
Belt Name: Part #:

03-704

Technical Data

Color Blue

Compound Anti-Microbial Polyurethane

Plies 2

Fabric/Carcass Monofilament

Cover Surface Matte

Hardness 92 Durometer Shore A

Bottom Surface Impregnated

Coefficient/Friction 0.25

Working Strength 40# @ 1%

Overall Gauge .051"

Weight per Sq Ft .29#

Minimum Pulley

Normal-180° .3" Back Flex 1"

Temp Range °F -4° F to 212° F

Food Approved Yes

Anti-Static No

Recommended Splice Finger

Clipper Lace UCM36XSP

Alligator Lace 00

Maximum Width 126"

Features/Benefits:

6/28/2022

M/F BLU 210 AM

Ideal for food processing applications in direct food contact requiring an extra level of food safety with anti-

mcirobial cover. Can be used with fruits/vegetables and bakeries. Excellent oil, fat and abrasion resistance 
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