Mixing and blending
Specialist mixing and blending systems for a wide variety of industries and
processes
Stirring, mixing, and blending of
products are fundamental operations
in liquid processing, for example in
the dairy, food, beverage and cosmetics industries. Often a fluid consists of components that are either
dissolved, or contain a dispersion of
particles of different sizes. A good
example of a product consisting of a
mixture of dispersed components is
milk, which consists of fat, protein,
carbohydrates, minerals, and water.

The fastest way of achieving dispersion is to use a mechanical shear
force.

chemical and water treatment industries. The Flex-Mix™ family includes a
range of various mixers as presented
below.

Mixing and blending is an SPX Flow
Technology core technology. We
offer complete mixing and blending systems, including fluid agitators, batch and continuous mixers
to blenders, for the processed food,
beverage, dairy, healthcare, oil,

Flex-Mix™ liquiverter
Mixing of liquid/liquid, liquid/powder and liquid/particulates
Specifications
Field of application

Milk, juices, desserts, pulp, purée, fruit fillings and
preserves, baby food, dairy products, ketchup,
sauces

Description

Manual unit designed for batch mixing, inline mixing
over one or more hydration tanks, or continuous
mixing, with optional integration in fully automated
production. Available as standard unit or with a
high-shear mixing option

Standard sizes/
capacity

Available with different mixer heads and tank sizes
of: 250, 500, 1,000, 2,000 and 3,000 l (65, 130,
260, 530, 800 U.S. g)

Temperature profile/
range

-10 - 110°C (14 - 22 PSI)

Pressure

0 - 0.5 bar

Advantages
 Simple but versatile
 Flexibility at low CAPEX
 Large dissolution capacity due to free vortex and square shape
 Fully drainable for improved hygine and minimum waste
 Direct drive reduces spare parts wear
 Flushed double mechanical shaft seal availale in mateiral of customer’s choice,
depending on application
 Easy to maintain
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Flex-Mix™ instant
Vacuum mixing for recombination and high shear emulsification
Specifications

Advantages
 Unique high shear mixing enables a high powder intake
 Air is efficiently removed during mixing prolonging running
time and ensuring consistent quality
 Allows a closed, continuous production, resulting in higher
throughput and reduce dust issues
 Handles a large number of formulations - flexible

Field of application

Milk, juices, desserts, purée,
baby food, dairy products,
sauces

Description

Designed for batch mixing, inline
mixing over one or more hydration tanks or continuous mixing
in closed systems with vacuum
powder transport

Standard sizes/
capacity

Available with different mixer
heads tank sizes of: 500, 1,000,
2,000 and 3,000 l (130, 260,
530, 800 U.S. g). Powder
capacity up to 20,000 kg/h
(40,000 lbs/h) depending on
powder type

Temperature profile/
range

-10 - 110°C (15 - 210°F)

Pressure

-1.0 - 0.5 barg (0 - 22 psi)

Flex-Mix™ processor
Multi-flexible mixing and processing system for formulated and complex
products
Specifications

Advantages
 Gentle agitation, internal circulation
 High shear mixing for emulsification
 Handles paticulate inclusion
 Heating via jacket or direct steam injection
 Closed system with vacuum/flash options
 Quick batch preparation (flip-flop)
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Field of application

Particulated liquid food, fruit
fillings and preserves, candy and
confectionery, baby food, soups,
ketchup, mayonnaise, dressings, processed cheese, cream
cheese, cheese spreads, desserts, creams, lotions, gels

Description

Sanitary batch process with processing and cooling in a time frame similar
to that of a continuous process. Special mixing agitator design for gentle
processing and protection of product
integrity. Optional high shear mixing
unit for emulsification. Individual
process step combinations

Standard sizes/
capacity

250, 500, 1,000, 2,000 and
3,000 (65, 130, 260, 530, 800,
1,300 U.S. g)

