
Shuffle-Mix

w
w

w
.s

hu
ff

le
m

ix
.c

om
SHUFFLE-MIX



2

Do you want to transfer your traditional 
production into an industrial process while 
maintaining handmade product quality? 

Ever wanted a portable and simple system 
to aerate your products?

Interested in saving production costs?

Then check out this brochure with the 
complete Shuffle-Mix product portfolio 
for the aeration of your products at a 
continuously controlled quality.

Shuffle-Mix
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Introduction
Shuffle-Mix B.V. is a Dutch company 
established in 1998. Shuffle-Mix is an 
expert in the food industry in terms of 
aerating products. Our core competence 
is the development, design, production, 
sales and service of our own patented 
aerating systems. We have a broad process 
knowledge and offer you our experience for 
process development and the design and 
delivery of complete production lines. 

In this brochure you will find our standard 
equipment delivery program but remember 
we are strong in customizing according 
to your requirements. Moreover in this 
brochure you can discover our unique and 
distinctive patented aerating technology. A 
technology with many advantages over the 
conventional batch mixer and commonly 
used pinhead aerating systems. And you can 
benefit from this.

Intro
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Shufflemixer

Shufflemixer
The shufflemixer aerating technology is 
based on the age-old idea of churning milk 
where a perforated disc on a stick is moved 
up and down in a churn, to aerate the liquid. 
Shuffle-Mix re-developed the ancient system 
using the latest 21st century production 
technologies. By combining multiple discs 
in a closed housing with a controlled up and 
down movement, the fluid is aerated. This 
patented way of aerating is far more efficient 
than any traditional pinhead aerator. 
In the Shufflemixers, this modern aerating 
technology is brought into production. 
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Shufflemixer types

Shufflemixer types
The Shufflemixer are portable aerating 
systems which can be utilised for a large 
variety of products. The system advantages 
are:
•	Fast start-up (minor product loss)
•	Quick response to new settings
•	Start and stop without product loss
•	Uniform and controlled product quality
•	Flexible in production
•	Negligible product temperature rise
•	Low energy consumption
•	Easy cleaning (Clean In Place - CIP)
•	Small system footprint
•	Easy operation
•	Easy to maintain

Type
Inlet

capacity
l/h

Max. 
Power

kW
Dimensions

cm
Weight

kg

100 10 - 100 1.3 70 x 70 x 90 140
250 50 - 250 4.4 120 x 80 x 150 240
500 100 - 500 6.6 120 x 80 x 150 285
1000 200 - 1000 6.6 150 x 80 x 180 350
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The Shufflemixer can be used to aerate a 
wide variety of products like:
•	Fresh cream
•	Bavarois
•	Chocolate Mouse
•	Marshmallow
•	Cake
•	Sponge cake
•	Meringue
•	Butter cream
•	Desserts
•	Etc.

Applications
There is a wide range of standard mixers 
starting from a small 100 system, designed 
for small production sites and/or decoration 
purpose, up to 1000 l/h large industrial 
production lines. Even larger systems can 
be delivered on demand. With this range 
you can select the right size system for your 
production needs.
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Injection

Injection
For many product recipes one of  more 
ingredients must be injected during or 
after the aeration process. Shuffle-Mix 
has an extensive product knowledge and 
experience with many types of injection. 
Shuffle-Mix can deliver a wide range of 
injection systems for the injection of 
flavours, fond, colours, chocolate, fruits 
etc. The injection systems are directly 
connected to the Shufflemixer PLC system 
so the injection percentage can be set on 
the system touch screen and stored in one 
of the 99 system recipes. 
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Static Mixers
For the injection in aerated products Shuffle-
Mix can deliver an injection system with  
static mixers. The Shuffle-Mix static mixers 
(standard or jacketed for cooling/heating 
purpose) generates a sound product 
mixing while the aerated product will not 
deteriorate.
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Dry Ingredient Mixer
For mixing of dry ingredients Shuffle-Mix 
developed a Dry Ingredient Mixer where a 
set percentage dry ingredients can be mixed 
in aerated products. The system is designed 
to avoid the formation of grains or crystals 
while mixing and for continuous operation. 

The dry ingredients are stored in a 
reservoir on top of the mixer. All kind of 
dry ingredients can be loaded like nuts, 
chocolate pieces, sugars, flour, frozen fruits, 
etc. The dry ingredients are discharged in a 
vibrating sieve or a spiral. The quantity can 
be regulated. At the end of the sieve the dry 
ingredients reaches the mixer inlet and will 
be blended with the aerated product.

Ingredients Mixer
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Manifolds
For conveyor belt production Shuffle‑Mix 
offers a wide range of manifolds. The 
manifolds can be used to deposit a layer in a 
bake plate, on top of a cake or just on paper. 
Typical applications are sponge cake, butter 
cream layer on cake, white cream layer on 
cake and fruits on cake. The Shuffle-Mix 
manifolds are light weighted since the are 
made from high quality food grade plastics. 

There is a standard and a tempered version. 
The tempered version is equipped with 
a hot water connection. The hot water is 
tempering the manifold and is used for 
temperature sensitive products.
The advantages of the manifold are:
•	Uniform layer thickness throughout 

manifold length
•	Adjustable layer thickness
•	Light weighted therefore easy to handle
•	Can be completely dismantled for clean-

ing in a washing machine.
•	Tempered execution available

Manifold
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Cooling unit
If cooling capacity is required Shuffle-Mix 
can deliver a cooing unit. This unit can 
be connected to any storage tank (like a 
cream tank) avoiding product temperature 
rise during daily production period. The 
cooling unit can also be connected to the 
Shufflemixer tubes for temperature control 
when sensitive products, like cacao butter, 
are processed. 

The Shuffle-Mix Cooling units is in full 
stainless steel execution, portable and has 
following features
1. Adjustable temperature with display
2. Silent circulation pump
3. Easy to fill
4. Foodgrade hoses with stainless steel fittings
5. Cooling capacity 0.7 kW

Cooling
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Tanks and pre-mixers
In many processes storage tanks and/or 
pre-mixers are required. Shuffle-Mix can 
deliver a full range of tanks, with or without 
stirring or jacketed execution. These tanks 
can be delivered as stand-alone units or 
fully integrated with the Shufflemixer on 
one frame with appendices like CIP pump, 
heating and necessary piping. Shuffle-Mix 
can advise you for the best solution for your 
process.

Storage
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Shuffle-Mix quality
Each Shuffle-Mix system is made in our own 
factory in Barneveld, The Netherlands, and 
built according the latest quality standard. 
The systems are CE certified. Before leaving 
our factory each system is meticulously 
tested and controlled before being shipped 
to our customer. 

Process application
Shuffle-Mix has extended knowledge in 
aerating different products. Shuffle-Mix also 
offers the possibility to do trials. Trials can 
be executed at the Shuffle-Mix laboratory 
or at customer location. 

Quality
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Service

Service
Shuffle-Mix has a service organisation 
offering installation, training and after sales 
services. Service is not limited to installation 
only but we also advise and support in 
optimizing your production processes.



Shuffle-Mix, your partner in aeration
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Shuffle-Mix B.V.
Gildeweg 20
3771 NB  Barneveld
The Netherlands

Tel. +31 342 450 322
Fax +31 342 462 918
info@shufflemix.com

www.shufflemix.com

www.shufflemix.com


