
B
E

LT
IN

G
 S

P
E

C
IF

IC
A

T
IO

N

74 Robinson Ave Barberton, OH 44203 • 330.335.2371 • sales@novexinc.com

This line of Novex conveyor belts feature a specially engineered design with Kevlar cords as the 
primary tensile reinforcement. These cords, spaced ½” apart, limit elongation to less than 1% of the 
recommended working tension. Embedded in durable polyurethane, the Kevlar cords eliminate the 
risk of ply separation and contamination, common in traditional multi-ply or solid woven conveyor 
belts, caused by frayed fabric edges.

The Novex polyurethane is formulated to meet FDA standards and is USDA-approved for direct 
food contact with meat and poultry. It also holds 3-A Dairy Approval for cheese processing. This 
belting line contains NoviBlock, an antimicrobial additive that helps prevent microbial growth, odors, 
and mold. The formulation also provides outstanding resistance to abrasion, oils, grease, cleaning 
agents, and the cuts and tears typical in meat processing operations such as deboning and dicing.

Furthermore, Novex’s innovative heat-welding system allows for easy and fast endless splicing after 
installation, significantly reducing maintenance costs and minimizing production downtime.

Features:
•	NoviBlock antimicrobial protection
•	Molded edges for enhanced durability
•	Kevlar cord reinforcement for minimal elongation
•	FDA-compliant and USDA-approved for direct food contact
•	Resistant to oils, fats, grease, and cleaning solutions
•	Thermoplastic properties for easy fabrication

Benefits:
•	Prevents microbial growth, odors, and mold
•	No exposed fabric, reducing bacterial accumulation
•	Elongation limited to only 1%
•	No fabric layers to delaminate
•	Approved for direct contact with meat and poultry
•	Cleats and V-guides can be easily attached by heat welding
•	Quick and easy endless splicing through heat welding, eliminating the need for mechanical 

fasteners
Limitations:

•	Due to the belt’s low elongation, it should not be used with conveyor systems where pulleys are 
less than 2” in diameter, bend pulleys are smaller than 4”, or there is constant material buildup 
on pulleys.

•	Crowned pulleys should not exceed a face taper of 0.030” per foot.
•	Grooved pulleys should be 1/4” wide and 1/16” deeper than the selected notched V-guide.
•	Only Notched PVC or urethane V-guides should be used.

Novex Kevlar Cord Reinforced Food 
Grade Conveyor Belting
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Novex Kevlar Cord Reinforced Food Grade 
Conveyor Belting Specification Data:

Reinforcement Warp Kevlar Cord Kevlar Cord
Tension Rating (PIW) 90 90
1% Elongation (PIW) 90 90
Maximum Belt Width 48" 48"
Overall Thickness 1/8" 1/8"
Color Clear Blue
Cover Durometer (Shore A) 85 85
Minimum Pulley Dia.  2" 2"
Weight per Foot (PIW) .068 lbs .068 lbs
Temperature Range (Deg. F) 

Minimum -10 -10
Maximum 175 175

Coefficient of Friction
Top Cover 0.70 0.70
Bottom Cover 0.50 0.50

Meets FDA ✓ ✓
USDA Approved ✓ ✓
Mechanical Fasteners

Clipper #UX-1 #UX-1
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FG-B
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*For information regarding heat-welded endless splicing, please refer to 
product bulletin “Procedures for Splicing Novex Conveyor Belt”