Temperature profile/
range

-10 - 110°C (15 - 210°F)
(143°C pressure vessels only)
(289°F)

Pressure

-1 - 0.5 barg (0 - 22 psi) (3 barg
for pressure vessels only) (60 psi)
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Power-Mixer
Aseptic in-line mixer designed for liquid/liquid and liquid/gas dispersion
technology
Specifications

Advantages
 Aseptic aeration
 Emulsification
 Continuous mixing
 PLC standard in all aseptic systems
 Operator-friendly, smooth and trouble-free operation
 Pre-assembled and factory-tested

Field of application

Desserts, butter spreads, pulp,
purée, fruit fillings and preserves, candy and confectionery, baby food, dairy products,
mayonnaise, dressings, cheese
spreads, emulsions, creams, lotions, gels

Description

High shear, stand-alone, in-line
mixer, suitable for processing
liquid/liquid and liquid/gas dispersions. Optional aseptic mixing

Standard sizes/
capacity

PM750	 250 - 1,100 kg/h
(550 - 2,400 lbs/h)
PM1150	  600 - 2,100 kg/h
(1,320 - 4,600 lbs/h)
PM1550	  750 - 3,100 kg/h
(1,650 - 6,800 lbs/h)
PM2250 2,500 - 5,100 kg/h
(5,500 - 11,200 lbs/h)

Temperature profile/
range

-10 - 150°C (14 - 300°F)

Mixer - TPX
An inline static mixer
Specifications
Field of application

Designed for blending of liquids
with a max. viscosity of approx.
20 cP. E.g. fat/recombined
skimmed milk and cream/milk

Description

The mixer consists of a number
of helical blending elements
mounted in a stainless steel tube

Capacity

Dependent on the medium.
Available in size:
DN40-80 1.5

Advantages
 3A certified
 Low-cost mixing alternative - no tank is required
 Reliable mixing directly in the pipes
 Easy to maintain
 Fast and easy CIP-cleaning
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Mixer TPM+
A reliable powder mixer
Specifications
Field of application

When powder/granulates is first added to and then
dissolved in a liquid

Description

Powder is added to the mixer via a butterfly valve.
The valve controls the flow of powder and prevents
air entering the mixer

Capacity

Dependent on the medium

Sealing material

EPDM, FPM

Max. flow

TPM+1: 25,000 l/h (6,500 U.S. g/h)
TPM+2: 50,000 l/h (13,000 U.S. g/h)

Temperature profile/
range

Max. product temperature during mixing is 60°C
(140°F)

Max. head

1.5 bar (22 psi)

Advantages
 Easy to maintain - the shaft seals are changed easily
 Reliable design due to the sturdy construction
 Hygienic, CIP-friendly design
 Reduced maintenance costs, when other APV pumps are being used. The shaft
seals are identical to the ones used in W+/WS

DarMix+
In-line mixer for mixing of butter and butter blends
Specifications
Field of application

Butter, butter spreads, dairy
blend

Description

Compact and highly efficient
in-line mixer. Mixing intensity
(rpm) controlled by a frequency
converter

Temperature

8 - 18°C (46,4 - 64,4°F)

Advantages
 Applicable for high- and low-viscosity products
 Ensures a homogeneous product
 No product contacting bearings
 Compact design
 Cleaning simultaneously with the pipeline
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Deaerators
Enhancing product quality and storage stability with more cost-efficient production and improved process control
The presence of undesired air and
gases in liquid food products frequently leads to deterioration in
product quality in physical, chemical
and sensory terms.
All product processing, which for
example includes pumping and various mixing processes, will automatically disperse or/and incorporate air
into the mixture. In addition, some
raw materials contain gases, most of
which are not desirable.

The main objectives for air elimination, deaeration and deodorizing of
food products are: improved product quality, increased shelf life and
storage stability, reduction of overall
production costs, and improved process control
With the APV brand, SPX Flow
Technology has produced air eliminators, deaerators and deodorizing
equipment for the liquid food industry
for more than 45 years, and installed
over a thousand plants world-wide.

