The diversity of foodstuffs with their often very different product properties represents a real challenge for food testing
laboratories. Before the actual analysis, the sample materials - which can vary strongly with regards to hardness and
moisture — need to be homogenized and reduced to a sufficiently small particle size. RETSCH’s GRINDOMIX knife mills
are the ideal tools to meet the complex requirements of the sample preparation of food. The model GM 200 has proven
itself for the homogenization of small sample volumes of up to 700 ml. For larger volumes RETSCH offers the GM 300
model with a grinding chamber volume of 5,000 ml.

Complete homogenization of complex samples

GRINDOMIX GM 200

www.retsch.com/gm200 _
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GRINDOMIX GM 300

www.retsch.com/gm300

HOMOGENIZATION IN 3 STEPS

0 250 g pork shoulder are processed in
the GM 200 with the serrated blade
knife for 30 seconds with interval mode
at 3,000 min™.

‘The first step is followed by 2 cycles
of 30 seconds, each at 7,000 min®,

Complete homogenization of the sam-
ple is achieved after another 30 sec-
onds at 10,000 min™.

rt of the sample sticks to the grinding
container wall above the blades and needs
to be removed with a scraper and returned
1 e grinding process from time to time.

reduction process can be optimized with
regards to the sample properties. A wide
selection of accessories allows for adap-
tation of the GRINDOMIX mills to individ-
ual requirements. Grinding containers are

PERFORMANCE DATA

KNIFE MILLS GRINDOMIX GM 200/GM 300
Applications:
Feed material:

size reduction, homogenization

soft, medium-hard, elastic,
containing water / fat / oil,

dry, fibrous
Feed size*: <40 mm / <130 mm
Final fineness *: <300 pm

*depending on feed material and instrument configuration

The GRINDOMIX GM 300 processes sample volumes up to 4.5 | (e.g. bread, salad, pizza)
without preliminary size reduction quickly and reproducibly.

available in steel, glass, polycarbonate or
polypropylene. A special gravity lid reduc-
es the sample volume during grinding to
improve the homogenization of samples
with high water content. The liquid which
flows up the container walls (capillary
effect) is returned to the grinding chamber
via overflow channels, thus ensuring that
no sample material is lost and that results
are not falsified. A lid for grinding cham-
ber reduction downsizes the volume of
the PP grinding container to 0.5 | so that
smaller amounts of up to 0.35 | are con-
tinuously subjected to the grinding process
and cannot escape the blades.

TYPICAL SAMPLE MATERIALS

Cereal bars, cheese, cocoa nibs, deep-frozen food,
dried fruit, feed pellets, fish, grain, ham, meat, nuts,
oil seed, pharmaceutical products, plant materials,
salad, sausages, spices, sweets, vegetables, etc.

KNIFE MILLS
GRINDOMIX

Perfect homogenization

Results with minimum
standard deviation

Variable speed

For sample volumes up to
700 ml or 4,500 ml

Autoclavable grinding tools

Unique lids for volume adap-
tation of grinding chamber

Accessories for heavy-metal-
free grinding
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