
   design data sheet 

 

 
 
 

 
                      Ross Sanitary Multi-Shaft VersaMix 
 

   for the Food, Cosmetics, Pharmaceuticals and other Process Industries 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 

Explosion-proof limit switches to prevent the operation of the drives 
when the stirrers are in the raised position or when the vessel is removed 
from the mixing position. Vessel locating and locking device is provided. 

Change can 
design for use 
with multiple 

vessels. 

Air/Oil Hydraulic 
Lift System. Includes 

a 100-psig air/oil 
supply tank, 

hydraulic lift cylinder 
and push button lift 
controls to raise and 
lower agitators from 

mix can.  

Option: Vacuum-
capability. Vacuum cover 
includes an exhaust port, 

two 3" sight/charge 
ports and precision shaft 

seals. 

Precision bearings with 
large bearing spans 
minimize deflection 

and vibration of 
agitator shafts. This 

contributes to 
improved strength and 

longevity of the 
robustly-designed 
agitation system. 

 
Three independently-
driven agitators:  
 

 Three-Wing Anchor 
Agitator 

 

 High Speed 
Disperser 

 

 High Shear Mixer 
 

Stainless steel 316 
wetted parts. 

Option: Adjustable and 
replaceable Teflon 

Scrapers hinged to the 
bottom and sides of the 

Anchor Agitator. 

Option: Drive 
support, base and 

lift platform 
sheathed in 

polished stainless 
steel. 

Precision machined 
flanges with O-ring. 
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VersaMix Agitation System 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 Three-wing anchor agitator contoured to 
match the shape of a dished-bottom mix 
can.  
 
SLIM Solids/Liquid Injection Manifold 
option available for VersaMix models with 
working capacity of 4 gallons and up. The 
modified high shear mixer generates 
negative pressure behind the SLIM rotor 
which can suck powdered and liquid 
ingredients right into the high shear zone. 

 

 
 
 
 
 
 

 
 
 
 
 
 

Standard triple-shaft VersaMix 
design.  
 
Option: Thermowell with 
thermocouple installed through 
the vacuum cover. Alternatively, a 
flush-type thermocouple may be 
mounted on the vessel side wall.  
 
Product contact parts are stainless 
steel 316 or 316L, polished to 
150-grit finish. Electropolish and 
mirror finish available as options. 

 

Three-wing anchor agitator with helical 
ribbons for enhanced top-to-bottom 
movement of high viscosity products.  
 
Dual-shaft designs available, shown 
above: Anchor and High Speed Disperser 
(with slinger, for preventing materials 
from riding up the shaft). For relatively 
viscous applications, a second adjustable 
disc-blade can be supplied for installation 
anywhere along the high speed disperser 
shaft. 

 
Advantages of the Ross VersaMix over conventional mixers 

    with counter-rotating agitators and bottom-entering homogenizer (rotor/stator): 
 

• No bearings or agitator seals submerged in the product 
zone (better protection against contamination). 

 

• The combination of all three agitators results in a very 
robust mixer that can handle a wide range of viscosities.  
 

• VersaMix vessels may be internally-machined and used 
with a Ross Discharge System for efficient and thorough 
discharge of high-viscosity mixtures.  
 

• The change can design enables for semi-continuous 
mixer operation when multiple vessels are used. 

 
 Ross VersaMix and Discharge System 
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Other options: 

 

 Motorized hydraulic lift, in lieu of standard air/oil lift. 

 All stainless steel exterior: mixer bonnet (drive support), bellows, 
      base and lift platform sheathed in polished stainless steel. 

 Jacketed mix vessels mounted on caster wheels for easy movement.  

 Raised base design available for greater clearance from discharge valve  
      to floor (up to 24” or more). Tilt-type vessel design is also offered. 

 Double mechanical seals for agitator shafts. 

 Vacuum, internal pressure and/or high-temperature designs. 

 Tank light mounted on a dedicated port on the mixer cover. 

 Flush-mounted discharge ball valve or flush-bottom diaphragm valve.  

 Clean-in-place rotary spray nozzles. 

 Control panels and PLC systems. 

 Complete systems can include vacuum pump, heater/chiller and  
      other auxiliary equipment. 

 Custom agitators and other special features can be incorporated.  
 

 
 

                      Typical Food, Cosmetic and  
                    Pharmaceutical Applications: 
 
 

             Syrups      Sauces      Beverages      Gum-based Snack Foods   
  
                       Candy      Dietary Supplements       Flavorings    

 
       Creams      Lotions      Gels      Shampoo      Soaps       
 
Toothpaste      Hair colors      Moisturizers      Liquid Make-up     
    

 Bioadhesives      Suspensions     Ointments      Transdermal Patches 
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