
Siegling – total belting solutions

siegling 
belting

BELTS FOR THE FOOD AND  
PACKAGING INDUSTRIES 
BLUE, SAFE AND ELASTIC
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Elastic belts
UU 20U-NA FSTR/FSTR white FDA 995385 1.0 1.15 10 0.16 -20/+60 600/1200

UU 20U-NA FSTR/FSTR blue FDA 855576 1.0 1.15 10 0.22 -20/+60 600/1200

UU 20U-10 NA FSTR blue HACCP FDA 855645 1.0 1.15 15 0.22 -20/+60 600/1200

UU 20U-9 GSTR/FSTR black/blue HACCP FDA 855646 0.9 0.85 14 0.14 -20/+60 600/1200

UU 20U-NA FSTR/NP blue FDA 855590 1.4 1.5 10 0.2 -20/+60 600/1200

UR 20U GSTR/FSTR black/blue 855624 1.5 1.6 10 0.4 -20/+60 600/1200 ●

UU 40U-NA FSTR/FSTR blue FDA 855584 1.1 1.1 20 0.4 -20/+60 600/1200

UU 40U-12 NA NP/STR blue HACCP FDA 855629 1.15 1 14 0.4 -20/+60 600/1200

UR 40U-12 FSTR blue FDA 855647 1.2 1.3 10 0.26 -20/+60 600/1200 ●

UU 60U-NA FSTR/FSTR blue FDA 855595 1.6 1.65 20 0.6 -20/+60 600/1200
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BELTS FOR THE FOOD AND  
PACKAGING INDUSTRIES 
BLUE, SAFE AND ELASTIC

Forbo Siegling GmbH 
Lilienthalstraße 6/8, D-30179 Hannover 
Telefon +49 511 6704 0 
www.forbo-siegling.com, siegling@forbo.com

■ Huge benefit in terms of hygiene to food industry users 
processing cheese, meat, seafood and poultry

■ Excellent tracking characteristics

■ No take-up system required

■ Highly resistant to animal fats, cleaning agents and ultra-
violet light through use of new/modified raw materials

■ For use e.g.: in check-weighers, labelling machines, 
packaging machines, buffer conveyors and slicers;  
as accelerator belts and machine tapes

With homogenous structures and easy-to-clean surfaces, our new elastic types 
are ideal conveyor and processing belts for the special challenges the packaging 
sector presents.
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