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Versione standard / Standard design

Progettato, prodotto, garantito e venduto direttamente 
da C.S.F. INOX S.p.A, il Miscelatore acqua/vapore è l’alter-
nativa ideale agli “scambiatori” di calore, meno efficienti 
e molto più costosi. Sicuro, versatile, silenzioso, facile da 
installare e di uso economico, permette di risparmiare 
molta energia, non richiede cisterne di raccolte e consente 
di lavare, sterilizzare, produrre acqua calda istantanea 
economicamente ed efficentemente.
Costruito in acciaio inox garantisce la massima igienicità in 
tutte le condizioni di impiego, non ha organi in movimento 
nè collegamenti elettrici, deve soltanto essere collegato 
alla rete vapore e a quella idrica e non necessita di manu-
tenzioni elettromeccaniche.
È disponibile in due grandezze M34 e M114 a seconda 
della portata richiesta e, a richiesta, si possono fornire 
accessori per tutti gli usi.
È adatto per le industrie alimentari e della birra, per salu-
mifici, mattatoi, caseifici, ospedali e nella manutenzione 
di impianti. Sterilizzazione alimentare e altre applicazioni 
speciali sono possibili a richiesta.

Temperatura dell’acqua in uscita regolabile da 35°C a 95°C.

Designed, manufactured, guaranteed and supplied directly by 
C.S.F. INOX S.p.A., the steam/water Mixer is an ideal alternative 
to other less efficient and much more expensive heat exchangers. 
Safe, cost effective, quiet operation and easy to install, it saves 
energy, it doesn’t require tanks and allows to wash, sterilize and 
produce  instant hot water economically and effectively.
Made in stainless steel assuring maximum hygienic requirements 
for all applications, it have no moving parts or electrical connec-
tions, needs only to be connected to steam and water supplies 
and it doesn’t need electromechanical maintenance.
According to delivery flowrate required, two sizes of mixer are 
available: M34 and M114, and a range of accessories are avai-
lable for any application.
Suitable for food and brewing industries, delicatessen factories, 
slaughter-houses, cheese-dairies, hospitals and general plant 
maintenance. Food sterilization and other special applications 
are possible on request.

Temperature of outlet water adjustable from 35°C to 95°C.

PRINCIPIO DI FUNZIONAMENTO
OPERATING PRINCIPLE

Il miscelatore è provvisto di un 
congegno di sicurezza che impedisce 
l ’uscita accidentale di  vapore 
dall’utilizzo, che comprende il 
pistone (A), la valvola di entrata 
vapore (B) e una molla di spinta (C). 
Con l’uscita aperta, il pistone (A) si 
sposta verso sinistra per aprire la 
valvola di immissione del vapore 
(B). I fori sul lato del pistone sono 
posizionati in modo da permettere 
l’ingresso dell’acqua nella camera (F) 
e la sua miscelazione con il vapore. 
Nel caso in cui la pressione dell’acqua 
si abbassi, o l’uscita sia chiusa, la 
pressione del vapore fa spostare 
verso destra e chiude la valvola di 
immissione del vapore.
Valvole di non ritorno (D) sono 
montate sulle bocche di entrata per 
impedire l’ingresso di acqua nella 
conduttura del vapore e viceversa.

The mixer incorporates a safety device 
to ensure that live steam cannot 
accidentally be ejected and comprises 
a spring (C) and a piston (A), which 
moves to the left to open the steam inlet 
valve (B). 
Holes in the side of the piston are 
exposed to allow water to enter the 
chamber (F) and mix with the steam. 
If at any time the water pressure fails 
or the outlet is closed, steam pressure 
causes the piston to move to the right 
and the steam inlet valves closes. 
Non return valves (D) are fitted in the 
inlet connections to prevent water 
entering the steam supply, and vice 
versa.
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Version standard / Standard design

Conçu, produit, assuré et vendu directement par C.S.F. 
INOX S.p.A, le Mélangeur eau/vapeur est la meilleure 
alternative aux autres “échangeurs” de chaleur moins 
éfficaces et beaucoup plus coûteux. 
Sûr, éclectique, silencieux, simple à installer et écono-
mique, permet de réaliser des économies d’énergie con-
sidérables, il ne nécessite pas de stockage d’eau et permet 
de laver, stériliser et produire de l’eau chaude de façon 
économique et efficace.
Construit en acier inox, garantit une hygiène maximum 
pour toutes les conditions d’exploitation, il n’a pas d’orga-
nes en mouvement et branchements électriques, il doit 
seulement être connecté à la conduite de vapeur et d’eau 
et il n’a pas besoin d’entretien électromécanique.
Disponible en 2 tailles M34 et M114, selon le débit 
demandé et, sur demande, tous accessoires pour toutes 
les utilisations.
Conseillé pour les industries alimentaires, de la bière, de 
la charcuterie, les abattoirs, les fromageries, les hôpitaux 
et l’entretien des installations. Stérilisation alimentaire et 
autres applications spéciales sont possibles sur demande.

Température de l’eau en sortie réglable 35°C à 95°C.

Designed, manufactured, guaranteed and supplied directly by 
C.S.F. INOX S.p.A., the steam/water Mixer is an ideal alternative 
to other less efficient and much more expensive heat exchangers. 
Safe, cost effective, quiet operation and easy to install, it saves 
energy, it doesn’t require tanks and allows to wash, sterilize and 
produce  instant hot water economically and effectively.
Made in stainless steel assuring maximum hygienic requirements 
for all applications, it have no moving parts or electrical connec-
tions, needs only to be connected to steam and water supplies 
and it doesn’t need electromechanical maintenance.
According to delivery flowrate required, two sizes of mixer are 
available: M34 and M114, and a range of accessories are avai-
lable for any application.
Suitable for food and brewing industries, delicatessen factories, 
slaughter-houses, cheese-dairies, hospitals and general plant 
maintenance. Food sterilization and other special applications 
are possible on request.

Temperature of outlet water adjustable from 35°C to 95°C.

