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Leading edge technology

Renold provides practical cost effective
solutions, with a commitment of value
through quality. This is achieved by
continuous investment in people,
process technology and manufacturing.

Consistent reliability

Renold's 130 years of experience in
the design and manufacture of power
transmission products, to the highest
specifications, with proven performance
in diverse industries worldwide,
underwrites the guaranteed quality
and the assurance of reliability.

Package solutions

One stop for your drive systems, including
roller and conveyor chain, gears, motors,
couplings, variators and fabricated bases.

Service excellence and care

Renold offers a unique level of service
excellence and customer care. Our
experienced applications engineers will
select the optimum solution with the
aid of the latest computer and design
technology. Renold is the name for
service, care and peace of mind.

Special solutions and innovations

Renold is recognised throughout the
industry for its capability to create
specific solutions to customers' unique
requirements. International companies
and industries from steel to food processing
to escalators to textile machinery have
chosen Renold to solve their problems.

Local and international availability

The Renold organisation stretches
world-wide.

• 20 National Sales Companies

• More than 100 Overseas Distributors
offering the comprehensive Renold range
of power transmission products, directly
or through local distributor networks

Approvals and Quality Assurance

Renold's chain factories have
ISO 9001: 2000 certification. The roller
chain manufacturing sites also have
ISO 14001:2004 certification.

The UK gear and coupling sites have
ISO 9001:2008 accreditation.

We also manufacture to the specifications
required by API and BAe.
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Unique quality and safety Original 1880 patent
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Lots of Dough
Maximising productivity and minimising

downtime is critical in many applications but in

the Bakery sector, where output can be running at

up to 8,000 loaves per hour, specifying the right

chain becomes more important than ever.

At Renold, we understand the priorities of;

• Maximising Production Time
• Hygiene
• Ensuring the integrity of your application
• No lubrication contamination
• Production line speed
• Temperature considerations

Proofing:

Conveyor Chain
- Standard or Engineered Specials

Transmission Chain
- Syno
- Standard Chain
- Stainless
- Sovereign
- Double Pitch

Cooling:

Conveyor Chain
- Standard specification

Transmission Chain
- Standard Chain
- Cranked Link chain
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• Chain to handle 24-hour operation 365 days a year
• Chain to deal with limited lubrication capabilities
• Chain to cope with hygiene-sensitive environments
• Chain to withstand high temperatures
• Chain to combat abrasive conditions
Renold has it all.

Mixer:

ANSI Heavy Series
Sovereign
Standard Transmission
Hydro-Service
Stainless
Synergy
Syno

Oven:

Conveyor Chain
- Standard or Engineered Specials

Transmission Chain
- Standard Chain
- Stainless
- Sovereign
- Double Pitch
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Chain ranges for the baking industry

Synergy – High Performance

• Long working life due to
enhanced wear and fatigue
resistance

• Lasts up to 6 times longer than
competitor brands

Stainless Steel
- Corrosion Resistance

• All components made from
austenitic rust-proof steel

• All components receive surface
finishing to remove stress raisers

• Lubrication that improves wear
performance

• Tensile strength is approximately
65% that of standard carbon steel
chain

Syno – Maintenance Free

• For use when lubrication of the
chain is not possible or desirable

• Features a food industry-approved
lubricant within the sintered bush

• In almost all instances does not
need re-lubrication

• Roller coating is also suitable for
use in the food industry

• Dimensionally interchangeable
with standard chain

• Poly-steel version for total
lubricant-free applications

Hydro-Service
– Corrosion Resistance

• For wash down or high moisture
environments

• Where full tensile strength is
required

• Same strength, wear and fatigue
properties as a standard Renold
chain

• Special coating for extra corrosion
resistance

• Unlike some similar products,
Hydro-Service is hexavalent
chrome free

Sovereign – Abrasion Resistance

• For use where drive is
contaminated by abrasive
dust and debris

• For use where lubrication is
impractical due to contamination

• Chain features pin with special
thick Sovereign coating for extra
hardness

Conveyor Chain – engineered

• Standard and adapted conveyors
are used

• High-temperature, ‘bakery
specification’ proofer and oven
chains available

• Special graphite-based lubricant
that works ‘dry’ and at high
temperatures

• Specially treated pin, bush and
roller that help bond with the
graphite

• Lubricant to provide even longer life

Smartlink

• Unique load monitoring
technology

• Extensive track record diagnosing
problems in food processing
environments

• Analysis straight to your computer

Special Chains

For more information and advice on
the technical solutions available for
your particular application, contact
your Renold Sales Team...
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Australia
Melbourne (Victoria)

