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Application

Tetra Pak® Ice Cream Mix unit M2 is a mix and pasteurisation unit for 
processing and batch pasteurisation of ice cream mix manufac-
tured in the EU. The unit is as standard equipped with a water 
boiler unit to provide the hot water and as an option a water chiller 
unit to provide the ice water.

Capacity

The unit is available in 3 standardmodels with the following
capacities:

• 300, 600 and 1200 litres per hour

Working principle

Tetra Pak® Ice Cream Mix unit M2 batch is as standard equipped with 
manual controls. From the control panel (relay), the operator 
initiates the required functions and controls, such as starting the 
boiler and the agitators.
On the control panel, a paper loose event recorder continuously 
records the hot water temperature, mixing and pasteurisation 
temperature.
Main process sequences can be divided into the following main 
steps:
• Pre-sterilisation
• Production
•Cleaning-In-Place (CIP)
Before production can commence, it is necessary to sterilize the
unit by circulation of hot water (min 80° C) for 20minutes.
After pre-sterilisation, the unit is cooleddownand stabilised to the
selected processing temperature.
The liquid (waterormilk) is fedautomatically intooneof themixing
tank, while the solids ingredients are added separately.
The two tanks guarantee continuous production of themix, the
pasteurisedmix in the first tank is being continuously homo-
genised, the next batch of mix is being prepared and pasteurised
in the other tank.

Thepasteurising temperature is readbya temperature transmitter
located in each tank and is displayed on the control panel and are
continuously recorded.
If the temperature gets too low, an automatic alarm on the control
panels starts.
A centrifugal pump transfers themix from the pasteurising tank to
the homogeniser, where the ice creammix is homogenised at the
selected pressure.
After homogenising, the mix enters the pre-cooling section in the
Tetra Term plate heat exchanger.
Cooling takes place in two stages:
1. In the first stage, the ice creammix is cooled from 84°C to
approximately 34°C by the incoming water or milk for the next
batch in the regenerative section of the plate heat exchanger. This
ensures optimal heat recovery.
2. In the last stage the ice creammix is finally cooled down to 5°C
using ice water as coolingmedia and feed into the ageing tanks.
After the production the unit is cleaned with the internal CIP
system.

Standard design

Main module components and equipment:
. Two double walled stainless steel (AISI304) mixing and

pasteurization tanks with high shear agitators.
. One centrifugal feed pumps, type Solid C.
. One strainer.
. One balance tank (100 ltr) with floater. Low level switch in the

balance tank included.
. Plateheat exchanger, typeTetra PlexM,withoneheat recovery

system consisting of two sections: Pre-heating with full heat
recovery and final cooling by ice water.

. One single stagehomogenizer –maxworkingpressure180bar.
Pulsation dampers included.

. Sight glass at outlet pipe.

. Alarms: Lamp on top of the control panel.

. Paper less colour screen event recorder for acquisition and
display of recorded data. The recorded data is stored on
standard compact flashmemory card. MSWindows based
program for visualization and evaluation is included.

. Internal CIP. CIP detergents aremanually added into the
balance tank.

. HotWater Unit for preparation of hot water bymeans of steam
(to be connected to a steam source) , a gas or electrical boiler.

. Control panel in stainless steel (relay) for centralized control of
the whole plant.

. Technical documentation (CD) in English.

. Water test in our factory before delivery.

Optional equipment

. Other voltage than standard 380 V – 50 hertz

. High viscosity recipe

. 2 stage homogenizer 250 bar

. Spare part kit

. CEmarking

. Additional units: Water chiller, ageing tanks

Main dimensions - Tetra Hoyer Promix 1200 C2

Measurements in mm
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Main dimensions - Tetra Hoyer Promix 600 C2

Measurements in mm

Simplified flow chart
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Technical data Main dimensions - Tetra Pak® Ice Cream Mix unit 300 M2

Measurements in mm
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Main dimensions - Tetra Pak® Ice Cream Mix unit 600 M2

Measurements in mm

Simplified flow chart
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Application

Tetra Hoyer Promix C2 is a mix and pasteurisation unit for
processing and batch pasteurisation of ice creammixmanufac-
tured in the EU. The unit is as standard equipped with a water
boiler unit to provide the hot water and as an option awater chiller
unit to provide the ice water.

