
Rapid 
Conveyor Belt 
Cleaning &
Disinfecting

Custom Built Solutions for Conveyor 
Cleaning and Sanitation

Contact us

1800 622 770 
info@conveyorcleaning.com.au
conveyorcleaning.com.au
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Disinfect conveyor 
belts of any 
type or size

Customise your own

Clean-In-Place 

Portable or fixed system

Steam, air, or UV 
powered Disinfection-In-Place

Continuous running
 or during breaks

 Integrated 

Conveyor 
Cleaning
That Cuts Your 
Downtime

Designed for 
All Types of Conveyor Belt

Bottom conveyor cleaning Mesh beltTop conveyor cleaning Interlock/modular belt

Fabric beltFlat belt PVC

 Materials

 Types of Conveyor Belt

Plastic  belt Metal belt
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Disinfecting and 
Cleaning
-In-Place
Machines that can be permanently fixed into the conveyor 
belt allows you to reduce downtime while performing 
continuous cleaning process.

Operates 24/7

Continuous Cleaning Cleaning Between Breaks

Customised 
Solution
Designed and engineered to meet your production needs 
so it can be adapted to your facility and allows you to 
implement 'cleaning-in-place' for production efficiency.

•	 Brush
•	 UV
•	 Robotic

•	 Top Conveyor 
•	 Bottom Conveyor

•	 Steam
•	 Vacuum 
•	 Steam + Detergent

Options

Robotic arm cleanerUV sanitisingSteam and brush cleaner Steam and vacuum cleaner
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Fixed Conveyor 
Cleaner...

Conveyor Head Mount to Any Belt Types

...or Portable 
Conveyor 
Cleaner

Produced at high temperature +180 degrees celsius - 
leaves surfaces dry, allows you to simply ‘Connect & Go’

Machines with vacuum can extract soiled grime and oily 
residue, ensuring your belts are dry for next use, reducing 
downtime.

Continuous Dry Steam Vapour

Vacuum Extraction

How Does Conveyor Cleaning 
with Steam Vapour Work?



A tool for every job.Our robust 
a n d  d u r a b l e  a c c e s s o r i e s 
perform multiple industrial 
cleaning applications including 
machinery,piping,factory and 
floor cleaning.

Tools for Every Cleaning Job

Engineered for 
the Toughest 
Cleaning Jobs
M e et  o u r  u l t i m ate  i n d u st r i a l  stea m  va p o u r 
machines. Our Italian-made, industrial steam 
vapour equipment provides maximum power and 
durability to blast away dirt, grease and grime found 
in industrial environments.

Hydro Pressure 90C Steam Pressure +VAC 

1.	 Electric power switch 
regulator

2.	 True Temp Technology                    
Consistently high steam 
temperature

3.	 Electronic console with: 
thermometer pressure gauge, 
hour meter,"CALC" advice for 
boller cleaning.

4.	 Tecnovap Technology: 
Stainless steel AISI 304 boiler 
welded with TLG, dry steam

5.	 Multi-safe Protection System:            
Total protection

6.	 Interchangeable heating 
element

7.	 Detergent pump

8.	 Water pump

9.	 Hot water injection

10.	Min-Med-Max steam valves

11.	Detergent tank

12.	Water tank

Testimonials
Steam vapour produced at more 
than 180 degrees provides very 
fast drying  with extremely low 
water content, so it will not leave 
your conveyor soaking wet.
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L e t  t h e  p o w e r  o f  s t e a m 
vapour do all the work. Clean 
a n d  s a n i t i s e  a n y  s u r fa ce s 
and equipment, eliminating 
chemical costs and significantly 
reducing water usage. 

Reduce Water Use

Some residues can be difficult 
to remove. This increases the 
r i s k  o f  co n ta m i n at i o n  a n d 
reduces product quality. The 
heat produced by steam vapour 
can remove and kill stubborn 
allergens.

Allergen Cleaning & Disinfecting 
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 Jetvac IndustrialSteam Plant
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Pharmaceutical

Microorganism removal

Cheese and Dairy Food Processing Confectionery 

Total removal E.coli and listeriaAvoid cross-contamination Sticky residue removal

Bakery Production

Removing debris build up

Fruit and Vegetables

Sanitising for production quality
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Find Out 
How You Can 
Reduce:

 Zoom Demo Sessions

Speak to one of our 
sales representatives

1800 622 770 

 Book an on-site
 consultation 

BOOK NOW 

CALL NOW 

BOOK NOW 

Contamination

Information Sessions:

Water use

Allergens

Scan QR code & find us 

info@conveyorcleaning.com.au
conveyorcleaning.com.au


