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Mini Valve (MIV)
Liquid Foodstuffs 				  
Dispensing System
The Mini Valve System from Micro Matic is integrated into heavy duty, 
refillable containers which can be emptied at the point of use by pump, 
pressure or vacuum methods. The attachment of the dry break
coupler enables quick and hygenic product transfer, for example, in 
bakeries, large catering establishments and fast food restaurants.

Customer Benefits:

•	 Clean and simple to use

•	 Protects against product substitution

•	 Minimises process losses

•	 Eliminates packaging waste

•	 Food grade seals are fully replaceable

•	 Security neck prevents unauthorised removal

•	 Automatic filling and cleaning facilities available

economic, safe and easy to use

Handling Liquids Safely
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Available seal materials

•	 FDA Viton

Applications:

•	 Edible oils

•	 Bakery improvers

•	 Bakery release agents

•	 Liquid yeast

•	 Essences and flavours
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Handling Liquids Safely

Valve RS-MIV

Material:� – 1.4301 (AISI 304)

Coupler/Fill Head MF-MIV

Material: – 1.4301 (AISI 304)

Threads:

Product: 5/8” or 1/2” RG male

Pressure: 1/2” RG male

MIV Tool (1)

Valve Insertion Tool� 		

740-076

Material:� 			   – 

1.4301 (AISI 304)

MIV Tool (2 & 3)

Valve Releasing Tool� 		

740-078 and Valve 		

Lifting Tool� 740-077

Material:� 

– 1.4301 (AISI 304)

Filling deep fat fryers with cooking oil

Spraying release agent 

onto baking trays

Mini Valve (MIV)
economic, safe and easy to use


