
The MAGNEflex sanitary vibratory conveyor efficiently and 
seamlessly moves a variety of products throughout your food 
processing line. Its flexible for multiple applications, such 
as feeding, spreading, and laning. Its electromagnetic drive 
provides product flow accuracy with stroke feedback loops 
and adjustments and instant on/off operation. The MAGNEflex 
is built durably for long life, with features and options designed 
for all of your key operations, engineering, safety, and quality 
teams in mind.

• Feed, spread, and lane a variety of food products 

• Ultimate product control with variable stroke feedback  
and instant on/off

• Natural frequency operation reduces energy requirements 

• Food-grade sanitary design with electro-mag drives, wipe 
down pans, and no moving parts

MAGNEFLEX
ULTIMATE PRODUCT CONTROL  
+ INTEGRITY

COMMON FOOD APPLICATIONS

CEREAL FRESH PRODUCE FROZEN

MEAT PET FOODPASTA SNACK FOOD

DAIRY



MAGNEFLEX

CONTACT US
Ready to get started on your configuration?  
Contact us to customize the MAGNEflex to your  
application, layout, and processes. 

To feed our growing world - Together 

sales@pficonveyors.com 
pficonveyors.com
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FEATURES + SPECS
Key details to help you decide if the MAGNEflex  
is right for your operation.

• Electromagnetic drive
• Natural frequency operation
• Troughs/pans: stainless, wire mesh, perforated, or solid

• Pitch Angle: 20 degrees standard
• Width: application dependent
• Length: application dependent
• Overhang Length: 18” (457 mm) standard
• Depth: up to 8” (203 mm) standard

• Electrical: 230 V/1 Ph/60 Hz

OPTIONS
Additional equipment options to customize the MAGNEflex  
precisely to your application.

• Washdown and ready to eat (RTE) sanitation levels
• USDA model (dairy, meat) available
• Floor, platform, or ceiling mounted
• Slide gates - single or double, pneumatic or manual
• Discharges – bias, circular, tapered, spreading
• Divided trough for multiple lanes and products


