
Model: MMNP 100

measuring vessel

Containers are made of high quality 
stainless steel AISI 304 thickness from 

0.6mm to 0.9mm depending on the 
container volume.

Ideal for:

 � liquid products

 � honey

 � wine

 � many other products

High quality material made in EU
Stainless steel storage container for storing distillate or other liquid 
products. Drain valve 1/2 at the bottom of the vessel. Top cap 5 / 4´ 
screwed. We offer different capacities 100, 150, 200, 300 liters. We 
also offer stainless steel containers for honey, wine or many other 
products.



Model: MMNP 100

measuring vessel

High quality stainless steel 
material

The containers are completely ready for 
use. Containers are made of high qual-
ity stainless steel AISI 304 thickness from 
0.6mm to 0.9mm depending on the con-
tainer volume.

Dimensions:

 � Lenght - 1732 mm

 � Width - 1732 mm

 � Height - 2620 mm

Universal use, various applications

Normit is a Slovakian manufacturer of quality stainless steel contain-
ers for various applications. Stainless steel containers are available 
in different sizes and designs. Wine containers, distillate containers, 
stainless steel honey containers are available.

Technical features:

 � rotating wheels with breaks

 � rotating wheels without 
breaks

 � container drain valve

 � container 100 liters

 � flexible suction container



Model: MMNP 100

measuring vessel

Technical drawings
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Models: MV

tank for oil measuring and filling

Tank for filling and measureing oil is pref-

erentially 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 

pump (at the maximum electric range of the 

electrical equipment of the vessel).



Models: MV

tank for oil measuring and filling

After emptying the container, 

it is necessary to wash the 

container, close the manual 

valve and, after pressing 

the button on the electrical 

cabinet, pump the tank again 

to the required volume.

At the request of the customer, 

a load bar can also be provided, 

which shows the current oil 

level to the operator.

HOW IT WORKS
Connect the pump to the vessel’s inlet and plug it into 

an electrical outlet on the electrical cabinet under the 

container. After pushing the button, the pump switches 

on and starts filling the container with liquid. It fills it 

until the level sensor detects the set liquid level (this 

will ensure the set volume) and shuts off the power to 

the electrical outlet, thereby interrupting the pump 

operation. Subsequently, the attendant moves the feed 

from the vessel outlet to the desired machine and, after 

opening the manual valve, the liquid flows through the 

gravity to the destination.
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tank for oil measuring and filling
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Material AISI 304

Geometric volume (open tank) up to, L 100

Geometric volume (closed tank) up to, L 100

Working volume up to, L 80

Lenght 1250mm

Width 450mm

Height 1800mm

Weight 60 kg



Model: GTT 500

measuring vessel for syrup

The syrup measuring vessel is a cylindrical 

container made of high-quality stainless steel 

with a heating jacket and thermal insulation. 

The measuring device is installed on the strain 

gauges of the weighing system. The frame 

for installation is included in the package of 

a vessel. Used for liquids of different viscosity, 

such as syrup.



Model: GTT 500

measuring vessel for syrup

Technology for superior 

product performance and 

hygiene.

Vacuum measuring device is designed for storage, accurate 

measurement and dispensing of a given volume of liquids with 

different viscosity. The durable and high-precision apparatus 

meets strict hygienic standards and is a universal weighing 

equipment. Made of high quality stainless steel. 

The equipment is an integral 

part of the semi-automatic line 

of the toffee mass production 

site.
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measuring vessel for syrup
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Model GTT 500

Geometric volume, l 500 

Operating pressure, bar atmospheric

Weight, kg 297 

Product diameter, mm 1300 

Product height, C mm 1900 

Material in contact with the product AISI 304 



Model: GTT 600

vacuum measuring vessel

Vacuum measuring device is designed 

for storage, accurate measurement and 

dispensing of a given volume of liquids with 

different viscosity. The durable and high-

precision apparatus meets strict hygienic 

standards and is a universal weighing 

equipment. Made of high quality stainless 

steel. Technology for superior product 

performance and hygiene.



