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SEE HOW THESE BELTS CAN
HELP YOUR COMPANY IMPROVE
THE FOOD SAFETY STANDARDS!

Watch the video:
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METAL & X-RAY DETECTABLE FOOD CONTACT TIMING BELTS

XMD I\&/II)E('I_'AL DETECTABLE

THE MEGADYNE REVOLUTION
IN FOOD-GRADE BELTS

FOOD SAFETY, FIRST AND FOREMOST

The most frequent request from the Food industry is that the highest
possible Food Safety and hygiene standards be maintained at every stage
of the production process, from primary production lines all the way through
to packaging.

One of the greatest nightmares that food companies have is that their food
products will be contaminated by foreign bodies. Fragments from broken
belt elements represent a major contamination risk and that’s why Megadyne
developed the XMD belts, to meet this Food Safety market requirement!

THE FUTURE IS NOW

Detectable belts are efficient tools for decreasing the risk of contamination
from belt fragments; they allow detector systems to FILTER OUT any foreign
bodies resulting from broken belt parts and make contamination VISIBLE
before any product leaves for the consumer market.

Megadyne XMD Detectable Food Contact timing belts are the latest
breakthrough trend sweeping the entire Food belting market:
GET ON BOARD!

USE DETECTABLE TEST CARDS TO:

* Prove that detection is taking place
* Recognize the minimum detectable belt and cleat fragment size

e Ffficiency levels for detection cannot be guaranteed by Megadyne or by any OEM

e XMD FC test cards are the only tools that can prove the real-time functionality
of detection systems and establish minimum detectable size.

* A number of variables involved in the detection of foreign bodies by X-Ray systems
means that test cards may be less efficient



METAL & X-RAY DETECTABLE FOOD CONTACT TIMING BELTS

A NEW GAME CHANGER

Belt and cleat fragments from all MEGALINEAR XMD and MEGAFLEX XMD
belts can be spotted by metal and X-ray detectors, thanks to a special
compound used in the manufacture of these timing belts and their accessories.
Therefore, any Food Contact timing belts (open-ended, endless joined,

and truly endless) constructed with this compound are detectable. This Food
Safety feature is in addition to other special hygienic design features that
include sealed edges and the use of blue as a contrast colour.

RANGE

MEGALINEAR XMD AND MEGAFLEX XMD.

Available in all standard profiles and lengths already in use for
MEGALINEAR FC, MEGALINEAR FCM, and MEGAFLEX FCM.

CHARACTERISTICS

Special detectable dark blue polyurethane compound

Standard cords: S and Z torsion Kevlar® for MEGALINEAR FC;
Stainless steel for MEGAFLEX FCM and MEGALINEAR FCM

Standard splice method by finger splice

Customizable with cleats, made of the same detectable thermoplastic
compound and applied by welding.

FEATURES

Metal and X-ray detectable thermoplastic compound for belts and cleats
Easy switch 1:1 with existing timing belts

Food-grade belts comply with EC 1935/2004, EU 10/2011, and FDA
standards that support ISO 22000 (previously HACCP) requirements
Working temperature -25 °C / +70 °C.

TOP COVER PROFILES - ONLY AVAILABLE FOR MEGALINEAR FC:
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Contact us at
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ENJOY THE BENEFITS!

Increasing Consumer Safety
Protecting your brand reputation

Helping the Food industry avoid expensive product recalls that can also
damage public trust

Facilitating compliance with ISO 22000 / HACCP

Working with the industry’s leader and offering a full range of XMD products
for your food processing lines

megadynegroup.com
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Discover Your Local Contacts

The local partner of choice
for sustainable power transmission belting solutions
around the globe.

General contact information:

Megadyne

Via Trieste, 16 Scan the QR code
Via S. Lucia 114 - 10075 Mathi (Torino) and find your local
Italy contact

megadynegroup.com

Activities performed and services rendered by a company of the AMMEGA Group are governed by the general terms
and conditions of sale and delivery, as applied from time to time by the relevant company of the AMMEGA Group.
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https://www.linkedin.com/company/megadyne/
https://twitter.com/Megadyne_Group
https://www.youtube.com/channel/UCJ-7cB1ChUYK-buoT_JhxSw
https://megadynegroup.com/en
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