The J-Trax conveyor's bare
? rod contact surface is well-
suited for many of the food in-
dustry's toughest material handling
needs. The chain's open design
allows fast cooling of bakery items,
while letting debris and excess
product fall through instead of
building up. J-Trax is ideal for a
variety of applications, including
cooling, breading, depositing,
battering, enrobing, draining, dry-
ing, and general conveyance.

é J-Trax features a completely
. captured chain, meaning no

? take-ups, no tensioners, and
no catenaries. Multiple horizontal
bends are possible, with a minimum
bend radius just as small as that of
SpanTech's standard SuperTight
chain. The stainless steel conveyor
surface is easily cleaned and sani-
tized, and is of course fully washdown
rated. Like all SpanTech conveyors,
the J-Trax is USDA approved and
BISSC certified.
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