Flat Belts - General Use

lFeatures: Can be used for transfer of a wide range of items from unpackaged food to cardboard, metal and plastic. Excels in moist-heat resistance and prevents fray.

General - — .
Purpose Type  |TPe h:??' ssuﬂf; Color LiN=atara) e S UL U’E;,’fnafs N i Py D Egg: %ﬂl;'}!fu‘r’e*
Plies Surface Back | Front | Back N/mm ¢
HBLT ") 1 Fatsuface | Green Polyurethane Polyester 03 0.1 08 09 4 25 R8 -10~80
HBLTWH %] 1 |Faisure|  White Polyurethane Polyester 03 0.1 08 09 4 25 R8 -10~80
HBLTG @) 1 |Faisufae| Green Polyurethane Polyester 08 0.2 08 07 4 15 R3 -30~80
HBLTGDN @ 2 Fatsuface | Green i Polyester Canvas 06 02 17 19 8 50 X -30~100
HBLBN 5) 2 | Fatsufae| SkyBlue Polyester Canvas 0.6 0.2 14 13 3 15 R3 -30~100
HBLYGN (6) 2 Fatsuface | Yellow Green Polyester Canvas 06 02 14 15 8 25(15)*1 (R3)*1 -30~100
HBLTGCN (y) 2 Fatsuface | Green PVC Polyester Canvas 1 0.2 A 23 8 50 X -10~80
HBLTWCN ®) 2 Fatsuface |~ White PVC Polyester Canvas 1 02 21 23 8 50 X -10~80
HBLGT ©) 3 |Fatsufae| Green PVC Polyester Canvas 1 0.2 5 57 18 120 X -10~80
HBLWT (10) 3 |Fatsufae| White PVC Polyester Canvas 1 0.2 5 5.7 18 120 X -10~80
HBTDST (11) 2 Fatsuface |~ Green PVC Polyester Canvas 1 0.2 36 4.1 8 100 X -10~80
*1:The values in () are those when the allowable tension is 5 N/mm. @Catalog Standard Changes
Fiicion Coeficent [ Thick- Ui in. .| Continuous Use
‘ W ‘ Surface Type | BehgustdSte) m #a"é's Am" MmDIi?Iley ggg: Temperature
e e Front|Back | mn | kg/m* | Nmm Omm °
(®About Belt Tolerance BE P1390 Back HBLT 03 | o1 [o08] 09 4 2 R8 | -10~80
@Fndless inting is appied efore the product i shipped. e errCrerrr— - HELTWH] 03 | of Joo o0 | ¢ | » |®W] 108
@1.D. is defined as the belt length. — =" Forinformation about resisance offa ekt againstchemicals and o, See P1383 and P134.
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(®)The connection areas on the following part numbers may become approx. 0.3mm thicker: HBLT, HBLTWH.
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Cannot be used for bare transfer of oil and fatty foods.
Excellent / O: Applicable / 2~: May be affected by environments / -: Not applicable
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