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EXPERTS IN SOLUTIONS  

INOXPA offers complete turnkey installations for the food, 
beverage, dairy, pharmaceutical and cosmetic industries, 
covering both liquid and solid projects, in addition to in-
house manufacturing and automation.

We have total product ownership of most of the fluid 
handling components used in our skids (valves, pumps, 
agitators, mixers and blenders), facing full responsibility 
for after-sales service, and we guarantee direct, efficient 

support with no intermediaries.
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MIXING SKIDS

BIOREACTOR

Stirred-tank bioreactor designed to provide a controlled 
environment where microorganisms, animal or plant cells,
or biomass can grow, multiply and produce specific biological 
products.

MIXING REACTORS

Reactors with various mixing and 
agitation options for products with 
different characteristics and viscosities.

MCR

Counter-rotating blenders for mixing and 
homogenizing dispersed products at a 
controlled temperature with an optimum 
performance.

https://www.inoxpa.com/products/systems/mixing-and-blending/industrial-fermenter
https://www.inoxpa.com/products/systems/mixing-and-blending/counter-rotating-blenders-mcr
https://www.inoxpa.com/products/systems/mixing-and-blending/solid-liquid-mixing-solidmix
https://www.inoxpa.com/products/systems/mixing-and-blending/mixing-of-viscous-products-viscomix


5

MIXING OF SOLIDS

V-type or double-cone mixers that ensure 
homogeneous mixing of solids.

HTST

Pasteurisation treatment system used to 
eliminate pathogens, to make the product safe for 
consumption and extend its shelf life.

SOURDOUGH PRODUCTION

Comprehensive solution for producing craft bread on a large scale.

HEAT TREATMENT

UHT

Sterilization treatment system used to eliminate heat-resistant bacteria
and microorganisms, in order to increase the product’s shelf life

and stability during the conservation period.

MIXING SKIDS

https://www.inoxpa.com/products/systems-for-solids/solids-handling-systems/double-cone-solids-blender
https://www.inoxpa.com/products/systems-for-solids/solids-handling-systems/v-type-solids-blender
https://www.inoxpa.com/products/systems/mixing-and-blending/sourdough-production-plant
https://www.inoxpa.com/products/systems/heat-treatment/pasteuriser-htst
https://www.inoxpa.com/products/systems/heat-treatment/uht
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CIP

CIP

CIP systems designed to facilitate the cleaning of process lines, 
remove impurities and reduce bacteria levels.
They can be adapted to all types of installations and operated either 
manually or automatically.

PRODUCT RECOVERY DOSING

PIGGING

Recovery system for viscous or high-value products 
remaining inside the pipeline after production 
processes.

DOSING OF SOLIDS

Skids for dosing solid products during mixing 
processes.

DOSING OF LIQUIDS

Skids for dosing and mixing of liquid products.

https://www.inoxpa.com/products/systems/cip-systems
https://www.inoxpa.com/products/systems/product-recovery
https://www.inoxpa.com/products/systems-for-solids/solids-handling-systems/micro-ingredients-loading-station
https://www.inoxpa.com/products/systems/mixing-and-blending/sles-dilution-system
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CASE STUDIES

PILOT PLANT

We have a fully equipped Pilot Plant where we can 
carry out all kinds of tests and replicate recipes on a 
small scale to validate manufacturing processes using 
INOXPA’s skids.
 
The results allow our engineering team to advise 
customers on how to optimize their manufacturing 
processes.

From its very first moment, INOXPA 
has had but one objective: to satisfy 

the needs of its customers. To achieve 
this goal, INOXPA is committed to 

bringing a quality service closer to the 
customers.

https://www.inoxpa.com/services/service/pilot-plant
https://www.inoxpa.com/case-studies/food
https://www.youtube.com/playlist?list=PL6qfjsU3mZ94uyTAoBkZr4Bz095dm6psl


DISTRIBUTION NETWORK

Our extensive network of branches and distributor 
partners ensures we are close to our customers to 
guarantee them a fast and effective service from 
project development through to implementation and 
validation, including after-sales phase, and throughout 
the installation’s useful life.

INOXPA S.A.U.
Telers, 60
17820 Banyoles - Spain
Tel.    +34  972 57 52 00
inoxpa@inoxpa.com

www.inoxpa.com

Cd.SKIDS.EN.0725

https://www.instagram.com/inoxpa_group/
https://www.youtube.com/c/InoxpaGroup
https://www.linkedin.com/company/inoxpa
https://twitter.com/INOXPA
https://www.inoxpa.es/
mailto:inoxpa%40inoxpa.com?subject=
https://www.inoxpa.com/company/network