Model: GTT 600

vacuum measuring vessel

Areas of use:
zz Food industry

zz Pharmaceutical industry

zz Chemical industry

zz Construction and paintwork materials

Vacuum vessel of condensed milk and molasses is a cylindrical container 

made of high-quality stainless steel with a heating jacket and thermal 

insulation. The measuring device is installed on the strain gauges of 

the weighing system. The equipment is an integral part of the semi-

automatic line for the production of toffee mass, mayonnaise, ketchup 

or other liquid products.  The recommendations of the company NORMIT 

on the operation of this equipment are designed to make the use of this 

equipment safer and more efficient.

If the equipment is not operated 

for a long period, it should be 

disconnected from the power 

source.

To the operation and maintenance 

of equipment is allowed person 

over 18 years.
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Technical specifications

Volume, L 600

Diameter of tank, mm 1000

Operating temperature, ° С up to 50

Working pressure in the measuring device vacuum

Weight, kg, 276

Length mm 1200

Width, mm 1200

Height mm 1400

Material in contact with the product AISI 304



Models: MV

tank for oil measuring and filling

Tank for filling and measureing oil is pref-

erentially 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 

pump (at the maximum electric range of the 

electrical equipment of the vessel).



Models: MV

tank for oil measuring and filling

After emptying the container, 

it is necessary to wash the 

container, close the manual 

valve and, after pressing 

the button on the electrical 

cabinet, pump the tank again 

to the required volume.

At the request of the customer, 

a load bar can also be provided, 

which shows the current oil 

level to the operator.

HOW IT WORKS
Connect the pump to the vessel’s inlet and plug it into 

an electrical outlet on the electrical cabinet under the 

container. After pushing the button, the pump switches 

on and starts filling the container with liquid. It fills it 

until the level sensor detects the set liquid level (this 

will ensure the set volume) and shuts off the power to 

the electrical outlet, thereby interrupting the pump 

operation. Subsequently, the attendant moves the feed 

from the vessel outlet to the desired machine and, after 

opening the manual valve, the liquid flows through the 

gravity to the destination.
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tank for oil measuring and filling

NORMIT FOOD, s. r. o.

Pezinská cesta 5104

901 01 Malacky, SLOVAKIA

Skype:

manager.normit

Telephone number:

+421 902 400 321

E-mail:

sales@normit.com

Web:

www.normit.com

Material AISI 304

Geometric volume (open tank) up to, L 100

Geometric volume (closed tank) up to, L 100

Working volume up to, L 80

Lenght 1250mm

Width 450mm

Height 1800mm

Weight 60 kg



Model: VPS 120

disinfection solution unit 

The desinfection solution preparation unit 

is made of high-quality stainless steel and 

is equipped with a motorized bottom 

mixer with a mechanical seal. Stainless steel 

atmospheric tanks are used in the food, 

pharmaceutical, cosmetic and chemical 

industries.



Model: VPS 120

disinfection solution unit 

Our high-quality, long-life 

stainless-steel systems proved 

to be a great success in no 

time.
The following technical operations can be performed with 

NORMIT stainless steel tanks: storage, heating, cooling, mixing, 

sedimentation, transport, etc. The tanks may be equipped 

with a control connection, flowmeter, level meter, strain 

gauge weighing system, heating, stirrer, homogenizer, hopper, 

dispenser, control panel, PLC control system and the like.

Areas of use: chemical, 

pharmaceutical, food and 

cosmetic industry.
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disinfection solution unit 
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Model VPS 120

Material in contact with the product AISI 304 

Internal diameter of the device, mm 600 

Weight, kg 73 

The working volume of the 

apparatus, l

120 

Product height, C mm 1250 

Stirring speed, rpm 200-250 



Model: STY 350

storage mixing tank

The universal atmospheric single-layer 

collection tank is equipped with a scraper 

agitator and can be used to accumulate, 

store, mix various thick, pasty, viscous, semi-

sweet, liquid products with constant mixing 

and maintain the set temperature after 

processing.   



Model: STY 350

storage mixing tank

Exit valve for finished products.

Single jacket stainless steel vessel with a working volume of 300 liters, with 

stirrer with a Teflon scrapers and a temperature sensor. The container is 

made of stainless steel AISI 304 stainless steel. It is used to storage the 

cooled product from the main boiler, which has been homogenized and 

cooled and is ready for dosing. Legs have adjustable feet, locakable castor 

wheels can be fitted as an option. 