PRINCIPE DE FONCTIONNEMENT
OPERATING PRINCIPLE

Le mélangeur est équipé d’un 
dispositif de sécurité incorporé qui 
prévient toute sortie de vapeur 
pendant l’utilisation. 
Ce dispositif de sécurité comprend un 
piston (A), un clapet d’entrée vapeur 
(B) et un ressort de rappel (C). 
En fonctionnement la pression de 
l’eau déplace le piston (A) à gauche 
pour ouvrir le clapet d’admition 
vapeur (B). 
Les trous sur la périphérie du piston 
permettent l’entrée de l’eau dans la 
chambre (F) qui se mélange avec la 
vapeur. 
Dans le cas où la pression d’eau 
baisse ou lorsque l’appareil n’est 
plus en fonctionnement la pression 
de vapeur fait déplacer le piston à 
droite et ferme le clapet d’admition 
de vapeur. 
Des clapets anti-retour (D) sont 
montés sur les raccords d’entrée afin 
d’éviter l’entrée d’eau dans la vapeur 
et vice versa.

The mixer incorporates a safety device 
to ensure that live steam cannot 
accidentally be ejected and comprises 
a spring (C) and a piston (A), which 
moves to the left to open the steam inlet 
valve (B). 
Holes in the side of the piston are 
exposed to allow water to enter the 
chamber (F) and mix with the steam. 
If at any time the water pressure fails 
or the outlet is closed, steam pressure 
causes the piston to move to the right 
and the steam inlet valves closes. 
Non return valves (D) are fitted in the 
inlet connections to prevent water 
entering the steam supply, and vice 
versa.
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Diseño estándar / Standard design

Diseñado, fabricado, garantizado y vendido directamente 
por C.S.F. INOX S.p.A, el mezclador agua/vapor es la 
alternativa ideal a los intercambiadores de calor, menos 
eficientes y mucho más caros. Seguro, versátil, silencioso, 
de fácil instalación y barato de usar, hace ahorrar mucha 
energía. No necesita tanques de recogida y lava, esteriliza, 
produce agua caliente de forma barata y eficiente.
Fabricado en acero inoxidable, garantizala máxima higiene 
independientemente de las condiciones de uso, no tiene 
órganos en movimiento ni conexiones eléctricas, sólo se 
tiene que conectar a la red vapor y de agua, no se necesita 
mantenimiento electromecánico.
Disponible en dos tamaños M34 y M114 según el caudal 
requerido y, bajo pedido, se pueden pedir accesorios para 
todos los usos.
Idóneo en la industria alimentaria y cervecera, fábricas 
de embutidos, mataderos, ind. lácteas, hospitales y para 
el mantenimiento de instalaciones. Esterilización alimen-
taria y si se solicita, es posible obtener otras aplicaciones 
especiales.

La temperatura del agua en salida se puede regular de 
35°C a 95°C.

Designed, manufactured, guaranteed and supplied directly by 
C.S.F. INOX S.p.A., the steam/water Mixer is an ideal alternative 
to other less efficient and much more expensive heat exchangers. 
Safe, cost effective, quiet operation and easy to install, it saves 
energy, it doesn’t require tanks and allows to wash, sterilize and 
produce  instant hot water economically and effectively.
Made in stainless steel assuring maximum hygienic requirements 
for all applications, it have no moving parts or electrical connec-
tions, needs only to be connected to steam and water supplies 
and it doesn’t need electromechanical maintenance.
According to delivery flowrate required, two sizes of mixer are 
available: M34 and M114, and a range of accessories are avai-
lable for any application.
Suitable for food and brewing industries, delicatessen factories, 
slaughter-houses, cheese-dairies, hospitals and general plant 
maintenance. Food sterilization and other special applications 
are possible on request.

Temperature of outlet water adjustable from 35°C to 95°C.

PRINCIPIO DE FUNCIONAMIENTO 
OPERATING PRINCIPLE

Le  m e z c l a d o r  c u e n t a  c o n  u n 
dispositivo de seguridad que impide 
la salida accidental de vapor, que 
incluye el pistón (A), la válvula de 
admisión de vapor (B) y un muelle 
de empuje (C). Con la salida abierta, 
el pistón (A) se desplaza hacia la 
izquierda para abrir la válvula de 
admisión del vapor (B). Los orificios 
en la pared del pistón permiten la 
entrada del agua en la cámara (F) 
y la mezcla con el vapor. En el caso 
que la presión del agua baje, o que la 
salida se cierre, la presión del vapor 
hace desplazar el pistón a la derecha 
y cierra la válvula de admisión de 
vapor. Lleva montadas válvulas 
antirretorno (D) sobre las bocas 
de entrada para impedir el acceso 
del agua en el conducto del vapor y 
viceversa.

The mixer incorporates a safety device 
to ensure that live steam cannot 
accidentally be ejected and comprises 
a spring (C) and a piston (A), which 
moves to the left to open the steam inlet 
valve (B). 
Holes in the side of the piston are 
exposed to allow water to enter the 
chamber (F) and mix with the steam. 
If at any time the water pressure fails 
or the outlet is closed, steam pressure 
causes the piston to move to the right 
and the steam inlet valves closes. 
Non return valves (D) are fitted in the 
inlet connections to prevent water 
entering the steam supply, and vice 
versa.
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Design-Standard / Standard design

ARBEITSWEISE
OPERATING PRINCIPLE

Der Mischer verfügt über eine 
Sicher-heitsvorrichtung, die das 
ungewollte Austreten von Dampf 
bei der Verwendung verhindert, 
bestehend aus dem Kolben (A), dem 
Dampfeinlassventil (B) und einer 
Druckfeder (C). Bei offenem Ausgang 
bewegt sich der Kolben (A) nach 
links, um das Dampfeinlassventil 
(B) zu öffnen. Die Öffnungen an der 
Kolbenseite sind so angeordnet, 
dass sie den Eintritt des Wassers in 
die Kammer (F) und die Mischung 
desselben mit dem Dampf erlauben. 
Wenn der Wasserdruck abfällt oder 
der Ausgang geschlossen ist, bewegt 
der Dampfdruck den Kolben nach 
rechts und das Dampfeinlassventil 
wird geschlossen.
Rückschlagventile (D) sind an 
den Eingangsstutzen montiert, 
um den Eintritt von Wasser in die 
Dampfleitung und umgekehrt zu 
verhindern.

