FOOD BELTING

We make your job easier by having a large inventory of standard belts for food handling. All meet appropriate FDA, USDA requirements.
They are cleaned easily with warm water and detergent and are resistant to many oils and chemicals. [deal for conveying meat, poultry, =
seafood, fruits, vegetables, bakery products, snack foods, tobacco and cereals.

SPECIALTY FABRICATIONS including a wide range of carefully cleated and vulcanized belts will satisfy your special needs.

Name & Tension Min. Nominal Recommended
Style Cover Rating MNominal Thickness Pulley |WeightLbs. | Slab Lacing
Number Plies | Compound |Lbs. P.LW | Cover | Bottom |Overa|| Dia. P.LW./Ft. | Width | Alligator | Clipper
Temp. range 10° F-250°F except PVC & urethane 0° F-200°F & Butyl as noted
Super-Kleen
SK92 2 White Nitrile 35 3/64" F.S. 7/64" 2 .058 72" 7. 1
5K93 3 White Nitrile 52 3/64" F.S. 9/64" 215" 077 72" 15 1
5K94 4 White Nitrile 70 3/64" F.S. 11/64" 3" .096 72" 20 2
SK105 3 White Nitrile 105 3/64" F.S. 9/64" 215" .080 72" 15 1
SK135 3 White Mitrile 135 3/64" F.S. 9/64" 3" .080 72" 15 1

ically fastened accessories.
NOTE:

pulley diameters.

CLEATS, FLANGES & V-GUIDES FOR FOOD/PACKAGE HANDLING BELTS

NITRILE — The superior quality of hot vulcanized cleats,
flanges and V-Guides is recommended and used wherever
practical. Sometimes hot vulcanizing is not practical....in
those cases we bond with adhesive or recommend mechan-

PVC — We utilize a hot-melt bonding system to permanently
attach PVC cleats, flanges and V-Guides wherever practical . ..
otherwise we use an adhesive bond or a combination of
adhesive/hot melt.

Supply all information possible with your order/inquiry including product carried, temperature/chemical requirements and

STURDI SMOOTH
FABRIC REINFORCED

HOT VULCANIZED
T-CLEATS

FLEXI-FLANGE

Heights to 3"

Full width, recessed
or split—
Heights to 3”

Plain, slotted or
slotted & drilled.
Heights... 2", 34", 1"

NEW
LINEAR THERMOPLASTIC
FOOD GRADE BELTS

CALL FOR INFORMATION
1-800-833-2638




Name & Tension Min. Naominal Recommended
Style Cover Rating Nominal Thickness Pulley |Weight Lbs. | Slab Lacing
Number Plies | Compound |Lbs. P.LW.| Cover |Bottom | Overall Dia. P..W./Ft. |Width | Alligator | Clipper

Teflon Super-Kleen
TSKS2 2 Teflon 60 2 mil. F.5. 118" 15" .028 48" 00 1D

Butyl Super-Kleen
-65° to +300°F

SK93BTL 3 White Buty| 90 1/32" F.5. 3/32"  |Hot 1" .053 72" 7 | 1A
Cold 4"

Mini Cleat

MC135 3 White Nitrile 135 3/64" F.S. 15/64" 2" 075 58" 15 1

1

Waffle-Top

WTa2 2 White Nitrile 60 1/16" F.5. 7/64" 2" .050 Fo. 7 1A
Tyler Wire

TWs3 3 White Nitrile 52 1/16" F.5. 8/64" 21" 077 72" 15 1

Check-Out Counter
COs2pPVC 2 | BlackPVC 60 1/64" | F.5. | 5/64" | 1%" .035 72" 1A 1D

'SUP-R-THANE F.D.A.

45CCOs 1 Clear Ureth. 45 1/32" F.S. 116" 1 .030 72" 00 25LP
100CCOS 1 Clear Ureth. 100 1/32" F.S. 5/64" 115" 045 72" 1A D
125CCOS 1 Clear Ureth, 125 1/32" F.5. 9/64" 2" 070 T2 7 1

or Finger Splice

|
'|

PVC
CHEVRON 1 White PYC 125 7iaz" 3" .080 72" 20 2
FDA125CHV
FDA125C0OS 1 White PVC 120 Smooth | F.S. 9/64" 215" 075 T2 15 1

l Monofilament

F Uwa3daoz 1 White Ureth. 34 .002" Bare 028" |Nose Bar 012 60" Finger Splice
PW23405 1 White PVC 34 005" Bare .035" |Nose Bar 017 60" or Bias Splice
uUwes02 2 White Ureth. 68 002" Bare 051" 114" .023 60" Preferred
PWE805 2 White PYC 68 005" Bare 079" 215" .035 60" ... Inquire.

1 =

EXPERT FABRICATION OF LACED, CLEATED AND VULCANIZED ENDLESS BELTS

BAKERY BELTS FOR: OTHER FOOD PROCESSORS
BAGEL MACHINES DEPANNERS MODELK'S BOTTLERS MEAT PACKERS
i BUN SLICERS DIVIDERS PAN-O-MATS BREWERS POULTRY PLANTS
COOLING CONVEYORS ~ MAKE UP TABLES PROOFERS CONFECTIONERS SEAFOOD
CUTTERS METAL DETECTORS ~ SHEETERS CANNERS SNACK FOODS
PAN RETURN MOULDERS WRAPPERS FROZEN FOODS TOBACCO
FRUITS VEGETABLES




