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 No. . Fricion Coeficent ; ; Allowable [ ,,. " << | Continuous Use
Purpose Type 1;\llge of s’aylgree Color [MMaterial (Re Agairst Poshed e Thur:':(r:ess Uru;mss Tension M|n.Z|::||rel¥Dla. Egg: it
Plies Surface Back Front | Back N/mm ©
HBLT (1) 1 Fatsuface | Green Polyurethane Polyester 0.3 0.1 0.8 0.9 4 25 R8 -10~80
HBLTWH [0} 1 Fatsuface | White Polyurethane Polyester 03 0.1 0.8 0.9 4 25 R8 -10~80
HBLTG £ 1 |Pasrie| Green Polyurethane Polyester 08 02 08 07 4 15 R3 -30~80
HBLTGDN | @ 2 |Pasriwe| Green |Thermoplastic Polyurethane | Polyester Canvas | 0.6 0.2 17 1.9 8 50 X -30~100
HBLBN (5) 2 |Raswie|  SiyBue ic Polyurethane | Polyester Canvas | 0.6 02 14 13 3 15 R3 -30~100
HBLYGN (6) 2 Fatsurface | Yellow Green tic Polyurethane | Polyester Canvas 06 0.2 14 15 8 25(15)*1 (R3)*1 -30~100
HBLTGCN | @ 2 |Rasre| Green PVC Polyester Canvas 1 02 18 1.9 8 30 X -10~80
HBLTWCN | @ 2 |ratstwe|  White PVC Polyester Canvas 1 02 18 1.9 8 30 X -10~80
HBLGT © 3 |Raswe| Green PVC Polyester Canvas 1 02 4.6 5 18 100 X -10~80
HBLWT (10) 3 |Fafsuface| White PVC Polyester Canvas 1 0.2 46 5 18 100 X -10~80
HBTDST (1) | 2 [fawie| Green PVC Polyester Canvas 1 02 34 37 8 75 X -10~80
*1:The values in () are those when the allowable tension is 5 N/mm. ®Ca{a|0g Standard Changes
e Surface Thickness Unit Mass | Min. Pulley Dia.
‘ w ‘ Type mm kg/m? omm
__ HBLTGCN 21 23] 50
(®About Belt Tolerance B="P.1390 Back HBLTWCN 21 23 %0
@Endless jointing is applied before the product is shipped. N — HBLGT 5 57 120
@!.D. is defined as the belt length. —— HBLWT 5 57 120
HBTDST 36 4.1 100
=" Forinformation about resistance of fat belts against chemicals and ol see P1383 and P1384.
Part Number Belt Length L (m) Body Price / m Endless Jointing Charge (Body Price +)
Belt 6L (1) (2 @) @ eme| © 9 (10) 1) (1) () @) @), 5)6) (1, (@8),11)] (9 (10)
Type Width | | | HELT HELEN HBLGT HBLT HBLTGDN HBLBN | HBLGT
HBLTG |HBLTGDN | HBLTGCN [ HBLYGN HBTDST HBLTG | HBLYGN - HBLTGCN
W (mm) HBLTWH HBLTWGN HBLWT HBLTWH HBLTWCN - HBTDST | HBLWT
10
15 0.50~20.00
20
25
0
5
40
0
0
0
5
80
90
00
10
20
HBLT 723
HBLTWH ‘g
HBLTG 2
0
HBLTGDN )
0
HBLBN 0
20
HBLYGN 0
40
0.80~20.00
HBLTGCN | 250 |
260
270
HBLTWCN S50
HBLGT 220
310
HBLWT 320
30
HBTDST 40
50
60
70
380
390
400
410
420
430
440
450
460
470
480
490
500

(®)The connection areas on the following part numbers may become approx. 0.3mm thicker: HBLT, HBLTWH.

@omm"g [ Part Number | - [BatLeghLin]

HBLT 350 - 4.23
Food hygienic Antibacterial and " Water Resistance, | Thermal Shrinkage Surface tion of shri Sodium P .

Type properties Antimold Property Fray Prevention Moist-Heat Resi: i Ci il due to imprinti Resistant A k oil
HBC O s N N N N N N N
_HBLTWH @) = - A A A A A A A
_HBLTG o = [@) [@) [@) S S O E 6]
_HBLTGDN o = [@) [@) [@) S O 6]
_HBLBN [@) (0] [@) [@) O S O O
_HBLYGN [@) = [@) [@) [@) = [@) 0]

HBLTGCN [oF] = (@) - - [@) [€]
HBLTWCN [oF] = (@) - - - [@) (€]
HBLGT [oF] = = = - - [@) (€]
"HBLWT o2 E - - - - @) [©)
HBTDST o2 (6] - - - O (€]

Cannot be used for bare transfer of oil and fatty foods. = 1 392
Excellent / O: Applicable / 2.: May be affected by environments / -: Not applicable



