
Manufacturer of Pumps, Agitators and Equipment for the process industry



Solutions for all industry fields

CHEMICAL FOODSTUFF

PHARMACEUTICALCOSMETICSDAIRY



ü Founded as InoxMIM on 1997
ü Background of more than 20 years of experience in 

agitation, mixing and pumping.
ü Pumps manufacturer since 1998
ü Manufactured 100% in Spain
ü Local offices in Chile and Colombia.
ü Distributors and partners worldwide.

Aug 2018



New facilities Since June 2019

ü 6000 m2 plus
ü Show room
ü Complet pilot

plant for trials



New facilities Since June 2019

ü Assembly and components sorage
ü CNC machining
ü PROCESS solutions weldings

and assembly



FLUID
Pumping systems

Å Centrifugal pumps

Å Screw pumps

Å Lobe pumps

Å Gear pumps

Å Liquid ring pumps

Å Peristaltic pumps



FLUID

FL50CI

FL80CAI

FLM--RF



FL--ERTA

FL--ERB

FL--ERBE



FL--PRL

FL--PH

FL--ENM



Agitation and Mixture



Agitation and Mixture

Å Vertical agitators 

Å Side-entry agitators

Å Mixers and emulsifiers

Å Complete mixing units

Å Reactors

Å Support pieces and 

elevators



Vertical agitators



Vertical Agitators

Typical uses: 

Å Thermal exchange

Å Product maintenance

Å Powder dissolution

Å Liquid -liquid homogenization

Å Intensive mixing

Why are they used? 

Å Easier installation (vessel thickness ɬ

jacketed tanks)

Å Do not interfere in product discharge

Å Several type of propellers are applicable

ÅWith or with -out watertight system 

Å Shaft length from mm to m



Tipo AXIAL BIPALA

Tipo DOBLE FLUJO



Typical Powder dissolution propellers:

DISC COWLESS

TREX

MARINE type

Å Very effective (minimum 1000 rpm)

Å High power consumption

Å Might need an additional propeller

Å Effective for viscous products 

Å Capable to work with gearbox

Å Medium power consumption

Å Effective for soluble solids (sugar, salt, 

ÍÓÖÊÊÜÓÈÕÛȮɯȱȺ

Å Low power consumption

Å Low shear rate



Thermal exchange, homogenization and maintenance propeller:

AXIAL

GAMMA type

Å Typically used in small vessels

Å Direct drive or gearbox driven

Å Cost-effective

Å Medium flow rate

Å Medium flow rate

Å Cheap

Å High power consumption

Å Low and medium viscosities

Å High flow rate

Å Low power consumption

Å Low and medium viscosities

Å Slow and medium velocity

Å Large diameters applicable

MARINE type



GFL

IBC
VCI



Side-entry agitators



Side-entry Agitators

Typical uses: 

Å Thermal exchange

Å Product maintenance

Å Avoid solids settlement

Å Possible to install them on tank 

bottom

Why are they used? 

Å Simpler and cheaper than a vertical agitator 

for large tanks

Å Standardized according to tank size (soft 

products)



LECOR

LMD 

LECO

LMRE

Different models



How to install

Side-entry agitators



LECO - LMD

CHARACTERISTICS:

Å Lantern flange

Å Direct drive

Å Speed: 750 ɬ1000 ɬ1500 rpm

LECO

Å Volumes: 1 ɬ175 m3

Å Motor power: 0,25 kW  to 5,5 kW 

Å Propeller size: 130 ɬ325 mm

Å Shaft length: 300 to 500 mm

Å Propellers: Marine



LECOR
LECOR

CHARACTERISTICS:

Å Lantern flange

Å Gearbox driven

Å Speed: 200 rpm

Å Volumes: 1 ɬ250 m3

Å Motor power: 0,37kW  to 5,5 kW 

Å Propeller size: 300 ɬ650 mm

Å Shaft length: 500 mm

Å Propellers: Marine, Gamma



LMRE

LMRE

CHARACTERISTICS:

Å Lantern flange

Å Gearbox driven

Å Speed: --- rpm

Å Possibility to install a stuffing box

Å Volumes: 1 ɬ1000 m3

Å Motor power: 0,25 kW  to 18,5 kW or 

more. 

Å Propeller size: 300 ɬ650 mm

Å Shaft length: 500 to 1000 mm

Å Propellers: Marine, Gamma, 



LV

LV

CHARACTERISTICS:

Å Portable

Å Direct motor 

Å Speed: --- rpm

Å Valve connections: DIN, MACON, 

Å Volumes: 1 ɬ30 m3

Å Motor power: 1,1 kW  

Å Propeller size: 130 mm

Å Shaft length: 500 mm

Å Propellers: PLE (foldable propeller)



LV



Mixers and 

Emulsifiers



EM

V EM

EM

F

EMF

T



MICRO

EML



EM

CHARACTERISTICS:

Å Simple vertical agitator

with PTFE bushing guide 

and V -ring as watertight 

system.

Å 1,5 kW to 18,kW

Å Optionally can use a 

lantern flange with 

mechanical seal

Å Foodstuff level of finish Ra 

< 0,8µm 

Å Three head types

Å Cutting blades (optionally)

Vertical Emulsifier - EM


