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Name: Butchers Glove (21 cm) Code: 37122

Meat Processing

Description

Butcher' s glove in stainless steel chainmail with 0.6 mm thick rings,
ambidextrous, with plastic adjustable buckle, 21 cm cuff.

The range of steel butcher's gloves provides humerous protective options.

The product is designed and manufactured to comply with the essential
health and safety requirements of Directive 89/686/EEC, and to conform
to the requirements of European standards EN 1082.

It is classified as PPE Cat. II.

Category Colours Available Sizes
Il Silver XS/verde, S/bianco, M/rosso, L/blu, XL/arancio
Quantity/Carton Important Information Recommended for

Make sure the product is in good condition,
undamaged and clean before use. Once you
1 become aware of a damage, you should
immediately replace it.

Food industry,
Meat processing.

Dexterity EC Standards
EN 1082 CE
1]

Storage and cleaning

Clean using a brush and hot water.
Once dry, disinfect with a disinfecting product for
the food industry.




