
Bowman Hollis supplies a variety of fabric belts for the meat and 
poulty industry - belts for pickers, skinners, dicers, etc.  Edge sealing 
and cleats are no problem.  We also offer HabasitLink Modular belting. 

Bread, biscuits, doughnuts, no matter what your facility is baking, 
Bowman Hollis can make your life easier.  We stock the finest European 
belting that can navigate the smallest nosebars.  Rotary molder and 
cutter belts are our specialty.  Bread baker belts for molders, depanners 
and just about anything your facility needs, including high temperature 
belts.

Bowman Hollis is more than just another belting distributor.  We specialize in knowledgeable, fast service.  Our 
employees have a combined total of well over 100 years of belting experience, a good portion spent with major belt 
manufacturers.  We stock several lines of European and conventional belting, including Habasit.  Our shops can install 
cleats and V-guides and come to your processing facility and accurately field splice any belt you may require.

With our 118” splicing capabilities, we can cover your 
belting needs.  Our easy tracking, durable urethane 
covered belting that can handle knife-edge nosebars 
will provide you with long, trouble free production.  
Ask us about the Habasit Cleanline belting.  This 
modern thermoplastic cover is very economical and 
cleans up very easily.

CONFECTIONERY

BAKERY

MEAT AND POULTRY

YOUR COMPLETE FOOD AND 
BAKERY BELTING SUPPLIER

CALL BOWMAN HOLLIS TODAY
THE RIGHT BELT - AT THE RIGHT TIME


