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LEADING CONVEYOR &
PROCESS BELTS FOR A

FOOD SAFE PROCESSING

Chiorino continues to lead the way in the food industry, with belting solutions that represent

a breakthrough in food safety, sustainable efficiency and cost optimization.
Thanks to a specialized technical knowledge and experience, Chiorino wide belting range fully
meets processing and packaging requirements of meat, poultry & fish industry, performing

outstandingly and overcoming the highest production and safety challenges.
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Food safety Risk management Sustainability Optimized TCO

2 MEAT, POULTRY, FISH



SUSTAINABILITY

Chiorino developes fully environmental-friendly belting solutions that guarantee
highly sustainable performances for food processing and packaging, reducing the

use of natural resources, such as energy and water, minimizing product waste and

reducing downtimes. The best sustainability performance also translates into optimized cost
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WATER ENERGY REDUCED MINIMIZED
SAVING SAVING PRODUCT WASTE DOWNTIMES
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CERTIFIED

FOOD COMPLIANCE

U - "

EC 1935/2004
EC 2023/2006
EU 10/2011

Regulation EC 1935/2004 and amendments
Regulation EC 2023/2006 and amendments
Regulation EU 10/2011 and amendments
FDA (Food and Drug Administration)

REGULATION NSF/ANSI 3-A 14159-3 and amendments

USDA (United States Department of Agriculture)
HALAL (World Halal Authority)

HALAL
e 4

(CHIORINO)

DECLARATION OF COMPLIANCE

VEGAN CERTIFIED
CONVEYOR BELTS

Chiorino premium food belts are V-Label Vegan certified.
The V-Label certification is an international seal of quality and

safety for labelling vegan products.

The growth of plant-based food consumption is impacting
significantly on food and packaging industry, requiring certified
components to ensure compliance with the Vegan philosophy.

Chiorino V-Label certified solutions are compliant with the Vegan

food processing.
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AT THE FOREFRONT OF FO

Food Safety & Hygiene

Optimized Cost
of Ownership

Risk management
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ULTIMATE SOLUTIONS
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FOR SAFETY & EFFICIENCY
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v "Water, Time, E
“Enhancing
v““Smallest dia

o

.
[IVEDRIVEBEN &

-

IJRODR/VE Monolithic

3
v Easy to clean

v Easy to fit
v Easy torun

Modular

ULTRA-TUFF"

v Extraordinary resistance to |m'pact}. & abrasion
v Prevent Foreign MaterlalrlContamlnatlon
v/ Optimized Cost of Ownershlp ‘,'r

ULTRA-TUFF are produced by Safari Belting Systgﬁ\s,

a Chiorino Group Company,'specialized Americaif
manufacturer of Plastic Modular Belts and oneé of the
primary belting providers to the largest food processors
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PROCESSES &
APPLICATIONS

Chiorino offers a wide range of high
performing food belts that satisfy all the

demanding applications to process any

kind of products in the meat, poultry,

seafood and packaging industry.
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Chiorino belting solutions for meat processing guarantee the
highest performances thanks to:

Excellent resistance to cut, abrasion, high impacts
Superior resistance to aggressive fats
Outstanding resistance to low temperatures
Superior sanitizing and cleaning resistance
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Slicing

Chiorino belting solutions for slicing ensure an oustanding
efficiency thanks to:

e Perfect product positioning and increased output

e Highest resistance to cleaning and sanitizing

e Ideal for high speed

e Fray-free edges and no product contamination
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Poultry

Chiorino belting solutions for poultry processing
guarantee a long service life thanks to:

Excellent resistance to cutting bones

Superior resistance to aggressive fats

Highest reliability and less product waste

Outstanding resistance to low temperatures

MEAT, POULTRY, FISH 13



Chiorino belting solutions for fish & seafood processing
guarantee the highest food safety thanks to:

e Outstanding resistance to low temperatures

e Superior resistance to aggressive fats

e Highest resistance to cleaning and sanitizing

e |deal for high speed
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The wide range of Chiorino belts assures safe and hygienic
packaging of meat, poultry, fish and seafood products. The
elastic HP® belts can be easily and quickly fitted on spreaders
or checkweighers. The truly endless belts for vertical form-fill
sealers are available in different coverings according to the
packaging used and the silicone version is food grade.

