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Hand hygiene

vent cross-infection

Electronic self-closing tapware helps
: watar. The elsctronic taps & tivated by infrared
g, aliminaling hand-io-tap comact thereby reducing
contamination and incraasing hygieng, They autormatically turm
on and shut off the taps so waler is not left running Gausing

BXCEssive waslage

Thetaps ame simply activaled by users placing their hands
undernaath them. An adjusiable sensor baam recognises when
hands are present, activating water fiow, Then, whan the hands
arg remaoved, the water s tumed off automatically
streamiined aesthetic and praclical appeaal is
matched by their durable, solid DR-brass construction with
a fitter built in, With their no-touch activation, the taps also
mesl occupational health and safely reguiations for hand
hyalena

Enware's range of glectronic 1gpware can operate off bal

The laps

taries or malns power, adding 1o the taps’ varsalility
ntroduced the Enmatic touch-activated time flow {aps, which
comply with mandatory WELS water congervation and labelling laws, while also having
widely proven piezo touch confrol that is light and easy 10 use

Electromically controlled for accurate flow times — and fealuring an anti-vandal design
they can't be held open — the taps are robustly consirucied. Flow time I8
stable to sull large! application neads, delivering cold or pra-mixed waler
wich-activated taps fealure smooth profilas that are easy 1o clean and elec-
fronic functionality thal means hand contact and the potential for cross-infection 15
minimised

The company alsd has

Errware
PO Box 2545, Taren Paoint 2228
Eor detallad imtarmatian an Hhvs Jem enter J044 an the FaxForm or use SpeedEmail

% processing

Mixing sticky ingredients
Dinnissen Process has devalopsad & vananl
of the Pegasus continuous mixer thal mixes
sticky liguids with a migh sugar content
{syrups) with dry powders such as flakes
fiour and wheaimeal, | can even mix liguids
cantatning sugar with a raftio of up to 75%
dry ingredients by aaight

The tatest mixer prevents ingradients from
Jecoming extremely. sticky, from caking or
lumping. Mixing dry basic ingredients with 2
high percentage of sticky guids presents a
challange in the food. feed, pharmaceutical
and chaemicals seclors

The continuows mixed comphes with 1he
criteria for hygiene and lood safety and can
be quickly and easily cieanad. The end result
is a flexible mixer which aiso makes i1 easy
to guickly awitch 1o olher recipas

The syslam can homogenousy moa large
number of dry basic ingredients, after which
te mixture can be mixed with a roughly
similar quantity of sugar-cortaining sticky
liquid In & second stage

The dry base components can have-a
range-of paricle-sizes, bulk densitizs and
running properlies
APF Intermatiohal
1586 Glanmaunt Acad, Tanawha 4556

For detailed informmation an dhis item enter JE22 on
tha FaxForm or uge SpeedEmail.

METAL DETECTION - CHECKWEIGHING - X-RAY

Come and see the latest Metal Detection,
checkweighing and X-ray technology at stand 252

METAL DETECTION X-RAY

Dynamic Inspection Limited manufacture the Portress range Dynamic
of metal detectors and Dyna Weigh checkweighers. Al are
systems are custom manufactured to suit the application.
You will  abways —

Aavis
get better results from system
a custom made piece
of equipment, Fortress
Technology  offers

the latest in metal
detection technology
and :
senaitivity.

to offer.

dnnounce  We now

Inspection  Limited
pleased to '
represent .

K-ray inspection

in  Mew Zealand

and  Austraiia,
specialistX-raymanufactureraffering
the best
detection capability along with
| all the other features X-ray has

in-class

Now with a nationwide service network!

Xavis are @

contaminant

i Website: www.dynamicinspection.co.nz
DYMAMIC

NEW ZEALAND PO Box 818, Combuidge 3450 » Tel: +44 7 8234111
Fox: +04 7 8234117 = Fmail: sales@dynomicnspection.ca.nz

T AUSTRALIA PO Box 567 Echungo, 54 5153 » Tel: +61 8 8388 8650

Fa:+6] § 8388 8400 » Fmoil: soles@dynamicinspection.com.ou ® Website: ww.dynonsicinspaction.com. ou

Enter K838 on FaxForm
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