Capacity

The unit is available in 3 standardmodels with the following
capacities:

• 300, 600 and 1200 litres per hour

Working principle

TetraHoyer Promix C2 batch is as standard equippedwithmanual
controls. From the control panel (relay), the operator initiates the
required functions and controls, such as starting theboiler and the
agitators.
On the control panel, a paper loose event recorder continuously
records the hot water temperature, mixing and pasteurisation
temperature.
Main process sequences can be divided into the followingmain
steps:
• Pre-sterilisation
• Production
•Cleaning-In-Place (CIP)
Before production can commence, it is necessary to sterilize the
unit by circulation of hot water (min 80° C) for 20minutes.
After pre-sterilisation, the unit is cooleddownand stabilised to the
selected processing temperature.
The liquid (waterormilk) is fedautomatically intooneof themixing
tank, while the solids ingredients are added separately.
The two tanks guarantee continuous production of themix, the
pasteurisedmix in the first tank is being continuously homo-
genised, the next batch of mix is being prepared and pasteurised
in the other tank.

Thepasteurising temperature is readbya temperature transmitter
located in each tank and is displayed on the control panel and are
continuously recorded.
If the temperature gets too low, an automatic alarm on the control
panels starts.
A centrifugal pump transfers themix from the pasteurising tank to
the homogeniser, where the ice creammix is homogenised at the
selected pressure.
After homogenising, the mix enters the pre-cooling section in the
Tetra Term plate heat exchanger.
Cooling takes place in two stages:
1. In the first stage, the ice creammix is cooled from 84°C to
approximately 34°C by the incoming water or milk for the next
batch in the regenerative section of the plate heat exchanger. This
ensures optimal heat recovery.
2. In the last stage the ice creammix is finally cooled down to 5°C
using ice water as coolingmedia and feed into the ageing tanks.
After the production the unit is cleaned with the internal CIP
system.

Standard design

Main module components and equipment:
. Two double walled stainless steel (AISI304) mixing and

pasteurization tanks with high shear agitators.
. One centrifugal feed pumps, type Solid C.
. One strainer.
. One balance tank (100 ltr) with floater. Low level switch in the

balance tank included.
. Plateheat exchanger, typeTetra PlexM,withoneheat recovery

system consisting of two sections: Pre-heating with full heat
recovery and final cooling by ice water.

. One single stagehomogenizer –maxworkingpressure180bar.
Pulsation dampers included.

. Sight glass at outlet pipe.

. Alarms: Lamp on top of the control panel.

. Paper less colour screen event recorder for acquisition and
display of recorded data. The recorded data is stored on
standard compact flashmemory card. MSWindows based
program for visualization and evaluation is included.

. Internal CIP. CIP detergents aremanually added into the
balance tank.

. HotWater Unit for preparation of hot water bymeans of steam
(to be connected to a steam source) , a gas or electrical boiler.

. Control panel in stainless steel (relay) for centralized control of
the whole plant.

. Technical documentation (CD) in English.

. Water test in our factory before delivery.

Optional equipment

. Other voltage than standard 380 V – 50 hertz

. High viscosity recipe

. 2 stage homogenizer 250 bar

. Spare part kit

. CEmarking

. Additional units: Water chiller, ageing tanks

Main dimensions - Tetra Pak® Ice Cream Mix unit 1200 M2

Measurements in mm
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Technical data Main dimensions - Tetra Hoyer Promix 300 C2

Measurements in mm
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Tetra Pak® Ice Cream Mix unit 1200 M2
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Tetra Hoyer Promix™C2
BatchMix Processing Unit

Sheet 1 / Face 1



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (ISO Coated)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 300
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /SVE <FEFF005B00420061007300650072006100640020007000E50020002700450042002D0054007200790063006B0027005D0020>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks true
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        8.503940
        8.503940
        8.503940
        8.503940
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements true
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