Packaging

MEAT, POULTRY, FISH
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Il Food Compliant Marking Technology

The Chiorino Marking Technology meets the
requirements of a wide variety of applications
of the Food industry 4.0 where traceability,
automatization, improving efficiency and
optimizing the total cost of ownership are
strategical issues.

It is the ideal solution to customize conveyors
and process belts with any kind of drawings,
QR codes and logos.

Chiorino Marking Technology is EU Food

compliant.
KEY FEATURES MAIN BENEFITS
Perfect manual or automatic product positioning Minimized product waste
Allows multiple products in a single production line Increased production efficiency
Help operators with product identification Optimized TCO
EU Food compliant Total food safety
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mm Kg/m? mm mm mm N/mm | N/mm °C
V4> am
EL2- U10 HP blue AM HP® TPU [J 1.00 | 1.10 - 10 15 2@ 2 -30 60 MF | NA2693
EL3-U15 HP blue AM HP® TPU [} 1.50 | 1.60 = 10 15 3@ 3 -30 60 MF | NA2694
EL3-U15 HP PN blue AM HP® TPU [J 1.50 | 1.40 - 10 15 3@ 3 -30 60 MF | NA2712
1M5 U0-U2 HP blue AAM HP® TPU [} v 0.70 | 0.90 3 6 16 5 5 -30 110 | MF | NA2691
1M5 U0-U2 HP VL blue AAM HP® TPU [ ] v 0.70 | 0.80 3 6 16 5 5 -30 110 | MF | NA2690
1DM8 U0-U2 HP WA AM HP® TPU (@) v 1.35 | 140 4 8 16 8 16 -30 110 | MF | NA2697
1M5 U3-U3 HP FL/FM W AM HP® TPU @) 1.40 | 1.40 - 10 15 5 5 -30 110 | MF | NA2708
2M5 U0-U2 HPW SAAM HP® TPU (@) v 1.30 | 140 4 8 16 6 12 -30 110 | HF | NA2710
2M5 U0-U2 HP blue SAAM HP® TPU [ ] v 1.30 | 140 4 8 16 6 12 -30 110 | HF | NA2717
2M5 U0-U2 HP W AM HP® TPU O 1.30 | 140 4 8 16 6 12 -30 110 | MF | NA2722
2M5 U0-U2 HPW AAM HP® TPU O v 1.30 | 140 4 8 16 6 12 -30 110 | MF | NA2719
2M5 U0-U2 HP blue AAM HP® TPU [} v 1.30 | 1.40 4 8 16 6 12 -30 110 | MF | NA2692
2M5 U0-U2 HP VL blue AAM HP® TPU [} v 1.30 | 140 4 8 16 6 12 -30 110 | MF | NA2669
2M5 U2-U2 HP PN blue AM HP® TPU ) 1.85 | 1.70 - 15 30 6 12 | -30 110 | MF | NA2715
2M5 U0-U3 HP EN blue AAM HP® TPU [J v 1.60 | 1.50 4 8 16 6 12 -30 110 | HF | NA2698
2M5 U0-U8 HP CC blue AM HP® TPU [} v 290 | 210 - 10 30 6 12 -30 110 | HF | NA2713
2M5 U0-U8 HP STL blue AAM HP® TPU [J v 240 | 210 - 10 30 6 12 -30 110 | HF | NA2711
