
Designed with sanitation in mind with a stainless steel side frame structure,  

and rust free materials. Suitable for a wide range of products and bakery layouts.

S-Series Conveyors

Rise Together.



Sanitary By Design

AMF offers the S-Series Conveyors as a sanitary, stainless steel conveyors engineered to meet food industry standards. 
Proven reliability with components designed for easy access sanitation and low-maintenance operation. 
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DESIGN INNOVATIONS

SANITATION 
The unique cross-member design 
eliminates any accumulation. Stainless 
steel “U” shape bent plate legs with 
round cross members maximize 
sanitation access.

QUALITY 
Custom-engineered according to 
application. Built with high quality 
components and the best belting 
technologies in the food industry. 
Conveyor belts are also customized by 
application.

SIMPLICITY 
Easy access, zero water accumulation 
frame design. Drive and tail assembly are 
easily removable.

PERFORMANCE 
High performance S-Series Conveyors 
are suitable for the food industry and 
exceed customer expectations when 
easy sanitation and low-maintenance 
operation are required. 

Magnetic Belt Friction Belt

Full Stainless Steel Belt Zero Tengent Curve Belt



OTHER ADVANTAGES
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ST ST Sanitary Leg with Blue Plastic 
Cap ST ST Floor Plate

Sanitary Cross Member Design

Heavy duty construction with 
quality materials and components 
to ensure high performance and 
longevity.

Every custom conveyor is 
configured specific to the 
application and layout with the 
highest safety standards.

Stainless steel side frame structure 
eliminates hollow components.

Improved design for easy motor and 
shaft disassembly and reassembly 
greatly reduce maintenance.

Designed with vertical belt support 
rails eliminating any debris 
accumulation.

Two-piece sprocket guard for high 
safety level and zero build-up.

Junction plate and bracket 
mounted with stand-off between 
the components and structure 
increases overall cleanliness.

Sanitary legs eliminate water 
accumulation inside legs.

Stainless steel floor plate and  
hidden thread covered with a 
cylindrical blue plastic cap are 
optimized for sanitation.  

Solid Return Rollers

Two-Piece Sprocket Safety Guard 

Junction Plate Stands Off

Motor Disconnect Switch Mounted on 
Frame



AMF IS  A MARKEL FOOD GROUP COMPANY
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AMF’s focus on continuous improvement may result in 
changes to machinery specifications without notice.
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Basket Dough BallPan & LidProduct

Custom-configured conveying systems carry your products through the 
bakery. More systems are available for Cases, Basket Stacks and Pallets.

CONVEYING SYSTEMS


