MIXING INFORMATION
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Mounting Suggestions

The illustrations show the ideal operating angles for portable clamp-mount mixers.

If tank ciameter is approximately equal to liouid depth, use one Impeéller. It shouldbe 1 10 2
Impeller diameters from the bottom of the tank. For deep tanks, thick or thixotropic
materials, 2 Impellers give best results.

Mixing shaft should be 10° to 20° off vertical and 10° 1o 20 off tank center line.

10°-20°max

For a specific recommendation for your mixing or dispersing application,
please contact sales@wmprocess.com or call 617-686-0843.




