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HACCP Statement . * . .
(part of ISO 22000 and US FSMA) .

Manufacturer: Volta Belting Technology Ltd.
Hanechoshet Str.49.
2165374 Karmiel, Israel
Products: Positive Drive Belts, Flat Belts, Round Profiles,”V” Profiles &

Special Shaped Profiles derived from Volta Belting Technology
Ltd. materials.

Introduction:
Hazard Analysis Critical Control Points (HACCP) is a systematic approach designed to

enhance food safety. It involves monitoring the entire food production process,

including packaging and distribution, to identify potential physical, chemical, and

microbiological hazards. Key measures and controls are established to either
~eliminate or minimize the risks associated with these hazards. HACCP is a preventive

system built on well-defined principles aimed at preventing unsafe practices in food
~handling and production.

* Statement:
We Volta Belting Technology Ltd., herewith declare that the application of the following

. men’uoned products may assist in the implementation and maintenance of HACCP
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