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HAMILTON . Custom-crafted from standard components
(11 3y = . The Style SA kettle and mix cooker is a general
s I I LE SA ‘ . — - purpose design with a streamlined balloon-type
| i jacket which covers two-thirds of the kettle’s in-
‘ terior surface. This kind of jacket, with its extra-
large diameter kettle, assures maximum area for

Sanitary-design Kettles

and Mix Cookers ' . efficient heating and/or effective cooling. Smooth
i construction design simplifies cleaning and en-
Standard capacities from . sures highest sanitation and product purity.

15 to 1000 gallons; larger Kettles and jackets are fabricated of Type #3_0?

- : stainless steel as standard, with Type #316 stain
and smaller sizes aval_lable - _ less steel and other metal combinations available.
to meet specific require- ' | Each unit has heavy construction for pressures of
' 40, 90, 125 psi. Units are finished inside to a satin
polish, outside to a semi-deluxe buff.

Pressure zone metal thickness conforms to
manufacturer’s standards or latest ASME code.
ASME approved steam safety valves are provided
on all sizes.

Units are supported on aluminum-finished steel
tubular legs with totally-enclosed sockets and
screw-type, adjustable leveling stainless steel feet.
Sanitary polished stainless steel legs also avail-
able.

Precision-built agitator assembly

The Hamilton SA mix cooker can be supplied
with three basic agitators, single motion, double
motion or patented triple action designs.

Single motion agitation is used when the prod-
uct to be processed is a liquid of light viscosity
requiring simple stirring motion to decrease cook-
ing/cooling time and keep product in suspension.

Double motion agitators have counter-rotating
anchor frame and bar blades which set up counter-
currents for more thorough mixing, even heat dis-
tribution and faster cooking or cooling.

The unique triple action agitator is used for
high-speed mix cooking and cooling of products
varying from heavy pastes to light creams, with
secondary agitator furnished to meet specific
processing requirements.

All parts of the agitator in contact with
the product are stainless steel polished
to a satin finish. (The entire heated/cooled
surface of the kettle is scraped clean by
nylon scrapers.)

The agitator drive is a totally-enclosed,
A.C., constant speed, gearhead H.D. motor
230/460 volts, 3-phase, 60-Hertz, design. Infinitely
variable speed motors are available at extra-cost
for all types of agitators. Explosion-proof enclo-
sures are also offered. Agitator and drive are sup-
ported by a hinged stainless steel sanitary support
bridge. Hydraulic lift-out units are optionally avail-
able on the Style SA mix cooker (see below).
Other options, accessories and extras include:
® Thermometer connection and guard
® Product outlet valves
® Various style covers
® BRIGHT-ON® electropolish finish
e Hydraulic or pneumatic agitator lift
e Variable speed agitator drive
(Warning: Agitator must be stopped before removing cover
or reaching inside kettle.)

Specifications and dimensions shown are standard and
correct at the time of printing. They may be modified to co-
incide with specific customer requirements. The company
reserves the right to change or alter specifications and
designs or to discontinue manufacture without notice or
without incurring obligation.
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CALCULATIONS FOR STYLE A AND"SA' KETTLES
GALLON|VOLUME | VOLUME | VOLUME PER | TOTAL VOLUME SURFACE AREA-SQFL
CAPACITY| OF BOWL| OF WAIST| INCH OF WAIST| OF KETTLE BOWLOR JACKET| WAIST

15 | 2.07 4.94 .64 | 7.0 5.27 1.5

20 13.79 8.09 1.80 21.88 817 2.3
- 30 1771 12.75 2.2 3046 6.87 3.3

50 3060 22.95 3.06 53.55 982 4.8

60 37.14 27.85 3.48 6499 1 1.17 5.6

80 5287 30.85 4.41 83.72 14,17 55
100 62.17 44,1 8 4.9 | 106.3 15,75 75
150 96.54 7240 6.58 | 68.94 21.12 10.6
200 | 25 .33 94,00 7.83 219,37 25.13 2.6
250 159.35 11952 9.19 27888 29.50 4.8
300 199.03 | 38.61 |0.66 33764 34.20 16.0
400 270,10 169.90 13.07 440.00 42.00 | 7.8
500 340,85 206.04 15.26 546.89 49,00 19.8
750 34085 48077 15 26 821 6l 49 00 46,04

1000 42299 687 40 17 62 1110 40 56 55 6l 26 1
NOTE:
ALL VOLUMES ARE GALLON CONTENT
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