2M5 U3-U15 HP FM/ST blue AM HP® TPU [ v 4.00 | 2.70 - 60 100 6 12 -30 110 | MF | NA2707
Ve il
EL2-U10 HPW HP®TPU O 1.0 | 1.10 - 10 15 2 2 -30 60 | MF | NA790
EL2-U10 HP blue HP®TPU () 1.0 | 1.10 - 10 15 2 2 -30 60 | MF | NA785
EL3-U15 HP PN blue HP®TPU [J 15 | 140 - 10 15 3 3 -30 60 | MF | NA1089
EL4-U20 HP blue HP®TPU [J 20 | 2.30 - 10 15 4 4 -30 60 | MF | NA899
1M5U0-U2 HPW A HP®TPU (@) v 0.7 | 0.80 3 16 5 5 -30 110 | MF | NA9%948
1IM5U0-U2HPWSA HP®TPU (@) v 0.7 | 0.80 3 16 5 5 -30 110 | HF | NA9%46
1M5 U0-U2 HP blue SA HP®TPU ) v 07 070 | 3 16 5 5 -30 110 | HF | NA1052
1M5 U0-U2 HP VL blue A HP®TPU [} v 0.7 | 0.60 3 6 16 5 5 -30 110 | MF | NA9%947
1M5 U3-U3 HP FL/IFM W HP®TPU O 14 | 140 . 10 15 5 5 -30 110 | MF | NA1191
1T6 U0-U2 HPW A HP®TPU @) v 0.8 | 0.80 4 8 16 6 6 -30 110 | MF | NA983
2M5U0-U2HPW A HP®TPU O v 1.3 | 140 4 8 16 6 12 -30 110 | MF | NA789
2M5 U0-U2 HP blue A HP®TPU [} v 1.3 | 140 4 8 16 6 12 -30 110 | MF | NA1067
2M5U0-U2HPW S A HP®TPU @) v 13 | 140 | 4 8 16 6 12 | -30 110 | HF | NA913
2M5 U0-U2 HP blue SA HP®TPU () v 1.3 | 140 4 8 16 6 12 -30 110 | HF | NA1054
2M5 U0-U2 HP VL blue HP®TPU [J 1.3 | 140 4 8 16 5 10 -30 110 | MF | NA1410
2M5 U0-U2 HP VL blue A HP®TPU [ v 1.3 | 140 4 8 16 6 12 -30 110 | MF | NA786
2M5 U2-U2 HP VL blue A HP®TPU [J v 15 | 1.70 - 10 30 6 12 -30 110 | MF | NA851
2M5 U0-U7 HP LG blue SA HP®TPU [} v 1.8 | 1.80 = 10 30 6 12 -30 110 | HF | NA1193
2M5 U0-U8 HP CC blue HP®TPU [} v 29 | 210 - 10 30 6 12 -30 110 | HF | NA1130
2M5 U0-U8 HP STL blue HP®TPU ) v 24 | 210 - 15 30 6 12 | -30 110 | HF | NA1324
2M5 UO0-U15 HPSTWA HP®TPU O v 35 | 270 - 50 100 5 10 -30 110 | MF | NA1087
2T12 UO-U2 HPVLWA HP®TPU O v 1.6 | 1.70 6 12 50 12 24 -30 110 | MF | NA992
3M8 UO-U5HPWA HP®TPU O v 23 | 240 - 60 100 10 20 -30 110 | MF | NA1020
3M8 U0-U5 HP blue A HP®TPU () v 23 | 240 - 60 100 10 20 -30 110 | MF | NA1083
@ Minimum radius / pulley diameter is dependent ® Use of the belt with limit values may reduce ® This chart provides guidance to the belt selection
on the joint recommended by Chiorino. its life. based on Chiorino’s field experience, but it is not
@ EL series: pull for 8% elongation. @ LF Low, MF Medium, HF High binding.
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Explanation
of type designation

