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*Please note that Panduit does not make any claims of inhibitory activity beyond protection of the product itself. It does not provide protection against specific pathogenic organisms. The cable ties do 

not prevent growth on adjacent or nearby surfaces.

We understand the cost associated with product recalls and the related manufacturing 
downtime, which is why we bring you our new line of products. The Antimicrobial 
Metal Detectable Nylon Cable Ties and Mounts are easily identifiable by metal 
detection equipment, and are embedded with an antimicrobial agent which has been 
independently laboratory tested to inhibit the growth of bacteria, mold and fungi on 
the surface of the cable tie itself in accordance to ISO 22196:2019 & ASTM G21-15 
standards. When it comes to food and beverage safety standards, we are working with 
our customers to not only meet, but exceed them, to bring value to your business.

A solution designed for industries where hygiene, 
safety, and traceability are not-negotiable.

ANTIMICROBIAL METAL DETECTABLE 
NYLON CABLE TIES AND MOUNTS

KEY BENEFITS

TRIPLE DEFENSE AGAINST CONTAMINATION:

•	A fusion of antimicrobial technology, metal 
detectability, and a distinctive blue color ensures a 
clean and safe environment. 

•	Facilitates quick identification and removal of 
potentially contaminated ties, minimizing the risk 
of foreign object contamination, costly waste and 
product recalls. 

* HACCP (Hazard Analysis and Critical Control Points) – a systematic preventive approach to food and pharmaceutical safety that addresses hazards as a means of prevention rather than finished 

product inspection. (mandated by FDA)

ANTIMICROBIAL PROTECTION:

•	Embedded with a proven antimicrobial agent.

•	 Independently laboratory tested to inhibit the 
growth of bacteria and harmful microorganisms on 
the surface of the product itself in accordance with 
ISO 22196 and ASTM G21-15 standards.

METAL DETECTABILITY FOR ENHANCED SAFETY:

•	 Incorporation of metal detectable properties aids 
in compliance with U.S. Food and Drug 
Administration HACCP.

•	Easily identifiable by metal detection equipment, 
minimizing the risk of foreign material entering the 
production process. 

HIGH VISIBILITY FOR QUICK IDENTIFICATION:

•	Bold blue color ensures high visibility in 
processing environments. 

•	Signals commitment to cleanliness standards, 
preventing cross-contamination, ensuring safety 
compliance, and reducing downtime.  