Suitable products:
zz sugar syrup,

zz molasses honey,

zz mayonnaise,

zz ketchup,

zz sauces,

zz jams,

zz chocolate mass,

zz cottage cheese,

zz yoghurt,

zz sour cream,

zz cheeses,

zz creams,

zz liquid soap shampoo,

zz gels,

zz other similar products.



Model: STY 350

storage mixing tank
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Model STY 350

A: length, mm 1 215

B: width, mm 1 400

C: height, mm 2 250



Model: SST 1900

tank for storing sirup

The storage tank is used to collect sugar 

syrup, molasses honey, mayonnaise, ketch-

up, sauces, jams, chocolate mass, cottage 

cheese, yogurt, sour cream, cheeses, jams, 

extracts, shugaring, creams, gels, ointments, 

cough syrup, liquid soap shampoo and other 

similar products. Prevents product stratifica-

tion.



Model: SST 1900

tank for storing sirup

Sugar-milk syrup collection 

tank is a vertical cylindrical 

container made of high-quality 

stainless steel with a heating 

jacket and thermal insulation.

The equipment is an integral 

part of the semi-automatic line 

of the toffee mass production 

site.

The universal vacuum tank is equipped with a stirrer and can be used to 

accumulate, store, mix different thick, pasty, viscous, semi-sweet, liquid 

products with constant mixing and maintaining the set temperature.

Areas of use:
zz Food industry

zz Chemical industry

zz Pharmaceutical industry

zz Cosmetic industry

zz Painting industry
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tank for storing sirup
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Model SST 1900

Material in contact with product AISI 304

Weight, kg 610

Capacity, l 1900

Diameter,  мм 1550

The height, mm 2485

Working pressure inside the tank atmospheric



Model: WST 3300

measuring vessel

Containers are made of high quality 
stainless steel AISI 304 thickness from 

0.6mm to 0.9mm depending on the 
container volume.

Ideal for:

 � liquid products

 � honey

 � wine

 � many other products

High quality material made in EU
Stainless steel storage container for storing distillate or other liquid 
products. Drain valve 1/2 at the bottom of the vessel. Top cap 5 / 4´ 
screwed. We offer different capacities 100, 150, 200, 300 liters. We 
also offer stainless steel containers for honey, wine or many other 
products.



Model: WST 3300

measuring vessel

Prevention of degradation of water 
quality

The main concern when storing purified water is deg-
radation of water quality over time. Our high-quality, 
long-life stainless-steel systems proved to be a great 
success in no time. 

Dimensions:

 � Lenght - 1732 mm

 � Width - 1732 mm

 � Height - 2620 mm

Design:

 � working volume 3300 liters

 � adjustable wheels

 � shower heads

 � hopper 1 L with chain cover

Technical features:

 � Valve 1_1/2 „

 � Single-screw hatch DN 600 

 � Drain Valve 1/2 “

 � 22 x 2 level indicator tube

 � Shower connection 2 X G 
1/2 “external thread



Model: WST 3300

measuring vessel
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Model: STCW 3000, 8000

storing tank for purified water

The collection tank for purified water is a 

vertical cylindrical container with thermal 

insulation, made of high-quality sheet 

steel. Accumulative capacity is intended for 

collecting and storage of the purified water. 

The tank has a robust design, is easy to clean, 

and meets high hygienic requirements.



Model: STCW 3000, 8000

storing tank for purified water

Our high-quality, long-life 

stainless-steel systems proved 

to be a great success in no 

time.

Areas of use:
zz Chemical industry

zz Pharmaceutical industry

zz Food industry

zz Cosmetic industry

Our reservoirs are designed to provide effective protection against airborne 

contaminants. Stored  water is used in various lab applications including 

glassware rinsing, microbiological media preparation, buffer preparation, 

equipment feed, manufacturing chemical and biochemical reagents, and 

pharmaceutical use of purified water.

The main concern when 

storing purified water is 

degradation of water quality 

over time.