MEAT, POULTRY, FISH ©

Eviscerating / Cutting
Cutting / Deboning
Manual processing

Portioning

Processing

Mixing
Slicing

Curve belt

X-Ray inspection

Wrapping

Metal detecting

Check-weighing

Labelling & Packaging

Product code

CONVEYOR AND PROCESS BELTS

Meat

3 Slaughtering
c

Itry

Sausage /
Sliced meat
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EL2- U10 HP blue AM

EL3-U15 HP blue AM

EL3-U15 HP PN blue AM

1M5 U0-U2 HP blue AAM
1M5 U0-U2 HP VL blue AAM
1DM8 U0-U2 HP W A AM
1M5 U3-U3 HP FL/FM W AM
2M5U0-U2 HPW SAAM
2M5 U0-U2 HP blue SAAM
2M5 U0-U2 HP W AM
2M5U0-U2 HPW AAM

2M5 U0-U2 HP blue AAM
2M5 U0-U2 HP VL blue AAM
2M5 U2-U2 HP PN blue AM
2M5 U0-U3 HP EN blue AAM
2M5 U0-U8 HP CC blue AM
2M5 U0-U8 HP STL blue AAM
2M5 U3-U15 HP FM/ST blue AM

2 Number of plies

M Textile carcass:
DM Rigid double weft
M Rigid polyester
MT Combined polyester
T Flexible polyester

5 Pull for 1% elongation (N/mm)
u Bottom cover

0 Thickness (mm/10)

U Top cover

2 Thickness (mm/10)

HP  Other characteristics
Textures (see photos)

EL  Elastic belt without textile carcass
Pull for 8% elongation (N/mm)
Material

10 Thickness (mm/10)

PN Other characteristics
Textures (see photos)

Coating and interply materials

(6] Polyolefin
U Polyurethane

Other characteristics
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EL2-UIOHPW

EL2-U10 HP blue
EL3-U15 HP PN blue
EL4-U20 HP blue
1IM5UO0-U2HPW A
IM5U0-U2HPWSSA
1M5 U0-U2 HP blue S A
1M5 U0-U2 HP VL blue A
1M5 U3-U3 HP FL/IFMW
1T6 UO-U2 HPW A

2M5 U0-U2HPWA
2M5 U0-U2 HP blue A
2M5U0-U2HPWSA
2M5U0-U2 HP blue SA
2M5 U0-U2 HP VL blue
2M5 U0-U2 HP VL blue A
2M5 U2-U2 HP VL blue A
2M5 U0-U7 HP LG blue SA
2M5 U0-U8 HP CC blue
2M5 U0-U8 HP STL blue
2M5U0-U15HPSTWA
2T12 U0-U2 HPVLWA
3M8 UO-USHPW A
3M8 U0-U5 HP blue A

A Permanent antistatic

AM  Antimicrobial

DB  Dark blue

DET Detectable

FXD X-Ray and Metal detectable
GS  Glossy surface

HP  HP Product system

HY  Hyperclean

LB  Light blue

LF  Low friction surface

S Soft polyurethane cover (70 Sh.A)
VL  Velvet finish

W  White
HP COMPACT DRIVE
HP Product system HP

Compact Compact belt design,
reinforced traction core

Drive Toothed profile on the running
side. Minidrive: knife roller

25 Thickness (mm/10)

40 Pitch (mm)

AM Other characteristics
Textures (see photos)

PRODRIVE

The technical data of this table has been formulated under normal environment conditions. They are subject to alteration

without notice.

