voﬁn BELTING Conveying Solutions
fechnology = Pet Food Industry

The Next Step in Belting

R



Simply Hygienic Belting for the Safe
Manufacturing of Pet Foods

Zross contamination of Salmonella (even aftar taking pre-conditionar and extruder “kill staps™ and odor contral ara
amorng the most common challanges facing the pet food industry. Volta's homogeneous thamoplastic alastomar (TFE)
food grade belts ansura tha safe and hygienic manufacturing of dry and wet pet food. Our highly durable moisture-
resistant belts comply with the sfrict hygiene requirements of the food industry, EL (12325/2004), FDA, LISDA and ara
HACZCP compatibla.

Volta's Clean & Simple Hygienic Solution

Y Hygiena Inspired
0 With a emooth non-porous homogeanaous suface that doos not absorb water or graase, praventing

product residue and cortamination from penetrating the belt to presarve and prolong product shalf [ifa.

Food Safety Awareness

Made from strong abrasion resistant materal that is completely sealed with no cracks, crevices or
hinges that can harbor micro-organisms. The belt enables low bactera counts and a reduced sk of
Salmonella and E. ooli contamination.

— Reduced Cost of Ownership
Volta s high parforming belts hold heawy loads and are safe and easy to install. They offar significant
gavings on procassing lines, reguiring reducad usage of water and chamicals and allowing easier
and faster sanitation procedures that do not invalve the remowval of belts from conveyors, thereby
saving labor costz and fresing up more production time. With less maintenance, easy on-site repair
- and legs production downtime, you can concentrate on maximzing your product output.

Environmentally Responsible
o Dur simiple to clean balt dasign will significanthy reduce your water coreumption and sanitizing enangy.
H enabling savings on harsh datergents, water troatment and cleaning labaor.

alla Work Safety Awarenoss
The belts run at lower noiza levels making the working emvironment safer. Belt cleanliness and the
i reduction of dangerous bacterial elemerts and belt odors confribute not only to product safety but also
Homogeneous Safety & Quality

to a safar working emvircnment.
'lf Advanced Cleanliness - the sasy o clean surface of our belts minimizes dowrtime for sanitation and waste
maragament while axtanding production time and controlling belt odor.

\f Homogenous Structure —with no moving parts that can harbor the growth of bacteria and no fabric layers that can
soak up water, dalaminate or fray to contaminata your product.

!,f Improved Shelf Life - reduced bacteria growth on your assembly lines will improve the quality of your meat
products and extand shelf lifa.

'b‘ Hydrolysis Resistance - the tough belt material is impervious to fluids including blood, oils and fats.

'b‘ Self Tracking Design - our SuperCrive™ positive drive systern has a built in guide machanism that preveants
off-racking and requires minimal tensioning for reduced belt wear and taar.

‘J Substitution Option - somea modular belts with a 2° pitch can usually be changed to Wolta™s Dual Drive positive driva
corveyor belt with no retrofit.

q Easy On-Site Repair - koeping downtime to & minimum for mproved productivity.
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Super Drive™ and the Dual Drive belts

Thase tough positive drive balts meet the most demanding challanges inthe pet food processing industry. Thay ara
resistant to cuts caused by knives and bone fragments and can worke in high impact applications, absorbing the shiock
that would fractura or rip othar belts. The easy to clean surface keeps contamination risks in check to batter presarve tha
quality of your product and keop belt odors at a minimum. With minimal tansioning required, the belts are easy to maintain
with low balt wear and toar.

Tha Super Drive™ and the Dual Drive belts clearly offer an improved peformance over modular belts.

ﬂ Cutting Lines

Volta's tough TPE balts ara wary rasistant to cuts and abrasion and
highly sustainable for this application. The bels will remain hygienic for
longer and can bo cleanad easily and effactivaly without having to be
remeved from the comveyor. Cuts are supedicial and clean out parfectly
az the belt structurs is dense and homogeneous evan insida the cut.

G Offal Limes producing pet food varieties from organ meats and
require a belt surface that will preserve the product from mechanical or
bactarial damaga. Volta's smooth anti-absorbant surface will out-parform
all other balts with its high resistance to blood, fat and greass. Your profits
are maximized through significant cuts in waste,

%3 Minced Meat Lines and Extruders

The homogenous surface of the belt prevents liguid from leaking
through corwveyors for increasad product yield. The belis are sasy to
clean, minimizing the rsks of cortamination and product rejection.
Volta’s SuperDriva™ balt prewvents off-tracking and works with minimal
or no tensioning.

(G Frozen Gradients

The belts will not abrade even from constant cortact with frozen
products. & result, the poscibilty of balt fragments entering tha
uct, ch canmot be traced by metal detectors, iz virdually
aliminatad (a prt:hlarnllat iz common with more b
‘hera high rability and hygiena levals

ous balts can be ralied on to ensurs th
tusafegL?ﬁ:I the meat prod




a Canning Lines

The Volta RBCW “can cable” iz an extramealy strong thermoplastic
priofile with a reinforcad core displaying outstanding wear rasist-
ance that makes it especially suitable for corveying full and
empty cans. Tha low friction properies enabla continuous
emooth corwveying on the line. The profile’s non-absorbant
character regists oil and water while the reinforced cord
prevents stretching. The BCW ki Volta's high performance
altermative to steal cables, offered in a choice of reinforcermneants;
Polvaster, Steel or Aramid/Mear cord.

