LRk

SIBAHNERTIHATRERT!

AR B5aIX o

\‘Ammeraal Beltech

BEeRHEHNSRSRESR UARR BeREHETSSHIMFESHER, il
e B HHTAE, HBIFIEARI1SO 22000  #E3R#N#/IA, X 90 Amseal F10%, BI N
BYZSR (IEAIAIHACCP) . A IBVNET X AONE R, BERILEEA AR
HWRMOZNAMNEESmMNIIE B HAREEE,

B, FRIR SRR

BEEXHIFRME R LIS~ m
PRYSRAFE R IR, UEHRER
R B FRo

Innovation and
Service in Belting
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Food Grade belts comply
with EC 1935/2004

and FDA standards
supporting your

\ ISO 22000 requirements
(previously HACCP)
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