The mixer incorporates a safety device 
to ensure that live steam cannot 
accidentally be ejected and comprises 
a spring (C) and a piston (A), which 
moves to the left to open the steam inlet 
valve (B). 
Holes in the side of the piston are 
exposed to allow water to enter the 
chamber (F) and mix with the steam. 
If at any time the water pressure fails 
or the outlet is closed, steam pressure 
causes the piston to move to the right 
and the steam inlet valves closes. 
Non return valves (D) are fitted in the 
inlet connections to prevent water 
entering the steam supply, and vice 
versa.
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Entwicklung, Herstellung, Garantie und Verkauf direkt 
durch C.S.F. INOX S.p.A.
Die ideale Alternative zu “Wärmetauschern”, die weniger 
effizient und viel teurer sind. 
Sicher, vielseitig, leise, leicht zu installieren und sparsam 
im Verbrauch. Spart viel Energie.
Es werden keine Sammelbehälter benötigt. Waschen Sie, 
sterilisieren Sie und produzieren Sie Heißwasser günstig 
und effizient. Hergestellt aus rostfreiem Stahl, wodurch 
höchste Hygiene unter allen Einsatzbedingungen gewähr-
leistet ist. Keine sich in Bewegung befindlichen Teile und 
elektrische Anschlüsse; das Gerät muss nur an die Dampf- 
und Wasserversorgung angeschlossen werden; es sind 
keine elektromechanischen Wartungsarbeiten nötig.
In zwei Größen verfügbar, M34 und M114, je nach 
erforderlicher Leistung.  Auf Anfrage ist Zubehör für alle 
Anwendungsbereiche verfügbar.
Für die Lebensmittel- und Bierindustrie, für Wurstwaren-
fabriken, Schlachthöfe, Käsereien, Krankenhäuser und für 
die Anlagenwartung. Lebensmittelsterilisation und andere 
Spezialanwendungen sind auf Anfrage möglich.

Temperatur des ausgegebenen Wassers einstellbar 
zwischen 35°C und 95°C.

Designed, manufactured, guaranteed and supplied directly by 
C.S.F. INOX S.p.A., the steam/water Mixer is an ideal alternative 
to other less efficient and much more expensive heat exchangers. 
Safe, cost effective, quiet operation and easy to install, it saves 
energy, it doesn’t require tanks and allows to wash, sterilize and 
produce  instant hot water economically and effectively.
Made in stainless steel assuring maximum hygienic requirements 
for all applications, it have no moving parts or electrical connec-
tions, needs only to be connected to steam and water supplies 
and it doesn’t need electromechanical maintenance.
According to delivery flowrate required, two sizes of mixer are 
available: M34 and M114, and a range of accessories are avai-
lable for any application.
Suitable for food and brewing industries, delicatessen factories, 
slaughter-houses, cheese-dairies, hospitals and general plant 
maintenance. Food sterilization and other special applications 
are possible on request.

Temperature of outlet water adjustable from 35°C to 95°C.
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ESECUZIONE CON POMOLO DI REGOLAZIONE

L’esecuzione con pomolo di regolazione, oltre alla miscela acqua - vapore, consente l’utilizzo del solo vapore. Eliminando 
il flusso d’acqua e agendo sul pomolo si ottiene la quantità di vapore desiderato. Questa versione è in alternativa a quella 
standard.
Nel caso in cui sia necessario utilizzare solo vapore, per esempio in operazioni di sterilizzazione, è sufficiente chiudere la 
valvola di immissione dell’acqua ed avvitare a fondo il pomello di esclusione (E).

KNOB VERSION

The knob version, besides the steam-water mixture, allows only the steam to be used. By closing the water input and adjusting the 
knob, the correct steam quantity is obtained. This version is an alternative to the standard one.
If only the steam is required, e.g. for sterilisation, lived steam may be obtained by closing the water input valve and screwing in the 
over ride knob (E). 

KIT M34 POMOLO VAPORE (cod. &WMIB034/KITV)
STEAM KNOB KIT M34 (cod. &WMIB034/KITV)

KIT M114 POMOLO VAPORE (cod. &WMIB114/KITV)
STEAM KNOB KIT M114 (cod. &WMIB114/KITV)

Rif.
Ref.

Denominazione
Denomination

Materiale
Material

Codice
Code

Q.tà
Q.ty

14 Pomolo quadro
Knob

Plastica
Plastic RCHZZ0200 1

16 Premistoppa
Gland nut AISI 304 TJAAA0021 1

18 Anelli treccia
Gland packing -- TGFTV10163 2

40 O-Ring 3137
O-Ring 3137 EPDM RAAGM3137 1

41 Tappo lato acqua
Water side plug AISI 304 TJAAA0220 1

42 Perno comando manuale
Shaft AISI 304 TJAAA0230 1

Rif.
Ref.

Denominazione
Denomination

Materiale
Material

Codice
Code

Q.tà
Q.ty

14 Pomolo quadro
Knob

Plastica
Plastic RCHZZ0200 1

16 Ghiera tenuta
Lockring AISI 304 TJAAA0430 1

40 O-Ring 3212
O-Ring 3212 EPDM RAAGM3212 1

41 Tappo lato acqua
Water side plug AISI 304 TJAAA0420 1

42 Perno comando manuale
Shaft AISI 304 TJAAA0425 1

44 O-Ring 2075
O-ring 2075 EPDM RAAGM2075 1

45 O-Ring 2037
O-Ring 2075 EPDM RAAGM2037 2

VERSION AVEC BY PASS SECURITE VAPEUR

L’exécution avec by pass sécurité vapeur, en plus du mélange eau-vapeur, permet d’utiliser la vapeur seule.
En fermant la vanne d’eau et en réglant le pommeau on obtient la quantité de vapeur souhaitée.
Cette version est en alternative à celle du standard.
Il est possible d’utiliser uniquement de la vapeur, par exemple pour stériliser. Il suffit de fermer l’entrée d’eau et de 
déconnecter le dispositif de sécurité en vissant la molette (E).

KNOB VERSION

The knob version, besides the steam-water mixture, allows only the steam to be used. By closing the water input and adjusting the 
knob, the correct steam quantity is obtained. This version is an alternative to the standard one.
If only the steam is required, e.g. for sterilisation, lived steam may be obtained by closing the water input valve and screwing in the 
over ride knob (E). 

