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/= 1m1 AntiMicrobial food belts

Chiorino HP® Antimicrobial conveyor and
process belts represent a breakthrough for
food safety & hygiene.

The HP® Antimicrobial belts combine the
advanced antimicrobial bacteriostatic
action with the premium features of the
HP®line. The bacteriostatic action prevents
bacteria build-up on the belt surface by
breaking the cycle of biofilm creation.

Food industry is continuously establishing stricter
hygiene standards to prevent contaminations by
microrganisms that may cause serious foodborne

diseases and costly product recalls.

As the uncontrolled biofilm growth on a conveyor
surface is a severe danger, Chiorino has developed a
solution that minimizes this risk: the HP® Antimicrobial
belts reduce by >99% the bacterial growth.

HP® Antimicrobial belts do not contain
biocides that can migrate and contaminate
the food . They fully comply with EU and
international food regulations.

HP® Antimicrobial belts help preventing
product recalls due to cross contamination
from the belt and minimize the risks
on non-compliance during food safety
inspections and audits by authorities.

(' Migration tests are made in accordance with EU 10/2011 regulation.
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Risk minimization

Empower food safety

Enhancing food safety & hygiene

Durable inhibition of biofilm growth

They reduce bacterial growth by >99% and inhibit the
biofilm formation.

They maintain constant the antimicrobial properties during
the whole lifetime.

Preserve food quality
No contamination from the belt

They do not contain biocides that can migrate and
contaminate the food .

' Migration tests are made in accordance with EU 10/2011 regulation.

/4= Product System

Premium performances

Excellent resistance to:

Chemicals & sanitization agents
High/low temperatures

Fats and aggressive oils

Mechanical stress caused by knife edges
backflexing and scrapers.
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Help preventing product
recalls

Long service life

No food contamination

No alteration of food
organoleptic properties

Quick & easy to clean

Increased production
efficiency

Long service life




Antimicrobial tests

Measurement of antibacterial activity on plastics and other non-porous surfaces.
Test performed by external independent Laboratories.

BACTERIA Antibacterial activity* Reduction Test method
ufc/cm? %
Staphylococcus aureus ATCC 6538P 2,63 99,77%
Escherichia coli ATCC 8739 3,54 99,97% .
Salmonella enterica ATCC 70072 3,54 99,73% IS0 22196:2011
Listeria monocytogenes CECT 5672 3,54 98,87%

1 As reported by 1S022196:2011 and JAS 2801:2010 a material has an antibacterial attitude if its antibacterial activity is 22,00

Antifungi action

rate 2

Test method

Aspergillus brasiliensis ATCC9642 1
Talaromyces pinophilum ATCC 11797 1
Chaetomium globosum ATCC 6205 1
Trichoderma virens ATCC9645 1
Aereobasidium pullulans ATCC 15233 1

Belt remained free

of fungal growth ASTM G-21-15

2 Rates values: 1=No fungal growth; 2=<10% fungal growth; 3=10-30% fungal growth; 4=30-60% fungal growth; 5=>60% fungal growth

Antiviral activity Viral activity reduction Test method
%
ATCC-CCL.1679 Orthomyxoviridae Influenza virus A 0,000 100%
Influenza virus H3N2 1SO 21702:2019
ATCC VR 782 Feline calcivirus 0,087 98,56%

Bacterial growth & biocides migration test

Microbes have been inoculated on TPU belt covers in a petri dish. The bacterial growth has been monitored for
7 days simulating washing cycles of a belt in industrial application.

Tests performed by external indipendent Laboratory.

Standard TPU belt

X Bacterial growth on the belt's surface

VS &

—

Biofilm formation on belt

TPU antimicrobial belts WITH BIOCIDES

v Bacterial growth inhibited
X Migration of biocides
X Loss of antimicrobial efficacy due to

biocides migration

Food contamination & reduced
antimicrobial effect with time

Ve all
/ Bacterial growth inhibited
v No migration
No contamination from the belt
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No biofilm, no contamination

' Migration tests are made in accordance with EU 10/2011 regulation.




Supporting HACCP

On field results

Chiorino HP® Antimicrobial belts have been successfully
tested by End users adopting severe hygienic protocols.

Comparative Swab Tests have been run on HP® AM belts
both during the food processing and after sanitization
cycles.

