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FAQs
Hygienic Belt Scraper

Q1: What makes NGI’s belt scrapers unique?

A: They are the only hygienic belt scrapers on the market, combining advanced
cleaning technology with unmatched ease of use. Their quick-release system
and adjustable pressure deliver performance and convenience not found in

other solutions.

Q2: How do they keep the production line hygienic?

A: The scrapers reduces carryback, reducing contamination risks and ensuring
every surface supports food safety. Their innovative design ensures and

cleaner and more hygienic production.

Q3: How does the quick-release system work?

A: The scrapers can be easily removed in moments, allowing fast belt access for

faster cleaning, easy removal, and reduced downtime.

Q4: Are they easy to adjust?

A: Yes! The adjustable pressure system lets you fine-tune cleaning pressure
quickly and precisely, ensuring consistent performance across the belt

surface.

Q5: Can they integrate into existing systems?

A: Absolutely. With six adaptable configurations, the scrapers fit belts up to

180cm and are compatible with retrofits and new designs.
We have the following models:

1. Model SBNX

2. Model SBIX

3. Model SBOX

4. Model SBCX

5. Model SBPX

6. Model SBAPX

Mounting fittings, including brackets, release arms, weight arms, bolts, nuts,
and similar components, are available as additional accessories for each

model.
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Q6: Why is hygienic design important?

A: Hygienic design reduces food debris and bacterial growth, preventing cross- ‘@;@
contamination and helping your facility comply with strict food safety

standards.

Q7: What are the scrapers’ certifications?

A: The scrapers are FDA approved and designed to support compliance with
EHEDG and 3-A certification standards. ensuring they comply with high

safety benchmarks in the food industry.

Q8: How do they improve operational efficiency?

A: With easy adjustments, quick-release functionality, and high cleaning
coverage, the scrapers reduce labor costs, minimize downtime, and

streamline cleaning processes.

Q9: What benefits do they offer over traditional scrapers?

A: NGI's hygienic scrapers are uniquely engineered for effective cleaning

performance, quick pressure adjustments, and fast removal.

Q10: What kind of support does NGI offer?

A: NGIis committed to customer collaboration and innovation. We provide

comprehensive support, including:

« Technical expertise and guidance

« Training on installation and operation
- Assistance with selecting the scraper for your application

« Ongoing support to ensure smooth operation and address any concerns