KIT M34 BY PASS SECURITE VAPEUR (cod. &WMIB034/KITV)
STEAM KNOB KIT M34 (cod. &WMIB034/KITV)

KIT M114 BY PASS SECURITE VAPEUR (cod. &WMIB114/KITV)
STEAM KNOB KIT M114 (cod. &WMIB114/KITV)

Réf.
Ref.

Dénomination
Denomination

Matériel
Material

Code
Code

Q.té
Q.ty

14 Pommeau
Knob

Plastique
Plastic RCHZZ0200 1

16 Presse-étoupe
Gland nut AISI 304 TJAAA0021 1

18 Garniture tresse
Gland packing -- TGFTV10163 2

40 Joint torique 3137
O-Ring 3137 EPDM RAAGM3137 1

41 Bouchon côté eau
Water side plug AISI 304 TJAAA0220 1

42 Axe
Shaft AISI 304 TJAAA0230 1

Réf.
Ref.

Dénomination
Denomination

Matériel
Material

Code
Code

Q.té
Q.ty

14 Pommeau
Knob

Plastique
Plastic RCHZZ0200 1

16 Collier de serrage
Lockring AISI 304 TJAAA0430 1

40 Joint torique 3212
O-Ring 3212 EPDM RAAGM3212 1

41 Bouchon côté eau
Water side plug AISI 304 TJAAA0420 1

42 Axe
Shaft AISI 304 TJAAA0425 1

44 Joint torique 2075
O-Ring 2075 EPDM RAAGM2075 1

45 Joint torique 2075
O-Ring 2037 EPDM RAAGM2037 2

EJECUCIÓN CON POMO VAPOR DIRECTO

La ejecución con pomo, además de la mezcla de agua-vapor, habilita la posibilidad de utilizar vapor directo, previa elimi-
nacion del flujo de agua, regulando el vapor necesario a consumir. 
Esta versión constituye una alternativa a la modalidad estandar.
En el caso que sea necesario utilizar sólo vapor, por ejemplo en operaciones de esterilización, es suficiente cerrar la 
válvula de admisión del agua y atornillar el pómulo de exclusión (E).

KNOB VERSION

The knob version, besides the steam-water mixture, allows only the steam to be used. By closing the water input and adjusting the 
knob, the correct steam quantity is obtained. This version is an alternative to the standard one.
If only the steam is required, e.g. for sterilisation, lived steam may be obtained by closing the water input valve and screwing in the 
over ride knob (E). 

KIT M34 POMO VAPOR (cód. &WMIB034/KITV)
STEAM KNOB KIT M34 (cod. &WMIB034/KITV)

KIT M114 POMO VAPOR (cód. &WMIB114/KITV)
STEAM KNOB KIT M114 (cod. &WMIB114/KITV)

Ref.
Ref.

Denominación
Denomination

Material
Material

Código
Code

Cant.
Q.ty

14 Pomo
Knob

Plástico
Plastic RCHZZ0200 1

16 Prensaestopas
Gland nut AISI 304 TJAAA0021 1

18 Anillos trenza
Gland packing -- TGFTV10163 2

40 Anillo de cierre “OR” 3137
O-Ring 3137 EPDM RAAGM3137 1

41 Tapón lado agua
Water side plug AISI 304 TJAAA0220 1

42 Eje
Shaft AISI 304 TJAAA0230 1

Ref.
Ref.

Denominación
Denomination

Material
Material

Código
Code

Cant.
Q.ty

14 Pomo
Knob

Plástico
Plastic RCHZZ0200 1

16 Abrazadera
Lockring AISI 304 TJAAA0430 1

40 Anillo de cierre “OR”  3212
O-Ring 3212 EPDM RAAGM3212 1

41 Tapón lado agua
Water side plug AISI 304 TJAAA0420 1

42 Eje
Shaft AISI 304 TJAAA0425 1

44 Anillo de cierre 2075
O-Ring 2075 EPDM RAAGM2075 1

45 Anillo de cierre 2037
O-Ring 2075 EPDM RAAGM2037 2

AUSFÜHRUNG MIT EINSTELLGRIFF

Die Ausführung mit Einstellgriff erlaubt neben der Dampf-Wasser-Mischung auch die ausschließliche Verwendung von 
Dampf. 
Durch Unterbrechen des Wasserzuflusses und Betätigen des Griffs wird die gewünschte Dampfmenge erhalten. 
Diese Ausführung ist eine Alternative zur Standardausführung. 
Sollte die ausschließliche Verwendung von Dampf notwendig sein, z. B. bei Sterilisierungsprozessen, reicht es aus, das 
Wassereinlassventil zu schließen und den Schließgriff (E) fest zuzudrehen.

KNOB VERSION

The knob version, besides the steam-water mixture, allows only the steam to be used. By closing the water input and adjusting the 
knob, the correct steam quantity is obtained. This version is an alternative to the standard one.
If only the steam is required, e.g. for sterilisation, lived steam may be obtained by closing the water input valve and screwing in the 
over ride knob (E). 

KIT M34 DAMPFGRIFF (Artikelnummer &WMIB034/KITV)
STEAM KNOB KIT M34 (cod. &WMIB034/KITV)

KIT M114 DAMPFGRIFF (Artikelnummer & &WMIB114/KITV)
STEAM KNOB KIT M114 (cod. &WMIB114/KITV)

Ref.
Ref.

Bezeichnung
Denomination

Material
Material

Artikelnummer
Code

Menge
Q.ty

14 Sterngriff
Knob

Kunststoff
Plastic RCHZZ0200 1

16 Stoffbuchse
Gland nut AISI 304 TJAAA0021 1

18 Packungsringe
Gland packing -- TGFTV10163 2

40 O-Ring 3137
O-Ring 3137 EPDM RAAGM3137 1

41 Verschluss Wasserseite
Water side plug AISI 304 TJAAA0220 1

42 Kolben manuelle Steuerung
Shaft AISI 304 TJAAA0230 1

Ref.
Ref.

