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TM-4 Tempura Batter Mixer




TM-4 Tempura Batter Mixer

The industry standard for automatic

batter control for use with tempura
style applicators.

The TM-4 automatically proportions, mixes and
transfers thick and highly leavened batters.

= Mixes a wide range of leavened batters

= Gentle, thorough mixing action maintains
batter consistency

= Automatic batter level maintained in batter
applicator for consistent coating pick-up

= Provides precise batch-to-batch mixing

= Electric drive provides infinite speed control
of mixing action

= Optional cooling system to maintain consistent
batter temperature during application

= Durable, hygienic all stainless steel design
= Easy accessibility for through cleaning

= Reliable, proven design and electric drive
provides maximum process UpTime™



TM-4 Tempura Batter Mixer
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A. Height (+4 inch/101 mm for caster adjustment)
B. Length
C. Width

69.9 inch
70.0 inch
67.8 inch

1776 mm
1779 mm
1722 mm

Water Capacity
Dry Mix Capacity
Batter Tank Capacity

Minimum Mix Time: 55 seconds
Batter Transfer Rate

160 Ibs

300 Ibs

@50Hz
@60Hz

12 GPM
15 GPM

50-100 Ibs

43 Gallons

68 kg
23-46 kg
136 kg
163 liters

45 |/min
56 I/min

380-415V/3/50 Hz w/24V controls

230V/3/60 Hz w/24V controls

380V/3/60 Hz w/24V controls

460V/3/60 Hz w/24V controls

576V/3/60 Hz w/24V controls

Refrigerant Requirement (refrigerant preferred in order)
Chilled Water

Temperature

Glycol

Temperature

Pressure Drop to Pump @ 10.5 GPM (39.7 I/min)
Ammonia R-717 - regulated GPM (I/min)

Set Refrigerants

Tank Pressure Rating

Ton-Max 5
P[P
28°F
Temperature 28° F
Minimum 28° F

Maximum 35°F
Max. Operating

17 AMPS
28 AMPS
17 AMPS
14 AMPS
12 AMPS
16-21 GPM
10.5 GPM

10 PSIG

170 PSIG

17 AMPS
28 AMPS
17 AMPS
14 AMPS
12 AMPS
176 RW
57-79 I/min
0.6°C
39.7 I/min
-2°C
68 kPa
-2°C
-2°C
1.87°C
1172 kPa

Length

Width

Height

Gross Shipping Weight
Utility Drawing

78 inch
78 inch
76 inch
1800 Ib

1981 mm
1981 mm
1931 mm
817 kg

U074-03-0000



We are your single source for
profitable processing solutions

JBT FoodTech can provide you with portioners, freezers, and
everything in between — including process control, food
product development assistance, operator training and a full

range of customer support alternatives.

Our Food Technology Centers have served leading
processors in the development of many of the world’s most
popular food brands. Learn how to increase your processing
potential by contacting your JBT FoodTech representative or

by visiting our website.

We're with you right down the line.™

www.jbtfoodtech.com

JBT FoodTech

www.jbtfoodtech.com

North America

JBT FoodTech

1622 First Street
Sandusky, OH 44870

USA

Phone +1 419 626 0304
Fax +1 419 626 9560
process-solutions@jbtc.com

Asia

John Bean Technologies
Singapore Pte Ltd

20 Harbour Drive

#04-02 PSA Vista

Singapore 117612

Tel : +65 67766220

Fax: +65 67766229
infoasia-jbtfoodtech@jbtc.com

Europe

JBT FoodTech
Rusthallsgatan 21, Box 913
SE-251 09 Helsingborg
SWEDEN

Phone +46 42 490 4000
Fax +46 42 490 4040
corporate@jbtc.com

Latin America

John Bean Technologies

Még. Equip. Ind. Ltda.

Av Eng Luis Carlos Berrini, 1461
9th Floor — Brooklin
04571-903 Sao Paulo BRAZIL
Phone + 55 11 3055 1010

Fax +55 11 3055 1030
latinamerica.info@jbtc.com
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