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Conveyor and process belt for food industry
2M5 U0-U8 HP STL blue
The Chiorino exclusive STL HP® surface texture is a breakthrough for meat slicing 
processing as it combines perfect product positioning and total cleanability.

Thanks to the rounded profile, food residuals can be easily washed away assuring 
100% hygiene and no food contamination.

Your partner 
for food safety

REGULATION EC 1935/2004 and amendments
REGULATION EC 2023/2006 and amendments
REGULATION EU 10/2011 and amendments
FDA (Food and Drug Administration)

KEY FEATURES BENEFITS

Perfect and consistent product positioning 
High releasing surface  Production efficiency

Total cleanability  100% food safety

HP® resistance to abrasion, fats 
and cleaning procedures  Long service life

Certified food Compliance

Code Type Conveying 
surface coating

Permanent
antistatic

Total
thickness

Min.
diameter

Pull for 1% 
elongation

Temperature
resistance °C

material colour mm mm N/mm min. max. 

NA-1324 2M5 U0-U8 HP STL blue HP® TPU blue yes 2.9 15 6 -30 110


