TruBioUS
s Wenatchee, WA
y’ 480-688-2008
Sales@TruBioUS.com
www.TruBioUS.com

Listeria

Salmonella

Safe and Simple Conveyor Belt Scrubbers

The most elegant and effective solution to eliminates
manual scrubbing, scraping, and wiping — While
removing all biofilm, dirt, and microorganisms.

Just Fill, Set, Turn the Belt On... and Let it Work!

Mechanically and chemically remove biofilm from flat -

conveyor belt and roller surfaces. Breaks up the biofilm and
allow the cleaner/disinfectant to reach the pathogen
microorganisms as well as remove residual food debris.

The Brite Belt scrubber units come in a variety of sizes and
can be used side by side to service extra wide conveyor
belts.

Brite Belt scrubber units are designed for cleaning and
maintaining all types of flat conveyor surfaces including
modaular link belts, roller conveyors, and stainless steel.

o Installs in Seconds to any Belt or Roller

¢ Removable and Washable Scrubby Pads

o Cleans Seams and Joints

¢ Cleans Under Rollers as Well

e Totally Unattended Operation — Just Set and Go!
» Dispenses and even Flow of Cleaner/Disinfectant
o Long-Life, Never Calls in Sick, Never Gets Tired

Makes Cleaning and Disinfecting Easy

v Fill Brite Belt with RelyOn Cleaner/Disinfectant
v' Attach Brite Belt Scrubber to Conveyor or Roller Get the Best Brite Belt Results with
v" Turn On Conveyor Belt or Roller RelyOn Cleaner / Disinfectant
e Let Run for 10-30 Minutes
v" Turn Off Conveyor Belt or Roller
¢ Remove Brite Belt Scrubber
¢ Rinse Pad - Ready for Next Use
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