Model: STCW 3000, 8000

storing tank for purified water
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Model STCW 3000 STCW 8000

Volume, l 8000 3000

Internal diameter of the equipment, mm 2000 1500

Operating temperature, ° С Up to 25 Up to 80

Weight, kg 1030 588

Height, C mm 3500 2600

Width, B mm 2100

Length A mm 2100



Model: MC 5000

stainless steel single-shell container with stirrer

Stainless steel container with stirrer is a 

single-shell stainless steel vessel made of 

high quality stainless steel AISI 316Ti, 4 mm 

thick, reinforced lid with a DN 500 socket and 

a motorless stirrer and anchor and bearing 

gearbox. It is designed for use in the chemical 

and pharmaceutical industries, as well as for 

disposal of wastewater after CIP cleaning in a 

wide range of industries.



Model: MC 5000

stainless steel single-shell container with stirrer

The reactor-neutralizer is 

supplied with an agitator as 

well as with a pump.

DEPENDING ON THE COMPOSITION AND VOLUME OF WASTE, 

THERE ARE TWO OPTIONS FOR OPERATING THE SYSTEM:

1. Neutralization by mixing acidic and alkaline wastewater

2. If it is not possible to get a neutral solution by mixing the available acidic and alkaline 

solutions, neutralization is carried out by adding a reagent. When dealing with small 

amounts, the reagent is added in liquid form, while for larger volumes (more than 5–7 

tons in 24 hours) it is best to add the reagent in powder  form.

Model MC 5000

Material AISI 316Ti

Volume l 5000

Inner diameter of container mm 2000

Working temperature °C up to 60

Pressure atmospheric

Manhole DN 500 AISI 316L without sealing
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It is also possible to add a 

recovery block to use the 

energy of hot wastewater in 

an industrial process at the 

customer’s facility.

This system eliminates the need for services 

from third-party companies that deal with 

disposal of such waste and allows you to 

implement this process within your own 

production.

The ACAL plant consists of the neutralization 

reactor, the reagent dosing system, the 

control system, and level gage, valves and 

fittings. In some cases additional collection 

equipment is supplied to store and mix 

wastewater before it is neutralized. If the 

wastewater contains solid inclusions, the 

system is supplemented with a tank in which 

coarse particles and sand can precipitate.



Model: ST 11000

storage tank

The equipment is designed for storing 

chocolate, condense milk or other similar 

viscouse products.   

By using separate tank for cooling the product, a significant 

increase in processing equipment capacity is achieved 

and limits energy losses due to alternation of heating and 

cooling cycles.

Our containers are manufactured from AISI 304 / AISI 316 high-

grade austenitic stainless steel to guarantee high durability 

and the best possible corrosion protection, which extends 

their longevity in even the most punishing conditions.



Model: ST 11000

storage tank

Our storage tank for the food manufacturing industry save our customers 

money. Their properties also allow for easy and effective cleaning – a 

feature particularly appreciated by users of our tank storage.

Safety is of the highest importance for tanks of any size produced by 

any construction method, both during manufacture and use. Tanks can 

be set up according to all the relevant European standards.

Ongoing processes:  
zz Storage 

zz Heat 

zz Cooling



Model: ST 11000

storage tank
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Model ST 11000

A: length, mm 2 340

B: width, mm 2 260

C: height, mm 5 141

Principle of operation:
The equipment for storing products is a vertical 

duplicator container with thermal insulation. 

Products can be heated by steam, which is fed 

into the duplicator or external electric heating 

generator can be add. Capacity is equipped 

with a level sensor and a temperature sensor. 

The management of the chocolate production 

process can be carried out using the control 

panel (PLC), which provides continuous 

recording of temperature, level control. All data 

from the automatic control panel can be copied 

to a PC. Can connect touch screen or connect to 

Ethernet.



Model: KZ 600

tank with conical bottom and heating

The storage tank is made of high quality 

stainless steel AISI 316ti (parts in contact with 

the product, other AISI304), with a conical 

bottom and an openable lid. The container 

is designed for powder material which is 

inserted into the container by means of a 

barrel tipper which is part of the transport 

and mixing of the powder products.



