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Simply Hygienic Belting for Safe Meat
Processing & Packaging

Volta's thermoplastic, elastomearnic (TPE) belts ensura safa and hygienic processing of meat and poultry. The durabla,
mizistura-rasistant bolts comply with the strict requiremeants of food processing regulations; EU (1235/2004), FD&, USDA,
MESFAMSY2-4 141533 - 2010 (Hygiene Requiremnents for the Design of Mechanical Balt Corwveyors Usad in Meat and
Poultry Procassing). They are cerified as not containing Bisphanol & and are HACCP compatibla.

Volta's Clean & Simple Hygienic Solution

Y Hygiena Inspired
0 Volta materials have an impamvious, homogeneous surfacse that will inhibit product residus from building
up and does not habor bacteria, thereby reducing the rigk of recalls and giving kenger product shalf lifs,

Food Safety Awareness

6 Mo cracks, links or hinge pins which tum into bresding grounds for micro-organisms.
- - Reduced Cost of Ownership
Volta's beltz can camy heavy (frozen) Ioads and are simple and quick to install. Their use provides
significant savings with cleaning proceduras being rationalized. Water and manpower are reduced and
the downtime becomes available production time. Beltz can be cleansed on the conveyors.

Mairntanance iz minimal and the hidden costs of ordering and installing spara parts as found with
modular balts, disappaar.

.

Environmentally Responsible
o Reduced water corgumption and kower environment levies.

ikl Work Safety Awarenass
i Compared to modular systems, the belts are quist and reduce the risk of certain industrial ilinesses to
workers, Belt hygiene alzo confributes 1o a cleaner and safer working emvironment.
Homogeneous Safety & Quality

f Advanced Cleanliness - the belt surface minimizes downtime for sanitation and waste managerment while extending
production time.

\f Homogenous Structure — no moving parts and links and no fabric layvers or exposed fabric edges. Walded features
do not detach, fracture or abrade irto the prod uct flow.

\I Improved Shelf Life - reduced bacteria counts increase product shelf lifs.
Wf Hydrolysis Resistance - impenvious to fluids including blood, cils, salt and fats.

'bf Salf-Tracking - the extruded testh of the SuperDriva™ balts are usad to track belts even undar watar.
\f Low Moise - improved working conditions.
‘V‘ Easy On-Site Repair - koeping downtime to & minimum for mproved productivity
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Slaughter House

SuperDrive™ & DualDrive Positive Drive Belting Systems

Volta's SuperDrive™ iz suited to all haawvy duty maat procassing applications and a &mm version can cope with high

impact and heavy accumulation.

S Slaughterhouse Lines/Boning and De-Boning Lines

The belz meet the most demanding challenges in the meat
processing industry. They can be used on boning lines whera
high impact and heavy wear and tear are commonplace. They
outparform modular balts whara parts are replacad frequeantly
and provide supserior hygiena.
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a Frozen Maat Blocks

The baolts will not abrade eaven from constart contact with
frozen products. Belt fragments will not enterthe product flow.
Resistance to wear and tear from frozen products is a critical
failing of modular balts. While Volta materialzs are not prona to
tha problem of fragmentation and artry into the product flow,
tha issus is vary much in vogue and Volta Matal Datectabla
(MO} belting can act ag an 'insurance policy' for QA
procadures and halp allay any fears of this ooccurring.

G Primary Processing Lines

Volta's belts are highly resistant to cuts and abragion. Tha belts
will maintain low bacteria courts and require less mairtenance
and cleaning than any cther belt onthe market. Cleaning can

be done on the conveyor and the belts are suited to CIP
solutions.

G Shock Freezing Sub Zero conveying
Volta materials can be used down to -20° Calsius. A special
matarial, M LT {mediun hard Low Temperatura) enables the

belt to work on minimum pulleys at sub-zero temperatures an&
is rated down to -35°C.




Further Processing

£ Slicing Lines

Volta produces a range of food grade profiles and flat
gtrips for corveayors used for sliced products like salami.
They are suited to direct contact and the transfarring of
semi-packad products into vacuum packing machinas.

9 Sausage Machine

& number of specialty machines are on the marksat and
Volta belting material iz well-suited to this application
giving maximum hygienic protection to this easily
contaminated product typa. Spacial profiles have baen
developed for carrying in single file after alignment such
as the &65/20 profile.
convenient solution for mass comveying and parmit quick
and efficient product trarsfer.

Trough corveyors provide a

<) Offal Lines

WOLTA
M et Industry BELTING

(5 Minced Meat Lines

The dense and continuous surface of Volta material
allows for meist product to be transported evan wherz
juices can ooze from product. Trough corveyors can
provide a simple attemativa to containmant. Flat belts with
non-stick IRT & ITOS0 texture surface tops complete the
ranga for minced products such as Hamburgers and
flexible bels are available for hamburgars pressing
machines.

& special fabrication enables offal to be collacted in saparate compartments for each animal urtil the carcass has bean
cleared for coreumption by vaterinary sarvices., The economic value of this is that whera a carcass is rejected, the
matching reject organs can be traced and removed without having been mixed with other offal parts.
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Meat Industry

Homogeneous Belting for Longer Belt Life & Better Hygiene

In comparison with Plied balts:

\f Plied belts (plastic coatad fabric belts) ara finger-splicad; Volta balts ara
butt weldad. Tha joirt is longer-lasting - it will mot opan - and not prone to
contamiration.

"h’ Hights fabricatad on a plied balt detach with ease from product impact and
rerdar balts unusable aftar a fraction of their potantial lifetime. Volta fights
will ot detach even under extreme lcads. Gussets can be welded on to
prevent flexing.

\! Plied balts fray at the adges and dolaminata particuary on tha fimgar
splice. This problem is accalerated whan friozen or abrasive products ara
carmiead. The opan fabric is a breeding ground for bactaria that cannot ba
sanitizad. The fabrc underside alkeo harbors micro-onganisms and is often
overooked as a senous source of contamination.

J Wolta beling material does not suffer from any of thess hygienic weaknesses.

In comparison with Modular belts:
\I Modular balts cannot ba cleansd effactively without hours of attention.

# To obtain the a desired bacteriological results they must be removed
from the corveyor and soaked for hours (often this is a food industry
requirernent) The cost of this in terms of water, chemicals, manpower
and production downtime is enormous.

d’ Modular belts abrade and evan fragment whan camying frozen product
or joirts with bone. Plastic particles entar the product flow and reach the
corgumer. The common practce of replacing worn modules does not
account for aither the contamination caused by the wom parts nor
the cost of the replacements (both the actual cost of parts and the
mairtenanca staff who do the fiting).

In comparison with Stainless Steel bolts:

‘( Sainless stoel belts ars the most expansive belts available and mairtenancs is costly.

J Glued rubber guides are axpensive to repair. The belts are dangarous to the working ervironment and apart from sharp

adges, a sudden break can bo disastrous.,

‘( Volta's H matarial can be retrofitted 1o steal balt conveyars.
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QO Meat Industry

Metal Distector

Jn-gite Walding

HF Walded Hights
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«  Tell Free: 1-877-VOLTALIS
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