Tel: + 61 (0) 3 9262 3333

Fax: + 61 (0) 3 9561 8561

e-mail: melsmg@renold.com.au

also at: Sydney, Brisbane, Adelaide, Perth,

Newcastle, Wollongong, Townsville

Austria
Vienna

Tel: + 43 (0) 1 330 3484

Fax: + 43 (0) 1 330 3484-5

e-mail: office@renold.at

also at: Budapest (Hungary),

Zlin (Czech Republic)

Belgium
Gent

Tel: + 32 (0) 9 242 95 50

Fax: + 32 (0) 9 242 95 59

e-mail: info@renold.be

Canada
Montreal (Quebec)

Tel: + 1 514 367 1764

Fax: + 1 514 367 4993

e-mail: inquiry@renoldcanada.com

China
Shanghai

Tel: + 21 5046 2696

Fax: + 21 5046 2695

e-mail: sales@renold.cn

France
Seclin

Tel: + 33 (0) 320 16 29 29

Fax: + 33 (0) 320 16 29 00

e-mail: contact@brampton-renold.com

Germany
Einbeck

Tel: + 49 (0) 5562 810

Fax: + 49 (0) 5562 81130

e-mail: info@renold.de

India
Coimbatore

Tel: +91 - 422 4226800

Fax: +91 - 422 2532358

e-mail: marketing@renold.in

Malaysia
Selangor Darul Ehsan

Tel: + 60 3-5122 7880

Fax: + 60 3-5122 7881

e-mail: malaysia@renold.com

also at: Johor Bharu, Ipoh, Penang

Netherlands
Amsterdam

Tel: + 31 (0) 20 6146661

Fax: + 31 (0) 20 6146391

e-mail: info@renold.nl

New Zealand
Auckland

Tel: + 64 9828 5018

Fax: + 64 9828 5019

e-mail: aksales@renold.co.nz

also at: Christchurch

Philippines
Paranaque City

Tel: + 63 2 829 6086

Fax: + 63 2 826 5211

Poland

Tel: + 48 663 842 487

e-mail: info@renold.pl

Russia
Moscow

Tel: + 7 495 645 2250

Fax: + 7 495 645 2251

e-mail: info@renold.ru

Scandinavia
Hvidovre (Copenhagen)

Tel: + 45 43 45 26 11

Fax: + 45 43 45 65 92

e-mail: infor@renold.com

Singapore

Tel: + 65 6760 2422

Fax: + 65 6760 1507

e-mail: sales@renold.sg

South Africa
Benoni (Johannesburg)

Tel: + 27 11 747 9500

Fax: + 27 11 747 9505

e-mail: sales@renold.co.za

also at: Richards Bay,

Port Elizabeth, Cape Town

Spain
Gavá (Barcelona)

Tel: + 34 93 638 9641

Fax: + 34 93 638 0737

e-mail: spain@renold.com

Switzerland
Dübendorf (Zürich)

Tel: + 41 (0) 44 824 8484

Fax: + 41 (0) 44 824 8411

e-mail: duebendorf@renold.com

also at: Crissier (Lausanne)

UK
Burton upon Trent

Tel: + 44 (0) 1283 512940

Fax: + 44 (0) 1283 512628

e-mail: ukchain@renold.com

USA
Morristown TN

Tel: + 1 800 251 9012

Fax: + 1 423 581 2399

e-mail: sales@renoldjeffrey.com

For other country distributors please consult

www.renold.com.
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