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The future
of washing
Ultimate insights 
for the food industry



Focused on efficient washing 
technologies since 1986.

We provide high-performance, 
sustainable equipment customized to 
your specific needs.

At Mimasa continuous improvement and 
innovation make us design and manufacture
more sanitary, accessible, and efficient equipment. 

We optimize each detail to guarantee impeccable 
cleaning and drying. We innovate to enhance 
sanitation and sustainability. Through custom
made projects we collaborate with our clients to 
develop solutions to reduce energy and
water consumption, advancing together towards a 
more efficient and responsible future.

	 Maximum sanitation 

	 Personalized design 

	 Controlled consumption 
	
	 User friendly

	 Guaranteed results



Ultimate washing technologies
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Drainable surfaces  
No flat areas or crevices.

Contamination free 
Neutralization of virus and  
bacteria to improve food safety.

Heat recovery  
Insulation and thermal 
recuperation for energy saving.

Ultra-fast washing 
Technology, temperature, 
chemicals, and mechanics  
to sanitize in record time.

10 sides coverage 
Designed for thorough cleaning 
and drying of all sides.

Label removal technology 
Ready to be installed in washing 
lines at any speed.

Non stop washing 
Automatic self-cleaning filters. 
Safely maintained without 
stopping the system. 

Spin drying systems 
Maximize drying, minimize 
consumption and space. 
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Mimasa washing tunnels provide maximum sanitizing, 
strength and accessibility. Featuring continuous welding, no 
water retention, full access for cleaning, and label removal 
technology. They ensure perfect results with high energy 
efficiency. Suitable for crates, trays, buckets, containers, 
pallets and racks.

Crates  
& Trays

Up to 11,000 crates/hour.

Simple, double, and triple lane solutions. 

Label removal systems.

Easy access for maintenance and cleaning. 

All settings are under control and connected.

Non-stop cleaning technology.

Excellent drying performance with minimal consumption.



Smart systems conceived  
to save energy

Double and triple lane washersLabel removal

Exceptional drying results with 
low consumption
Spin dryer

Mixed solution for pallets  
and crates
Washing Tunnel

Perfect combination of air 
and temperature
Drying Tunnel

Double lane with label removal
Washing + Drying Tunnel



Many solutions to wash and disinfect racks, trolleys, 
frames, trees, cages, etc. 
Batch and continuous systems available. Each model 
can be customized to meet the production needs and 
the available space of each customer.

Customized capacities from 5 to 100 units/hour.

Special configurations for extreme levels of soiling.  

Pass-through options for cabinets.

AGV friendly.

Automatic loading and unloading available.

Solutions with a sealed pit, and without a pit.

Racks
& Trolleys



Cleaning racks without pit

Customized for cured and fresh ham racks

Rack washer

Overhead rack washer

Personalized solutions  
for sausage production
Rack washer with sealed pit

Washing systems  
for racks and trolleys



Buggies  
& Bins

Each model can be customized to the production needs of 
each customer and the space available. With a robust design 
and high impact washing, Mimasa systems are prepared for 
any kind of soiling.

Up to 120 units/hour.

Cabinet and tunnel solutions to meet any need.

Buggies and vats combined in a single system.

Automatic loading and unloading, including buffering.

Pass-through solutions for cabinets.

Cabinets available in twin version.



Up to 120 units/hour.

Cabinet and tunnel solutions to meet any need.

Buggies and vats combined in a single system.

Automatic loading and unloading, including buffering.

Pass-through solutions for cabinets.

Cabinets available in twin version.

High speed performance in a 
continuous process
Washing tunnel

Compact footprint  
maximizing results
Bin washer

Optimal combination of space  
and performance
Twin washer

Automatic infeed for  
labor savings
Buggy washer

Systems to wash  
buggies and bins



The ideal solution for cleaning elements upside down to 
get the best washing and sanitizing results. Washing and 
disinfection of cutter carts, vats, bins, pall-box, big-box, and 
containers.

Cutter carts  
& containers

Productions from 10 to 200 units/hour.

All kinds of vats; plastic or stainless steel, and of any 
size or combination.

Cabinet and tunnel solutions to meet any need.

Special draining systems for vats that retain water. 

Buggies and pallets combined in a single system.

Automated turning, conveying, stacking, de-stacking, 
and buffering.

Label removal systems.



Commitment to sanitation  
and food safety

Multi-use for bins,  
vats, and pallets
Cabinet washers

Automatic line for vats  
and bins combined 
Tunnel washer

Pass-through solutions 
for containers
Cabinet washers

Heavy-duty solutions for  
stainless steel containers 
Tunnel washer



A new sanitizing concept based on thermal disinfection, 
optimizing time and energy consumption, with complete 
control and recording of the process.

Guarantees total cleaning and disinfection of gloves and 
knives, with the required elimination counts for Listeria, 
Salmonella, and E. coli. An ideal solution complying with 
certifications and standards such as BRC, IFS, and ISO 22000.

Ultra-fast cycles

Hygienic design with no residue build-up

Insulated machine for thermal disinfection

High effectiveness even against stubborn soiling

Low water and energy consumption

Gloves & 
knives



We design and manufacture washing tunnels for all types of 
molds (cheese, ham, chocolate, bread, etc.) and guarantee 
effective sanitizing in any process.

Automatic and flexible systems, configurable to your needs: 
with one or two lines, mold and lid washing, mold turning, 
and conveyor belts for feeding or buffering.

Efficient equipment with minimal water, energy, and 
detergent consumption, fully customizable to any format or 
production type.

Molds

Flexible for ham and dairy sectors



Pallets
Washing systems for pallets in batches or continuously, 
for all types of production and formats.

Compact, automatic, and flexible equipment that 
guarantees effective sanitizing with minimal water, 
energy, and detergent consumption.

Modular and customizable systems, with options such as 
de-stackers, stackers, and conveyor belts, for any type 
of pallet, but also for crates, trays, or containers.

Compact

Self-cleaning rotary filter

Excellent accessibility

Side mounted tank for easy cleaning



Disinfection by nebulization, ideal for high-risk areas 
or cleanroom entrances.

An innovative system that reduces water and 
disinfectant consumption by up to 15 times. Ensures 
uniform distribution and minimizes humidity.

Equipment adaptable to all types of products and 
spaces, compatible with any approved disinfectant.

Maximum efficiency with low consumption

Uniform coverage over the entire surface

Reduced humidity in critical areas

Automatic start and stop

Disinfection 
Tunnels
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