
Mixing and blending
Flexible, scalable solutions for every need



Mixing and blending 
– key processes with 
challenging demands

Mixing and blending focus on finding the best and most efficient way 
to combine different ingredients. The goal of mixing is to produce a 
homogenous product. The type of operation and equipment used 
depends on the state of the ingredients being mixed. Food formula-
tions can be classified as suspensions (mixing solids and liquids) and 
emulsions (mixing two immiscible liquids).

Tetra Pak delivers complete, industry-leading solutions that help you 
conquer mixing challenges and ensure efficient operations with long 
production hours and low maintenance costs. Tetra Pak also provides 
you with state-of-the-art mixing and blending technology to ensure 
safe, high-quality end products, every single time. 

Consumers insist on a perfect product every time. To achieve this, food  
processors must stay in complete control of every aspect of the production.  
Mixing and blending are highly complex operations that often take place 
early on in the process of food production. The right preparation, dosing  
and mixing  procedure set the scene for a high-quality product.







Appearance, taste and  
consistency – perfecting  
the end product

Air incorporation is one of the parameters that can jeopard-
ize product quality and lead to significant product losses.  
Air trapped inside the product increases the risk of oxida-
tion, which in turn causes off flavours, browning and loss  
of sensitive nutrients such as vitamin C. It also increases  
the risk of fouling in heat exchangers and cavitation in 
homogenizers. Other challenges are lumping and clogging, 
which occur when a large amount of powder is added to the 
liquid phase all at once. 

When it comes to blending, it is crucial to keep the right 
balance between the liquid phase and the particles to 
make sure they stay well distributed and intact throughout 
the process. Correct heating of particles is key for product 
safety, while proper, gentle agitation is essential for good 
product quality.

High shear mixing
Mixing with a high shear rotor/stator system eliminates all 
kinds of lump formations that may occur using traditional 
 mixing vessels. Our patented dynamic stator makes it possible 
to change between high intense and gentle mixing within 
seconds. The mixer secures fast and efficient processing.

Vacuum mixing
Mixing under vacuum conditions not only enables powder 
intake at very high speed in a closed system, but also  reduces  
foaming and air in the final product, thus increasing the 
product’s shelf life.

To meet different consumer preferences 
you need to ensure expected product 
appearance, taste and consistency. As 
a food producer, it is crucial to have 
the right mixing solution from the start, 
 ensuring complete control over the many 
factors that affect end-product quality.

Mixing or blending?

The terms mixing and blending are commonly interchanged. However, 
blending is typically reserved for solid particles of varying bulk densities 
and particle sizes where gentle blending is required. It can also refer to 
blending of micsible liquids that are easily soluble in each other. 

Mixing, on the other hand, is associated with combining liquids, gases 
and solid materials. During the process, mixing it reduces the time it 
takes to reach a homogeneous mixture.



Mixing and blending  
with Tetra Pak all  
the way
We believe the optimal solution is the one that matches 
your specific production needs not only today, but also in 
the future, allowing a higher level of innovation,  efficiency  
and competitiveness. Depending on your needs, our mixing  
and blending solutions can grow together with your opera-
tions as the modules can be combined in various ways.

Read more about our solutions 
at tetrapak.com/processing



In addition to the units presented here, we 
also offer an extensive range of key compo-
nents, e.g: 

Manual preparation/process tank
• Heating and cooling
• Gentle mixing
• Handles temperatures up to 95°C
• For high- and low-viscous smooth 
 products and particles up to 20 mm
• Manual operation
• Temperature control

Heat exchangers suitable 
for smooth viscous products
• Tetra Plex plate heat exchanger
• Tetra Spirafl o tubular heat exchangers
• Tetra Vertico coil heat exchangers 
 for high pressure

Tetra Almix Batch

Tetra Almix Batch is a vacuum mixer used for efficient high-shear 

mixing, blending, heating, and cooling of dispersions (also known as 

suspensions, emulsions or gels), which are used in the food industry. 

Tetra Almix Batch gives you:
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Key components suitable for preparation/processing

Outstanding product quality
• Stable emulsions
• Uniform dispersion of particles
• Complete dissolving of powders
• Consistent quality
• Minimal air incorporation
• Automated recipe handling & traceability

Optimized effi ciency
• Short turn-around time
• Multiple dosing of powder, liquid and oil 
• Effi cient powder transport
• Effi cient mixing
• Fast heating and cooling
• Steam injection
• Low product losses
• Low maintenance cost
• Automated recipe handling & traceability

Optimized fl exibility
• For a wide range of products
• Particles up to 10x10x10 mm
• Variable batch sizes
• Various heating possibilities
• Short batch times
• Designed for full vacuum
• Automated recipe handling & traceability

Heat exchangers suitable 
for viscous products with particles
• Tetra Spirafl o tubular heat exchangers
• Tetra Vertico coil heat exchangers 
• Contherm scraped-surface heat exchanger

These key components are complemented by 
auxiliary high-quality components like pumps, 
valves and transmitters. 

