
PROCESSING
EQUIPMENT

CATALOG
FRAIN’S PLUG AND PLAY PROCESSING EQUIPMENT 

HAS BEEN THOROUGHLY TESTED AND IS READY TO GO 
INTO PRODUCTION  IN AS LITTLE AS 48 HOURS

CAROL STREAM, ILLINOIS  |  630-629-9900  |  FRAIN.COM

COMPLETE MIXING
SYSTEM



 █ SINGLE-MOTION

 █ DOUBLE-MOTION

 █ TRIPLE-MOTION

 █ NO AGITATION

STAINLESS STEEL KETTLES
Thoroughly tested and ready to go with sizes 
from 10 quarts for R&D testing to 2,000 
gallons for full production.

PLUG & PLAY

STAINLESS STEEL KETTLES

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY KETTLES?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
kettles and how you can get equipment on your floor in as little as 48 hours.

SINGLE MOTION kettles offer a 
built-inthat scrape and cycle for 
uniform heating.

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

DOUBLE MOTION kettles let you  
multiply your mixing power with 
opposing agitators.
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 █ FERMENTERS

 █ PROCESSORS

 █ REACTORS

 █ JACKETED

 █ GLASS-LINED

 █ FIBERGLASS

 █ LIQUID SILOS

 █ POWDER SILOS

STAINLESS STEEL TANKS
Thoroughly tested and ready to 
go with sizes from 10 quarts for 
R&D testing to 2,000 gallons for 
full production.

PLUG & PLAY

STAINLESS STEEL TANKS

DIXIE MIXERS upgrade your tank 
from a mere storage unit to one 
that can mix anything.

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

JACKETED TANKS provide you 
with more insulation for when your 
product temperature is crucial. 

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY TANKS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
tanks and how you can get equipment on your floor in as little as 48 hours.



 █ CHOPPER/PROCESSOR

 █ PEELER

 █ SLICER

STAINLESS STEEL
CUTTER/SLICERS
Delivery in as little as 48 hours with sizes 
from 0.5 cubic feet for R&D testing to 300 
cubic feet for full production. 

DICERS, CUTTERS AND SLICERS 
get your crinkle-cut french fries and 
pie crusts ready for prime time.

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

BLADES that rotate, spin, cross-cut 
or shred your food to get it ready 
for the next step in the process.

NEED MORE INFO ON FRAIN’S PLUG & PLAY STAINLESS STEEL CUTTER/SLICERS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
cutter/slicers and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

SIZE REDUCTION EQUIPMENT
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 █ HIGH SHEAR

 █ OSCILATING

 █ COLLOID

GRANULATORS
Thoroughly tested and 
ready to ship. 

MILLS
Thoroughly tested and ready to ship 
within 48 hours. 

SIFTERS
Industrial sifters thoroughly tested and 
ready to ship within 48 hours.  

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY GRANULATORS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
granulators and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

SIZE REDUCTION EQUIPMENT

 █ HAMMER  █ ROLLER

CONTROL PANELS
Control Panels give you the latest automation technology so you 
control all of your processes.



 █ DISPERSERS

 █ LIQUEFIERS

 █ TRI BLENDERS

STAINLESS STEEL LIQUID MIXERS AND BLENDERS
Throughly tested and ready to ship with delivery 
in as little 48 hours. Sizes from 10 gallons for 
R&D testing to 300 gallons for full production.  

PLUG & PLAY

LIQUID MIXERS & BLENDERS

NEED MORE INFO ON OUR PLUG AND PLAY STAINLESS STEEL MIXERS AND BLENDERS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
mixers and blenders and how you can get equipment on your floor in as little as 48 hours.

DISPERSION methods vary 
between applications and should be 
customized to your product.

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

OUR MIXERS cover numerous 
process stages like mixing, 
agglomeration and more.
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STAINLESS STEEL PASTE MIXERS 
AND BLENDERS
Throughly tested and ready to ship with delivery 
in as little 48 hours. Sizes from 3 cubic feet for 
R&D testing to 150 cubic feet for full production
(120 lbs/hr to 4,000 lbs/hr)

PLUG & PLAY

PASTE MIXERS & BLENDERS

 █ CAKE

 █ SINGLE ARM

 █ DOUBLE ARM

 █ VERTICAL

 █ HORIZONTAL

NEED MORE INFO ON OUR PLUG AND PLAY STAINLESS STEEL MIXERS AND BLENDERS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
mixers and blenders and how you can get equipment on your floor in as little as 48 hours.

DOUBLE ARM MIXERS allow you 
to mix larger batches in a shorter 
amount of time. 

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

HORIZONTAL MIXERS give you 
high integration capabilities with the 
rest of your line. 



 █ DOUBLE CONE

 █ PADDLE

 █ PLOW

 █ RIBBON

 █ TWIN SHELL

 █ VERTICAL

 █ ZIG ZAG

STAINLESS STEEL POWDER MIXERS & BLENDERS
Throughly tested and ready to ship with delivery in as little 48 hours. 
Sizes from 0.5 cubic feet for R&D testing to 300 cubic feet for full 
production.  

PLUG & PLAY

POWDER MIXERS & BLENDERS

NEED MORE INFO ON OUR PLUG AND PLAY STAINLESS STEEL MIXERS AND BLENDERS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play stainless steel 
mixers and blenders and how you can get equipment on your floor in as little as 48 hours.

A GOOD POWDER MIXER can 
give you great homogeneity fast, 
distributing stubborn powders.

CONTROL PANELS give you the 
latest automation technology so 
you control all of your processes.

POWDER MIXER EQUIPMENT is 
designed to mix and blend product 
on your processing line.
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SINGLE COATING PANS
Coating pans give you automated food 
processing for uniform coating.