The bacteria count on HP® AM belts resulted far below
the acceptable limits and it remained constant for the
whole belt service life.

Customers declared that HP® AM belts fully support the
HACCP procedures and facilitate cleaning operations .

1 HP®AM belts do not replace the cleaning and sanification procedures.

Certified Food Compliance

To protect Consumer’s health, CHIORINO process and
conveyor belts comply with the latest european and
international Food Regulations:

REGULATION EC 1935/2004 and amendments

REGULATION EC 2023/2006 and amendments

REGULATION EU 10/2011 and amendments

FDA (Food and Drug Administration)

CHIORING




Antimicrobial belts
Production program

Code Type Material Colour Surface Total Knife edge Min. Pull Temperature
thickness min. pulley for 1% resistance
radius® | diameter ® | elongation °C
mm mm mm N/mm min.  max.

VP am
NA1669 | EL2- U10 HP blue AM HP® TPU blue smooth 1.00 10 20 -30 60
NA1688 | EL3-U15 HP blue AM HP® TPU blue smooth 1.50 10 3@ -30 60
NA1758 | EL3-U15 HP PN blue AM HP® TPU blue PN 1.50 10 3@ -30 60
NA1667 | 1M5 U0-U2 HP blue AAM HP® TPU blue smooth 0.70 3 6 5 -30 110
NA1665 | 1M5 U0-U2 HP VL blue AAM HP® TPU blue VL 0.70 6 5 -30 110
NA1717 | 1DM8 U0-U2 HPW AAM HP® TPU white smooth 1.35 4 8 8 -30 110
NA1738 | 1M5 U3-U3 HP FL/FM W AM HP® TPU white FM 1.40 10 5 -30 110
NA1747 | 2M5 U0-UO HPAAM HPThG o g | white | fabric 100 4 8 6 30 110
NA1760 | 2M5 U0-UO HP blue AAM HPTRG o g, lightblue | fabric 100 4 8 6 30 110
NA1748 | 2M5 U0-U2 HPW SAAM HP® TPU white smooth 1.30 4 8 6 -30 110
NA1668 | 2M5 U0-U2 HP blue AAM HP® TPU blue smooth 1.30 4 8 6 -30 110
NA1666 | 2M5 U0-U2 HP VL blue AAM HP® TPU blue VL 1.30 4 8 6 -30 110
NA1722 | 2M5 U0-U3 HP EN blue AAM HP® TPU blue EN 1.60 4 8 6 -30 110
NA1759 | 2M5 U0-U8 HP CC blue AM HP® TPU blue cC 290 10 6 -30 110
NA1756 | 2M5 U0-U8 HP STL blue AAM HP® TPU blue STL 240 10 6 -30 110
NA1737 | 2M5 U3-U15 HP FM/ST blue AM HP® TPU blue ST 4.00 60 6 -30 110
- XDam
NA1714 | 1M5 U0-U2 FXD AM TPU silver smooth 0.75 4 8 5 -20 100
NA1754 | 1M5 U0-U2 FXD VLAM TPU silver VL 0.75 4 8 5 -20 100
NA1753 | 2M5 U0-U2 FXD AM TPU silver smooth 1.30 4 8 6 -20 100
NA1755 | 2M5 U0-U2 FXD VLAM TPU silver VL 1.30 4 8 6 -20 100

@ Minimum radius / pulley diameter is dependent on the joint recommended by Chiorino.

) Elastic belts: pull for 8% elongation.

The technical data are valid under normal environmental conditions and are subject to change without notice.

Due to the variety of different worldwide regulations, the information in this catalogue are valid for Europe. For other geographical areas please contact our Sales Departments.

Textures

FM

STL
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X-Ray & Metal detectable version

Prevent foreign material contamination
Increase food safety & hygiene

Where Foreign Material Contamination is a dangerous
concern, Chiorino FXD™ is the solution to minimize risk and
to prevent costly products recalls. Chiorino FXD™ is the only
range of food grade belts detectable by both X-Rays and
Metal detectors.

Chiorino FXD™ belts installed on production lines equipped
with both X-ray & Metal detectors reduce significantly
the risk of Foreign Material Contamination originating
accidentally from the belt, thus avoiding potential hazard to

the consumer.

Chiorino FXD™ AM belts combine the dual detectability o
features of FXD™ belts with the antimicrobial bacteriostatic
action of the Chiorino AM line.