Bezeichnung
Denomination

Material
Material

Artikelnummer
Code

Menge
Q.ty

14 Sterngriff
Knob

Kunststoff
Plastic RCHZZ0200 1

16 Dichtungsring
Lockring AISI 304 TJAAA0430 1

40 O-Ring 3212
O-Ring 3212 EPDM RAAGM3212 1

41 Verschluss Wasserseite
Water side plug AISI 304 TJAAA0420 1

42 Kolben manuelle Steuerung
Shaft AISI 304 TJAAA0425 1

44 O-Ring 2075
O-Ring 2075 EPDM RAAGM2075 1

45 O-Ring 2037
O-Ring 2075 EPDM RAAGM2037 2



I miscelatori acqua vapore M34 e M114 
sono una fonte instantanea ed economica 
di acqua calda a bassa pressione che 
utilizza le reti di vapore ed acqua fredda 
già esistenti.
L’economicità di tali dispositivi è costituita 
dalla cessione virtuale di tutto il calore 
posseduto dal vapore, alla massa d’acqua 
utilizzata.
Sono costruiti in acciaio inox, con standard 
elevatissimi ottenuti con l’impiego della 
tecnica di fusione a cera persa che 
garantisce efficienza anche dopo lunghi 
periodi di inattività.
La camera di miscelazione è progettata in 
modo da minimizzare rumori e vibrazioni 
ed è provvista di un dispositivo di 
sicurezza che garantisce la presenza 
dell’acqua prima che nella stessa entri 
il vapore.
Quantità e temperatura dell’acqua 
all’utilizzo si regolano agendo sulle 
valvole acqua e vapore all’ingresso e con 
l’ausilio del termometro incorporato.

Steam / water mixers M34 and M114 
provide a cheap, instant source of low 
pressure hot water by utililising existing 
steam and cold water supplies. 
The mixers are extremely economical in 
operation since virtually all the heat energy 
in the steam is transferred to the water. 
They are made in all stainless steel and 
achieved by investment casting to ensure 
satisfactory operation even after long 
periods of inactivity. 
The mixing chamber is designed to 
minimise noise and vibration, and is 
fitted with a fail-safe device to ensure 
that in normal operation water is present 
in the mixing chamber. The temperature 
of water at the outlet of the mixer is 
easily controlled by using water and 
steam valves fitted to the inlets. A built-in 
thermometer is provided to enable the 
water temperature at the outlet to be set 
and monitored. 

Les mélangeurs eau/vapeur M34 et 
M114 sont une source instantanée 
et économique d’eau chaude à basse 
pression, qui utilise les conduites de 
vapeur et d’eau froide déjà existantes. 
Le s  m é l a n g e u r s  g a ra n t i s s e n t  u n 
fonctionnement très économique, car 
virtuellement toute l’énergie de la vapeur 
est cédée à l’eau. Les mélangeurs eau/
vapeur sont disponibles en acier inox, 
fabriqués avec une technologie très 
avancée tel que coulés en cire perdue afin 
de garantir un fonctionnement efficace 
même après un arrêt de fonctionnement 
prolongé. La chambre de mélange est 
réalisée afin d’éviter tous bruits et 
vibrations et est équipée d’un mécanisme 
de sécurité qui garantit la présence d’eau 
dans l’appareil avant l’introduction de 
la vapeur. Il est possible de réguler la 
température et le débit en utilisant 
les vannes d’entrée. Le thermomètre 
incorporé permet de régler et de vérifier 
la température de l’eau à la sortie.  

Steam / water mixers M34 and M114 
provide a cheap, instant source of low 
pressure hot water by utililising existing 
steam and cold water supplies. 
The mixers are extremely economical in 
operation since virtually all the heat energy 
in the steam is transferred to the water. 
They are made in all stainless steel and 
achieved by investment casting to ensure 
satisfactory operation even after long 
periods of inactivity. 
The mixing chamber is designed to 
minimise noise and vibration, and is 
fitted with a fail-safe device to ensure 
that in normal operation water is present 
in the mixing chamber. The temperature 
of water at the outlet of the mixer is 
easily controlled by using water and 
steam valves fitted to the inlets. A built-in 
thermometer is provided to enable the 
water temperature at the outlet to be set 
and monitored. 

Los mezcladores agua/vapor M34 y 
M114 son una fuente instantánea y 
económica de agua caliente a baja presión 
que utiliza redes de vapor y agua fría 
ya existentes. El aspecto económico de 
estos dispositivos se debe a la cesión 
virtual de todo el calor del vapor, a la 
masa de agua usada. Están construidos 
en acero inoxidable usando los más 
avanzados sistemas de calidad como las 
microfusiones a la cera perdida. Tienen 
sus componentes internos y las toberas 
en acero inoxidable, para garantizar 
un funcionamiento eficiente después 
de largos periodos de inactividad. La 
cámara de mezcla está proyectada para 
minimizar ruidos y vibraciones y lleva un 
dispositivo de seguridad que garantiza la 
presencia del agua en la misma, antes de 
que se dé paso al vapor. Es posible regular  
la cantidad y temperatura del agua a la 
salida del mezclador, actuando sobre las 
válvulas de agua y vapor situadas en la 
entrada. Un termómetro incluido permite 
de observar la temperatura a la salida.

Steam / water mixers M34 and M114 
provide a cheap, instant source of low 
pressure hot water by utililising existing 
steam and cold water supplies. 
The mixers are extremely economical in 
operation since virtually all the heat energy 
in the steam is transferred to the water. 
They are made in all stainless steel and 
achieved by investment casting to ensure 
satisfactory operation even after long 
periods of inactivity. 
The mixing chamber is designed to 
minimise noise and vibration, and is 
fitted with a fail-safe device to ensure 
that in normal operation water is present 
in the mixing chamber. The temperature 
of water at the outlet of the mixer is 
easily controlled by using water and 
steam valves fitted to the inlets. A built-in 
thermometer is provided to enable the 
water temperature at the outlet to be set 
and monitored. 

