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Sausage Manufacturing Belts for the Meat Industry

As a leading manufacturer of industrial process and conveyor belts, Belting Edge has developed the next
generation of belts for the meat processing industry. Modern high speed sausage production demands reliable
machine components. The belts form an integral part of this process. Flexibility, hygiene, speed and long
service life are the key requisites that modern manufacturers demand.The belts are used in pairs in a
caterpillar arrangement. The internal radius of each belt forming a circular moving pocket, that grips the
sausage and transports the continuous links away from the filling head. The belt construction consists of a
highly flexible Silam cover on a polyurethane aramide reinforced timing belt. AntiMicrobial additives in the
cover support HACCP (Hazard Analysis and Critical Control Points) programs. In order to work efficiently in
sausage processing machines the belts are machined precisely. Due to product variation (length, width,
weight etc.) the belts are available in 9 different specifications. These enable manufacturers to produce all
types of sausages efficiently and accurately, what also implies visually uniform sausage shape.
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Innovation & Service in Belting

Product benefits
* Precise manufacture ensuring interchangeability with
OEM components.
* Highly flexible cover ensuring maximum productivity
and belt life, even at reduced ambient temperatures.

MODUWARE LEADERS IN QUALITY AND SERVICE

Sausage Manufacturing Belts for the Meat Industry

* Damage to the sausages will reduce considerably
due to the gentle linking process and the constant

transport.

* AntiMicrobial additive supports your HACCP

programs.

» Sealed edges protect the aramide reinforcement
and eradicate possible product contamination.
« Silam cover ensures high grip in cold and wet

conditions.

Article FDA Colour Length | Width | Thickness
Code Material [mm] [mm] [mm]
825110H PU 2575 1450K NT SIC050 white AM FG 1450 25 5.8
825111H PU 25T5 1450K NT SIC050 white AM FG 1450 25 10.3
825112H PU 25T5 1775K NT SIC050 white AM FG 1775 25 10.3
825113H PU 25T5 1775K NT SIC050 white AM FG 1775 25 5.8
825114H PU 25T5 1645K NT SIC050 white AM FG 1645 25 10.3
825115H PU 2575 1645K NT SIC050 white AM FG 1645 25 5.8
825116H PU 25T5 1775K NT SIC050 white AM FG 1775 25 7.3
825117H PU 25T5 1775K NT SIC050 white AM FG 1775 25 6.3
825118H PU 25T5 1775K NT SIC050 white AM FG 1775 25 7.8
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*AM = antimicrobial, FG = food grade
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Sausage Manufacturing Belts for the Meat Industry

Belts for transporting Belts for transporting Belts for transporting
sausages sausages and meat sausages and meat e.g.

e.g. Handtmann- machines Weber- machines

Standard dimensions Standard dimensions Standard dimensions
25T5 1645 V Kevlar NFT 32 T5 330 50 T5 2.180 -V -Kevlar -
25 T51775V Kevlar NFT 32T5415 without coiling nose
32 T5 1750 V Kevlar NFT/NFB 32T5420 50 T5 2.190 -V -Kevlar -
32 T5 1880 V Kelvar NFT/NFB 32715510 without coiling nose
Coating: Rubber 32T5570 75 T5 3.850 -V -Kevlar -
Colour: White 32 T5 625 without coiling nose
FDA Approved 32 T5 840 75 T5 4.600 -V -Kevlar -
Different construction 32 T5 920 without coiling nose
Coating: Noppen Coating: N16
Material: Rubber / PU / PVC Application: Slicer machines
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Belts for transporting sausages and meat e.g. Holac- machines
Standard dimensions

50 T10 2.100 -V -Kevlar —without coiling nose

50 T10 2.110 -V -Kevlar - without coiling nose

Coating: PSN pitch 10 o

Application: Slicer machines ]“'[
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Belts for transporting sausages and meat e.g CSI- machines

Coating: PSN pitch 5
Application: transport of sausages

Belts for transporting sausages and meat e.g. Vemag- machines

Standard dimensions
32 T5625
Application: Slicer machines
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FOOD MAUFACTURING BELTS

Fish Manufacturing Belts for the Food Industry

Belts for transporting fish e.qg.
Baader- machines

Standard dimensions

Poly - V belt 3 or 4 ribs

Length: 2.780mm

with steel - brush - coating
Application: transport of herring

Belts for transporting fish

Belts for transporting fish e.g.
Baader- machines

Standard dimensions
6 T10 600

10 T10 600

with nail in every second teeth
Application: salmon - cutting -
machines

Standard dimensions

600 H 150 -K -V

550 H 100 -K -V

with U- bolt in the teeth
Application: transport of Fish

Cookie Manufacturing Belts for the Food Industry

Belts for transporting cookies

Standard dimensions

10 AT5 1.700 NFT -V

with spring cleat

Application: Cookie packaging
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Belts for transporting cookies

Push - down - belts for e.g
TNA- machines

Standard dimensions

367 L 12,9mm

Coating: Silikone / Rubber e.g.
Linatex

Application: heat-sealed bag
machines
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Bottling Belts and Belts for Breweries

Belts for breweries e.g. Krones-

machines

Belts for breweries e.g. Heuft-
machines

Belts for breweries e.g. Heuft-
machines

Standard dimensions

25 TK10 1.210 -NFT —K6x4

25 TK10 2.210 -NFT —K6x4

25 TK10 2.420 -NFT —K6x4

25 TK10 2.700 -NFT —K6x4
Coating:10 /12mm Sylomere
Colour: Green VW30
Application: Krones inspections-
machines for bottles in breweries
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Standard dimensions
24,5T10 1.980 -NFT

24,5 T10 2.050 -NFT

24,5 T10 2.250 -NFT
Coating:10 /12mm Sylomere
Colour: Green VW30

Slotted every 10mm
Application: Heuft inspektion-
machines for bottles in
breweries

Standard dimensions

24,5 T10 1.980 -PAZ

24,5 T10 2.050 -PAZ

24,5 T10 2.250 -PAZ

Coating: Linatex according photo
Application: Heuft inspektion-
machines for bottles in

breweries

https://www.facebook.com/beltingedge/

https://plus.google.com/+BeltingedgeModuWare

Tel. +27 (0) 21 557 0129 - Fax +27 (0) 21 557 3627 https://www.youtube.com/user/BeltingEdge
huston@beltingedge.co.za - www.beltingedge.com

https://twitter.com/BeltingEdge



