M Varimixer Q

INNOVATIONS
2024 AWARD

(- Jfo0:00][+]
EEE

100 & 150 qt. Automated Planetary Mixers

WWW.Varimixerusa.com
Rev. 3/14/24



Redefining the Standard with

A NEW CLASS OF MIXER
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ERGONOMIC m—
User-focused design for a better mixing '

experience, comfort & productivity

INNOVATIVE

Automatic, efficient operation &

intuitive controls W’i

HYGIENIC

Water resistant, easy to clean stainless steel

frame with minimal external screws or hardware

SIMPLIFIED MAINTENANCE
Comprehensive on-screen diagnostics,

USB data export and maintenance-free
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bowl lift mechanisms

24 4VEAR ‘

E Parts & labor warranty for lower total

lifecycle cost
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ERGONOMIC

With the ERGO’s working height, operators benefit
from a comfortable, Ergonomic posture. Changing
mixing tools is done in an upright position, sparing
operators from the need to hunch over or add strain
to their back.

The self-aligning bowl further reduces the need for
heavy lifting, automatically adjusting the bowl into

position when raising, and releasing when lowering.
No need to lift the bowl onto the bowl arms or the
bowl trolley.

Quickly change bowls without removing
the mixing tool for faster production and
uninterrupted workflow.

Fast bowl lowering, easy bowl removal and
automatic bowl alignment streamlines
productivity for multi-batch sequences,
saving time and operator energy.

When a new batch is started, the tool auto-
incorporates into the mix as the bowl is
raised, reducing strain on the bowl raising

mechanism.

The optional MaxiLift electronic bowl lift
easily transports and empties heavy batches
with 180° bowl rotation.




The ERGO offers the only touch screen display of
its kind — powerfully informative and simple to use.
Easy visibility at a distance, programmable multi-step IE]
recipes, multiple language options and on-screen error - ](00:00]| + |

diagnostics all combined on an intuitive interface.
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Operators can mix manually with preset or varied speed
settings, or customize recipe programs for repeatable
perfection, but mixing is only the beginning. This

control opens a world of possibilities.

Repeatable results from every mixer in every location is possible with the ERGO. Customize
multiple steps with mixing time and speed, pauses and bowl lowering. Automating the mixing
process increases operator productivity and reduces labor. More tasks can be completed
simultaneously without sacrificing the quality of the product. Program recipes once and copy
them onto other ERGO mixers by a simple USB import for convenience and consistency.

Recipe programs also allow new employee training to be completed quickly regardless of their
experience level. The push of a button produces high-quality results, getting new team members
up and running with less room for error.
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SUPERIOR HYGIENE

The ERGO’s rigid performance standards are

accompanied by equally rigid standards in hygiene.
Designed to withstand hosing, ERGO mixers are IP53
rated with an IP54 upgrade option available. No other
mixers in this category are similarly rated or designed to

features stainless steel, removable bowl guards and a

fully stainless steel frame.

All food contact points of the mixers can be removed
for cleaning and sanitation. This includes the bowl
guard, ingredient chute, mixing tools and bowl.

withstand water and debris without suffering damage.

FAST, EASY CLEANING

Beyond the IP rating rare for mixers, the ERGO also
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ERGO mixers are designed with our highest hygiene standards. Smooth stainless steel makes for easier

cleaning with surfaces that are easy to wipe down without collecting debris. This design minimizes

bacteria harborage points and promotes better food safety practices.

Standard Wire N\
Bowl Guard

X

Optional Partially
Shielded Bowl
Guard

Optional Fully 7‘
Shielded Bowl
Guard




MIXER HISTORY |
& DIAGNOSTICS o —r

Number of max. motor load o )
Number of max. temp. inverter 0 )
Max. load [%] 38 38
Max. motor temp. [°C] 3 39

Knowledge is power, and the ERGO is an open book. With
comprehensive on-screen logs of useage history and error
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alerts, these mixers give you information needed to properly
use and service them.

Track mixer operation details like number of starts, motor | S
temperature, max motor load and error alerts to get a clear
history of the machine.

Rather than deciphering flashing lights or beeps, the ERGO [ msenvse |
mixer can tell you what’s wrong, and show you a full history
of error messages, as well as recommend service.
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rts Manual
ting Instructions and Spare P2
opera!

No regular maintenance is required with
permanently self-lubricated motion mechanisms.
The bowl lift and bowl clamp mechanisms are
continuously lubricated with internal oil reservoirs,
and operators will never need to refill them. Quickly
access the ERGO support web portal by scanning the

on-screen QR code with your smart phone.



DUAL-PIN TOOLS

Efficient and exceptionally durable, Varimixer offers dual-pin dough

hooks, flat beaters and whips for ERGO mixers. This simple upgrade adds
durability to the tool, reducing the risk of shearing the pin.

Optional stainless steel reinforced whips and vertical beaters also available.
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