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The focus of this edition of the mixPRO magazine is 
exploring more than just the basic mixer, showing 
the versatility of Mixquip’s high shear agitators and 
how they are valuable and adaptable across several 
industries, for mixing solutions.  

From the food and beverage industry to chemicals 
and pharmaceuticals, we understand that mixing 
challenges are unique and constantly changing. If 
reducing your mixing times, producing stable 
emulsions, dissolving, and disintegrating solids and 
blending liquids of varying viscosities is a challenge you 
face, read through our new edition to find solutions. 
The experts at Mixquip can help you find the right mixer 
where your process matters. 

For more information on our mixer range and mixing 
solutions visit the Mixquip site at www.mixquip.com, 
purchase online or speak to an engineer to get access 
to our extensive knowledge and industry experience 
applications. Call us today on +61 (02) 4629 3050 for 
your mixing needs.  
 
Enjoy this edition! - The team at Mixquip.    
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HIGH SHEAR MIXING; 
MULTIPLE APPLICATIONS

KEY FEATURES

One advantage of using Mixquip’s high shear agitators is the ability to perform many 
duties with just one machine, where, in the past, multiple different pieces of process 
equipment would have been required to obtain the same results. This versatility allows our 
machine to perform the widest range of mixing applications with the ability to achieve the following:  
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AGGLOMERATE FREE RESULTS

REDUCE MIXING TIME BY UP TO 90%

UNIFORMITY OF BATCHES

FASTER REACTION TIMES

MINIMUM AERATION
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what is
HIGH SHEAR MIXING?

• EMULSIFY

• HOMOGENIZE

• DISPERSE
• DISINTEGRATE
• DISSOLVE
• BLEND

The Mixquip Series 600, 620 and 650 high-
shear emulsifiers create an environment in 
which product is forced through high shear 
work heads and subjected to an intense 
milling action eliminating agglomerates. 

Shearing forces mixing the components are 
generated by the motion of the rotating parts 
moving at high speed past the stationary parts 
of the mixing head. The rotating parts may be 
one or a set of impellers, paddles, or screws. The 
stationary parts, on the other hand, are the walls 
of the tank or chamber, and in some designs, 
baffles, and vanes.

High shear mixers are  used in the 
manufacturing industry where different 
components or ingredients are mixed such 
as food manufacturing, pharmaceuticals, 
cosmetics, plastics, to name a few. The 
principle of high shear mixers can also be seen 
in chemical and petrochemical plants which 
are used to aid in the reaction process. Some 
materials used within these industries such 
as thickeners, stabilisers and proteins are 
shear sensitive and often when combined with 
liquids, agglomerates are initially created, which 
subsequently must be broken down through 
dispersion. 

Agglomerates are proven to be very difficult 
to break down after they have been created, 
decreasing the texture and viscosity of a 
product. High shear mixing technology 
eliminates and provides a solution to this 
problem, which so many industries face in 
production of their product. 

• HYDRATE
• REFINE EDIBLE OILS
• RECLAMATION

read more about the process online

& explore our new website! 

THE PROCESS
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MULTI-PURPOSE  
high shear work-heads  
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MIXING 
PLANT-BASED 

PROTEINS?   

TRENDING
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The way we do it because it’s your process that matters. Mixquip. 

*featuring Mixquip Series 620 Powder Liquid Mixer for mixing almond and oak milk

YOUR PRODUCT IN 
60 SECONDS

SPEED VERSATILITY CONSISTENCY

The rapid mixing action of Mixquip 
Series 600 high shear systems 
substantially reduces process 

mixing times up to 90% compared 
with conventional agitators and 

mixers. 

The advantage of the High-Shear
approach to mixing is that any
one machine can perform the

duties that in the past may have
required several different pieces

of process equipment. This
unrivalled versatility allows any
machine to perform the widest
range of mixing applications.

With many plant-based protein 
products, simple mixing/

dispersion of raw materials does 
not produce consistency compared 
with the homogenous results from 

Mixquip Series 600 high shear 
technology.  

Dairy free milk alternatives require suspensions of plant-based materials/extracts in water
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*image featuring Mixquip Series 650 Batch Emulsifier

PHARMACEUTICAL & 
VETERINARY

CHEMICALINDUSTRIAL FOOD & BEVERAGEPAINT & COATINGS

NEED A MIXING SYSTEM OR HAVE SPECIAL PROCESS REQUIREMENTS?

TELL US WHAT YOU NEED: 1300 20 70 20 | SALES@MIXQUIP.COM

from food to chemical.from food to chemical.  

