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CENTURY FINISH-LINE
CONVEYORS

Belshaw’s Century Conveyor line is
designed to work in conjunction with
other Century equipment. All of Belshaw’s
Conveyors use high-quality stainless steel
belting and are constructed for heavy-duty
service and long life. These conveyors
combine practical uses such as direction
change and a cooling period with today’s
allure of exhibition-style production.

Curved Conveyors

= 45° 90% and 180° conveyors.

m | efi-hand and right-hand configura-
fions.

= Keep donuts organized in lines.
= Top-quality, stainless steel wire belting.

= Filler rods for small products such as
donut balls/holes (optional).

= Adjustable safety cluich that uncouples
motor in event of obstruction.

= Removable drip pans.
= Variable speed drive.
= Moisture-proof, wash-down motor.

Cooling Conveyors
= Straight configuration.

m CC models include fans for extra
cooling

m SC models do not include fans
= G, 9 or 12 foot lengths

= Speed alterations with replaceablige
speed-change gears.

= Variable speed drive.
= Moisture-proof, wash-down motor.
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