Model: KZ 600

tank with conical bottom and heating

Stainless steel storage tanks are used in the food, pharmaceutical, cosmetic 

and chemical industries. The following technical operations can be 

performed with NORMIT stainless steel tanks: 

zz storage

zz heating

zz cooling

zz mixing

zz sedimentation

zz transport, etc.

A ball valve with a pneumatic 

actuator is located at the 

bottom of the container.

They are made from stainless 

steel AISI 304, AISI 316



Model: KZ 600

tank with conical bottom and heating
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Model KZ 600

Geometric volume, l 600 

Working volume, max, l 400 

Dimensions (C/A), mm 1512/1235 

Weight, kg 205 

Material Parts in contact with the product AISI316ti others AISI 304 



Model: VST 120

tank for condensate

The condensate collector is a vertical cy-

lindrical container with thermal insulation, 

made of high-quality stainless steel and de-

signed to collect water condensate on the 

line of evaporation of toffee mass.



Model: VST 120

tank for condensate

The condensate collector is designed to collect and drain liquids into the 

condensate drainage system and to analyze the degree of evaporation of 

the product. It can be equipped with various level sensors, a level indicator 

as well as strain gages. 

Areas of use:
zz Food industry

zz Chemical industry

zz Cosmetic industry

zz Painting industry

Ongoing processes:
zz heat

zz cooling

zz storage

Mostly used in the food, 

pharmaceutical, and cosmetic 

industry.   

Extremely easy to clean thanks 

to practical design.



Model: VST 120

tank for condensate
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Model VST 120

Production material AISI 304 

The diameter, mm 450 

Capacity, l 120 

Height, C mm 1360 

Weight, kg 70 

Working temperature, °С up to 40 

Operating pressure vacuum bar -0,8 



Model: BIN 300

storage tank

Storage tank 300 L is a device designed to 

collect and store collected material, for 

example liquid from the production line in 

the unaltered state until the next filling.

Specifications:
zz The storage tank is made of AISI 304

zz Mobile device with wheels 2x arched bottom 

zz Product temperature sensor

zz Bottom outlet of product ½ with ball valve and flap end



Model: BIN 300

storage tank

How it Works:
The container is a hermetically sealed container, closing of the storage 

tank is secured by means of quick couplings.

A gas (e.g., CO
2
) is supplied to the entire tank to protect the product 

even when it is filled into the container. Nitrogen or other gas can be 

supplied to the container to prevent oxidation of the product during 

storage. At overpressure higher than 0.05 MPa, the safety valve opens. 

Upon insertion of the product into the container, the excess gas is 

drained by a venting valve with a filter. The storage tank ensures both 

heating and cooling of the product through the duplicator. Optionally, 

an external heating source may also be offered.



Model: BIN 300

storage tank
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Model: NSD 5 000

Geom. volume, L 300

A: circuit, mm 800

C: height, mm 1 230

Controls:
zz Switching the heater on / off in the duplicator 

- if desired

zz Adjustable product temperature up to 95 ° C



Model: IBC 500, 750, 1000, 1250, 1500

tank storage square

The company NORMIT produces IBC containers 

with a capacity up to 3500 liters. In addition 

to standard containers we also produce a 

variety of vessels and tanks, reservoirs also 

on demand, allowing fully meet needs and 

individual requirements.



Model: IBC 500, 750, 1000, 1250, 1500

tank storage square

They are highly flexible and 

resistant to corrosion.

Transport and storage of raw materials and products for the food, 

pharmaceutical, chemical (including corrosive materials) industry. The 

containers can also be stackable - placed at each other, allowing you to 

have an additional space for other processes.

FUNCTION
zz storage

zz transportation

zz heating

zz cooling

ADDITIONAL EQUIPMENT
zz Duplicator for heating/cooling

zz Thermal insulation

zz Level gauges, temperature sensors

zz CIP / Shower head

zz Other additional equipment to customer specification

Due to quality stainless 

construction, our containers 

are extremely tough and 

durable.



Model: IBC 500, 750, 1000, 1250, 1500

tank storage square
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Model IBC 500 IBC 750 IBC 1000 IBC 1250 IBC 1500

Volume, l 500 750 1000 1250 1500

Height, C, mm 925 1130 1415 1755 2005

Diameter, mm 1080 1080 1080 1080 1080

Manhole, mm 400 400 400 400 400

Model IBC

Lenght A, mm 1266

Width B, mm 1044

Height, C mm 1127

CLICK TO WATCH VIDEO



Model: BIN 200

mobile bin 200 

The mobile bin is made out of highest quality 
stainless steel material made entirely in eu.  

