TACLCNIC

FINDING A BETTER WAY

TacMaster

The new generation for food frylng and processing belts.
Taconic’s Tacmaster is a specially designed range =
of PTFE coated glass fibre food belting products |
with increased abrasion & mechanical resistance
to maximize belt lifetime and achieve significant
savings. Available in black, blue & silver Tacmaster
products incorporate a high release non-stick PTFE
to ensure superior release in aggressive food
cooking applications, best heat transfer
properties, excellent cooking of the food product
and longest belt lifetime possible, all at a
maximum of 260°C.

Advantages of Tacmaster Range:

(High PTFE content in the coating ensures the best non-\ .
stick properties and longest life. ps=r™

e Excellent temperature resistance and high heat transfer
onto the product.

e Use of a special glass fabric for this product range ensures
dimensional stability under heat and pressure.

e Improved thermal transfer properties of Tacmaster Silver

e Special Abrasion resistant coating giving the best scratch

Qest results. j [

Scratch Test under the microscope shows

Standard coated glass fabric Laminated glass fabric Special abrasion resistant coating
TacMaster

600 g/ load on needle 600 g/ load on needle 1000 g/ load on needle

www.taconic-ipd.com




With Tacmaster Blue, Taconic is fulfilling the new requirements of the
European food processing industry by using a colour, which does not
appear naturally in any foods. Colours, which appear naturally in food, for
example: red, yellow, green or brown are difficult to notice during visual
controls. If delamination occurs during the frying process, through either
mechanical damage or via the scraper blades, and sticks to the product, it

can be seen immediately!

PTFE Content %
Weight - g/m2

Nominal Thickness - mm

Tensile Strength. Warp - N/5cm

Tear Strength, Warp - N

Coating Adhesion Strength - N/5cm

Dielectric Breakdown —V

Operating Temperature - °C

Tacmaster 10 Blue

600

0,280
2200
40
45

5500

-73 °Cto +260 °C

Tacmaster 11 Black

630
0,300
2200

40
45
3000

-73 °Cto +260 °C

Tacmaster 9 Silver

64
580
0,280
2200
35
45
4000

-73°Cto +260

°C

Please note that information in above tables is based on our general experiences and is given in good faith. We are unable to accept

responsibility in respect of factors which are outside of our knowledge or control.

Other products for frying and processing belts include:

Product
TacCook 10 Red

TacCook 9 Black
9119-3 BN
Standard

Ireland
+353 44 9338300
info@taconic-ipd.com

France
+33 450 443147
info@taconic-france. com

Standard Widths

1000mm & 1500mm
1200mm
1200mm & 1500mm

1000mm, 1500m, 2000mm & 2700mm

Poland
+48 95 723 44 00
biuro@4taconic_com

United Kingdom
+44 1444 247756
info@wildeat-taconic.com

Our European Sales Team is ready to serve your needs.
Simply visit our website www.taconic-ipd.com for more information.

Germany
+49 2233 7100060
info@taconic.de

Italy

+39 02 99057795
info@arcari-taconic.it
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