ProDrive Chiorino monolithic belt

C Central lug

F Full lug

S TPU polyester

30 Thickness (mm/10)
50 Pitch (mm)

GB Golf ball

GS Glossy

LB Light blue

w White
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FXD
1M5 U0-U2 FXD TPU 075 | 0.8 4 8 16 5 5 -20 100 | MF |NA15%90
1M5 U0-U2 FXD VL TPU 0.75 | 09 4 8 16 5 5 -20 100 | LF | NA1598
1T6 U0-U2 FXD TPU 080 | 0.8 4 8 16 6 6 -20 100 . MF |NA1606
2M5 U0-U2 FXD TPU 1.30 | 1.9 4 8 16 6 12 -20 100 | MF | NA1591
2M5 U0-U2 FXD VL TPU 130 | 1.9 4 8 16 6 12 | -20 100 | LF | NA1599
1M5 U0-U2 FXD AM TPU 075 | 0.8 4 8 16 5 5 -20 100 | MF | NA2749
1M5 U0-U2 FXD VLAM TPU 075 | 0.8 4 8 16 5 5 -20 100 | LF |NA2750
2M5 U0-U2 FXD AM TPU 130 14 4 8 16 6 12 -20 100 | MF |NA2751
2M5 U0-U2 FXD blue AM TPU [ ) 130 | 14 4 8 16 6 12 -20 100 | MF |NA2754
2M5 U0-U2 FXD VLAM TPU 130 14 4 8 16 6 12 -20 100 | LF | NA2752
DET
EL4-U20 blue DET TPU [} 200 | 23 - 10 15 4 4 -30 60 | MF |NA1379
EL6-U30 blue DET TPU o 300 34 - 20 | 40 6 -30 60 | MF |NA1323
1M5 U0-U2 blue DET TPU [} v 080 | 0.8 4 16 5 5 -30 100 | LF |NA1558
2M5 UO0-U2 blue DET TPU o v | 130 14 4 8 16 5 10 | -30 100 | MF |NA1373
2M5 U0-U2 PN blue DET TPU [} v 1.60 | 1.5 4 16 5 10 -30 100 | MF |NA1427
2M5 U0-U15 ST blue DET TPU [} v 350 | 2.7 = 50 | 100 5 10 -30 100 | MF |NA1564
2MT5 U0-U2 blue DET TPU [} v 140 | 14 4 8 16 5 10 -30 100 | MF |NA1474
2M12 U0-U15 LT blue DET TPU [} v 6.00 | 3.5 2 80 | 100 | 12 24 -30 100 | MF |NA1526
2T12 U0-U2 blue DET TPU [} v 160 | 1.8 - 25 50 12 24 -30 100 | MF |NA1374
3M8 U0-U5 blue DET TPU [} v 230 | 24 = 60 | 100 8 16 -30 100 | MF |NA1406
VvPer CLEAN
EL4-O15 HY W TPO @) 1.50 | 1.6 - 20 30 4 4 -40 80 LF |NA1733
1DT8 U0-O2 HY W RA blue A TPO o v | 120 120 | 3 6 16 8 8 -40 80 | MF |NA1793
2MT4 00-02 HY WA TPO O v 1.10 | 10 3 6 16 4 8 -40 80 LF |NA2629
2MT4 00-02 HY blue A TPO o v | 110 10 3 6 16 4 8 -40 80 | LF |NA2628
2MT4 00-02 HY HR blue A TPO [} v 120 | 1.0 3 6 16 4 8 -40 80 LF |NA1734
2MT4 00-02 HY FXD AM TPO v 110 | 12 3 6 16 4 8 -40 80 LF |NA2753
2M6 U0-O2 HY W A TPO @) v 140 | 15 4 20 25 6 12 -40 80 LF |NA1741
2M6 U0-O2 HY GSW A TPO @) v 140 | 15 4 20 25 6 12 -40 80 HF |NA1796
2M8 O0-O4 HYW A TPO @) v 200 | 21 - 30 40 8 16 -40 80 LF |NA1677
2M8 00-02 HY GSW A TPO O v | 200 | 21 - 30 | 40 8 16 | -40 80 | HF |NA1721
D
2MT12 U0-U3 FD2.3 TPU ° 230 | 270 - 60 | 100 | 12 | 24 | -10 80 | MF |NA1325
2T12 U0-U3 FD2.5 TPU ([ 250 | 290 - 50 80 | 12 | 24 | -10 80 | MF | NA1333
2T12V5-U3 FD2.8 TPU [} 2.80 | 3.10 - 80 | 120 | 12 24 -10 80 | MF | NA1332
@ Minimum radius / pulley diameter is dependent ® Use of the belt with limit values may reduce ® This chart provides guidance to the belt selection
on the joint recommended by Chiorino. its life. based on Chiorino’s field experience, but it is not
@ EL series: pull for 8% elongation. @ LF Low, MF Medium, HF High binding.
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Textures

MEAT, POULTRY, FISH ©

Eviscerating / Cutting
Cutting / Deboning
Manual processing

Portioning

Processing

Mixing

Slicing

Curve belt

X-Ray inspection

Wrapping

Metal detecting

Check-weighing

Labelling & Packaging

Product code

Meat

3 | Slaughtering
f=4

Itry

Sausa
Sliced

ge /
meat

<«

<«

1M5 U0-U2 FXD
1M5 U0-U2 FXD VL
1T6 U0-U2 FXD
2M5 U0-U2 FXD
2M5 U0-U2 FXD VL

1M5 U0-U2 FXD AM
1M5 U0-U2 FXD VLAM
2M5 U0-U2 FXD AM
2M5 U0-U2 FXD blue AM
2M5 U0-U2 FXD VLAM

< < K<«

EL4-U20 blue DET
EL6-U30 blue DET

1M5 U0-U2 blue DET

2M5 U0-U2 blue DET

2M5 U0-U2 PN blue DET
2M5 U0-U15 ST blue DET
2MT5 U0-U2 blue DET
2M12 U0-U15 LT blue DET
2T12 U0-U2 blue DET
3M8 U0-U5 blue DET

