
the technological line for 
processing classic mayonnaise
MayonnaisePro Line
Normit Mayonnaise line is intended for effective processing of classic 
mayonnaise or processing and filling similar products. Mixing is a key 
stage in mayonnaise production. The part of Normit mayonnaise line is high-
speed mixer that ensures perfect mixing.

Complete production line for producing classic mayonnaise includes:
1. A mixer with tool specialized for 

emulsion 
The mixing vessel is designed for high-
pressure mixing of products with the 
possibility to to change the speed of the 
mixer. It is equipped with the manual tilting 
of the working vessel and flow meter for 
water. The lid is openable  with a strong gas 
spring. Part of the lid is small hopper and 
two spray balls. Part of the hopper is hose 
extension, which serves to further attach the 
liquid ingredients to the product, while the 
agitator is running.

2. The vessel for measuring  of oil using a 
float mechanism 

The oil measuring vessel is preferably 
designed as an oil tank with the ability to 
adjust the volume required. It is equipped 
with a control unit, a level sensor and an 
electrical socket for connecting any type 
of pump.

3. A CIP cleaning station 
CIP is used to sanitize and sterilize 
containers. The function of the device 
is to circulate the alkaline or acidic 
solution through a sanitizing shower that 
sprays the solution into the walls of the 
container and into space. The CIP contains 
a flow- heater with a digital temperature 
regulation.

4. Bin containers  
Are designed to ensure sterilization and keep 
the production liquid from the production 
line in the unaltered state until it is filled.

5. IBC Container 
Is used for storage of oil.

6. A dosing unit  
Is used for filling and dispensing of 
mayonnaise. The speed and performance 
of dosing can be adjusted. Filling accuracy 
is very high. The system is equipped with 
a container presence sensor - when the 
container is the container is not located, 
the device does not fill.



Technological process of mayonnaise production: 
The prepared ingredients are added to the 
mixer where the water is added. All parts are 
thoroughly mixed and other components are 
added. The resulting solid mixture is further 

agitated to produce a perfectly homogeneous 
cream consistency. The resulting product is 
mayonnaise, which is sent for packaging.

TIP: Our technologies for raw materials can 
handle all your ingredients, including both 
liquid and powdered eggs.

Benefits
zz The equipment - is fully made of stainless steel, which guarantees a long service- life of the line. The 

equipment is hygienic and easy to clean.

zz The CIP spray balls mounted on mixer allows high quality mixing with faster processing times.

zz The high quality of finished product, due to the gentle processing with mixing blades.
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How it work: 
Production of mayonnaise is a batch process. 
Oil is pumped from IBC tank to measuring 
vessel with a level sensor. Liquid flows from 
the measuring vessel with a help of gravity to 
the high-speed mixer. Into the mixer are added 
other raw materials and and the process of 
mixing begins. The final product is pumped to 

an aseptic storage tank under constant pressure.  
Tanks are designed and manufactured to store 
mayonnaise prior to filling. The tank needs to be 
connected to the source of pressurized air when 
connected to the filling station, using pressurized 
air to produce the necessary pressure at the inlet 
of the filler. 


