*BALANCED
MASSAGING

*5UPERIOR
END-TO-END
MIXING

*VERY RAPID
DISCHARGE

PRODUCT VERSATILITY

The patented Blentech ““Wave-Vane"”
system is superior on a wide variety of
products.

The smooth curvature of the helical vanes
causes minimum flesh separation on fragile
products such as skinless, bone-in chicken
parts. A minimum of smearing of fat results
when tumbling bone-in hams. Finished
products are firm and juicy with higher
yields.

The aggressive, end-to-end mixing assures
even distribution of curing liquids on section
and formed products while maximizing pro-
tein extraction for better binding of whole-
muscle poultry products. Yields of cooked

and smoked products are improved with or

without injection because the brine is

stabilized evenly throughout the cell struc-

ture of the meat, resulting in better liquid

retention. &
The unique spiral vanes quickly and

evenly mix the most difficult products such

as chilled whole-muscle chicken. The mixing

is so effective it will quickly work in CO,

snow, chilling the muscle pieces evenly

without leaving pockets of encapsulated CO,.
Beef briskets, rounds, navels and roasts

are improved with this aggressive vane

system and yet it is gentle when tumbling

marinated products.
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THE BEST COMBINATION OF STRENGTHS

The Blentech’‘Wave-Vane' system cleverly

overcomes the disadvantages of other com-
mercial designs; specifically the ineffective
massaging of the spiral vane systems and
the poor end-to-end mixing and slow
discharge of the straight vane systems.

The angle of the vanes of the ““Wave-Vane"’
system is designed to cause the product to
flow directly over the vanes at a 90 ° angle.
This “wave'" action causes a slight increase
in pressure on the product, gently ““massag-
ing”’ the air and protein to the surface.

Since all vanes spiral toward the discharge
door, the Blentech “Wave-Vane’ system
aggressively mixes the product end-to-end ]
during the tumble mode and discharges
very quickly when the tumbler drum is
reversed for discharge. All three vanes con-
tinue into the discharge door opening, dis-
charging all the product in fewer revolutions.

The unique Blentech “Wave-Vane"
system combines the strengths of the com-
monly used vane systems and overcomes
their weaknesses.




CO, OR NITROGEN CHILLING

The recent market demand for formed,
whole-muscle products has necessitated
the development of tumbler chilling prior
to forming. Conventional blender chilling
causes too much damage to fragile chilled
whole-muscle pieces.

The exceptional end-to-end mixing of
the “Wave-Vane" system effectively mixes
CO, snow evenly into the whole-muscle
product. End-to-end mixing means more
efficient conversion of liquid CO,; to snow
and absorption of the snow into the
product, resulting in lower product
temperatures with a defined amount of
liquid CO;.

The “Wave-Vane” Tumble-Mixer will
chill your products in less time and pro-
duce more consistent products for better
forming. Less CO, or nitrogen and reduced
cycle times means .less operating costs.
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