
Excellence through 
continuous performance 
The CR Mixer is a powerful yet compact mixing machine, with a proven system of twin 
concentric rotor blades able to deliver consistent results on a continuous basis. The rotors are 
mounted on a central drive and positioned to mesh closely with three static, water-cooled elements 
to create a precision mixing or aeration process.  

The unique patented design allows a directional flow of ingredients, giving a far larger mixing surface 
area, which produces a more uniform mix and a finer bubble size. The mixer can be operated manually 
or as part of an automated system. The CR also has the facility to inject additives during mixing.

Manufacturers of the CR range of Continuous Mixing Machines, Foaming 
Machines and associated equipment for the Floor Covering, Textile, Chemical, 
Bakery and Confectionery Industries
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