
To schedule a demonstration 
of the mPactTM system at your 
facility, please contact our ofþces 
in the US and Canada.

mPact-25 - Recirculating 
Cold Water Cleaning Antimicrobial System
The mPact-25 is AMFILõs base centralized antimicrobial system designed for 
multiple food safety intervention points within food and beverage processing 
facilities. The system is designed for general sanitation applications within 
food processing facilities. The mPact-25 recirculates on small holding tanks 
which are distributed to plant processing areas via a recirculating loop.  

mPactÊ Cleaning Antimicrobial Systems provide multi-surface cleaning 
and sanitation for wettable food processing equipment; walls and floors; 
drains and chutes; tanks, barrels and totes, or product flumes; etc. Appli-
cation designs for existing CIP system conversions, and attachments for 
application within enclosed containers/tanks, are also available. 

AMFILõs installed base of centralized systems provide primary or additional 
points of intervention for manufacturing reliabilty and food safety.  The system 
can be used for in process intervention sanitation or direct product trea-
ment without additional labeling requirements.

The mPact-25 uses cold water and recirculates at 25 GPM.  Choice of poly-
proplyene or stainless steel circulation tanks is determined by application.  
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