The Tetra Pak® High Shear Mixer is a 
complete, all-in-one unit for food pro-
cessing, specially designed for instant 
powder dispersion or intense emulsifica-
tion in a wide range of applications from 
soups and sauces to dips and dressings.

Unit features

• Capacity range from 25 l/h to 20,000 l/h

• Patented dynamic stator that enables addition of particulates

• Double shaft agitator to handle product up to 100,000 cP 
for food industry

• Vacuum for safe, closed powder transport and  
product quality

• Standard pressure vessel 1 bar

Tetra Pak® High Shear Mixer Tetra Pak® Food Processor

STAND-ALONE SOLUTIONS

Depending on your production needs, Tetra Pak® High 
Shear Mixer and Tetra Pak® Food Processor can operate 
as stand-alone units or integrated in a line. The modular 
thinking ensures future flexibility and creates opportunities 
for easy expansion of your product portfolio. Both units can 
be provided with bin lift for adding solid ingredients.

FLEXIBLE COMBINATIONS

?

•  Solution for a wide range of low to high-viscous  
consumer products

• Closed system for high food safety

• Recipe management ensures repeatability and food safety

• Internal CIP (Cleaning In Place) system

• Optional pressure vessel able to manage product  
temperatures up to 150°C

• Optimized heating and cooling for less material stress

• Recipe management ensures repeatability and food safety

• Easy to clean with internal CIP or connected to an  
external CIP

• Direct or indirect heating for full flexibility

• Manual or automatic operation

• Direct steam injection for ultra-fast and gentle  
product heating

Featured in both units

The Tetra Pak® Food Processor is 
designed for gentle blending of 
mechanically sensitive products with 
particles up to ø 25 mm. Designed 
for various process steps such as 
thawing, indirect and direct heating, 
vacuum treatment and flash cooling.

Unit features

• Gentle helix-shaped agitator

• Ensures particle integrity up to ø 25 mm

• Control system for accuracy and traceability

•  Flash cooling for shorter batch cycle time

•  Standard pressure vessel 3 bar



The perfect match

From manual process to 
batch production

From batch to 
batch line production

Moving from manual production using open vessels to a 
closed, semi-automated or fully automated batch production 
not only ensures a more hygienic, repeatable and safe 
operation. It also enables flexible, efficient and energy-saving 
production and facilitates cleaning.

Batch solutions can work stand-alone or in combination with 
each other. The Tetra Pak® High Shear Mixer has its own 
control and recipe management system, and so does the 
Tetra Pak® Food Processor. They also have CIP solutions for 
efficient cleaning and fast set-up of next batch production. 

For higher capacities and more flexibility, a batch line solution is 
connected to a buffer tank. The Tetra Pak® High Shear Mixer 
can be used for hot or cold batch production of various kinds 
of products: full-fat and low-fat mayonnaise, dressings, sauces, 
purees, etc.

The Tetra Pak® Food Processor can be connected directly  
to a filling station or intermediate buffering tank. If there is  
need for dissolving powder, for example, the Tetra Pak® Food 
Processor can be combined with a mixer. A batch particulate 
line is created in modules for flexible use. If there is need for 
higher capacities and flexibility, two or more food processors 
can be used for parallel or sequential production. 

Achieving the right quality for the end product is not only about managing  
the right procedures for mixing, blending and dosing. It is equally 
 important to understand the requirements on the equipment and be 
able to decide which design is the most appropriate.

Tetra Pak® High Shear Mixer is available for rent so you can test at your own site to see how it improves 
your production. Tetra Pak® Food Processor is available in a 300-litre pilot size. Contact your local  
Tetra Pak sales representative for further information.

Rent and improve



From batch line to 
continuous line production
If there is a need for increased capacity in smooth or 
 particulate product production, continuous line production 
is the right choice. The continuous line solution enables 
highly efficient production of low to high-viscous products, 
with or without particles. The batch solutions are used  
in line and suitable for continuous line production of 
 pasteurized and UHT products.

Tetra Pak's extensive knowledge in food processing makes 
it possible for us to offer the support you need to optimize 
your line production. Contact your local sales representative 
for further information.



Find your 
unique fit
The selection of mixing equipment is determined by 
the nature of the products to be mixed. Our solutions 
are designed for a wide range of mixing applications, 
from smooth liquids and pastes to liquids and pastes 
containing particles up to ø 25 mm. On the right, you 
can see a few of our general recommendations based 
on product type. For more detailed information,  
please contact your local sales representative.

Tetra Pak® High Shear Mixer

0 mm

* Powder handling in Tetra Pak® High Shear Mixer

Particle size

Smooth

Sauces

Mayonnaise and dressings

Smooth and with particles

Tomato, ketchup and salsa

Jams and preserves 

Particles

*Chutney

*Stews

*Vegetable curries

Examples of product types



Tetra Pak® High Shear Mixer Tetra Pak® Food Processor

25 mm



Expanding your expertise 
and your possibilities
To meet your challenges and open new possibilities for your product 
development, we constantly expand our technology know-how and 
improve our methods and equipment. And we are not just mixing and 
blending experts. We also have deep expertise in practically all kinds 
of food applications that we are happy to share with you.

