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enhanced performance at a fraction of replacement cost




Refurbishment
and upgrade of
commercial
CONVEYOrs

Caddy Corporation partners with
forward-looking clients to provide
intelligently designed tools for some
of the world’s smartest kitchens. With
over 65 years of conveyor design and
manufacturing experience, we provide
a cost-effective alternative to replacing
your existing conveyor system.

Regardless of original manufacturer,
you can upgrade to a superior, Caddy-
built system today.

Intense pre-build client interaction and
development insure that our conveyors
continue to provide significant returns
on investment well into the future.

Simplicity of design and attention to
detail make Caddy conveyors one of
the most sought after components of
commercial kitchens world-wide.

Solid American-made craftsmanship
along with unparalleled 2-year
warranties provide reliability and
maintenance-free performance. All
components are UL- and ETL-Listed.
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Rebuild vs.
Replacement

Like replacement, rebuilds encompass a

total rethinking and renovation of existing
conveyors, eliminating the inevitable
inconvenience and cost of escalating
maintenance. But, with cost savings as high
as 50% over new installations, rebuilds make
more sense from a financial perspective.

The advantages don’t stop there - rebuilds
provide an opportunity to incorporate Caddy-
engineered performance enhancements
designed specifically for your evolving needs.

Rebuilding allows users to address a host of
needs including:

m Increased volume

m Changes in serving style

m Increased use of disposables

m Changing personnel requirements

m Changing configuration needs

m Rising manual labor costs

Our Unigue
Approach

Every Caddy conveyor represents and intense
partnership between the end-user and our
design team. The result is a unique, tailor-
made mechanism meeting every challenge
provided by the client’s unique situation.

In-depth needs assessments, followed by
detailed site studies and critical engineering
reviews enable us to develop and refine

the most comprehensive solution for your
specific needs.

Installation services revolve around client
schedules to provide minimal intrusion into
ongoing operations. We strive to make the
refurbishment process as painless as possible.



A Multitude of Options and Upgrades

Patented Band System — Caddy
proprietary polyurethane Dura-
San textured bands provide
the simplest and cleanest
conveyor option. Centrically
extruded bands with stranded,
reinforced cores will not
squeak, slip, or crack. Unlike
other band systems, Caddy
bands eliminate the need for
undercounter drip trays.

Slat Belt System — Caddy'’s
unique slat belt system
incorporates thermoplastic
resin snap-connect slats.

Our unique monorail system
travels above the soiled

bed and drip tray, providing
increased sanitation and
ensuring years of trouble-free
operation.

Skate Wheel and Roller
Systems — Skate wheels
with impregnated stainless
steel bearings provide
easy operation, smooth
flow and simple cleaning.
Stainless steel or plastic
rollers in multiple sizes
and configurations can be
powered by variable speed
motors or gravity driven.

Trayless System — These heavy-
duty systems exploit the
strength and flexibility of
Caddy’s solid winged belts to
satisfy the needs of trayless
dining environments. Simply
pile soiled dishes, cutlery and
trash right on the belt. Great
for complicated turn designs.
Add our silver deflector for
increased efficiency.

Caddy Star System — Built on

a heavy-duty 3/16” or 1/4"
angle frame with tray towers
manufactured of fully welded
stainless rod — available with
an optional anti-jam tray
positioning beam. Tray racks
are removable for cleaning.
Cantilever design (over the
scrapping table) allows a
smaller footprint and reduces
labor.

Vertical Systems — Complete
multi-floor shaft work

and cleaning insures
uninterrupted delivery of
fresh meals along with
automatic return of soiled
dishes. Multiple trays can
be loaded or unloaded from
both sides of the shaft for
maximum efficiency.

Caddy Upgrades—

Silver Saver - eliminates

the cost of lost cutlery while
providing additional employee
safety with instant shut off.

UV Sanitizer - applies the
strongest “C” level lights to
effectively sanitize conveyors
and reduce waste odors.

Belt Washer - thoroughly spray-
cleans both top and bottom of
the belts through specialized
nozzles. Also available with
detergent injectors.

Flat Belt Systems — We also
replace flat belt and banquet
systems.

Learn how Caddy Corporation can save you money and simplify your workflow. Call (856) 467-4222 or click on www.caddycorp.com today.



Smart Kitchen Solutions

We don't just manufacture the best Exhaust Systems, Conveyors, UDS, and Carts in the business — we carefully
design and hand-craft every product to perfectly fit our clients’ unique needs. Every Caddy product is backed with
industry benchmark warranties. Whether you’re in need of a custom serving POD or a decorative architectural
hood and accumulator, our engineers and designers will bring your ideas to life. Choose Caddy for superior

quality and service.

Cart and Support

Kitchen Ventilation Utility Distribution
& Equipment

Systems Systems

Tray Make- Up Tray Delivery Carts

Custom Accumulators

POD Systems

Soiled Tray and Plate Custom Fabrication
Conveyors Custom Architectural Safe Cost-effective Hot and Cold Wells

Design Flexibility
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