
ANTI-MICROBIAL BELTS

del/drive 50

Thermoweldable, positively driven, monolithic belts, 
with an infused antimicrobial feature.

• Prevents propagation of bacteria, moulds and other micro-organisms over the entire  
   belt surfaces: 
	 - in hard to reach areas where cleaning is difficult, 
	 - where the belt surfaces are worn, scratched or split, which are breeding
               grounds for bacteria.

• Reduces odour development.
• Extends belt life. 
• Reduces cleaning and disinfection times.

Advantages of antimicrobial treatment in the mass

Belt characteristics

• Fabric without a textile weft, 
   waterproof and rot-proof.
• Positive drive.
• No risk of slippage.
• Flexible and lightweight.
• Tension-free operation.
• Resistant to cuts, tearing and abrasion.
• Resistant to water, detergents, animal 
   and vegetable oils and fats.
• Easy, fast and efficient cleaning.
• Significant savings in water and detergent 
   consumption.

Food approved
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DEL/DRIVE® 50AM DEL/DRIVE® 50AMEM POSITIVEBELT PO2® AM
Reference DDB50B3AM DDB50B3AMEM PO331lb2am

Material Polyurethane 
antimicrobial

Polyurethane 
antimicrobial

Polyurethane 
antimicrobial

Color Dark blue Dark blue Dark blue

Quality Food EU EU EU

Top surface Smooth Embossed Smooth

Hardness 95 ShA 95 ShA 95 ShA

Pitch (mm) 50 50 31.5

Real pitch  ± 0.1 (mm) 50.2 50.2 31.5

Thickness (mm) 3 3 3.2

Overall thickness (mm) 8.6 8.6 /

Spacing (mm) / / 200

Maximum width (mm) 1 800 1 800 1 000

Weights 4.8 kg/m² 4.8 kg/m2 4.8 kg/m2

Mini pulley diameter (mm) 95 95 100

Mini pulley diameter – 
back flex (mm) 100 100 100

Temperature range -20°C à +60°C -20°C à +60°C -20°C à +75°C

Traction force
For 100 mm width

65 daN
to 2.5% elongation

65 daN
to 2.5% elongation

70 daN 
to 3% elongation

Friction coefficient

On HPDE bed 0.2 0.2 0.35

Sur sole Inox 0.52 0.52 0.6

On stainless steel bed On stock On demand On stock

del/drive 50 POSITIVEBELT 

ANTI-MICROBIAL BELTS
Food approved

The figures and the data may change. Users of this document should check they are valid. Mafdel accepts no liability for use of incorrect data. 08-2021 Mafdel RCS Vienne B 322 214 412.
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