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CONVEYOR BELTS

STAINLESS STEEL
WIRE MESH CONVEYOR BELTS

[
[
Il




www.italconveyors.com

Ensuring Maximum Hygiene During Processing

In the processing of both raw and cooked meats — including applications involving oils, fats, flour, and salt — the quality of
the final product is ensured by our wire mesh conveyor belts, which can be easily and safely washed and sanitized

Applications:

- Cooking

- Breading

- Frying

- Oil and liquid draining

- Freezing / Defrosting

- Cooling

- Sliced meat and deli transport

Key Features:

- Wide open surface area — up to 85%

- Minimal product contact surface

- Ideal for cleanroom environments in food processing
- Maximum hygienic performance and sanitization

Our wire mesh belts are made of high-quality stainless steel, produced exclusively within the European Union and fully

compliant with EU Regulation EC 1935/2004 regarding materials intended for direct contact with food

We have been operating for years with the primary goal of customer satisfaction through the superior quality of our products

For any technical and commercial information, please contact us
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