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Simply Hygienic Belting for Safe Meat
Processing & Packaging

Valta's thermopl I (TPE) food grade belts ensure the safe and hygienic manufacturing of
raw and cooked meat and poultry. Qur highly durable moisture-resistant belts comply with the strict hygiene require-
ments af the food industry, EL (1935/2004), FDA, USDA and are HACCP comgatible. In addition, Volta's range of belt
material does not contain the chemical Bisphénol A,

Volta's Clean & Simple Hygienic Solution
'Y Hygiene Inspired
6 With a smooth non-porous homogeneous surface that does not absorb water or grease, preventing
product residue and contamination from panatrating the balt to preserve and prolong product shelf life.

Food Safety Awareness
Made from strong abrasion resistant material that is completely sealed with no cracks, crevices or
hinges to support the harboring of micro-organisms, resulting in low bacteria counts and reduced risk

of lcod spoilage and product recall,

— Reduced Cost of Ownership
Wolta's high performing betts hold heavy loads and are safe and easy to install. They offers significant
$ savings on processing lines, requiring reduced usage of water and chemicals and allow easier and
faster sanitation procedures that do not invalve the removal of belts from conveyars thereby saving
labor costs and freeing up more production time. With less maintenance, easy on-site repair and
production downlime you can concentrate on maximizing your product output.

Environmentally Responsible
QOur simple 1o clean belt design will significantly reduce your water consumption and sanitizing energy,
saving you high costs of harsh detergents, water Irealments and cleaning labor.

Work Safety Awareness
The belts run at lower noise levels making the working envircnment safer, Belt cleanliness and the
reduction of dangercus bacterial elements contribute not only to food safety but also to worker safety.

Homogeneous Safety & Quality

- the easy o cl f f our bells minimi i for sanitation and waste manage-
ment while extending production time,

Homogenous Structure - with no maving parts that can harbor the growth of bacteria and no fabric layers that can
soak up water, delaminate o fray 1o contaminate your meal product

v Improved Shelf Life - reduced bacteria growth on your assembly lines will improve the quality of your meat
products and extend shelf life

Hydrolysis Resistance - the tough belt material is impervious to fluids including blood, cds and fats.

J Self Tracking Design - cur SuperDrive™ positive drive system has a built in guide mechanism that prevents
off-tracking and requires minimal tensioning for reduced belt wear and tear,

\/ Low Noise Conveyor Belt - will imprave working conditions.

Substitution Option - some modular belts with a 2° pitch can usually be changed to Volta's DualDrive positive drive
conveyor belt with no retrofit,

J Easy On-Site Repair - keeping downtime 1o a minimum for improved productivity.
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The SuperDrive™ & DualDrive Positive Drive Belting Systems in the Meat Industry

Volta's SuperDrive™-6mm and DualDrive-5mm are heavy duty
directed by the food industry, complying with NSFIANSI3-A 14159-3 - 2010 Hygiene Requirements for the Design of
Mechanical Belt Conveyars Used in Meat and Poultry Processing

These tough positive drive belts meet the most demanding challenges in the meat processing industry, They are resistant
1o culs caused by knives and bone fragments and can work in high impact applications, absorbing the shock that would
fracture or rip other belts. The easy 1o clean surface keeps contamination risks in check and bet erves the quality
of your meat product. With minimal tensioning required, the belts are easy to maintain with loy twear and tear,

The Super Drive™ and the Dual Drive belts clearly offer an improved performance over miodular belts, with the
advantages and conveniences

sitive drive belts that meet the strict hygiene standards
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s Boning & De-Boning Lines

Volta's positive drive belting systems are designed to absorb high
impacts without the risk of off-racking. s flexible belting material will
not crack or break from heavy products and is resistant 1o cuts caused
by sharp bone fragments,

c Cutting Lines
Volta's tough TPE belts are highly resistant to cuts and abrasions and
are built 1o last in this application. The belts will remain hygienic for
longer and can be cleaned easily and effectively without having to be

removed from the conveyor. Cuts are superficial and clean out
i a perfectly as the belt structure is dense and homogenecus even inside

the cul line.
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o Offal Lines producing variety meals or crgan meals - require a belt
surface that will preserve the product from mechanical or bacterial
damage. Hygiene requirements on offal lines often surpass that of raw
meat and poultry. Here Volta' i-absorbent surface will
out-perform all athe
acity to carry the product without snagging or tearing. Your profits
are maximized through sig

G Frozen Meat Blocks

The belts will not abrade even from constant contact with frozen
produ As a resull, the possibility of belt fragments entering the
product, which cannot be traced by metal deteciors, is virtually impossi-
ble (a problem that is rife with more friable modular belts). Where high
durability and hygiene levels are essential, homogeneous bells can be
relied on to ensure the highest standards observed to safeguard the
meal product.

0 Shock Freezing
Volia's SuperDrive™ positive drive system ean withstand very low
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Processed Meats & Goods
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Moad Indusiny

Homogeneous Belting for Longer Belt Life & Better Hygiene

In comparison with Ply belts:

Ply belis (also known as coated fabric belts) are finger-spliced welded,
unlike Volta's homogenous thermo-welded belts which are butt welded.

\I Flights on a ply belts are stuck onio the top thin layer of plastic which
cannat withstand flexing from product weights and in time, tear away from
the base bell. Volta offers solid welded fights that cannot detach from the
base balt even when carrying heavy loads.

v Ply belts fray at the edges and delaminate particulardy on the finger
splice. This problem is acceleraled when frozen or abrasive products
are carmied. The damage on the belt becomes a breeding ground for i P 7 np-
bacteria, which in turn contaminates the product and releases very bad AR e
odors associated with decay.

\/ Volta’s homogenous material and the sealed and recessed edge belt technologies (used in special cases) prevent
bacteria from growing on the belt and contaminating products on the conveyer.

J Ply belts cannot withstand the demanding
abrasion, and will €
perpetually contaminates

to cuts and
turn them into a

ions of the meat industry. They offer no resi

Ply belis have a very limited lifetime for conveying food products during all of which they are suspect of harboring
bacleria.

In comparison with Modular belts:

Modular belts are very difficult to clean effectively, with their hidden
joints, pins and recesses.

J To obtain the desired bactericlogical results and a fruly clean beltl
appearance, modular belts must be removed from the conveyor and
soaked for hours or cleaned using high water pressure, and then dried
thoroughly. This laborious process is costly in water, chemicals,
manpower and resulls in massive downtime

J When subjected to conveying heavy or frozen product itthe and
friable structure breaks and chips easily. This feeds undetectable hard
plastic fragments into the food they are carrying. The common argument
that modular belts are self-sarvicing due to their easily replaceable parts
does not take into account the high risk of contamination to the
processed food or the additional high costs of replacement parts

In comparison with Stainless Steel belts:

J Stainless Steel belts are very expensive to maintain and repair and their sharp edges represent a safety hazard to
employees.
Glued rubber guides wear in time and are very costly fo renew.

Volta's H Family belts can be fitted onto the large steel belt pulleys with minimum retrofit. The guide is thermo-welded
under the homogeneous surface and is guaranieed not to separate for the ful o the belt.

V Volta's thermal repair tocts can mend any form of tearing on-site

Before




O Meat Industry

Support Flights Metal Detecior Heavy Weight Movernent

Cutting Line

HF Welded Flights Volta Spikes Meat Conveyor
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