Deaerator - VFJ/VFN
Efficient deaeration of liquid food products
Specifications
Field of application

Milk, juices, desserts, pulp, purée, fruit fillings and
preserves, baby food, dairy products, ketchup,
sauces

Description

The deaerators VFJ and VFN include a number of
adaptations, including an improved aroma recovery
system, designed to meet the demands of both new
and existing customers. This modern, optimised
processing technique with integrated aroma recovery provides improved retention of colours and
volatile flavour components

Standard size/
Capacity

250 4,000 10,000 22,001 40,000 -

Temperature area

From -10 up to 110°C (14 - 200°F)

Pressure

-1 barg/0.5 barg (0 - 22 PSI)

3,999 l/h
9,999 l/h
22,000 l/h
39,999 l/h
55,999 l/h

(65
(1,060
(2,640
(5,810
(10,570

- 1,059 U.S. g/h)
- 2,639 U.S. g/h)
- 5,809 U.S. g/h)
-10,569 U.S. g/h)
-14,800 U.S. g/h)

Advantages
 New, superior aroma-recovery system
 Automatic parasol regulating valve
 Improved hygiene
 Reduced commissioning costs
 Operator-friendly
 Preassembled and factory-tested
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VFN E-VAP concentrator
Increasing total solids level in liquid food products
Specifications
Field of application

Milk, desserts, dairy products

Description

The VFN E-VAP is designed to increase total solids
by a few per cent by re-circulating the product
across the VFN E-VAP unit several times. The VFN
E-VAP Concentrator is a stand-alone unit with PLC,
enabling the operator to load a recipe with a target
set point for the total solids level

Standard size/
Capacity

Size A: Max
Size B: Max
Size C: Max
Size D: Max
Size E: Max
Size F: Max
Size G: Max

Temperature area

From -10 up to 95°C (14 - 200°F)

Pressure

-1 barg/0.5 barg (0 22 PSI)

180 kg vapour/h
(400 lb vapour/h)
410 kg vapour/h
(900 lb vapour/h)
730 kg vapour/h (1,600 lb vapour/h)
1,650 kg vapour/h (3,640 lb vapour/h)
2,930 kg vapour/h (6,490 lb vapour/h)
4,592 kg vapour/h (10,120 lb vapour/h)
6,620 kg vapour/h (15,600 lb vapour/h)

Advantages
 Fresh taste and odour
 Increased viscosity in milk applications
 Smooth and creamy texture in fermented products
 Increased serum stability
 Operator-friendly
 Preassembled and factory-tested

Cold water deaeartion - Derox
Improve your beer and juice quality with the Derox deaerator
Specifications
Field of application

Beverage and brewery industry

Description

Deaeration can be performed by two different
systems - cold (Derox) or hot (Derox+) deaeration.
Derox cold deaeration achieves low oxygen levels
with low capital outlay and running costs

Capacity

30 - 1,500 hl/h (8,000 - 40,000 U.S. g/h)

Advantages
 Constantly low oxygen content of 50 ppb at 12°C (54°F)(below 30 ppb at
>20°C (68°F), measured as a standard deviation)
 Continuous monitoring for required specification
 Low running costs
 Easy integration with existing lines
 Space-saving design (high capacity/m²)
 Variable capacity and high turn down
 Independent of water inlet temperature (optional)
 Variable deaeration levels
 No rings and plates inside vacuum tanks
 Fully CIP-cleanable

10000-04-05-2011-GB 

33

Hot water deaeration - Derox+
Improve your beer and juice quality with the Derox deaerator
Specifications
Field of application

Beverage and brewery industry

Description

Deaeration can be performed by two different
systems - hot (Derox+) or cold (Derox) deaeration.
The Derox+ hot deaeration system heats the water
to a high temperature, which reduces the risk of
infection and helps remove contaminants