Ideal for:

 � loose products

 � flour

Transport of loose material
The mobile bin 200 is used for the transport of loose material. Normit 
company is able to manufacture many different hopper sizes de-
pending on customer requirements. The mobile bin is made out of 
highest quality stainless steel material made entirely in eu.  



Model: BIN 200

mobile bin 200 

Fixed front wheels 

Mobile Bin 200 has fixed front 
wheels, back wheels with axle 
and brake for easier movement 
and stability. 

Technical features:

 � conus hopper - 230 liters

 � wheels (front wheels are fixed, back with 
axle + brake)

 � Shearing knives

 � Flap at the bottom

 � Skids ( for the forklift)

Flap for the forklift

Big advantage is the flap at the bottom for easy attach-
ment of the hopper on the forklift if the material is too 
heavy for carrying. 

Dimensions:

 � Lenght - 981 mm

 � Widht - 860 mm

 � Height - 1012 mm



Model: BIN 200

mobile bin 200 

Technical drawings

NORMIT FOOD, s. r. o.
Pezinská cesta 5104

901 01 Malacky, SLOVAKIA

Skype:
manager.normit

Telephone number:
+421 902 400 321

E-mail:
sales@normit.com

Web:
www.normit.com



Model: Varic farm 40

heating tanks

Tanks are used for heating of drugs in the 

pharmaceutical industry. They can also be 

used in other industries for heating product. 

Heating tanks are made from AISI 304 and AISI 

316. The tanks are equipped with an analog 

thermometer and thermostat. Manufactured 

according to GMP standard.



Model: Varic farm 40

heating tanks

The inner surface of the 

working chamber and the 

surfaces in contact with the 

product should be made of 

high-quality stainless steel 

AISI316, polished.  Surfaces 

that are not in contact with the 

product AISI304

These tanks may have different 

specifications and can be used 

to heat various types of drugs.

Thermostatic pharmaceutical tanks Varic Farm are intended for heating 

pharmaceuticals in the pharmaceutical industry. Tanks can also be used in 

other industries to heat the procuct. Heated heater tanks are double-jacket. 

The heating tanks can have different capacities and can be used to heat 

different types of pharmaceuticals. 



Model: Varic farm 40

heating tanks
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Model Varic Farm 40

Volume l 40

Lenght, mm 735

Width, mm 770

Height, mm 840

Technical Features:
zz Provides fast and uniform mixing of components. 

zz Flip cover with removable bolts. 

zz Frequency converter for smooth adjustment of 

the rotation speed of the mixer.

zz Level gauge. 

zz Thermal resistance in a protective sleeve. 

zz Safety valve. 

zz The control panel with a conclusion of indicators 

of temperature of working liquid on the display. 

zz Wheel bearings, clamp joints. 



Models: HV 100

tank with cooling and heating

Vessels are used in food industry, in chemical 

and pharmaceutical industry, manufacturing 

of colours, in chemistry and other types 

of industries. They are used for these 

operations: storage, heating, cooling, mixing, 

sedimentation, transportation, and so on. 

The tank is made of high quality stainless 

steel AISI 304.



Models: HV 100

tank with cooling and heating

Tanks can be customized 

Tanks can be simple, double or triple jack-
et.. Saline, propylene, water, coolant, oil, 
glycerine, vapor are used as a coolants or 
for heating. The lid is 1/3 openable.

Stirrer with Teflon 
scrapers

The vessel is equipped with a cen-
tral, universal stirrer with Teflon 
scrapers. The cover can be closed 
by lid, with fully removable cover 
or can be open to 1/2 or 1/3 parts.

Options 

Tanks may be equipped with a con-
trol panel, hold-down straps, lit indi-
cator (calibration), ultrasound sen-
sors, control panel, mixer, standard 
spiral, electrical isolation, heaters and 
ladders.