All our mixers are
 QUALITY AUSTRALIAN MADE!
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APPLICATIONS

FOCUS STUDY: FERTILISER PRODUCTION
THE CHALLENGE - 
When one of Australia’s leading garden care brands didnt have 
enough capacity in the existing plant to produce the range of products 
required by the market in both organic and traditional fertilisers, a 
new approach to manufacturing was required.

THE SOLUTION - 
The solution was multi-purpose mixing system including both reaction 
and storage/packaging tanks. The reaction tanks included a Mixquip 
Series 650 high shear batch emulsifier for dissolving Urea particles 
and Mixquip top entry tank mixers for fast, consistent batch results. 

THE MIXQUIP ADVANTAGE - 
The Mixquip Series 650 in-tank batch emulsifier is set up with a 
variable speed control to allow multiple use across a wide range of 
applications. This allows the manufacturer to produce a range of 
products from the same multipurpose process tank, saving time and 
space, whist reducing process times prior to packaging. This time 
saving solution is a Win/Win for our client and an example of how the 
Mixquip engineering team understands that ‘your process matters’.
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find out more
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Series 600
EMULSIFIER

Providing the ultimate solution to reducing mixing times up to 90% 
and obtaining ultimate results, the Mixquip Series 600 Emulsifier, 
with a wide variety of work heads, covers many mixing techniques  
and applications - from mixing to emulsifying to homogenizing and 
dissolving. The design offers further versatility with multistage 
rotor/stator configurations as standard options, resulting in 
substantially faster mixing times by reducing the number of 
recirculation passes required, and offering greater particle size 
reduction. 

EMULSIFY

DISSOLVE

HOMOGENIZE

Mixquip Series 600 
Interchangeable high shear 
work heads are especially 

useful for liquid/liquid 
preparations resulting in very 

fine, homogeneous, stable 
emulsions.

If you need to dissolve 
particles into a liquid to form a 
homogeneous phase of solids 

suspension, Mixquip Series 
600 is ideal. Product is 

subjected to intense shear 
forces as it passes through the 

work head.

Uniformity and stability is 
needed to define a process as 
homogeneous. Mixquip Series 
600 has many applications as 

an inline homogeniser for 
producing consistent 
repeatable results.
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find out more
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Series 620
POWDER LIQUID

Providing the ultimate solution to Powder Liquid Mixing, the 
Mixquip Series 620 enables simple, effective and sanitary means of 
incorporating powders into liquid even when liquids are high 
viscosity. The intense mixing action works over a range of 
temperatures, producing an agglomerate-free, consistent product, 
every time. The Series 620 is engineered to suit the following factors; 
repeatability, speed, minimum aeration and improved vessel hygiene 
through the CIP system. 

HYDRATE

DISPERSE

HOMOGENIZE

Agglomerate free solutions are 
only produced when all the 
solid material is hydrated at 

the point where the liquid and 
solid phases combine. Mixquip 
Series 620 hydrates powders 

in a single pass action through 
the work head.

Mixquip Series 620 mixing 
action is used to disperse and 

suspend products such as 
sticky protein/milk powders 
and spontaneous swelling 
xanthum gums and other 

hydro colloids.

Mixquip Series 620 brings 
powders and liquid together 
via separate inlet ports to 

combine in the work head high 
shear gradients. This results in 

a fine distribution of wetted 
particulates producing a 

homogeneous result.
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find out more
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Series 650
BATCH EMULSIFIER

The design of the Mixquip Series 650 Batch mixers not only reduces 
mixing times but also gives the machine the ability to operate far 
beyond the capabilities of a convectional mixer. Mixquip offers 
a range of batch mixers to suit many applications. The mixers are 
designed to perform a variety of duties from mixing, emulsifying, 
homogenizing, disintegrating and dissolving. 

DISSOLVE

EMULSIFY

BLEND

Mixquip Series 650 can 
dissolve particulates in tank
and is ideally suited to batch 
processing. Combined with a 

disintegration work head, solid
phase suspension becomes 

homogeneous with the Series 
650 system.

Interchangeable work heads 
makes the Mixquip series 650 

high shear batch mixer ideal for 
producing stable emulsions in 

tank for the batch 
production of creams, lotions, 

purees, mayonnaise, oils, 
lubricants and other processes.

All in one mixing solution, the 
Mixquip Series 650 in tank 

mixer can be used for product 
blending to achieve consistent

results in much shorter 
processing times than 
conventional mixing 

technology.



Produced exclusively by: Teralba Industries 

www.mixquip.com 