Capacity

50 - 400 hl/h (1,300 - 10,600 U.S. g/h)

Advantages
 Constantly very low oxygen content (below 20 ppb, measured as a standard
deviation)
 Continuous monitoring for required specification
 Continuous removal of undesirable THF gases
 Low running costs
 Easy integration with existing lines
 Space-saving design (high capacity/m²)
 High turn down ratio (down to 25% of nominal capacity)
 Independent of water inlet temperature
 No rings and plates inside vacuum tanks
 Deaerated water is pasteurised
 Fully CIP-cleanable
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Homogenisers
APV Rannie and Gaulin
homogenisers are widely used in the
dairy, beverage and food industries.
They are also used in the production
of pharmaceutical and healthcare
products, and in some biotech and
chemical applications.
SPX Flow Technology offers a wide
range of homogenisers including
laboratory, pilot plant, and production
models, with hundreds of innovative
solutions for even the most highly
specialised application. Whatever
your process requirements, we can
deliver a homogeniser customized
specifically for them.
APV homogenisers are available
in capacities up to 50,000 l/h and
at operating pressures as high as
2,000 bar.

Options include a range of
homogenising valves and materials,
and the availability of soundproof
cabinets to reduce noise emissions
in higher capacity models.
•• All our homogenisers are 3A
approved
•• All our homogenisers sold within
the EU meet the European CE
standard
•• All our homogenisers can be
designed with FDA approved
packings.
•• APV homogenisers support the
EHEDG

High-pressure homogeniser Rannie 5/Gaulin 5
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a MonoBlock or a Three-Piece valve housing. Large
selection of standard options as well as special
options. Materials for plungers, packings, pump
valves, valve seats and seals are custom-selected
for your application

Capacity

Rannie: 80 - 900 l/h (20 - 240 U.S. g/h)
Gaulin: 180 - 850 l/h (50 - 225 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 200 -1,000 bar (2,900 - 14,500 psi)
Gaulin: 210 - 600 bar (3,045 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 1,260 x 720 x 1,200
Gaulin: 1,230 x 710 x 1,200

Options

Two-stage arrangement, hydraulics (man/aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design
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 Service-friendly
 Easy to operate
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High-pressure homogeniser Rannie 15/Gaulin 15
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a Mono-Block
or a Three-Piece valve housing. Large selection of
standard options as well as special options. Materials
for plungers, packings, pump valves, valve seats and
seals are custom-selected for your application

Capacity

Rannie: 100 - 3,300 l/h (25 - 870 U.S. g/h)
Gaulin: 450 - 3,000 l/h (120 - 790 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 1,500 bar (2,175 - 21,750 psi)
Gaulin: 170 - 600 bar (2,500 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 1,390 x 1,290 x 1,820
Gaulin: 1,440 x 1,290 x 1,730

Options

Two-stage arrangement, hydraulics (man/aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design

 Service-friendly
 Easy to operate

High-pressure homogeniser Rannie 24/Gaulin 24
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a MonoBlock or a Three-Piece valve housing. Large
selection of standard options as well as special
options. Materials for plungers, packings, pump
valves, valve seats and seals are custom-selected
for your application

Capacity

Rannie: 500 - 5,200 l/h (130 - 1,370 U.S. g/h)
Gaulin: 700 - 10,200 l/h (185 - 2,690 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 1,000 bar (2,175 - 14,500 psi)
Gaulin: 70 - 600 bar (1,015 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 1,390 x 1,290 x 1,820
Gaulin: 1,440 x 1,290 x 1,730

Options

Two-stage arrangement, hydraulics (man/aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design
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 Service-friendly
 Easy to operate
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High-pressure homogeniser Rannie 37/Gaulin 37
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a Mono-Block
or a Three-Piece valve housing. Large selection of
standard options as well as special options. Materials
for plungers, packings, pump valves, valve seats and
seals are custom-selected for your application