Controlled cooling 
and heating

There is an integrated 
duplicator that allows 
cooling and heat-
ing. You can set up a 
program that allows 
you to control cool-
ing and heating.



Models: HV 100

tank with cooling and heating
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Material AISI 304

Geometric volume 100l

Installed power kW 7

Lenght 1415mm

Width 1015mm

Height 1550mm

Weight 180kg 



Models: AT 500, 1000

universal dissolver / cooler

UNIVERSAL DISSOLVER NORMIT AT is used to 

mix medium-hard products in liquid media. 

It is used in the food, chemical and cosmetics 

industry. The vessel is equipped with a high-

speed mixer. This model is designed for 

special middle or high viscosity products.



Models: AT 500, 1000

universal dissolver / cooler

• This disperser is to dissolve, 

disperse and mix materials with 

different viscosity. 

• By very high peripheral tip 

speed of the toothed blade, 

the strong mixing force is 

generated.

This machine realizes fully 

distributed mixing work. The 

contacting parts are made of 

stainless-steel, and surface are 

polished treatment.

Dissolvers are highly efficient, powerful and reliable machines with the 

most appropriate construction parameters and various motor powers, 

optimized for the tasks specified. They can be customised according to 

customers needs and requirements. With all the offered standard and 

optional equipment, demands like high performance, stability, working 

safety, etc. are easily achieved.



Models: AT 500, 1000

universal dissolver / cooler
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Dissolver Normit AT 1000l
zz Execution: atmospheric

zz Material production: AISI316 stainless steel in 

contact with the product and AISI304 out of 

contact with the product

zz Coolant: yes

zz Mixer type: turbine (up to 900rpm)

zz Drive power stirrer 1,5kW

zz 2 sip-heads: in a set

zz Control system: complete

Suitable products:
zz  paints

zz  saline solutions

zz  root solutions

zz  marinades

Model AT 500 AT 1000

Volume, l 500 1000

Mixer drive, kW 1,5 1,5

Sizes (H / W / L ), mm 1874/1170/1000 2085/1400/1400



Normit ACM 2060 
heating, tempering, cooling storage tank 

with agitator

DESCRIPTION
Normit ACM 2060 mixing tank for 

cooling, heating, tempering and storing 

of mayonnaise, sour cream, chocolate, 

oil and similar products is intended for 

efficient cooling, mixing, tempering or 

heating products after manufacturing.

By using separate tank for cooling 

the product, a significant increase 

in processing equipment capacity is 

achieved and limits energy losses due 

to alternation of heating and cooling 

cycles.
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Advantages of Normit ACM tank for cooling and storage of sauces 

Maximum surface of heat exchange. 99% of the surface of 

the walls and the bottom of the tank is a highly efficient 

Pillow Plate-type heat exchanger.

High intensity of heat exchange. The special design 

of the heat exchanger allows using a coolant under 

pressure, as well as ensuring intensive circulation along 

the entire surface of the cooling jacket, without any dead 

spots.

Special design of mixer with scrapers. The reinforced slow-

speed agitator has been specially designed for mixing 

thick viscous products, since mayonnaise and similar 

products tend to thicken significantly and become more 

viscous when cooling down.  The product does not break 

down and does not get separated into fractions during 

the process of mixing, and inclusions are not damaged.

The scrapers come in contact with 99% of the surface of 

the walls and of the bottom of the tank, which guarantees 

a continuous and efficient process of cooling at the 

maximum possible level. The construction of the mixer 

has been particularly designed to ensure the maximum 

efficiency of conveying a cold temperature from the walls 

into the product without damaging it.

The tank can be completely disassembled, which makes 

cleaning and inspection easy and convenient.

The large frame ensures the stability of the entire 

construction even in the case of tank with large volumes, 

and it also allows the device to be disassembled with 

minimal effort.

Model: ACM 2060

Geometric 

volume, L 2 060

A: length, mm 1 906

B: width, mm 1 404

C: height, mm 2 416

Weight, kg 655



Model: ACM 250

mixing cooling tank

The mixing tank for cooling products is designed 
for efficient cooling, mixing, after production.

Universal use for many 
different products

The device is used in the food in-
dustry for the production of sirup, 
sauces and other products. 

