
Belt Name: Part #:

01-003

Technical Data

Color Black

Compound PVC

Plies 1

Fabric/Carcass Woven Polyester

Cover Surface Crescents

Hardness 70 Durometer

Bottom Surface Bare

Coefficient/Friction .25 on Steel

Working Strength 120

Overall Gauge .240"

Weight per Sq Ft .97

Minimum Pulley

Normal-180° 2" Back Flex 5"

Temp Range °F 20 to 180

Food Approved No

Anti-Static No

Recommended Splice Finger or Skived Lap

Clipper Lace #1 or UX #1

Alligator Lace #15 Recessed

Maximum Width 72"

Features/Benefits:

4/29/2014

120 Black Crescent Top

Excellent oil and grease resistance.  Good resistance to acids and solvents, except in high concentrations. 

This belt has a textured surface profile which provides both grip and release of food products. USDA-FDA 

approved for feed belts handling leafy vegetables, bacon slicing belts, high-speed red meat processing, and 

applications where moisture makes smooth belts too slippery.

Phone: (800) 451-4537    Fax: (800) 338-2358    www.sparksbelting.com

COVER BOTTOM