Capacity

Rannie: 1,000 - 8,200 l/h (265 - 2,170 U.S. g/h)
Gaulin: 1,600 - 11,200 l/h (420 - 2,960 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 1,000 bar (2,175 - 14,500 psi)
Gaulin: 100 - 600 bar (1,450 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 1,470 x 1,290 x 1,800
Gaulin: 1,540 x 1,290 x 1,720

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design

 Service-friendly
 Easy to operate

High-pressure homogeniser Rannie 55/Gaulin 55
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a MonoBlock or a Three-Piece valve housing. Large
selection of standard options as well as special
options. Materials for plungers, packings, pump
valves, valve seats and seals are custom-selected
for your application

Capacity

Rannie: 600 - 12,500 l/h (160 - 3,300 U.S. g/h)
Gaulin: 2,600 - 16,000 l/h (685 - 4,230 U.S. g/h

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150-1,500 bar (2,175 - 21,750 psi)
Gaulin: 100-600 bar (1,450 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 1,650 x 1,380 x 1,820
Gaulin: 1,720 x 1,380 x 1,680

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design
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 Service-friendly
 Easy to operate
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High-pressure homogeniser Rannie 110T/Gaulin 110T
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a Mono-Block
or a Three-Piece valve housing. Large selection of
standard options as well as special options. Materials
for plungers, packings, pump valves, valve seats and
seals are custom-selected for your application

Capacity

Rannie: 2,500 - 21,000 l/h (660 - 5,544 U.S. g/h)
Gaulin: 5,000 - 21,000 l/h (1,320 - 5,544 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 1,000 bar (2,175 - 14,500 psi)
Gaulin: 150 - 600 bar (2,175 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Standard machine: 2450 x 1620 x 1450 mm
Width extension: 2650 x 1620 x 1450 mm
Pacmed in crate: 2750 x 1750 x 1825 mm

Options

Two-stage arrangement, hydraulics or manual,
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design

 Service-friendly
 Easy to operate

High-pressure homogeniser Rannie 132Q/Gaulin 132Q
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

5-plunger homogeniser, equipped with a Mono-Block
or a Three-Piece valve housing. Large selection of
standard options as well as special options. Materials
for plungers, packings, pump valves, valve seats and
seals are custom-selected for your application

Capacity

Rannie: 7,000 - 30,000 l/h (1,850 - 7,920 U.S.
g/h)
Gaulin: 16,000 - 34,000 l/h (4,225 - 9,000 U.S.
g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 600 bar (2,175 - 8,700 psi)
Gaulin: 100 - 210 bar (1,450 - 3,045 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 3,190 x 1,890 x 1,590
Gaulin: 2,860 x 1,890 x 1,640

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design
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 Service-friendly
 Easy to operate
10000-04-05-2011-GB

High-pressure homogeniser Rannie 132T/Gaulin 132T
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a MonoBlock or a Three-Piece valve housing. Large
selection of standard options as well as special
options. Materials for plungers, packings, pump
valves, valve seats and seals are custom-selected
for your application

Capacity

Rannie: 4,000 - 22,000 l/h (1,060 - 5,810 U.S.
g/h)
Gaulin: 7,400 - 19,500 l/h (1,950 - 5,150 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 200 - 1,000 bar (2,900 - 14,500 psi)
Gaulin: 210 - 600 bar (3,045 - 8,700 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 3,010 x 1,580 x 1,720
Gaulin: 3,030 x 1,580 x 1,640

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design

 Service-friendly
 Easy to operate

High-pressure homogeniser Rannie 185Q/Gaulin 185Q
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

5-plunger homogeniser, equipped with a MonoBlock or a Three-Piece valve housing. Large
selection of standard options as well as special
options. Materials for plungers, packings, pump
valves, valve seats and seals are custom-selected
for your application