Efficient cooling and mixing after 
production
Atmospheric mixing unit with cooling jacket, special-purpose frame 
mixer. The mixing tank for cooling products is designed for efficient 
cooling, mixing, after production. By using a separate product cool-
ing tank, a significant increase in the capacity of the processing plant 
is achieved and energy losses are reduced. 



Model: ACM 250

mixing cooling tank

Minimal operationg 
costs and easy to use

An efficient and affordable 
solution for processing various 
products with minimal operat-
ing cost and ease of use.

Pillow Plate heat exchanger

High heat exchange intensity. The special 
design of the heat exchanger allows the use 
of coolant under pressure and also ensures 
intensive circulation along the whole surface 
of the cooling jacket without any dead zones. 

Technical 
specifications:
 � Volume  250 l

 � Lenght  1150 mm

 � Height  1232 mm

 � Width  1192  mm

 � Weight  243 kg

 � Material  AISI304

Specially designed agitator 

Thoroughly mixing, quickly achieving a ho-
mogeneous mixture. the special shape of the 
stirrer effectively distributes the solid parti-
cles in the product without damaging them. 
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mixing cooling tank
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Model: MC 5000

stainless steel single-shell container with stirrer

Stainless steel container with stirrer is a 

single-shell stainless steel vessel made of 

high quality stainless steel AISI 316Ti, 4 mm 

thick, reinforced lid with a DN 500 socket and 

a motorless stirrer and anchor and bearing 

gearbox. It is designed for use in the chemical 

and pharmaceutical industries, as well as for 

disposal of wastewater after CIP cleaning in a 

wide range of industries.



Model: MC 5000

stainless steel single-shell container with stirrer

The reactor-neutralizer is 

supplied with an agitator as 

well as with a pump.

DEPENDING ON THE COMPOSITION AND VOLUME OF WASTE, 

THERE ARE TWO OPTIONS FOR OPERATING THE SYSTEM:

1. Neutralization by mixing acidic and alkaline wastewater

2. If it is not possible to get a neutral solution by mixing the available acidic and alkaline 

solutions, neutralization is carried out by adding a reagent. When dealing with small 

amounts, the reagent is added in liquid form, while for larger volumes (more than 5–7 

tons in 24 hours) it is best to add the reagent in powder  form.

Model MC 5000

Material AISI 316Ti

Volume l 5000

Inner diameter of container mm 2000

Working temperature °C up to 60

Pressure atmospheric

Manhole DN 500 AISI 316L without sealing
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It is also possible to add a 

recovery block to use the 

energy of hot wastewater in 

an industrial process at the 

customer’s facility.

This system eliminates the need for services 

from third-party companies that deal with 

disposal of such waste and allows you to 

implement this process within your own 

production.

The ACAL plant consists of the neutralization 

reactor, the reagent dosing system, the 

control system, and level gage, valves and 

fittings. In some cases additional collection 

equipment is supplied to store and mix 

wastewater before it is neutralized. If the 

wastewater contains solid inclusions, the 

system is supplemented with a tank in which 

coarse particles and sand can precipitate.



Model: VWST 5000

mixing vessel with heating

Mixing vessels with heating are designed as 

liquid storage tanks for storing of liquids with 

mechanical and thermal resistance. Intense 

mixing ensures product homogeneity. 

They can be used as a storage container for 

chocolate, mayonnaise, sauces and other 

dense products. 



Model: VWST 5000

mixing vessel with heating

Mixing vessel VWST is a vertical triple-jacket tank with thermal insulation, 

heating jacket and conical bottom. Tank is equipped with a level sensor and 

a temperature sensor. Mixing of the product is provided with blade mixer, 

which prevents sticking of the prodcut. Tank is equipped with a sensors, 

that can exactly measure the weight of the product in the tank.

Heating - steam, heating 

elements, water, oil, infrared 

heater. Gear of mixer turn/min. 

0-40, adjustable continuously 

or by steps. Material AISI 304/

AISI 316.

Specifications characteristics 

can be change in accordance 

with the technical 

specifications of the client.



Model: VWST 5000

mixing vessel with heating

Model VWST 5000

Capacity, l 5000

Width, mm 2086

Length mm 2143

Height, mm 3830
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