S Y

PN YR SRR

RN

EL4-O15 HY W

1DT8 U0-O2 HY W RA blue A
2MT4 O0-O2 HYWA

2MT4 00-O2 HY blue A
2MT4 00-0O2 HY HR blue A
2MT4 00-0O2 HY FXD AM
2M6 U0-O2 HY W A

2M6 U0-O2 HY GSW A

2M8 00-0O4 HY W A

2M8 00-O2 HY GSWA

2MT12 U0-U3 FD2.3
2T12 U0-U3 FD2.5
2T12V5-U3 FD2.8

The technical data of this table has been formulated under normal environment conditions. They are subject to alteration

without notice.

C
EN
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G
T
ST
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mm | Kg/m? | mm mm mm | N/mm | N/mm °C
Positive drive belts
[1P>ccc Aamr
HP Compact 15 blue AM HP®TPU [} 150 | 1.6 - 25 60 5 - -30 110 | MF | NA2699A
HP Compact 20 blue AM HP®TPU () 200 | 21 - 50 80 8 - -30 110 | MF | NA2670A
HP Compact 25 blue AM HP®TPU [ ) 250 | 29 - 40 40 8 - -30 110 | MF | NA2667A
HP Compact 25 PN blue AM HP®TPU () 250 | 29 - 40 40 8 - -30 110 | HF | NA2706A
HP Compact 25 RG blue AM HP®TPU ° 250 | 29 - 40 40 8 - -30 110 | HF | NA2700A
HP Compact RG 25 blue AM HP®TPU [} 250 | 29 = 40 40 8 = -30 110 | LF | NA2700ARG
HP Compact 25 VL blue AM HP®TPU [} 250 | 29 - 40 40 8 - -30 110 | MF | NA2703A
HP Compact 40 blue AM HP®TPU [} 400 @ 41 = 80 | 120 | 15 = -30 110 | LF | NA2704A
HP Compact Drive 20/40 blue AM HP®TPU [} 200 | 21 - 80 | 120 8 - -30 90 MF |NA2670C_D13
HP Compact Drive 25/40 blue AM HP®TPU [} 250 | 29 = 80 | 120 8 = -30 90 MF |NA2667C_D13
HP Compact Drive 25/40 PN blue AM HP®TPU ° 250 | 29 - 80 | 120 | 8 - -30 90 | HF |NA2706C_D13
HP Compact Drive 25/40 RG blue AM HP®TPU o 250 | 29 - 80 | 120 | 8 - -30 90 | HF |NA2700C_D13
HP Compact Drive 25/40 VL blue AM HP®TPU ° 250 29 - 80 | 120 | 8 - -30 90 | MF |NA2703C_D13
HP Compact Drive 40/40 blue AM HP®TPU [} 4.00 41 = 80 | 120 | 15 = -30 90 LF |NA2704C_D13
HP Compact Minidrive 15/20 PN blue AM HP®TPU ° 150 | 1.6 - 25 | 60 5 - -30 90 | HF |NA2715F_Dé6
(4
DIET s
Compact 25 blue DET TPU ° 250 | 29 - 50 | 80 8 - -30 100 | LF |NA1460A
Compact 25 PN blue DET TPU ([ 250 | 29 - 50 | 80 8 - -30 100 | MF |NA1561A
Compact Drive 25/40 blue DET TPU [} 250 | 2.9 - 80 120 8 - -30 90 MF  |NA1460C_D13
Compact Drive 25/40 PN blue DET TPU [} 250 | 2.9 - 80 120 8 = -30 90 MF |NA1561C_D13
Compact Minidrive 15/20 A blue DET TPU [} 150 | 1.7 - 20 50 10 - 30 90 MF |NA1482F_Dé6
Compact Minidrive 15/20 blue DET TPU [} 150 | 1.7 = 25 60 5 = -30 90 MF |NA1461F_Dé6
IPRODRIVE
ProDrive S 30 LB TPU [ ) 30 | 48 - 40 60 4 - -5 80 MF | NA1823
ProDrive F-S 28/25 GS LB TPU [} 28 | 38 - 65 | 120 4 - -5 80 HF | NA1776
ProDrive F-S 30/50 GS LB TPU [} 30 | 58 - 130 | 180 4 - -5 80 HF | NA1810
ProDrive F-S 30/50 LB TPU [} 30 | 58 - 130 | 180 4 - -5 80 MF | NA1774
ProDrive F-S 30/50 GB LB TPU [} 30 | 53 - 130 | 180 4 - -5 80 LF | NA1773
ProDrive C-S 30/40 GS LB TPU [} 30 | 60 - 100 | 150 4 = -5 80 HF | NA1822
ProDrive C-S 30/40 LB TPU [} 30 6.0 - 100 | 150 4 - -5 80 MF | NA2595
ProDrive C-S 30/40 GS W TPU O 30 | 60 - 100 | 150 4 - -5 80 HF | NA1824
@ Minimum radius / pulley diameter is dependent ® Use of the belt with limit values may reduce ® This chart provides guidance to the belt selection
on the joint recommended by Chiorino. its life. based on Chiorino’s field experience, but it is not
@ EL series: pull for 8% elongation. @ LF Low, MF Medium, HF High binding.
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Explanation
of type designation

