and a downward movement caused 
by gravity in the center of the mixing vessel. You 
can improve the cross flow by inclining the mixing 
vessel up to 25 degrees. This mixing machine 
achieves technically ideal mixing qualities. Mixing 
goods can be dry, wet, suspended or pasty.
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According to the required processing/ mixing result 
(either gentle or aggressive and dispersive) you 
can select the mode of operation: gentle blending/ 
deagglomeration/ wetting at low energy input/ wet-
ting at high energy input/ agglomeration/ drying/ 
improving of solubility.