CANNING FINISHERS
Complete your line with automated and 
integrated canning finishers.

COATING PAN SYSTEMS
1-switch operation automatically and 
evenly coats product in minutes.

RETORT BASKETS
Complete your canning process with 
integrated retort baskets.

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY CANNING EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play canning 
equipment and how you can get equipment on your floor in as little as 48 hours.

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY COATING PANS?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play coating pans 
and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

COATING PANS

PLUG & PLAY

CANNING EQUIPMENT



PLUG & PLAY

BAKERY EQUIPMENT

PLUG & PLAY

CANDY EQUIPMENT

NEED MORE INFO ON OUR PLUG AND PLAY CANDY EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play candy 
equipment and how you can get equipment on your floor in as little as 48 hours.

DEPOSITORS
Keep your bakery line running with 
integrated depositors.

SHEETERS
Automate and simplify your sheeting 
process with integrated sheeters.

CHOCOLATE 
MELTERS
Customized to your recipes 
and incredients.

COOLING WHEELS
Finish your candy product 
lines with automated 
cooling wheels.

CHOCOLATE 
ENROBERS
Ready to ship in as little as 
48 hours.

CHOCOLATE 
TEMPERING
Automate your chocolate 
line and deliver faster.

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY BAKERY EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play bakery 
equipment and how you can get equipment on your floor in as little as 48 hours.
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STUFFERS
Stuff those sausages with deliciousness 
and do it all with an integrated stuffer.

EMULSIFIERS
Get custom emulsifiers that fit your 
product in as little as 48 hours.

BREADER MACHINES
Bread your meats with the touch of a 
button - ships in as little as 48 hours. 

GRINDERS
Grinders are the tough guys on the line. 
Get a customized grinder in no time. 

LINKERS
We have working linkers in stock and 
ready to ship now.

CHUB EQUIPMENT
Get customized chub equipment plugged 
into your line in as little as 48 hours.

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY MEAT EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play meat 
equipment and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

MEAT EQUIPMENT



CLEANERS

HEAT EXCHANGERS

INDUSTRIAL BOILERS

INDUSTRIAL FILTERS

INDUSTRIAL DRYERS

COOLING TUNNELS

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY PROCESSING EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play processing 
equipment and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

PROCESSING EQUIPMENT

ALL PROCESSING EQUIPMENT IS THOROUGHLY TESTED AND READY TO 
SHIP IN AS LITTLE AS 48 HOURS
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PALLET INVERTERS

TOTE DUMPERS

BAG DUMPERS

TOTE BINS

BULK SACK 
DUMPERS

BARRELL DUMPERS

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY PROCESSING EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play processing 
equipment and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

PROCESSING EQUIPMENT

ALL PROCESSING EQUIPMENT IS THOROUGHLY TESTED AND READY TO 
SHIP IN AS LITTLE AS 48 HOURS



EXTRUDERS

ALL PROCESSING EQUIPMENT IS THOROUGHLY TESTED AND READY TO 
SHIP IN AS LITTLE AS 48 HOURS

INDUSTRIAL STERILIZERS

HOMOGENIZERS

INDUSTRIAL BLANCHERS

WANT TO LEARN MORE ABOUT FRAIN’S PLUG AND PLAY PROCESSING EQUIPMENT?
Scan the QR code to the left or visit www.frain.com to learn more about Frain’s plug and play processing 
equipment and how you can get equipment on your floor in as little as 48 hours.

PLUG & PLAY

PROCESSING EQUIPMENT
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FRAIN HAS EVERYTHING YOU NEED FOR 
YOUR PROCESSING SYSTEM

 █ In a typical processing line, ingredients are moved from 
a storage area to the preparation area by means of bag 
dumpers, barrel dumpers, totes, bulk sack dumpers, 
bins and other material handling equipment.  

 █ In the preparation area the ingredients are reduced to 
the proper size by means of granulators, sifters, mills, 
choppers, processors, extruders and other similar 
equipment.  

 █ By following a specific recipe, the ingredients are then 
transferred to the mixing, blending, heating, cooling, 
extruding and other functions before being introduced 
to the packaging line.   

 █ Along the way, boilers, dryers, filters and heat 
exchangers are used to provide all of the environmental 
requirements.  And don’t forget all of the cleaning and 
sterilization processes needed after every shift.  

 █ Along the way, boilers, dryers, filters and heat 
exchangers are used to provide all of the environmental 
requirements.  And don’t forget all of the cleaning and 
sterilization processes needed after every shift.  

 █ Whether you need a single machine or a complete 
system, Frain can provide a solution for your application 
quickly with our plug and play machines. 

STORAGE

TRANSFER

 █ TANKS

 █ KETTLES

 █ SILOS

 █ BAG DUMPERS

 █ BARREL 
DUMPERS

 █ BULK SACK 
DUMPERS

 █ TOTES

 █ BINS

CLEANING

 █ CLEANERS

 █ STERILIZERS

 █ BOILERS

 █ FILTERS

PROCESSING

 █ MIXERS

 █ BLENDERS

 █ HEATING

 █ COOLING

 █ FERMENTORS

 █ REACTORS

 █ DISPERSERS

 █ LIQUIFIERS

 █ COATING PANS

 █ BLANCHERS

 █ HOMOGENIZERS

 █ HEAT 
EXCHANGERS

 █ DRYERSPREPARATION

 █ GRANULATORS

 █ SIFTERS

 █ MILLS

 █ CHOPPERS

 █ PROCESSORS

 █ EXTRUDERS



ADDRESS: 245 E NORTH AVE CAROL STREAM, IL 60188
WEBSITE: FRAIN.COM

EMAIL: SALES@FRAINGROUP.COM
PHONE: 630.629.9900

CONTACT US

COMPLETE BLENDING SYSTEM