Capacity

Rannie: 10,000 - 45,000 l/h (2,600 - 11,800 U.S.
g/h)
Gaulin: 20,000 - 50,000 l/h (5,300 - 13,200 U.S.
g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 150 - 650 bar (2,175 - 9,500 psi)
Gaulin: 100 - 250 bar (1,450 - 3,625 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
3,480 x 2,150 x 1,710

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Soundproof cabinet
 Low maintenance costs
 Environmentally friendly design
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 Service-friendly
 Easy to operate
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High-pressure homogeniser Rannie 315
Highly efficient homogeniser for a wide range of applications
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

3-plunger homogeniser, equipped with a ThreePiece valve housing. Large selection of standard
options as well as special options. Materials for
plungers, packings, pump valves, valve seats and
seals are custom-selected for your application

Capacity

Rannie: 8,000 - 35,000 l/h (2,115 - 9,245 U.S.
g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Rannie: 250 - 1,000 bar (3,625 - 14,500 psi)

Dimensions

Single-stage homogeniser l x w x h (mm):
Rannie: 3,810 x 2,120 x 1,910

Options

Two-stage arrangement, hydraulics (aut),
homogenising valves and plungers available in a
choice of materials, aseptic design, motor starter,
high-pressure outlet, plunger lubrication, control
cabinet

Advantages
 Low maintenance costs
 Environmentally friendly design
 Service-friendly
 Easy to operate

Homogeniser soundproof cabinet
A noise reduction of 6 dB(A) provides a greatly improved working environment
Specifications
Field of application

From the dairy to the pharmaceutical industries

Description

The soundprof cabinet has been designed to
reduce noise emissions from higher capacity
homogenisers to a point where hearing protection
is no longer required. The noise levels are not
significant in homogenisers smaller than 37 kW.
Made in stainless steel with internal insulation

Dimensions

The noise levels are not significant in homogenisers
smaller than 37 kW.
l x w x h (mm)
37 kW: 1,770 x 1,300 x 1,925
90 kW: 2,850 x 1,395 x 1,750
185 kW: 3,480 x 2,150 x 1,710
315 kW: 3,990 x 2,150 x 1,830

Advantages
 Sound level 72-79 dB(A) depending on capacity and pressure
 Reduced noise level
 Improved working environment
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Laboratory homogenisers APV-1000 and APV-2000
Compact, versatile design specifically developed for R and D laboratories
Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

You can achieve fully reproducible results for
emulsions, dispersions or cell disruption that can be
applied to full-scale production. The homogeniser
provides the desired mean particle size and uniform
distribution you need to help you improve existing
products and develop new ones

Capacity

APV-1000: 22 l/h (6 U.S. g/h) - min. test sample 150
ml
APV-2000: 11 l/h (3 U.S. g/h) - min. test sample 100
ml

Pressure

APV-1000: 1,000 bar (14,500 psi)
APV-2000: 2,000 bar (29,000 psi)

Dimensions

l x w x h (mm): 818 x 370 x 620

Options

Two-stage arrangement, two-stage homogenising
valve in ceramics or tungsten carbide (option), air
operated pressure feeder assembly, explosion-proof
design, aseptic cylinder design, digital gauge and
gauge adapter for second stage pressure readout

Advantages
 Smooth, quiet and reliable operation
 Small footprint - suitable for benchtop location
 Field-replaceable and reversible tungsten carbide pump valve seats
 Easy-to-read digital pressure display and electronic pressure safety system

Laboratory homogenisers
15MR and 31MR

Specifications
Field of application

Chemical, food, dairy, cosmetic and pharmaceutical
industries

Description

Single-plunger unit, 2-1/8” stroke, positive
displacement; ball valve cylinder; removable,
tapered, Tungsten Carbide ball valve seat;
adjustable-screw packing assembly; three-way
valve and bypass assembly with stainless steel
tubing; a one-gallon, 316 stainless steel feed tank.
Cylinder and wettable parts 316 stainless steel.
The motor is 3 hp, 3 phase, 1800 rpm, open dripproof

