


The Morton Laboratory Z-Blade Mixer has been designed for use in the laboratory or research 
facility for the product development, test work and quality control. It is the smallest in  
a range of Z-Blade Mixers, which progress in size to 455 litres working capacity.
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The main features of the Morton Laboratory Z-Blade Mixer are: 
FLEXIBILITY 
Available in two sizes—3 litres and 4 litres working capacities, with variable speed drive. 
Optional extras include: vacuum construction, heating/cooling jacket, energy meter, temperature 
readout and single phase electric supply.  
 
EASE OF CLEANING 
The mixing bowl and blades can be stripped down and re-assembled in minutes  
without the use of any tools.
 
EASY DISCHARGE 
Mixing bowl can be raised manually past the vertical position to assist discharge.
 
RELIABITY 
Built to the highest standards of quality and reliability which have been a feature  
of Morton Mixers for over 100 years.
 
SAFETY 
Fully interlocked for safe use.

GOOD APPEARANCE 
Maximum use made of stainless steel, both for contact parts and externally
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TYPICAL APPLICATIONS

Chorleywood Bread Making Process, Short Pastry,

Puff Pastry, Cream Fillings, Cake Mixes,

Heavy Doughs, Fondants, Marzipans,  

Pin Icing, Liquorices, Toffee, Etc.

Adhesives, Bitumen, Ceramics, Clays,

Carborundums, Dyestuffs, Explosives,

Dental Waxes, Glues, Gums, Graphite, DMC,

Pencil Carbons, Putties, Resins, Soaps,

Rubber Compounds, Pharmaceuticals, Etc.
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