
 

SENSORS FOR FOOD AND LIFE SCIENCE. 

 The benchmark for accuracy, reliability, and durability 

 Permanently precise flow control: FMI   

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The electromagnetic flowmeter FMI is an extremely 

versatile, robust and reliable instrument for all 

conductive media such as milk, cream, beer, tomato 

paste, sauces, molasses, yoghurt, slurries, 

concentrates and cleaning agents.  

The performance spectrum is adapted to almost all 

applications in the food and pharmaceutical 

industries, also for dosing and filling applications: 

· Extremely robust: All components are made entirely of 

stainless steel. The magnetic field coils of the measuring 

system are fully encapsulated, which guarantees 

reliable, precise measuring results even in very harsh 

environments with strong vibrations or pressure shocks 
 

· Extremely reliable: Fully protected against moisture, 

corrosion, and vibrations; vacuum-capable measuring 

tube lining made of high-quality PFA, process 

temperature up to 165°C (remote) suitable for CIP 

cleaning and pigging. 
 

· Always accurate: Advanced signal processing ensures 

that the measurement is always accurate even with a 

change in liquid (e.g., milk/CIP cleaner) 
 

· Simple commissioning and operation: User-friendly, 

rotatable backlit display with optical buttons for quick 

and easy programming, no opening of the cap required, 

no mechanical buttons 
 

· Extremely versatile electronics: many    

configurations make individual settings possible. 

Available options include remote electronics. 

 

 

 

   Technical Specifications at a glance 

·  Measuring range from 30 l/h up to 280 000 l/h   

·  Very high accuracy: ±0.20%  /  ±1mm/s 

·  For liquids, mashes, pastes and cleaning 

solutions with a min. conductivity of > 5 μS/cm  

·  Process temperature up to 100°C or 163 °C with 

remote electronics 

·  CIP / SIP cleaning up to 130 °C / 30 minutes with 

integral electronics  

·  Sensor with aseptic flange, many standard 

process connections available 

 



 

SENSORS FOR FOOD AND LIFE SCIENCE. 
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NEGELE MESSTECHNIK GMBH 

Raiffeisenweg 7 

87743 Egg an der Guenz 

Phone +49 (0) 83 33 . 9204 - 0 

Fax +49 (0) 83 33 . 9204 - 49 

sales@anderson-negele.com 

Tech. Support 

support@anderson-negele.com 

Phone +49 (0) 83 33 . 9204 - 720 

Main application area: Pharmaceutical  

Material 1.4435 / AISI 316L with 3.1 certificate 

Order Code see Product Information 


