
Belt Name: Part #:

03-710

Technical Data

Color Blue

Compound Anti-Microbial Polyurethane

Plies 2

Fabric/Carcass Non-Fray Polyester

Cover Surface Matte

Hardness 85 Durometer Shore A

Bottom Surface Negative Diamond

Coefficient/Friction 0.2

Working Strength 40# @ 1%

Overall Gauge .083"

Weight per Sq Ft .47#

Minimum Pulley

Normal-180° 1.18" Back Flex 1.18"

Temp Range °F -4° F to 212° F

Food Approved Yes

Anti-Static No

Recommended Splice Finger

Clipper Lace 36XP

Alligator Lace #1 or #62

Maximum Width 126"

Features/Benefits:

6/28/2022

MF BLU 212 AM

Food approved urethane with anti microbial inhibitor in compound for use in food applications.  Negative 

diamond on pulley side provide protection for bacteria and  at the same time allow to be used with roller and 

slider beds alike.  Great belt for capped edges. Applications include fruit/vegetable, fish/poultry and meats 

and cheese and dairy.
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