
The Benefits of Stainless Steel Conveyor Belts 

Stainless steel is quickly becoming the preferred material for many industries, especially 
in environments that need to be kept clean and sanitised regularly. Here at Stainless 
Steel Manufacturing & Equipment Ltd, we supply a complete range of Stainless Steel 
Conveyors that are ideal for the food processing and production industry, but what 
makes them so suitable for this industry? 

1) Cleanliness and Hygiene 
When you work in a hygienic environment, you want to make sure that your equipment 
is well-maintained and in order to do so, you need to keep it clean. Needless to say, any 
apparatus needs to be kept clean if you’re to maintain high-quality standards, hence why 
we supply the low-maintenance Stainless Steel Conveyors, here at SSME. 

In hygienic environments, cleaning should be part of your daily routine. The hygienic 
composition of the Stainless Steel Conveyors can often reduce the need for regular 
maintenance assessments, allowing you to keep your costs down and saving you time 

and effort. 

As a result of the surface of the conveyor belt being non-porous, it can absorb the 
bacteria from food, preventing it from contaminating products. 

2) Longevity 
The PU Belt Stainless Steel Conveyors are made to last and offer a high degree of 
resistance. We supply the Stainless Steel Conveyors for the food processing industry; 

these conveyors have the ability to withstand high and low temperatures which makes 
them ideal for conveying frozen products and fresh produce. 

In addition to this, the PU Belt Stainless Steel Conveyors offer resistance against 
corrosion which ultimately prevents the formation of rust and other visual signs of wear 
and tear. 



Any of the PU Belt Stainless Steel Conveyors require low maintenance, therefore, they 
are designed to last longer and don’t need replacing as regularly. 

Choosing one of our conveyors can ultimately enhance efficiency and boost profitability; 
can you afford not to check them out here today? 

3) Simplicity 
Our Stainless Steel Sanitising Conveyors are designed to specifically convey ingredients 
and other equipment, ensuring that they are safe for consumption. The main purpose of 

the Stainless Steel Sanitising Conveyors is to transfer items from environments of low 
care to environments of high care, however, routine cleaning and maintenance 
procedures need to remain in place. 

Here’s how the Stainless Steel Sanitising Conveyors work: 

• Operate by the simple push of a button 

• Take items from low care to high care 

• The stainless steel jet nozzles spray solution over the top of products to sanitise them 

• The products are then safe to use/handle 

4) Versatility 
Stainless steel is a material that can be used for many products and has been designed to 
suit some of the most diverse industrial demands. 

Whether you’re looking for Stainless Steel Conveyors for your food industry or 

pharmaceutical industry, SSME has a wide selection of conveyors available for you to 
choose from, accommodating all needs and wants, so be sure to choose something 
suitable today! 

Finding the right Stainless Steel Conveyor Belt 



Here at SSME, we supply the PU Belt Stainless Steel Conveyors to suit almost any 
industrial setting, so no matter what you’re looking to convey, we have just the solution 
for you. 

Our team of friendly experts are always on hand to help you to choose the right 
products, for the right price. We can suggest which of the Stainless Steel Sanitising 
Conveyors matches your needs best and offer rapid delivery times to ensure that your 
equipment arrives in plenty of time. 

If you have any uncertainty regarding the Stainless Steel Sanitising Conveyors, don’t 

hesitate to contact us today; we will be more than willing to offer our expertise, give us a 
call on 01216616356! 

 