Capacity

15MR: 57 l/h (15 U.S. g/h)
31MR: 117 l/h (31 U.S. g/h)

Product temperature

Up to 175°C (350°F). With additional minor
modifications it can be operated to 230°C (450°F)

Pressure

15MR: to 10,000 psi
31MR: to 3,500 psi

Dimensions

Height: 24” (610 cm)
Width: 36” (914 cm)
Depth: 38” (965 cm)
Weight (uncrated): 159 kg (350 lbs)

Options

Pressure feeder
Sterile processing
Cored cylinder block

Advantages
 Specifically designed for laboratory or pilot plant use
 Can be supplied with a single-stage homogenising valve assembly or a twostage valve assembly
 Can be equipped with the CD valve
10000-04-05-2011-GB 
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Rannie Three-Piece valve housing

Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

Reliable Three-Piece valve housing in hygienic
design

Capacity

80 - 45,000 l/h (21 - 11,800 U.S. g/h)

Pressure

Up to 1,500 bar (21,750 psi)

Options

Poppet or ball valves, aseptic design

Advantages
 Low costs of spares
 Low maintenance costs
 Reduced downtime during service/maintenance
 Production flexibility
 Service-friendly

Gaulin Mono-Block valve housing

Specifications
Field of application

Dairy, food, cosmetic, chemical, pharmaceutical,
and biotech products

Description

Reliable Mono-Block valve housing in hygienic
design

Capacity

180 - 50,000 l/h (48 - 13,200 U.S. g/h)

Pressure

Up to 600 bar (8,700 psi)

Options

Poppet or ball valves, aseptic design

Advantages
 Low costs of spares
 Low maintenance costs
 Reduced downtime during service/maintenance
 Production flexibility
 Service-friendly
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Homogenising valve - LW
Highly efficient homogenising effect with low power consumption
Specifications
Field of application

Non-abrasive products. Max. 13% fat

Description

Homogenising valve with a build-in second stage.
As standard available in Stellite, chromium-coated

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Up to 250 bar (3,625 psi)

Advantages
 Highly efficienct
 Eliminates the need for a second stage in most cases

Homogenising valve - XFD
Typically used as a single-stage valve or as the first-stage valve in a twostage configuration
Specifications
Field of application

All products

Description

Single stage or two-stage homogenisation. As
standard available in Stellite

Capacity

Up to 36,000 l/h (9,500 U.S. g/h)

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Options

Available in Tungsten carbide

Advantages
 High efficiency
 Long lifetime, even with abrasive products
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Homogenising valve - SEO
A flat, conical homogenising valve
Specifications
Field of application

Abrasive products

Description

Single-stage or two-stage homogenisation. As
standard available in Ceramic

Product temperature

Standard 105°C - up to 180°C (221 - 356°F)

Pressure

Above 600 bar (8,700 psi)

Options

Available in Stellite and Tungsten carbide

Advantages
 High pressure
 Long lifetime, even with abrasive products

Homogenising valve - Micro-Gap
Patented valve for optimum performance in milk processing
Specifications
Field of application

Milk products

Description

As standard available in Stellite

Pressure

Up to 190 bar (2,755 psi)

Advantages
 Less operating pressure required to achieve desired particle size
 Increased product stability
 Lower energy costs
 Lower maintenance costs
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The UFO - Unit for filtration of oil
Improve the efficiency and extend the life of your homogeniser
Specifications
Field of application

Treatment of oil in all types of gear and crank units

Description

A separate unit, which connects easily to the oil
sump on gears and cranks. Enclosed in a stainless
steel cabinet. Contains all the necessary equipment
for separation of water from the oil and fine filtration
of oil. Can easily be applied to all types of homogenisers, pumps and gears, including equipment from
other suppliers

