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Ultra-Sanitary Troughing Conveyor

Reduce Cleaning Cost, Minimize Down Time and Avoid Contamination

Built to exceed USDA
standards for:

MEAT & POULTRY
DAIRY
PHARMACEUTICALS
CONFECTIONERIES
BAKER GOODS
PREPARED FOODS

AND MORE.........

Designed to set a new sanitation standard for wash-down
conveyors. The Kleenline Ultra-Sanitary Conveyors provides
the state-of-the-art in cleanability, reliability and performance.

Features and Benefits:

®* Rugged, sanitary design that can be washed down for
quick, easy clean up featuring continuously welded
polished stainless steel round tubing frame

* Totally enclosed stainless steel motor drive pulley for
tfrouble free drip proof operation

® V-guide design for positive belt tfracking

® Stainless steel rod belt supports and UHMW return rollers
provide minimum contact points between frame and

belt — : -
Cantilever frame design and quick
* Flexible design and belting options available to meet release tail pulley allow for belt
custom process requiremenfs removal with no tools rEQU|red.
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