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The Vacucam® Processes from Semi-Bulk 
Systems address the challenges of 
high-speed food processing by providing 
rapid and complete hydration/mixing of all 
ingredients for higher capacity and more 
consistent mix quality. 

Our Vacucam Mix Technology is developed 
to USDA/3A speci�cations and include CIP 
compatibility of all components on both 
the dry and the wet sides of your 
manufacturing processes. 

Semi-Bulk Systems has over 40 years of 
experience assisting food and beverage 
manufacturers to achieve the competitive 
edge in their manufacturing process for dry 
handling & dry liquid mixing.  See the VACUCAM video at www.semi-bulk.com/vacucam-ejector-mixer

Perfect for:
• Soft drinks
• Brewing
• Confectionary
• Dairy

• Food Ingredients
• Sauces & Dressings
• Meats
• Sugar Liquefication Semi-Bulk.com (800) 732-8769

Dry solids are inhaled into the system 
from any one of several dry feed options.

The ingredients are drawn into the 
VACUCAM® Ejector Mixer’s near 
perfect vacuum by the atomized, 
high-velocity, hollow jet of 
pressurized liquid.

At the mix point, the dry 
solids are propelled through 
a curtain of atomized oil/water 
before proceeding through the 
discharge tube.

Liquid is pumped 
into the system.

So liquid flow will exit the 
VACUCAM® as a stable 
emulsion, consistent 
from batch-to-batch.


