
www.ammeraalbeltech.com

PTFE and Silicone Coated Belts

Peak Belting Range 
for the Food Industry

Bake it 
or 

freeze it!

www.rydell.com.au



Baking 
Ammeraal Beltech’s Peak belts are the smart solution for a 
wide variety of baking processes.

High-Temperature Bakery Ovens 
Flour-based products such as pastries and biscuits can 
be conveyed safely and efficiently through ovens at 
temperatures up to +260°   C. 

Excellent release properties mean that baked goods are 
transferred easily and undamaged, reducing mess and 
waste and boosting hygiene.

Press Baking
Peak belts are great for press-baking processes for products 
such as tortillas, pizza bases and flatbreads.

Open-Flame Baking
Peak belts can also be used on open-flame baking lines for 
the production of ethnic breads such as pita and piadina. 

Cryogenic freezing
Ammeraal Beltech’s Peak range of belts are ideal for use 
in cryogenic freezing, a food processing technology that is 
rapidly gaining popularity thanks to lower set-up costs and 
improved food quality when compared to mechanical food 
freezing.

Through fire and ice with our new Peak range 
of food-grade Silicone and PTFE coated process 
and conveyor belts for the Food Industry



Food Grade belts 
comply with 
EC 1935/2004 and 
FDA standards

Ammeraal Beltech member 
European Hygienic 
Engineering  & Design 
Group

For more than 40 years, the PTFE Group of 
Companies (comprising Green Belting, Greenbelt, 
Mapelli and Biscor) has been a key supplier 
to the Baking Industry. The companies have 
provided belting solutions for bakery oven and 
drying applications, as well as PTFE Tape and 
belts for heat-sealing applications, to leading 
manufacturing and production facilities in the 
Baking Industry. Their inclusion in the Ammeraal 
Beltech group of companies provides customers 
from both the PTFE Group of Companies and 

Ammeraal Beltech with a greater range than 
ever of outstanding in-house products 

and services to manage every 
aspect of their process 
manufacturing and 
packaging lines. 

Proven performance,  

dependable solutions

•�  �  Excellent release properties, even for sticky foods, 
such as flour-based doughs, and for sugar-coated 
or sugar-based products, e.g., doughnuts or 
chocolate

•    Very low friction
•    High abrasion resistance 
•    Working temperatures:  
	 –  Heat resistant up to +260°    C 
	 –  Cold resistant down to -70°    C
•  �  Chemically inert – even at extreme temperatures 

or when in contact with most corrosive chemicals
• �   Optimal airflow due to open mesh design 
• �   Easy cleaning due to non-stick PTFE coating
•    EC 1935/2004 and FDA food-grade compliant

Key benefits

Get in touch with your nearest Ammeraal 
Beltech sales office (see list overleaf), or visit 
www.ammeraalbeltech.com to locate 
your local service centre, and we’ll be glad 
to help.

Want to know more?
Contact us

Belt type
Available thicknesses

mm

Standard Fibreglass  
Peak PTFE 100

.08

.127

.15

.254

.36

.5

.69

Premium Fibreglass  
Peak PTFE 100

.08

.127

.15

.254

.36

.5

.69

Standard Fibreglass S  
Peak PTFE 100

.08

.127

.15

.254

Double Weft 4x4 Blue 
Peak PTFE Mesh RV30 .8

Glass 4x4 Brown  
Peak PTFE Mesh 30-89 .76

DXL Fibreglass  
Peak PTFE 100

.08

.01

.127

.15

.254

.03

Mesh K64-515 1x1 
Peak PTFE Kevlar .9

K50-600
Peak PTFE Kevlar .43

Si Fibreglass  
Peak White

.177

.254

.38

.51

.89

Peak Range Overview



Austria
T +43 171728 133
sales@ammeraalbeltech.de
www.ammeraalbeltech.at

Belgium
T +32 2 466 0300
salesgb@ammeraalbeltech.be
www.ammeraalbeltech.be

Canada
T +1 905 890 1311
info@ammeraalbeltech.ca
www.ammeraalbeltech.ca

Chile
T +56 233 12900 
ventas@ammeraalbeltech.cl 
www.ammeraalbeltech.cl

China
T +86 21 5280 6810
info@ammeraalbeltech.com.cn
www.ammeraalbeltech.com.cn

Czech Republic
T +420 567 117 211
prodej@ammeraalbeltech.cz
www.ammeraalbeltech.cz

Denmark
T + 45 75 72 31 00
admin@unichains.com
www.unichains.com

Finland
T +358 207 911 400
info@ammeraalbeltech.fi
www.ammeraalbeltech.fi

France
T +33 3 20 90 36 00
client@ammeraalbeltech.fr
www.ammeraalbeltech.fr

Germany
T +49 4152 937-0
sales@ammeraalbeltech.de
www.ammeraalbeltech.de

Hungary
T +36 30 311 6099 
info@ammeraalbeltech.hu
www.ammeraalbeltech.hu

India
T +91 44 265 34 244
info@ammeraalbeltech.net.in
www.ammeraalbeltech.com

Italy
T +39 051 660 60 06
info@ammeraalbeltech.it
www.ammeraalbeltech.it

Luxembourg
T +352 26 48 38 56
sales@ammeraal-beltech.lu
www.ammeraal-beltech.lu

Malaysia
T +60 3 806 188 49
sales.kl@ammeraalbeltech.my
www.ammeraalbeltech.com

Netherlands
T +31 72 57 51212
infonl@ammeraalbeltech.com
www.ammeraalbeltech.nl

Poland
T +48 32 44 77 179
biuro@ammeraalbeltech.com
www.ammeraalbeltech.com

Portugal
T +351 22 947 94 40
geral@ammeraalbeltech.pt
www.ammeraalbeltech.pt

Singapore
T +65 62739767
sales@ammeraalbeltech.sg
www.ammeraalbeltech.com

Slovakia
T +421 2 55648541-2
predaj@ammeraalbeltech.sk
www.ammeraalbeltech.sk

South Korea
T +82 31 448 3613-7
amel@ammeraalbeltech.co.kr
www.ammeraalbeltech.co.kr

Spain
T +34 93 718 3054 
ventas@ammeraalbeltech.es
www.ammeraalbeltech.es

Sweden
T +46 44 780 3010
info@ammeraalbeltech.se
www.ammeraalbeltech.se

Switzerland
T +41 55 2253 535
info@ammeraalbeltech.ch
www.ammeraalbeltech.ch

Thailand
T +66 2 902 2604-13
sales@ammeraalbeltech.th.com
www.ammeraalbeltech.com

United Kingdom
T +44 1992 500550
sales@ammeraalbeltech.co.uk
www.ammeraalbeltech.co.uk

United States
T +1 847 673 6720
info@ammeraalbeltechusa.com
www.ammeraal-beltechusa.com

Vietnam
T +84 8 376 562 05
dmh@ammeraalbeltech.com.vn
www.ammeraalbeltech.com.vn

Global Headquarters:
Ammeraal Beltech Holding B.V.
P.O. Box 38
1700 AA Heerhugowaard
The Netherlands

T +31 72 575 1212
F +31 72 571 6455

info@ammeraalbeltech.com
www.ammeraalbeltech.com
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... and 150 service contacts more on www.ammeraalbeltech.com

Local Contacts
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Expert advice, quality solutions
and local service 

for all your belting needs
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