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Chiaramello Industria Srl offers fluid transfer and mixing
solutions for the food industry, and produces volumetric
pumps and milling-mixing machines.

The products are suitable for conveying thick liquids,
fine emulsified and foaming products without changing
product characteristics (honey, jam, oil, glucose, butter
and preserves. It also specializes in milling-mixing
machines and homogenizes for foodstuff.

Chiaramello Industria offers a comprehensive range of
pumps; the smallest models offer capacity ranging from
100 to 700 litre/n max, while the biggest model grants
capacity ranging from 3,400 to 21,000 litre/h.

As regards, milling-mixing machines (homogenizers),
Chiaramello Industria Srl offers 3 basic models (MO-01,
MO-02, AND M0-03), and additional modifications can
be made as to meet customer’s different requirements.

Mixer-homogenizers for foodstuff

The range of mixers-homogenizers is used to dissolve

solids in liquids.

They stand out as the ideal solution for the food industry

for adding proteins, producing syrups, preparing brines,

honey, jams, chocolate, cream, mayonnaise, purée,

fruit concentrates, citrus juices and fruit pulp, tomato

concentrates, sauces, homogenized food, various

patés, condensed milk with sugar, most cereals (dry or

emulsified in water). In addition to this, they can also

be the ideal blending solution for solids/liquids in the

pharmaceutical, cosmetic and chemical industries.

The technical features of the mixers-homogenizers

are:

e Stainless steel construction

e The parts in contact with the product are in stainless
steel 316L

e Explosion proof as specificed in ATEX directive can
be supplied

e Complete mixing with product recirculation

e |n some applications, it is possible to use “in-line”
without recirculation

e A stainless steel base with adjustable supports
connects the motor and the homogenizer.

Volumetric pumps

Volumetric pumps are suitable for conveying the

following: honey, glucose, syrup, jam, marmalade,

chocolate, cream, condensed milk, milk and milk by-

products, mayonnaise, margarine, yoghurt, butter,

melted cheese, cream, puree, fruit juice, citrus juice,

fruit concentrates, fruit pulp, fruit and vegetables salad,

concentrate and cube tomatoes, ketchup, vegetables

preserves, sauces, starch, vegetables puree, whey,

preserves, fat, egg, wine, gelatin, malt, homogenized

food, olive oil, vegetable oil.

The general features of the volumetric pumps are:

e Pump body in 316L stainless steel

e Scraper in food industry grade plastic

e Mechanical seal in widia

e Working temperature from —10°C to +90°C

e (apacity can be changed by regulating the speed of
rotation

o Different types of inlet/outlets on request

e Simple construction affords excellent accessibility.

The particular characteristic of Chiaramello pumps is that

they do neither emulsify nor alter the pumped product.
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