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Custom-crafted Mayonnaise Pre-Mix Tank
Assembly

Hamilton’s specially-conceived pre-mix tank unit
includes a tank with discharge valve, agitator and
drive all mounted on acommon fabricated base. Itis
designed for efficient initial mixing, blending and
emulsification of mayonnaise, salad dressings and
other high viscosity products. Offered in two sizes,
the pre-mix tank unit incorporates all the most
current sanitation and ease of cleaning features.
Because of its excellent operating efficiency, the
pre-mixing tank unithas the capability to blend a full
batch of product in as little as 4 to 5 minutes. Tank
and uniquely-configured agitator are fabricated of
Type # 316 stainless steel. The discharge valve is
a sanitary stainless steel flush type, lever operated,
with an additional remote control handle as shown.
Drives are variable speed type with speed range of
440 to 44 rpm. Specify capacity when ordering.

Optional Stainless Steel Perforated Baskets
available for Styles “SA” and “CW" Kettles and
Style “PC" Pressure Cookers.

Sanitary-design stainless steel perforated
baskets may be used with all the Hamilton Kettles
listed in sizes shown to completely contain products
during cooking cycle. Baskets are constructed
entirely of heavy gauge Type # 304 satinless steel
for extended life and shaped to follow the contour of
the kettle bowl. An approximate clearance of 2-
inches is maintained between the kettle wall and
basket. Standard perforations are 3/16-inch
diameter on 3/8-inch centers or 1/2-inch diameter
holes on 7/8-inch centers depending on
requirements. Construction is completely sanitary.
All welds are ground smooth; there are no cracks or
crevices to retain potential contaminants. Top edge
of basket is reinforced with an angle ring with three
welded lifting lugs for lifting and removing basket
from vessel. A large diameter, quick-opening,
product outlet door is provided in basket
bottom. When the door is opened it swings
clear of the opening and a free and unob- %0
structed circular opening permits contents :‘i‘
to be unloaded quickly. There is no center gg
hinge, fitting or rough edges to obstruct @
product flow. The door is self-locking in a
closed position.

Optional Stainless Steel Simplicity Circulator
available for any Hamilton Kettle

This sanitary-design immersion heating unit can
be quickly and easily installed in any kettle
regardless of size and shape. It is highly useful in
some applications to provide additional heating in
the critical “dead space” at the very center of the
kettle, and to create desirable thermal agitation and
penetration without mechanical means. This
agitation, especially vigorous during boiling, can
reduce cooking time by as much as 45-percent. This
faster cooking method increases the productive
capacity of the kettle, preserves vitamin contentand
preserves the full color and flavor of the product. It
also enables user to boil off liquid sugar at a faster
rate, often eliminating the need for extra kettles or
processing steps. Design is streamlined for fast,
easy cleaning and sanitation. May be modified to
meet individual application requirements.

Note: When requesting price, be sure to advise: products to be
processed, operating steam pressure, size and shape of vessel,
whether it is plain or jacketed, and if jacketed,area covered.
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