Die Dampf-Wasser-Mischer M34 und 
M114 sind eine sofortige und kosten-
günstige Quelle für Heißwasser mit 
niedrigem Druck, die die bereits vorhandene 
Dampf- und Kaltwasserversorgung nutzt.
Die Wirtschaft-lichkeit dieser Gerät liegt 
in der möglichen Abgabe der ganzen 
im Dampf vorhandenen Hitze an die 
verwendete Wassermasse.Sie sind aus 
rostfreiem Stahl hergestellt und erfüllen 
höchste Standards dank der Verwendung 
des Wachsausschmelzverfahrens, das 
auch nach langen Ruhezeiten einen 
effizienten Betrieb garantiert. Die 
Mischkammer ist so ausgelegt, dass 
Geräusche und Vibrationen auf ein 
Minimum reduziert werden, und verfügt 
über eine Sicherheitsvorrichtung, die 
gewährleistet, dass sich das Wasser 
vor dem Eintritt des Dampfes in der 
Kammer befindet. Wassermenge und 
-temperatur  werden bei der Verwendung 
über das Wasser- und das Dampfventil am 
Eingang und mit Hilfe des eingebauten 
Thermometers reguliert.

Steam / water mixers M34 and M114 
provide a cheap, instant source of low 
pressure hot water by utililising existing 
steam and cold water supplies. 
The mixers are extremely economical in 
operation since virtually all the heat energy 
in the steam is transferred to the water. 
They are made in all stainless steel and 
achieved by investment casting to ensure 
satisfactory operation even after long 
periods of inactivity. 
The mixing chamber is designed to 
minimise noise and vibration, and is 
fitted with a fail-safe device to ensure 
that in normal operation water is present 
in the mixing chamber. The temperature 
of water at the outlet of the mixer is 
easily controlled by using water and 
steam valves fitted to the inlets. A built-in 
thermometer is provided to enable the 
water temperature at the outlet to be set 
and monitored. 
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CONDIZIONI DI FUNZIONAMENTO
OPERATING CONDITIONS

Per assicurare il corretto funzionamento del miscelatore, 
la pressione del vapore in entrata deve essere:

• Minimo 2,5 bar.
• Uguale o al massimo 3,5 volte superiore a quella 

dell’acqua per Gheyser M34.
• Uguale o al massimo 2,5 volte superiore a quella 

dell’acqua per Gheyser M114.

Consigliamo di installare sempre, all’ingresso vapore, 
un filtro di capacità appropriata per fermare eventuali 
impurità o scorie.

To ensure correct operation of the mixer the steam inlet pressure 
must be:

• Minimum 2,5 bar.
• Equal to or not more than 3,5 times that of the water for 

Gheyser M34 .
• Equal to or not more than 2,5 times that of the water for 

Gheyser M114.

It is recommended that a strainer is fitted at the steam inlet in 
order to avoid any impurity. 

CURVE DI FUNZIONAMENTO CON ACQUA A 15°
PERFORMANCES CURVES WITH WATER AT 15°C
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TIPO / TYPE M114

CONDITIONS DE FONCTIONNEMENT
OPERATING CONDITIONS

Le bon fonctionnement du mélangeur doit répondre aux 
critères suivants:

• Pression d’entrée vapeur minimum 2,5 bar.
• Pour Gheyser M34, la pression de la vapeur doit être 

égale ou au maximum 3,5 fois la pression de l’eau.
• Pour Gheyser M114, la pression de la vapeur doit être 

égale ou au maximum 2,5 fois la pression de l’eau.

On conseille l’installation d’un filtre à l’entrée de la vapeur, 
pour arrêter des éventuelles particules solides.

To ensure correct operation of the mixer the steam inlet pressure 
must be:

• Minimum 2,5 bar.
• Equal to or not more than 3,5 times that of the water for 

Gheyser M34 .
• Equal to or not more than 2,5 times that of the water for 

Gheyser M114.

It is recommended that a strainer is fitted at the steam inlet in 
order to avoid any impurity. 

COURBES DE FONCTIONNEMENT AVEC EAU Á 15°
PERFORMANCES CURVES WITH WATER AT 15°C

TYPE /TYPE M34
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TYPE / TYPE M114

CONDICIONES DE FUNCIONAMIENTO
OPERATING CONDITIONS

Para asegurar el correcto funcionamiento del mezclador, 
la presión del vapor a la entrada tiene que ser:

• Mínimo 2,5 bar.
• Igual o como máximo 3,5 veces superior a la del agua 

para el Gheyser M34.
• Igual o como máximo 2,5 veces superior a la del agua 

para el Gheyser M114.

Aconsejamos que se monte siempre, a la entrada del vapor, 
un filtro de capacidad apropiada para detener eventuales 
impurezas y escoria.

To ensure correct operation of the mixer the steam inlet pressure 
must be:

• Minimum 2,5 bar.
• Equal to or not more than 3,5 times that of the water for 

Gheyser M34 .
• Equal to or not more than 2,5 times that of the water for 

Gheyser M114.

It is recommended that a strainer is fitted at the steam inlet in 
order to avoid any impurity. 

CURVAS DE FUNCIONAMIENTO CON AGUA A 15°
PERFORMANCES CURVES WITH WATER AT 15°C

TIPO /TYPE M34
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TIPO / TYPE M114

BETRIEBSBEDINGUNGEN
OPERATING CONDITIONS

Um den korrekten Betrieb des Mischers zu gewährleisten, 
ist der Druck des eintretenden Dampfes notwendigerweise:
• Mindestens 2,5 bar.
• Gleich oder höchstens 3,5 Mal größer als der des 

Wassers für Gheyser M34.
• Gleich oder höchstens 2,5 Mal größer als der des 

Wassers für Gheyser M114.

Wir empfehlen, stets einen Filter geeigneter Kapazität am 
Dampfeingang zu installieren, um eventuelle Unreinheiten 
oder Partikel aufzufangen.

To ensure correct operation of the mixer the steam inlet pressure 
must be:

• Minimum 2,5 bar.
• Equal to or not more than 3,5 times that of the water for 

Gheyser M34 .
• Equal to or not more than 2,5 times that of the water for 

Gheyser M114.

It is recommended that a strainer is fitted at the steam inlet in 
order to avoid any impurity. 

