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Meat Industry

Simply Hygienic Belting for Safe Meat
Processing & Packaging

Volta's themmoplastic, elastomearnc (TPE) belts ensura safa and hygienic processing of meat and poultry. The durabla,
mizistura-rasistant bolts comply with the strict requiremants of food processing regulations; EU (1235/2004), FD&, USDA,
MESFAMSYA-4 141533 - 2010 (Hygiene Requirerments for the Design of Mechanical Balt Corwveyors Usad in Meat and
Poultry Procassing). They are cenified as not containing Bisphanol A and are HACCP compsatibla.

Volta’'s Clean & Simple Hygienic Solution

& Hygiene Inspired
‘ 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
é Mo cracks, links or hinge ping which tum into breading grounds for micro-organisms.

: - Reduced Cost of Ownership
Volta's belts can camy heavy (frozen) Ioads and are simple and quick to install. Their use provides
significant savings with cleaning proceduras being rationalized. Water and manpowsr are reduced and
the downtime becomes available production time. Beltz can be cleansd 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 environmeant levies.

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

'lf Advanced Cleanliness - the belt surface minimizes downtime for sanitation and waste management while extending
production time.

‘t‘ Homogenous Structure —no moving parts and links and no fabric layvers or exposed fabric edges . Walded features
do not detach, fracture or abrade imto the product flow.

'J Improved Shelf Life - reduced bacteria courts increase product shelf lifs.
Wf Hydrolysis Resistance - impervious to fluids including blood, cils, salt and fats.

'bf Solf-Tracking - the extruded testh of the Superriva™ balts are usad to track belts even under watar.
\f Low Moise - improved working conditions.
J Easy On-Site Repair - koeping downtime to a minimum for mproved productivity
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Slaughter House

SuperDrive™ & DualDrive Positive Drive Belting Systems

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

S Slaughterhousa Lines/Boning and De-Boning Lines
The beltz 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. Thay
outparform modular balts whare parts are replacad frequantly
and provide supserior hygiena.

G Primary Processing Lines

Volta's belts are highly resistant to cuts and abragion. The belts
will maintain low bactera courts and requine less maintenance
and cleaning than any cther belt onthe market. Cleaning can

;/ @ be done on the conveyor and the belts are suited to CIP

golutions.

%9 Frozen Meat Blocks

The bolts will not abrade even from coretant contact with
frozen products. Belt fragments will ot enter the prod uct flow.
Resistance to wear and taar from frozen products is & critical
failing of modular beltzs. While Violta materialzs are not prorea to
the problam of fragmentation and antry into the product flow,
tha issus is wary much in vogue and Volta Matal Datectable
(MD) belting can act ag an 'insurance policy' for QA
procaduras and help allay any fears of this ooccurring.

& Shock Freezing Sub Zero conveying

Volta materials can be usad down to -20° Calsius. .ﬁ!._apeggi
matarial, M LT {mediun hard Low Temperatura) gnahiim-ii"ﬁ; '
bel to work on minimum pulleys at sub-zers temperatures andQ
is ratad down to -35°C.
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Further Processing

< Slicing Lines
Volta produces a range of food grade profiles and flat

strips for corwveyors used for sliced products like salami.
They are suited to direct contact and the transfarring of
semi-packed products into vacuum packing machinses.

(G Minced Meat Lines

The denss and continuous surface of Volta material
allows for moist product to be transpored evean where
juices can ooze from product. Trough comveyors can
provide a simple attemativa to containmant. Flat belts with
nor-stick 1RT & ITOSD texture surface tops complate the
ranga for minced products such as Hamburgers and
flexible belz ara available for hamburgers pressing
machines.

3 Sausage Machine
& number of specialty machines are on the markat and
Volta belting material iz well-suited to this application

giving maximum hygienic protaction to this easily
contaminated product type. Spacial profiles have baan
developed for carrying in single file after alignment such
as the &65/20 profile. Trough corveyors provide a
conveniert sclution for mass comveying and parmit quick
and efficient product trarsfar.

<) Offal Lines

& epecial fabrication enables offal to ba collactad in saparate compartmants for each animal until the carcass has bean
cleared for consumption by vaterinary sarvices. The economic value of this is that whara a carcass is rejected. the
matching rejact organs can be traced and rermoved without having boen mied with other offal parts.
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Homogeneous Belting for Longer Belt Life & Better Hygiene

in comparison with Plied balts:

\f Plied belts (plastic coated fabric belts) are finger-splicad; Volta belts are
butt weldad. The joirt is longer-lasting - it will not opsan - and not prone to
contamireation.

"J Rights fabricated on & plied balt detach with ease from preductimpact and
rendar balts unusable after a fraction of their potential lifetimme. Volta fights
will mot detach evan under extreme lcads. Guesets can be waldad on fo
presvent flexing.

\f Plied balts fray at the edges and delaminate particuarly on the fingar
splice. This problem is accelerated when frozen or abrasive products are
camiad. The open fabric is a breeding ground for bacteria that cannot be
sanitizad. The fabric underside aleo harbors micro-organisms and is often
owerlookad a2 a sanous sourca of contamiration.
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J Violta baling matarial does not suffer from any of thess hygienic weaknesses.

In comparison with Modular belts:
H’ Modular belts cannct be cleaned effectively without hours of attention.

d’ To obtain the a desired bacteriological results they must be removad
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.

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

In comparison with Stainless Steal bolts:
\f Sfainless stod belts aro the most expensive belts available and mairtenancs is costly.

‘[ Glued rubber guides are expensive to repair. The belts are dangarous to the working ervironmert and apat from sharp
edges, a sudden break can bo disastrous.,

\( Volta's H material can be retrofitted 1o stesal balt conveyors.
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HF Walded Fights

Roskilde Stxerkendevej 43 © 4000 Roskilde
Viborg Vennershébvej 4 ® 8800 Viborg
Berkop  Industrivej 38 ® 7080 Bgrkop




