
FMB3 HOMOGENEOUS BLUE TPE
SMOOTH x SMOOTH

TECHNICAL DATA
Color

Compound

Plies

Fabric/Carcass

Cover Surface

Bottom Surface

Working Strength

Overall Gauge

Weight PIW

Minimum Pulley

Temp Range ° F

FDA/USDA

Anti-Static

Recommended Splice

Maximum Width

Feature/Benefits:

Blue

TPE

N/A

Homogenous

Smooth

Smooth

.11"

.060

N/A

1.875"

-20° - 140° F

Yes

No

UX1SP Clipper®, #15 Alligator®, RS125 Staple

72"

CODE NUMBER: 9934 

PLANT 1: 21611 W SR 51 Genoa, OH 43430
PLANT 2: 504 E. Front St. Pemberville, OH 43450
SALES & SUPPORT: (419) 287-7092
FAX: (419) 691-7688 
SALES & SUPPORT EMAIL: info@nbeltingss.com

High-tech custom blend of polymers provides cut resistance and 
flexibility. These belts are truly homogeneous, with no plies to
separate or carcass yarns to fray. A standard in the meat and poultry
industry, and in several baking applications.