BETRIEBSKURVEN MIT WASSER VON 15°C
PERFORMANCES CURVES WITH WATER AT 15°C

TYP / TYPE M34
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A [mm] B [mm] C [mm] D [mm] E [mm] F G H

M34 137 143 361 189 576 3/4”G 3/4”G 172 6.6

M114 196 211 530 275 658 1” 1/4 G 1” 1/4 G 208 14.6

DIMENSIONI D’INGOMBRO
OVERALL DIMENSIONS

TIPO
TYPE

PESO [Kg]
WEIGHT [Kg]

ACCESSORI
ACCESSORIES

SELLA REGGITUBO
(tondo AISI 304)

HOSE HANGER
(round Ø AISI 304)

TUBO GOMMA VAPORE
Press. di lavoro 10 Bar a 120°C

Press. di esplosione 30 Bar a 120°C
Range di T -30°/+120°

3/4” (Ø 19x30) - 1” (Ø 25x38)
STEAM HOSE

Working pressure 10 Bar at 120°C
Explosion pressure 30 Bar at 120°C

T range -30°/+120°
3/4” (Ø 19x30) - 1” (Ø 25x38) 

PISTOLA A GETTO REGOLABILE RB 65
Scocca antishock 

Getto regolabile a leva 
Temperatura max. 80°C

SPRAY GUN RB 65
Antishock body

Adjustable spout with lever
Max. temperature 80°C

COPPIA VALVOLE ACQUA - VAPORE
(Temperatura max. 120°C)

WATER/STEAM VALVES
(Max. temperature 120°C)

AVVOLGITUBO INOX

STAINLESS STEEL HOSE REEL

VAPORE
STEAM

ACQUA
WATER

DIMENSIONS D’ENCOMBREMENT
OVERALL DIMENSIONS

TYPE
TYPE

POIDS [Kg]
WEIGHT [Kg]

ACCESSOIRES
ACCESSORIES

PORTE TUYAU
(AISI 304)

HOSE HANGER
(round Ø AISI 304)

TUYAU DE CAOUTCHOUC VAPEUR
Pression de travail 10 Bar à 120°C

Pression d’explosion 30 Bar à 120°C
Plage de température -30°/+120°

3/4” (Ø 19x30) - 1” (Ø 25x38)
STEAM HOSE

Working pressure 10 Bar at 120°C
Explosion pressure 30 Bar at 120°C

T range -30°/+120°
3/4” (Ø 19x30) - 1” (Ø 25x38) 

PISTOLET VAPORISATEUR RB 65
Anti-shock corps 

Jet réglable à levier 
Température max. 80°C

SPRAY GUN RB 65
Antishock body

Adjustable spout with lever
Max. temperature 80°C

VANNES EAU - VAPEUR
(Température max. 120°C)

WATER/STEAM VALVES
(Max. temperature 120°C)

ENROULEUR DE TUYAU EN ACIER INOX

STAINLESS STEEL HOSE REEL

VAPEUR
STEAM

EAU
WATER

DIMENSIONES MÁXIMAS OCUPADAS
OVERALL DIMENSIONS

TIPO
TYPE

PESO [Kg]
WEIGHT [Kg]

ACCESORIOS
ACCESSORIES

RECOGE MANGUERA
(barra AISI 304)

HOSE HANGER
(round Ø AISI 304)

MANGUERA VAPOR
Pres. de trabajo 10 Bar a 120°C

Pres. de explosión 30 Bar a 120°C
Rango de temperatura -30°/+120°

3/4” (Ø 19x30) - 1” (Ø 25x38)
STEAM HOSE

Working pressure 10 Bar at 120°C
Explosion pressure 30 Bar at 120°C

T range -30°/+120°
3/4” (Ø 19x30) - 1” (Ø 25x38) 

PISTOLA NEBULIZADORA RB 65
Casco antishock 

Casco regulable con palanca
Temperatura máxima 80°C

SPRAY GUN RB 65
Antishock body

Adjustable spout with lever
Max. temperature 80°C

PAREJA VÁLVULAS AGUA - VAPOR
(Temperatura máxima 120°C)

WATER/STEAM VALVES
(Max. temperature 120°C)

ENROLLADOR DE TUBO DE ACERO INOXIDABLE

STAINLESS STEEL HOSE REEL

VAPOR
STEAM

AGUA
WATER

GESAMTABMESSUNGEN
OVERALL DIMENSIONS

TYP
TYPE

GEWICHT [Kg]
WEIGHT [Kg]

ZUBEHÖR 
ACCESSORIES

ROHRHALTEBÜGEL
(Rundstahl AISI 304)

HOSE HANGER
(round Ø AISI 304)

DAMPFSCHLAUCH AUS GUMMI
Arbeitsdruck 10 Bar bei 120°C

Explosionsdruck 30 Bar bei 120°C
Temperaturbereich -30°/+120°

3/4” (ø 19x30) - 1” (ø 25x38) 
STEAM HOSE

Working pressure 10 Bar at 120°C
Explosion pressure 30 Bar at 120°C

T range -30°/+120°
3/4” (Ø 19x30) - 1” (Ø 25x38) 

SPRÜHPISTOLE 
MIT REGULIERBAREM STRAHL RB 65

Stoßfestes Gehäuse 
Mittels Hebel regulierbarer Strahl 

Temperatur max. 80°C
SPRAY GUN RB 65

Antishock body
Adjustable spout with lever

Max. temperature 80°C

VENTILPAAR WASSER - DAMPF
(Temperatur max. 120°C)

WATER/STEAM VALVES
(Max. temperature 120°C)

SCHLAUCHTROMMEL AUS ROSTFREIEM STAHL

STAINLESS STEEL HOSE REEL

DAMPF
STEAM

WASSER
WATER
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ESPLOSO MISCELATORE M34
EXPLODED DRAWING OF MIXER M34 TYPE
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Guida otturatore valvola rit.
NVR shutter guide

2 33
Anello di tenuta OR
O-Ring

1 52
Guarnizione
Gasket

1

22
Guarnizione
Gasket

1 32
Ugello vapore
Steam nozzle

1 43
Corpo lato acqua flangiato
Flanged casing, water side

1

21
Guarnizione
Gasket

1 31
Camera miscelazione
Mixing box

1 41
Tappo lato acqua
Plug, water side

1

10
Otturatore acqua
Water shutter

1 30
Portagomma
Hose connector

1 40
Anello di tenuta OR
O-Ring

1

9
Perno otturatore vapore
Steam shutter shaft

1 29
Termometro
Thermometer

1 39
Corpo lato vapore flangiato
Flanged casing, steam side

1

5
Molla otturatore vapore
Steam shutter spring

1 28
Bulbo per termometro
Thermometer bulb

1 38
Vite TCE
Screw, socket head

23

4
Otturatore vapore
Steam shutter

1 27
Otturatore valvola ritegno
NRV shutter

2 37
Spina elastica
Pin

1

3
Tappo lato vapore
Plug, steam side

1 26
Anello di tenuta OR
O-Ring

1 36
Sede otturatore vapore
Steam shutter seat

1

2
Corpo valv. rit. flang., lato vapore
NRV flanged  casing,  steam side

1 25
Molla otturatore valv. ritegno
NRV shutter spring

2 35
Anello di tenuta OR
O-Ring

1

1
Corpo valv. rit. flang., lato acqua
NRV flanged  casing,  water side
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VUE ECLATEE MELANGEUR M34
EXPLODED DRAWING OF MIXER M34 TYPE