MEAT, POULTRY, FISH ©

CONVEYOR AND PROCESS BELTS

Eviscerating / Cutting
Cutting / Deboning
Manual processing

Portioning

Slaughtering

Processing

Curve belt

X-Ray inspection

Wrapping

Metal detecting

Check-weighing

Labelling & Packaging

Product code

Meat

o
o
=%
=

2

Sliced meat

P N R SRS
R U SR NP
< PN RS

S NS
S NS
NS

N N SR O U SRS

S T S N SR

R R N RS

< N NS L

P YRS <

T SRS

HP Compact 15 blue AM

HP Compact 20 blue AM

HP Compact 25 blue AM

HP Compact 25 PN blue AM

HP Compact 25 RG blue AM

HP Compact RG 25 blue AM

HP Compact 25 VL blue AM

HP Compact 40 blue AM

HP Compact Drive 20/40 blue AM

HP Compact Drive 25/40 blue AM

HP Compact Drive 25/40 PN blue AM
HP Compact Drive 25/40 RG blue AM
HP Compact Drive 25/40 VL blue AM
HP Compact Drive 40/40 blue AM

HP Compact Minidrive 15/20 PN blue AM

2 Number of plies

M Textile carcass:
DM Rigid double weft
M Rigid polyester
MT Combined polyester
T Flexible polyester

5 Pull for 1% elongation (N/mm)
u Bottom cover

0 Thickness (mm/10)

U Top cover

2 Thickness (mm/10)

HP  Other characteristics
Textures (see photos)

EL  Elastic belt without textile carcass
Pull for 8% elongation (N/mm)
Material

10 Thickness (mm/10)

PN Other characteristics
Textures (see photos)

Coating and interply materials

(6] Polyolefin
U Polyurethane

Other characteristics

< < N«
<
RS

<

YRS

< A A

P S YRS

Compact 25 blue DET

Compact 25 PN blue DET

Compact Drive 25/40 blue DET
Compact Drive 25/40 PN blue DET
Compact Minidrive 15/20 A blue DET
Compact Minidrive 15/20 blue DET

A Permanent antistatic

AM  Antimicrobial

DB  Dark blue

DET Detectable

FXD X-Ray and Metal detectable
GS  Glossy surface

HP  HP Product system

HY  Hyperclean

LB  Light blue

LF  Low friction surface

S Soft polyurethane cover (70 Sh.A)
VL  Velvet finish

W White

HP COMPACT DRIVE

P Y N YRS

< < N«

S SRS

<

R N Y S

P SRS

< < s <

N S YRS

R N VS N

ProDrive S 30 LB

ProDrive F-S 28/25 GS LB
ProDrive F-S 30/50 GS LB
ProDrive F-S 30/50 LB
ProDrive F-S 30/50 GB LB
ProDrive C-S 30/40 GS LB
ProDrive C-S 30/40 LB
ProDrive C-S 30/40 GSW

HP Product system HP

Compact belt design,
reinforced traction core

Compact

Drive Toothed profile on the running
side. Minidrive: knife roller

25 Thickness (mm/10)

40 Pitch (mm)

AM Other characteristics

Textures (see photos)

PRODRIVE

The technical data of this table has been formulated under normal environment conditions. They are subject to alteration
without notice.

