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Cable Ties and Fixings
Cable Tie Mounts

MCMB mounts are ideally suited for holding MCT-Series cable ties in 
position, even in areas of high vibration such as food manufacturing 
equipment and automated packaging machines.

Features and benefits
•	 Distinctive blue colour for easy visual detection
•	 Simple to install with a screw or bolt
•	 Provides a secure fixing solution for routing cables, tubes and hoses
•	 4-way entry for the cable tie leads to a quicker and more  

flexible installation
•	 Magnetic and X-Ray detectable – perfect for use with food and 

pharmaceutical grade detection equipment
•	 Total metal dispersion provides consistent detectability, even for small 

cut-off pieces
•	 Greatly reduced risk of contamination within food products
•	 Can support quality assurance in the production of food stuffs, for 

example HACCP

Cable Tie Mounts for food industry, detectable

Detectable fixing solution containing of MCMB mount and MCT cable tie.

MCMB-Series, screwable

MCMB Mount (side and plan view)
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TYPE
Width

(W)
Length

(L)
Height

(H)

Fixing Hole
Centres

(F)
Hole Ø

(FH)

Strap Width
max.
(G) Material Colour

Pack
Cont. Article-No.

MCMB3 19.0 19.0 3.8 13.2 3.1 3.5 PA66MP Blue (BU) 100 pcs. 151-01169

MCMB4 28.0 28.0 4.7 20.0 4.0 4.7 PA66MP Blue (BU) 100 pcs. 151-01170

All dimensions in mm. Subject to technical changes. 
Minimum Order Quantity (MOQ) may differ from package content. Other packaging options may also be available.

One Step to the Web!

The MCMB mount can ideally be combined 
with MCT cable ties on page 63.

Can support quality assurance 
in the production of food stuffs, 
for example HACCP.

*HACCP stands for Hazard Analysis Critical Control Points. It is a method of identifying and eliminating potential hazards in food production. Those hazards that cannot be eliminated are controlled 
in such a way that the consumer is protected. These controls are known as Critical Control Points (CCPs). They are CRITICAL because if they fail or are not carried out, the risk of the product harming 
the customer increases.


