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BELT CONVEYOR

The Belt Conveyor is a specialized piece of 
equipment designed to meet the rigorous 
demands of food processing applications. 
Engineered with the highest standards in mind, it 
ensures the gentle and precise transfer of food 
products from one stage of production to 
another. This gentle handling is crucial for 
maintaining the integrity of delicate items, 
preventing damage, and ensuring that products 
reach the consumer in perfect condition.

The Belt Conveyor offers a reliable and efficient 
solution for food processing companies. Its 
design not only prioritizes hygiene and safety but 
also supports a versatile range of applications, 
making it a valuable asset in maintaining high 
standards of food quality throughout the 
production process.

KEY FEATURE
A key feature of the Belt Conveyor is its 
emphasis on hygiene. In food processing, 
maintaining cleanliness is paramount to ensure 
food safety and quality. The conveyor's design 
facilitates easy cleaning and maintenance, 
minimizing the risk of contamination and 
ensuring that all products meet stringent health 
standards. This makes the Belt Conveyor an 
essential component in any food processing line, 
where it helps to safeguard against potential 
food safety hazards.

STANDARD OPTIONS
▪ Quick release take-up design for easy 

cleaning
▪ Mounted on stainless steel casters
▪ Incline or Horizontal models
▪ Available widths: 18", 24", 30", 36"
▪ 4" or 6" Hinged side rails
▪ Cleated or Smooth belt
▪ USDA acceptable

ADDITIONAL OPTIONS
▪ Variable speed (electric or hydraulic)
▪ 2 or 3 point power pivot
▪ Wide range of belt designs
▪ Bi-directional or "reversing"
▪ Drip pan beneath the belt 
▪ Mounted metal detectors 
▪ Loading hopper 

COMPATIBILITY
The conveyor is compatible with metal 
detection systems, a critical aspect in 
modern food production. This compatibility 
ensures that any metal contaminants are 
detected and removed promptly, further 
enhancing the safety of the food products. 
The Belt Conveyor can also be used in 
reversing applications, providing flexibility in 
the production process and allowing for the 
easy re-routing of products when 
necessary.
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