ProDrive Chiorino monolithic belt

C Central lug

F Full lug

S TPU polyester

30 Thickness (mm/10)
50 Pitch (mm)

GB Golf ball

GS Glossy

LB Light blue

w White

MEAT, POULTRY, FISH



HEADQUARTERS

CHIORINO S.p.A.

Via S. Agata, 9
1-13900 Biella, Italy

Tel. +39 015 8489 1
Fax +39 015 8489 161

CHIORINO GROUP COMPANIES

America

CHIORINO AMERICA Inc.
Suwanee, GA

Tel. +1-302-292-1906
info@chiorino.us

SAFARI BELTING SYSTEMS, Inc.

Olathe, KS
Tel. +1-888-662-6611
info@safaribelting.com

Australia

CHIORINO AUSTRALIA Pty. Ltd.

Brisbane
Tel. +61-7-32741900
sales@chiorino.com.au

Benelux

CHIORINO BENELUX B.v.
Utrecht - The Netherlands
Tel. +31-302-413-060
chiorino@chiorino.nl

Czech Republic

REKO s.r.o.

Jaromer

Tel. +420-491-840012
info@reko-sro.cz

France

CHIORINO SAS

Lagny, Paris

Tel. +33-1-64304075
chiorino.paris@chiorino.fr

Germany

CHIORINO GmbH

Mainz

Tel. +49-(0)6131-55449-0
info@chiorino.de

Hungary

CHIORINO Kft.
Szigetszentmiklds, Budapest
Tel. +36-24-525930
mail@chiorino.hu

India

FRANSTEK BELTS PRIVATE Ltd.

Salcete Goa
Tel. +91 93709 18733
info@chiorino.in

Italy

CHIORINO PARMA s r.l.
Parma

Tel. +39-0521-292236
chiorinoparma@chiorino.com

chiorino@chiorino.com
www.chiorino.com

CHIORINO VENETO s.r.l.
Colle Umberto (TV)

Tel. +39-0438-430460
chiorinoveneto@chiorino.com

Poland

CHIORINO Sp. z 0.0. Bydgoszcz
Tel. +48-(0)52-3487708
chiorino@chiorino.com.pl

Portugal

CHIORINO PORTUGAL, Lda
Alfena Valongo, Porto

Tel. +351-229684442
geral@chiorino.pt

Romania

CHIORINO srl

Sannicoara, Jud.Cluj Napoca
Tel. +40-264-432977
chiorino@chiorino.ro

Slovakia

CHIORINO SLOVAKIA s.r.0.
Nové Zamky

Tel. +421-910-486654
info@chiorino.sk

South Africa

CHIORINO SOUTH AFRICA Pty. Ltd.

Johannesburg
Tel. +27-11-3971268
sales@chiorino.co.za

CERTIFIED
MANAGEMENT SYSTEMS ﬁ
T-Net \/
E

CQY %

CERTIQUALITY

Spain

CHIORINO IBERICA S.A.
Rubi, Barcelona

Tel. +34-93-5860480
chiorino@chiorino.es

Switzerland

CHIORINO SCHWEIZ GmbH

Wetzikon
Tel. +41-(0)43-3116001
info@chiorino.ch

Turkiye

ZILIGEN

Istanbul

Tel. +90-216-671 11 90
info@ziligen.com

Ukraine

CHIORINO UKRAINE LLC
Poltava region,

Shcherbani village

Tel. +38-050806560
office@chiorino.com.ua

United Kingdom
CHIORINO U.K. Ltd.
Glasshoughton

Tel. +44-1977-691880
sales@chiorino.co.uk

Chiorino operates all over the world through the Group companies and more than 100 distributors.

/

Customer
proximity

More info on www.chiorino.com
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