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EIRICH Machines, Inc., offers best-in-class sanitary  
mixers, blenders and ancillary equipment to the process 
industry. Our American Process Systems® (APS) 
product line is perfectly suited for the coffee industry.  
APS mixing and blending technology enables faster  
cycle times  and less coffee bean breakage (<2%) than  
conventional paddle and ribbon blenders, with better  
results.

Typical applications include:

The keys to our success blending coffee are the 
OptimaBlend® Fluidizing Blender and the OptimaIIBlendTM 
Fluidizing Zone Mixer. Their innovative design ensures 
rapid yet gentle blending, shorter mix cycles, lower  
operating costs, and minimal product degradation.

Sanitary mixing and blending 
equipment for Coffee

Here are just a few of the coatings and flavoring oils we 
have successfully applied:

   Flavoring Oils       Coatings

        Hazelnut Cream             Shellac

        Chocolate                    Starch

        Butter Rum          Gum

EIRICH’s extensive knowledge with sanitary applica-
tions allows us to confidently design and fabricate your  
mixing and blending equipment to optimize your blend 
and achieve the results you are looking for.

Precision spray control systems are integrated into the 
blender for adding food coatings and flavoring oils. 
The spray systems are available in a wide variety of               
materials, types and mounting options, and can be sized 
and adjusted to maximize process flexibility. Optional 
quick-connect nozzles can be incorporated to speed up 
changeovers, reduce maintenance time, and lower costs.

Our in-house test center offers a wide variety of spray 
equipment that can be used for proof-of-concept testing.

2% or LESSBEAN BREAKAGE!
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OptimaBlend® Fluidizing Blender

OptimaBlend® THE NEXT GENERATION OF 
MIXING is the most innovative addition to the 
broadest range of mixing equipment in the industry.
This improved technology offers a balance of mixing 
speed and efficiency with low equipment cost and 
consumed power.

OptimaBlend® fluidizing blenders are designed 
with ease of cleaning and low maintenance features 
and a solid bar agitator shaft. The outer paddles are 
beveled to lessen frictional heat and product degra-
dation.

Homogenious blends with low CV are achieved in less 
than 60 seconds for most powdered ingredients.

Fluidization is attained by a defined geometry lifting 
action via a triple paddle, multi-zoned rotor turning 
about 80% faster than a traditional ribbon blender.
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OptimaIIBlend™ fluidized zone mixers are  
capable of preparing a homogenous mix independent 
of particle size, shape or density. The unique agitation 
ensures rapid yet gentle blending, short mixing cycles 
and low operation costs.

OptimaIIBlend™ fluidized zone mixers are also 
carefully designed with sanitation in mind and feature 
our solid bar agitator shafts. The paddles are bevelled 
to lessen frictional heat and product degradation.

Fluidization is achieved by twin shaft, overlapping 
paddle assemblies rotating in opposite directions at 
comparatively low rotor speed. Drawing material from 
each paddle assembly, the material is swept towards 
the middle of the blender creating a lifting (floating) 
action / fluidized zone. 

Bomb bay doors on the bottom promote mass flow 
discharge of mix in under 10 seconds.  

OptimaIIBlend™ Fluidzed Zone Mixer



Turnkey System Integrator
EIRICH Machines provides a variety of innovative 
turnkey systems for sanitary applications, including 
food and beverage, nutrition and health, personal 
care/hygiene, pharmaceutical, medical devices and 
cosmetics. We have a complete line of equipment 
for commercial mixing, drying, reacting, and material 
processing.

Our vertically integrated structure with end-to-end 
product development and manufacturing capabilities 
is a major advantage for our customers. 

By providing a seamless process with optimized com-
munication and efficiencies every step of the way, 
we are able to help companies get better products to 
market faster and achieve their business goals. Equip-
ment outside of our core competencies are contracted 
through our strategic partner base.

Turning Mixing Art into 
Mixing Science in our Test Lab!

We invite you to take advantage of our Customer Partic-
ipation Test Program. Call us to schedule a test at our 
in-house test facility to learn and observe, firsthand, the 
many benefits of our OptimaBlend® and OptimaIIBlendTM 

for the Coffee Industry, or rent a unit for testing at your 
plant.
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