1361

Flat Belts: For Food Transfer

lFeatures: Belts with antibacterial and antifungal specifications for transfer of uncovered foods such as meat, bread, sweets, noodles etc.

Food Conveyor

*HACCP

Hazard Analysis (and) Critical

s Fricion Coeficent 5 nit | Allowable | Min. Pull f i
Type | Color | PV |Surface @Material P 300 | s || b | Kl |
Surface Back __|Front|Back kg/m?| Nmm | @mm c
FHBLT White 1 Flat surface Polyurethane Polyester 0.2 0.15. 08 09 B} 20 R3 -10~80
KBLW White 1 Flat surface | Thermoplastic Polyurethane |  Polyester Canvas. 06 0.2 08 07 4 15 R3 -30~100
KBLT Sky Blue 1 Flat surface | Thermoplastic Polyurethane | ~ Polyester Canvas | 0.6 0.2 0.8 07 4 15 R3 -30~100
KBLWSN White 2 Flat surface | Thermoplastic Polyurethane |~ Polyester Canvas | 0.6 0.2 14 15 8 25(15)*1 (R3)*1 | -30~100
KBLWDN White 2 Flat surface ic Polyurethane | Polyester Canvas 06 02 1.7 19 8 50 - -30~100
KBLWT White 3 Flat surface i Polyester Canvas 06 02 25 26 12 100 - -30~100
PHBLB Sky Blue 1 Diamond Polyester Canvas 06 02 13 1 4 20 -30~100
PHBLBN Sky Blue 2 Diamond Polyester Canvas 06 02 17 16 3 30 -30~100
PHBLWN White 2 Diamond ic Polyurethane |  Polyester Canvas 06 02 1.7 16 3 30 - -30~100
*1: Number in () is the value when allowable tension is SN/mm.
Surface
— I I R I T T s - oFlat belts are weld-jointed before
\ w \ Back shipping.
_ «L.D. will be the Belt Length.

(®)For Belt Tolerance, see B P1352 T SN N S ST st =7

@FHBLT has the function compliant with HACCP.

Control Point.

Atechnology developed by National Aeronautics and Space Administration (NASA) for sanitary control of space foods, which is applied to sanitary control in food industries and restaurants.
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(®)Flat belts are weld-jointed before shippin

9.
(®The connection areas may become slightly thicker: FHBLT by 0.3mm.
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