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【M】型乳化器之原理特性：

This equipment is a product which unique innovated by JIA WEY 
company, it is as per specific character of customer's raw material 
to design such special purpose emulsifying machine, it is custom-
made equipment according to application, in order to meet more 
higher efficiency requirement. The structure of this machine is 
applicable for high viscosity raw material grinding emulsifying, 
such as colloid, cream, fruit flesh, thin fiber type product grinding 
emulsifying. The parts of machine touched raw material are made 
from SUS304 stainless steel which meets standard grade of food 
pharmaceutical industry, it is also available for more higher grade 
SUS316L material to meet demand of acid alkaline resistance.

Theory Feature of M Type Emulsifying Machine
M Type Emulsifying Machine is based on non-contact motion 
structure design, plate center of emulsifying machine is with 
groove type interlace ditch extended outward, the groove depth 
from deep to shallow, outer layer of plate with fine dense lattice 
pattern as grinding function. The rotor stator with left right 
direction oblique angle to lead flow individually, the gap between 
two plates are about 0.5mm, there are strong pressure produced 
when raw material comes from deep groove in high speed, 
grinding treatment will be made by fine lattice on surface of the 
plate.

【M】型乳化器結構 M type Emulsifying machine Structure

1  Circulating liquid inlet
2  Circulating liquid outlet
3   Housing of emulsifying machine
4 M  M type stator
5 M  M type rotor
6  Centrifugal blade wheel
7  Mechanical oil seal system
8  Self-lubricating cooling water tank
9  Transmission machine frame
10  Coupler guard

11  Motor

12  Mounting base
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