Pat Food Indusery %.‘ﬂ.‘.'}ﬂ

{ Visual Control

Volta offers food grade flat belts and positive drive belts in a
variaty of colors including our special blue color for an improved
miodem image, which gives the required contrast for visual
identification of product contamination. This ensures less cross
contarmination, less risk of product liability and a cleanar belt and
comveyar. I racent years, processors found that the blue color
also relieves eye strain and improves employvee parformance.
Optical scanmars on these lines performmn axcellently on the blue
surface of our belts.

=) Metal Detectors

Ower eighty percent of foreign bodies found in food are
metallic and depending on size, these can pose a serious
threat to consumears. As a result, the food industry requires the
uzs of metal detectors to detect this contamination. Volta balts
are easy toinstall on metal detectors and can be supplied with
tha Wolta lace system whare the datector is designed in such
a way as to make standard gplicing awkward. Volta's superior
belt longevity means fewer refite over time, resulting in less
troublesome re-calibration of these sensitive instrumernts.
Many producers of these devices make Volta their belt of
choice for thesea reasons.
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G Onsite Repair

Our fully extruded homogenesous balts can ba waldad easily and
efficiantly onsite with Volta's thermo welding tocls, making repair
arnd maintenanca simple and fast . The tools do not require air and
water for cooling, run on single phase power supplies, and can be
operatad by one parson.
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Pet Food Processing Benefits with Volta’s Homogeneous Belts

Wet Pet Food Processing

According to the Pat Food Institute, excapt for the ingradierts, the general manufacturing process for pet food is similar to that
for making procassad food. The sarme faderal regulations for making low acid foods for humars apply to manufacturing wet
pet food products packaged in cans, bags and trays.

J".I'nh:a's homogenaous, strong and highly durabla (abrasion
razistant) beltts comply with EL, FOWA and USDA regulations
and handle goods of various sizes, weights, shapes and
corgistencias; including sharp elamearits.

\( Cwur zolid TPE balt with its non-porous surface will not
absork fats, liguids, and chemicals, or harbor bacteria or
other micro-organiems such as Salmonella or E. coli, which
continue to be a major challenge for the pat food ind ustry.

\(Tha belts’ resistance to bacterial cortamination and s’
easy to clean suface minimizes belt odor and reduces
cloaning downtime and waste managemant whila
incraasing production time.

Dry Pet Food Processing

Whan devaloping and formulating dry pat food, manufacturers adhers to the standards set out by the Association of American
Faed Control Officials (AAFZ0) and the Mutritional Guidelines for Cats & Dogs by the Eunopean Pet Food Industry &ssociation,
which spacify ingradients that best mesat all of tha animals’ nutritional reeds. The most common way of making dry pet food is
by an extrusion procass whare the mixed ingredients are fed into an extruder and are palletized into small pieces as they exit
the devica,

"'j Our zolid TPE belts are wery resistant fo cuts and
abrasions and can ba walded easily and afficiantly onisita.

"'i Volta's spacial balts can waork at high or low temperatures.

\{ Dur durable belts offer an improved resistance to the
sprays applied to the kibble prior to being sealed in
packages, congisting of fats, cilz, minerals and vitamins,
including the amiro acid taurine.

\’ Improved cleanliness and homogeneous belt structure
reduces the possibility of product recalls.




Homogeneous Belting for Longer Belt Life & Better Hygiene
In comparison with Ply belts:

\f Ply baltz (alzo known as coated fabric belts) ara fingar-
gpliced, unlike Wolta's homogenous thermo-weldad balis
which are butt.

‘J Hights on a ply belts ara stuck onto the top thin layer of plastic
which cannot withstand flexing from product and in time, tear away
from the base belt. Volta offers solid welded flights that cannot
detach from the base balt even when carrying heavy loads.

J Ply belts fray at the adges and delaminata particulady on the fingar
splice. This procblem is accelerated when frozen or abrasive
products are carried. The damage on the belt bacomeas a breeding
ground for bacteria, which in tum cortaminates the product and
releases vary bad odors associated with decay.

‘J Volta's homogenous matenial and the sealed and recessed edge
belt technologies (used in special cases) prevent bacteria from
growing on the balt and contaminating products on the comveyar.

In comparison with modular belts:

\f Modular belts are vary difficult to clean affectively, with their hiddean
joirts, pins and recosses.

\f To obtain the desired bacteriological results and a truly claan belt,
maodular balts must be removed from the conveyor and soaked for
hours or cleaned using high water pressure, and then dried
thoroughly. This laborious process is coslly in water, chemicals,
manpower and results in massive downtimea.

‘1 When subjected to conveying heavy or frozen products, their britle
and friable structure breaks and chips sasily. This feeds undatectabla
hard plastic fragments into the food they are camying. The common
argument that modular balts are salf-sarvicing due to their asily
replaceable parts does not take into account thé high risk of
contamination to the processed food or the additional high costs of
replacament parts. s

SuperDrive™ A Homogeneous,
Positive Drive Conveyor Belt
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