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Pump - Feeder with 
extended Safety Shields

Pump - Feeder with
ASME heat transfer

jacket to maintain 
product temperature 

and CIP (clean-in-
place) system

Swing away pump mount with 
compression tube access

Dual Auger and Electropolished 
food contact surfaces

Leveling Ribbon

Mepaco’s Pump Feeder automates product transfers 
while preserving integrity and optimizing surge 
capacity. Designed for demanding food processing 
environments, it converts traditional batching into a 
continuous, first-in, first-out metered flow—boosting 
efficiency and consistency.

Surge Capacity 
The low-profile hopper enables rapid discharge from 
upstream equipment like cookers and mixers. 

Protecting Product Integrity 
Engineered to protect your product. 
l Electropolished surfaces reduce adhesion

and simplify cleaning.
l Inline pump orientation minimizes smear

and heat.
l Load cells and pressure sensors ensure

gentle, precise metering.
l Swing-away mounts and quick-release seals

simplify maintenance.
l Swing-away pump mounts and quick-		

				   release seals offer easy access for cleaning 
and maintenance.

Customization for Your Process 
Built to match your process: 
l Single or dual agitators
l Heating or cooling jackets
l Isulation and cladding
l Various cover options
l Vacuum cooling packet

l l Vacuum construction
l Variable speed drives and multistep

control packages
l Integration with chub packaging systems 	

via the PosiFlo Automatic Chub Feeder
l Variable speed drives
l Basic or full controls packages

Pump-Feeders: Automated Surge,
Protected Product. Tailered Performance