Capacity

Pump flow: 0.9 l/h (0.25 U.S. g/l)

Dimensions

h x w x l (cm):
90 x 37 x 22
Weight, excl. oil: 30 kgs

Advantages
 Extends the durability of the oil
 Extends the life of oil-lubricated parts such as bearings, gearwheels, bushings,
etc.
 Continuous operation or connection to the main motor
 Improved operation for all other filters in the system
 Prepared for post-mounting

Genuine homogeniser spare parts and kits
Genuine SPX parts that maximise the working life of your homogeniser
Non-genuine parts may not meet
the quality standards of the original
design. As a result, long-term costs
are likely to be higher and plant
downtime may increase. Nongenuine spares can also malfunction
and risk compromising product
quality.
SPX Flow Technology uses carefully
selected homogeniser parts
suppliers on an exclusive basis. This
means that nobody else can offer
genuine APV homogeniser parts.
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SPX Flow Technology supplies
Mono-Block or Three-Piece valve
housings within 15-20 working days.
In the case of a breakdown, standard
parts can be delivered in three to five
days.
SPX Flow Technology also supports
legacy equipment, still supplying
spares for example, for machines
manufactured in 1938.

Benefits
•• Extensive stocks of guaranteed
genuine SPX spare parts
•• 24 hour, 7 days-a-week response
•• Reduced delivery times on APV
brand’s top selling 80 items
To find out how we can assist you in
optimising your homogeniser spare
parts planning and deliveries, please
call your local SPX Flow Technology
office.
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Homogeniser after market support
Maximising the working life of your homogeniser
SPX Flow Technology can rebuild
your homogeniser to optimise performance, configure it for new process
needs, or adapt it to a new application.
We train our service engineers at
special SPX training centres, and
“hands-on” at customer sites.

Benefits
•• Scheduled maintenance
•• Service contracts
•• Availability of critical original parts
complying with stringent quality
standards
•• Technical and application support
•• High standards of repair
•• Maintenance/service packages
dedicated to your individual needs

•• Homogeniser health checks and
monitoring
•• Valve skimming, refurbishment,
and upgrades
To find out how we can assist you in
getting even more out of your APV
homogeniser, please call your local
SPX Flow Technology office.

Validation support package
Compliance with validation and documentation requirements in different
countries
Standard package

Extended version

Additional documentation

•• Standard operation procedures
•• Sequential control
•• Material certificates for product
contacting parts according to 2.2
(EN 10204), metallic parts only
•• Standard operation procedures
(manual)
•• Calibration certificates for pressure gauges
•• P and ID diagram
•• FAT (Test operation according to
systems standard test table and
function/alarm check table)
•• Certificate of sound measurement
•• List of motors
•• Wiring diagram

•• Material certificates for product
contacting metallic parts acc. to
3.1 (EN 10204)
•• Material certificates for product
contacting non-metallic parts acc.
to 2.2 (EN 10204), except packings

•• Certificates for compliance with
relevant FDA regulations, e.g. part
21 CFR 177.2600
•• Surface measuring and registration
-	Drawings of measured items
and results
-	Only metallic parts
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Delivery of the above in the form of
final documents is dependent on FAT
test approval.
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Five-year Homogeniser Assurance Programme
Total protection for maximum productivity
Our unique five-year warranty is more
than simply an indication of the reliability of our Rannie and Gaulin
homogenisers. It is also a decisive
business advantage for our customers, who can rely on their equipment
to continue to function efficiently for
many years to come.
Please contact your local SPX Flow
Technology office for detailed brochure.
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Benefits
•• Support of experts in over 42 countries worldwide
•• Total support contract
•• Five year extended warranty
•• Genuine spares
•• Wear parts on site within 72 hours
•• Emergency service response – 24
hours / 365 days
•• Annual planned maintenance visit
•• Recommended wear parts replacement scheme
•• Technical phone support
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