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BTK PLASTIC LOBE KNOBS
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Stud Type Knob Insert Stud
u
Phenolic plastic| Brass ;tle: L(Slmze%)
Gl P | ISH” -
o Black tainless steel | Stainless stee
e (SUS303) (SUS303)
Tapped
Brass Insert Stainless Steel Insert
Part Number | Weight(g) | Part Number | Weight(g) AlBJlCID E F
BTK25 11 - - 25 | 21 | 15 9 |[M 4X0.7 10
BTK30A 16 - - 2| 23| 19 | 11 M 5X0.8
BTK30B 19 BTK30-SUS 18 M 6X1 1
BTK40A 27 - - 40 | 27 | 21 | 12
BTK40B 31 BTK40-SUS 30 M 8X1.95 13
BTK50A 50 - - 50 | 33 | 25 | 14 ) 20
BTK50B 52 BTK50-SUS 50 %
BTK60A 76 - : ) Mioxts | 17
BTK60B 8 | BTKeoSUS | 78 | X | || 0
BTK70 119 - - 70 | 44 | 30 | 20 )
BTK85 176 - - 85 | 55 | 35 | 30 |Mi6X2 22




Stud

Steel Stainless Steel

Part Number | Weight(g) Part Number | Weight(g) AlB|ICID E F
BTK25x10 11 - } 10
BTK25X16 12 - M5x08 g
BTK25AX10 10 - 10
BTK25AX16 12 ; %2115 9 16
BTK25AX20 14 - 20
BTK25AX30 18 - } vexi |90
BTK30x10 17| BTK30x10-8US 17 10
BTK30x16 18 | BTK30x16-SUS 18 16
BTK30x20 20 | BTK30x20-5US 20 20
BTK30X35 25 | BTK30x35-SUS 25 | 32|23 | 19| 11 35
BTK30AX20 2 - ; 20
BTK30AX30 27 - M 8x1.25 | 30
BTK30AX40 29 - 40
BTK40AX20 30 - vexi L2
BTK40AX30 32 - 30
BTK40x16 35 - ; 16

5 i BTKA0X20-5US 36 20
BTKA40x25 38 | BTK&0X25-SUS a8 | 4027|212 25

- } BTK40X30-5US 39 30
BTK40X35 40 | BTKAOX35-SUS 40 35
BTKA40x45 43 | BTK4OX45-SUS 13 M 8x1.25 | 45
BTK50AX16 52 - ) 16
BTK50AX20 53 ; 20
BTK50AX25 55 - 25
BTK50AX30 56 - 30
BTK50AX40 60 - - |50 |33 25|14 40
BTK50x20 63 | BTK50x20-SUS 63 20
BTK50x30 66 | BTK50x30-SUS 66 30
BTK50x40 70 | BTK50%40-SUS 70 40
BTK50X50 73| BTK50x50-5US 73 vioxis |50
BTK60X20 87 - ; S 0
BTK60x30 92 ; 30
BTK60x40 % - 40
BTK60X50 101 - 50
BTK60X25B 105 - R A 25
BTK60X30B 110 | BTKG0X30-8US | 110 vioxi7s |20
BTK60X40B 118 | BTK6OX40SUS | 118 75 0
BTK60X50B 128 | BTK6OX50-SUS | 128 50

- Designed for use on machines or equipment where frequent cleaning is required for hygienic reasons.
- Knobs with a stainless-steel insert or stud are perfect for use on food processing machines, or equipment

which emphasizes hygienic factors.
« Working temperature : Between —20°C and 110°C





