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Temperature Range -20˚C to +120˚C / 

温度范围为 -20˚C 至 +120˚C

White  food quality belt

Technical Specifications
Constructed with Polyester/Polymide plies with
low elongation characteristics.
• Temperature Range -20˚C to +120˚C
• Flame Retardant ISO340
• Resistant to acids and lyes in low

concentration
• Approved FDA CFR section 21-177-2600,

DIN 22102 EGA
• E = Anti-static DIN 22104
• G = Fat resistant
• A = Food quality

白色食品级输送带

技术规格

使用聚酯纤维/聚酰亚胺层制造，伸缩性较低。

• 温度范围 -20˚C 至 +120˚C /

• 阻燃性 ISO340

• 耐低浓度的酸和碱液

• 经过 FDA CFR 第 21-177-2600 条、
DIN 22102 EGA 认证

• E = 防静电性 DIN 22104

• G = 耐脂肪性

• A = 食品品质

Type / 型号 EP400 EP500 EP630 EP800 EP1000

Number of plies
- 3 3 3 4 4层数

Total Tensile Strength
kN/m 400 500 630 800 1000总拉伸强度

Maximum Working Tension
(10:1 Safety Factor)
最大工作张力

kN/m 40 50 63 80 100

（安全系数为 10:1）

Top & Bottom Cover Thickness
顶部与底部覆盖层厚度 mm 1.5+1.5 1.5+1.5 1.5+1.5 2+2 2+2

Belt Thickness
mm 6.2 6.5 6.8 9.2 10.0

输送带厚度

Weight
kg/m2 6.1 6.5 7.0 9.6 11.0重量

Minimum Pulley Ø 
mm 315 315 400 500 630最小皮带轮Ø

白色食品级输送带（EPG）

这种输送带品质卓越，耐油脂性良好，符合针对与食
品接触的组件的要求。

广泛应用于大米加工、面粉厂、奶粉制品、盐、糖以
及洗涤剂等领域。

• 经过 FDA 认证

• 具有高度耐油脂性 (NBR) 的覆盖层

White food quality belt (EPG)
This belt quality has good oil and fat resistance and
meets the requirements for components in contact
with food stuffs.

Used widely with rice processing, flour mills, dry milk
products, salt, sugar and detergents etc.

• FDA Approved
• Highly Oil Resistant (NBR) covers
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