BELT CLEANING SYSTEM
Innovative Vapor Steam & Extraction

Dry Steam Vapour Belt Cleaning
GUMBUSTERS, the world leader in dry vapor steam technology, is proud to
introduce the first generation

belt cleaning systems for food processors.

Solid belt single pass cleaning, sanitizing and extraction turnkey systems,
incorporating dry vapor steam is the solution many of you have been waiting for.
Innovative plug and play automation with GUMBUSTERS dry vapor steam
machines allow for belts to be cleaned and sanitized in most cases in a single
pass. Successfully remove soils such as: chocolate, oils, seasonings, caramel,
protein, sugars, lard, seeds, fats, crumbs, icing, meat by-products and many
more troublesome cleaning/sanitising applications.

State of the art technology for allergen concerns, allergens are potential
problem soils if left behind and currently are handled with more diligent
cleaning processes, why not automate

this

application.

Current belt cleaning

systems are in use with GUMBUSTERS Galaxy Vapor Steam machine. Machine
specifications can be found on the reverse side of this sheet.
Cost effective
The GUMBUSTERS range of professional hygiene systems will improve the
standards of cleanliness and because our systems are so simple and efficient to
use, the savings in labour costs alone can pay for the cost of the equipment.
Environmentally friendly
Our latest steam technology uses very little water and no harsh chemicals, so
providing maximum standards of cleaning and hygiene with minimum
environmental impact.

Improved bactericidal efficacy
Instantly dry surfaces, ready for use
Reduced detergent usage and associated risks
Up to 400 reduction in labour costs

BELT CLEANING SYSTEM
Product Suggestions

SuperVap 9000
Electrical Supply

max. 380 Volt 3 Phase

Power

max. 9000 Watt

Boilers

2 x 4.5 litres

Detergent Facilty/Vacuum

Yes/Optional

Boiler steam pressure

8 bar

Temperature

180°C Nominal

Galaxy
Electrical supply
Power
Boilers
Detergent Facility/Vacuum
Boiler steam pressure
Temperature

380 Volt 3 Phase
max. 18,000 Watt
2 x 4.5 litres
Yes/Optional
10 bar
180°C Nominal

Cosmos
Electrical supply

380 Volt 3 Phase

Power

max. 36,000 watt

Boilers

4 x 4.5 litres

Detergent Facility/Vacuum

Yes/Optional

Boiler steam pressure

10 bar

Temperature

180°C Nominal

Recommended Accessories:
•

Belt Cleaner
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