
WORLD-LEADING
INGREDIENT  
CONVEYING

 �Easy clean (no hidden areas), more productivity

 �Highest bacteriological safety

 �Fits seamlessly into process lines

 �Troughed or flat belt profile

 �Swivels – can convey  
to multiple points
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The Natec Network Hygienic Conveyor Belt has fully open-sided construction.  
Unlike conventional conveyors, the Hygienic Conveyor Belt is not difficult  
or messy to clean. There are no hidden areas or parts to be removed 
to allow cleaning to be successfully performed.

Transferring

Tell us about your project

 Benefits

» �The belt can be of a troughed  
or flat belt profile

» �Product guides can be fitted if required

» ��As stand-alone unit or fully integrated  
into the line control system

» �The conveyors are available in horizontal, 
inclined, swivel fixed and weigh cell –  
type executions

» �Modular design and according  
to customer requirements

» Drip tray below the return belt 

» �Stainless steel frame  
(stationary or mobile) 

» �Weighing and dosing device 

» �Metal detector to eject foreign objects

» Further options on request

 Options & attachments

 Technical data

» �Designed according to latest  
hygiene and safety standards

» �Increase bacteriological safety  
through increased hygiene

» �Increased productivity  
as a result of easy cleaning

» �Easy cleaning thanks to a completely  
open design (no dead spaces and traps)

» �Easy access for maintenance,  
simple belt replacement and cleaning

» �The Hygienic Conveyor Belt uses  
food safe design. It has smooth poly 
urathene on both sides, so it complies 
with EC 1935/2004 & FDA.

Machine data
» ��Completely made of stainless steel V2A or V4A,  

and plastics with food approval 

» ��Stainless steel drum motors with IP67 

» ��Belt speed infinitely adjustable via frequency converter 

» ��PU and PVC belt material with hygiene certificate  
for use in the food industry 

» ��Drum motors with rubber coverings as required  
for the use of all common belt types

Processed 
cheese

Meat
products

Pasta 
filata

Fruit &
vegetables

Plant based 
& vegan

Pet
food
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Natec Network is a global group of food technology companies,  
with vast expertise and experience that innovates with you to deliver  
the exact production solution you need. 
  
We pride ourselves on building adaptable machines and production lines  
that are super-efficient, reliable, have huge productive capacity and  
bring you fast ROI. This machine is no exception. 
  
Let’s work together to develop your ideal solution.  
Please contact us today.

Hochland Natec GmbH
Kolpingstraße 32
88178 Heimenkirch
Germany 
+49 8381 502 400 
contact@natec-network.com

Natec Australia Pty Ltd
2/10 Abbotts Road 
Dandenong South
Victoria 3175, Australia
+61 3 8531 2999
contact@natec-network.com

Natec USA LLC 
N24 W23750 Watertown Road 
Waukesha
Wisconsin 53188, USA
+1 262 457 4071 
contact@natec-network.com

Part of the  
Hochland Group

Explore our 
Hygienic Conveyor Belt 
online

natec-network.com
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