23
Guide obturateur clapet de ret.
NVR shutter guide

2 33
Joint torique
O-Ring

1 52
Joint
Gasket

1

22
Joint
Gasket

1 32
Buse vapeur
Steam nozzle

1 43
Corps côté eau bridé
Flanged casing, water side

1

21
Joint
Gasket

1 31
Chambre de mélange
Mixing box

1 41
Bouchon côté eau
Plug, water side

1

10
Obturateur eau
Water shutter

1 30
Raccord cannelé
Hose connector

1 40
Joint torique
O-Ring

1

9
Axe obturateur vapeur
Steam shutter shaft

1 29
Thermomètre
Thermometer

1 39
Corps côté vapeur bridé
Flanged casing, steam side

1

5
Ressort obturateur vapeur
Steam shutter spring

1 28
Gaine thermomètre
Thermometer bulb

1 38
Vis CHC
Screw, socket head

23

4
Obturateur vapeur
Steam shutter

1 27
Obturateur clapet de ret.
NRV shutter

2 37
Pion
Pin

1

3
Bouchon côté vapeur
Plug, steam side

1 26
Joint torique
O-Ring

1 36
Siège obturateur vapeur
Steam shutter seat

1

2
Corps clapet de ret. bridé, côté vap.
NRV flanged  casing,  steam side

1 25
Ressort obturateur clapet de ret.
NRV shutter spring

2 35
Joint torique
O-Ring

1

1
Corps clapet de ret. bridé, côté eau
NRV flanged  casing,  water side

1 24
Joint torique
O-Ring

1 34
Joint torique
O-Ring

1

Pos.
Pos.

Dénominatione
Denomination

Q.té
Q.ty

Pos.
Pos.

Dénomination
Denomination

Q.té
Q.ty

Pos.
Pos.

Dénomination
Denomination

Q.té
Q.ty

co
d

. D
C

A
T

W
F

DIBUJO EN EXPLOSIÓN DEL MEZCLADOR M34
EXPLODED DRAWING OF MIXER M34 TYPE
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Guía obturador válv. de ret.
NVR shutter guide

2 33
Anillo de cierre OR
O-Ring

1 52
Junta
Gasket

1

22
Junta
Gasket

1 32
Boquilla vapor
Steam nozzle

1 43
Cuerpo de bridas, lado agua
Flanged casing, water side

1

21
Junta
Gasket

1 31
Cámara de mezcla
Mixing box

1 41
Tapón lado agua
Plug, water side

1

10
Obturador agua
Water shutter

1 30
Portamanguera
Hose connector

1 40
Anillo de cierre OR
O-Ring

1

9
Eje obturador vapor
Steam shutter shaft

1 29
Termómetro
Thermometer

1 39
Cuerpo de bridas, lado vapor
Flanged casing, steam side

1

5
Muelle obturador vapor
Steam shutter spring

1 28
Bulbo termómetro
Thermometer bulb

1 38
Tornillo TCE
Screw, socket head

23
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Obturador vapor
Steam shutter

1 27
Obturador válv. de ret.
NRV shutter

2 37
Pasador elástico
Pin

1

3
Tapón lado vapor
Plug, steam side

1 26
Anillo de cierre OR
O-Ring

1 36
Alojamiento obturador vapor
Steam shutter seat

1

2
Cuerpo de bridas válv. de ret., l. vap.
NRV flanged  casing,  steam side

1 25
Muelle obturador válv. de ret.
NRV shutter spring

2 35
Anillo de cierre OR
O-Ring

1

1
Cuerpo de bridas válv. de ret., l. agua
NRV flanged  casing,  water side

1 24
Anillo de cierre OR
O-Ring
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Anillo de cierre OR
O-Ring
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EXPLOSIONSZEICHNUNG MISCHER M34
EXPLODED DRAWING OF MIXER M34 TYPE
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Führung Verschlusskolben Rückschlagventil
NVR shutter guide

2 33
O-Ring
O-Ring

1 52
Dichtung
Gasket

1

22
Dichtung
Gasket

1 32
Dampfdüse
Steam nozzle

1 43
Flanschgehäuse Wasserseite
Flanged casing, water side

1

21
Dichtung
Gasket

1 31
Mischkammer
Mixing box

1 41
Verschluss - Wasserseite
Plug, water side

1

10
Wasser-Verschlusskolben
Water shutter

1 30
Schlauchanschluss
Hose connector

1 40
O-Ring
O-Ring

1

9
Dampf-Verschlusskolben-Welle
Steam shutter shaft

1 29
Temperaturanzeige
Thermometer

1 39
Flanschgehäuse Dampfseite
Flanged casing, steam side

1

5
Feder Dampf-Verschlusskolben
Steam shutter spring

1 28
Temperaturfühler
Thermometer bulb

1 38
Innensechskantschraube
Screw, socket head

23

4
Dampf-Verschlusskolben
Steam shutter

1 27
Verschlusskolben - Rückschlagventil
NRV shutter

2 37
Riegel
Pin

1

3
Deckel Dampfseite
Plug, steam side

1 26
O-Ring
O-Ring

1 36
Sitz Verschlusskolben
Steam shutter seat

1

2
Halteflansch Rückschlagventil Dampfseite
NRV flanged  casing,  steam side

1 25
Verschlusskolbenfeder - Rückschlagventil
NRV shutter spring

2 35
O-Ring
O-Ring

1

1
Halteflansch Rückschlagventil Wasserseite
NRV flanged  casing,  water side

1 24
O-Ring
O-Ring

1 34
O-Ring
O-Ring

1
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