The result is the ultimate food safety belt.

Dual detectability
X-Ray & Metal detectors

Durable inhibition of biofilm growth
EC 1935/2004 & FDA food compliance

Preserve food quality
No contamination from the belt
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https://www.chiorino.com/public/pdf/Catalogues/Chiorino_Food_FXD_X-Ray_Metal_Detectable_belts-EN.pdf

HEADQUARTERS AND PRODUCTION PLANTS

CHIORINO S.p.A.

Via S. Agata, 9
[-13900 Biella, Italy

Tel. +39 015 8489 1

Fax +39 015 8489 161

CHIORINO AFFILIATED COMPANIES

America

CHIORINO AMERICA
Suwanee, GA

Tel. +1-302-292-1906
info@chiorino.us
www.chiorino.us

SAFARI BELTING SYSTEMS, Inc.
Olathe, KS

Tel. +1-888-662-6611
info@safaribelting.com
www.safaribelting.com

Australia

CHIORINO AUSTRALIA
Brisbane

Tel. +61-7-32741900
sales@chiorino.com.au
www.chiorino.com.au

Benelux

CHIORINO BENELUX B.V.
Utrecht - Netherlands

Tel. +31-30-2413060
chiorino@chiorino.nl
www.chiorino.nl

China

CHIORINO ASIA Ltd.
Hong Kong

Tel. +852-397-10818
info@chiorino.asia
www.chiorino.asia

Czech Republic

REKO s.r.o.

Jaromer

Tel. +420-491-840012
info@reko-sro.cz
www.reko-sro.cz

France

CHIORINO SAS - Lagny, Paris
Tel. +33-1-64304075
chiorino.paris@chiorino.fr
www.chiorino.fr

Germany

CHIORINO GmbH - Mainz
Tel. +49-(0)6131-55449-0
info@chiorino.de
www.chiorino.de

Hungary

CHIORINO Kft.
Szigetszentmiklos, Budapest
Tel. +36-24-525930
mail@chiorino.hu
www.chiorino.hu

India

FRANSTEK PRIVATE Ltd. (JV)
Salcete Goa

Tel. +918-322-782454
info@chiorino.in
www.chiorino.in

Italy

CHIORINO PARMA s ..
Parma

Tel. +39-0521-292236
chiorinoparma@chiorino.com

CHIORINO VENETO s.r.l.
Colle Umberto (TV)

Tel. +39-0438-430460
chiorinoveneto@chiorino.com

KRUSE srl - Torino
Tel. +39-011-2236878
info@kruseonline.com

chiorino@chiorino.com
www.chiorino.com

Poland

CHIORINO Sp. 7 0.0. - Bydgoszcz
Tel. +48-(0)52-3487708
chiorino@chiorino.com.pl
www.chiorino.com.pl

Portugal

CHIORINO PORTUGAL, LDA
Alfena Valongo, Porto

Tel. +351-229684442
geral@chiorino.pt
www.chiorino.pt

Romania

CHIORINO srl

Sannicoara, Jud.Cluj Napoca
Tel. +40-264-432977
chiorino@chiorino.ro
www.chiorino.ro

Slovakia

CHIORINO SLOVAKIA s.r.0.
Nové Zamky

Tel. +421-910-486654
info@chiorino.sk
www.chiorino.sk

South Africa

CHIORINO SOUTH AFRICA Ltd.
Johannesburg

Tel. +27-11-3971268
sales@chiorino.co.za
www.chiorino.com

Spain

CHIORINO IBERICA S.A.
Rubi, Barcelona

Tel. +34-93-5860480
chiorino@chiorino.es
www.chiorino.es

WARAGENENT SvsTENS f_ni €
CQr & ™

CERTIQUALITY

MAS

Switzerland

CHIORINO SCHWEIZ GmbH
Wetzikon

Tel. +41-(0)43-3116001
info@chiorino.ch
www.chiorino.ch

Ukraine

CHIORINO UKRAINE LLC
Poltava region, Shcherbani village
Tel. +38-050806560
office@chiorino.com.ua
chiorino.com.ua

United Kingdom
CHIORINO U.K. Ltd.
Glasshoughton

Tel. +44-1977-691880
sales@chiorino.co.uk
www.chiorino.co.uk

Chiorino operates all over the world through the Group companies and more than 100 distributors.

More info on www.chiorino.com
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