Dedicated expert networks
Tetra Pak offers several branded processing units that 
include mixing, blending and dosing operations for  different 
food applications. Therefore, we also have a large network 
of technology specialists focused on these elements. There 
is a similar network working with  heating issues, especially 
heating particles in various kinds of  applications.

Continuous development
Our food technologists have the latest expertise in mixing 
and blending different ingredients and can help you opti-
mize these processes to improve your product properties.

We also conduct various development projects to increase 
our own know-how in potential applications and, based  
on our equipment, be able to recommend the most  
efficient solution.



Number of Tetra Pak mixers delivered per year

More than 

2,500 
mixing and blending 
installations worldwide 
feature Tetra Pak® Food 
Processor or Tetra Pak® 

High Shear Mixer. 
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Innovation is always on the agenda in the 
fast-moving food industry. Tetra Pak’s 
Product Development Centres can help 
you innovate quickly and cost-effectively.

A taste of 
things to come

TETRA PAK PRODUCT DEVELOPMENT CENTRES

PDC Denton, USA

PDC Campinas, Brazil

PDC Le May, France

PDC Gorredjik, Netherlands

PDC Aarhus, Denmark

PDC Lund, Sweden

PDC Singapore

PDC Pune, India PDC Shanghai, China

PDC Gotemba, Japan

We offer you a worldwide network of Product Development 
Centres with different focus and set-up. These centres are 
constantly being improved in order to provide the best 
possible support according to your needs. You can also rent 
equipment in a Product Development Centre to evaluate it 
before making an investment decision.



We offer a large network of Technical Sales and Service 
units well spread around the world to offer fast and reliable 
support during installation and production. Our extensive 
portfolio of services includes maintenance, training, spare 
parts and local services.

Delivering safe and high-quality products while  keeping 
an eye on efficiency and environmental impact are 
 challenges you face every day. Working side by side  
with you, we turn these challenges into opportunities.

Maximizing your 
competitive edge

TETRA PAK SERVICES



4 servings 
A pinch of mustard seeds
1 Tbsp refined oil
A pinch of cumin seeds 
A pinch of dry whole chili
A half pinch of curry leaf powder
100 g toor dal
300 g cut vegetables
1 Tbsp sambar powder
600 g water 
A pinch of turmeric powder
25 g mung beans
1 Tsp tomato paste
1 Tsp jaggery
1 Tsp tamarind paste
2 Tsp salt

960 servings
220 g mustard seeds
1.7 kg refined oil
220 g cumin seeds
110 g dry whole chili
10 g curry leaf powder
21 kg toor dal
76 kg cut vegetables
3 kg sambar powder
142.1 kg water
30 g turmeric powder
6.3 kg mung beans
900 g tomato paste
1.3 kg jaggery
1.5 kg tamarind paste
3.8 kg salt

Instructions for 4 servings in your kitchen
In an oiled pan, prepare seasoning by frying mustard seeds until 
popped. Add cumin and chili and heat for 30 seconds. Remove 
from heat, add curry leaf powder, mix thoroughly and set aside.
Rinse toor dal in potable water three times. Wash and cut vege-
tables into 2 cm pieces. Boil water and add toor dal, turmeric and 
oil. Cook covered for 40 minutes. Add vegetables and mung beans 
and cook for an additional 10 minutes. Stir in tomato paste, jaggery 
and salt and cook for 2 minutes. Make a paste with sambar powder 
and water, add to mixture, boil for 3 minutes. Add tamarind paste 
and boil for 3 minutes. Turn off heat and add seasoning. 

Instructions for 960 servings  
produced in Tetra Pak® Food Processor 
Prepare seasoning by frying mustard seeds in a pan with refined 
oil on low heat until seeds pop. Add cumin and chili and heat 
for 30 seconds. Remove from heat, add curry leaf powder, mix 
 thoroughly  and set aside. Rinse and drain toor dal in potable water 
three times. Wash and drain the cut vegetables. Make a slurry with 
water and sambar powder. Boil water along with washed toor dal, 
 turmeric  powder and oil in Tetra Pak Food Processor. Cook with 
steam  injection for 15 minutes with  agitator set to 6 rpm. Add cut 
 vegetables, mung beans, tomato paste, jaggery ,  tamarind  paste, 
salt and sambar slurry and cook at 96°C for 10  minutes . Open the 
tank and add the prepared seasoning. Agitate for a few minutes 
with closed tank. Empty the tank into food containers. 

Vegetable Sambar

MIXING AND BLENDING INSPIRATION

Tetra Pak, , PROTECTS WHAT’S GOOD, Tetra Pak and other registered trademarks mentioned herein are trademarks belonging to the Tetra Pak Group.

www.tetrapak.com
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