proFood®

Recommended
Usage

. In refrigerated or chilled
conditions in non-sterile and
dry food handling

. As an underglove in meat
processing and fishing
industries

. As either a primary or
underglove to protect against
cold wherever required

Special hollow-core
fibres.

Provides the best thermal
insulation barrier between the
skin and surrounding
environment.

Automatic knit
technology
construction.

Longer lasting, more
comfortable wear.

Specifications
Ref Type EN Size
78-110 Plain knit and lightweight Glove 7,9
o) 8)ce O

314X 100 XIXXXX

EN388 EN511 EN407
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INsulated

Intermediate Design

No seams to rub or
chafe.

Seamless design avoids any
discomfort or skin irritation.

Washable at maximum
40°C with usual
detergents.

More hygienic.

Fits either hand.

No need for a pair, therefore
more economical.

Made exclusively from
constituents
authorised for food
environment.

Safe for a food environment.
Packaging

Available in individual pair
packs: 144 pairs per carton.

Colour Length
White 7: 215mm, 9: 235mm
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