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FOOD LINE reflexx

IN SAFE HANDS

REFLEXX T22 ainuse £

THERMOPLASTIC ELASTOMER GLOVES (TPE)

it
IDEAL FOR SUSHI R —
| = reflexx LIS
Easy donning and removal thanks to the 1| b= = =
wide cuff and the availability of several sizes. ' - T =
Its rough surface allows a secure grip and | o 'y
increased sensitivity. Ml e
Good resistance and elasticity in comparison
to polyethylene gloves thanks to increased
thickness and the use of more flexible
materials.
Great value for money if the glove is needed
just for hygienic purpose.
The absence of powder reduces the risk of 100% FOOD
food contamination or dermatitis.
Features
Weight 2,09r+/-0,1 (M) Allergens | i | .@ uibrtl fwg;
Palm thickness 0,05 mm +/- 0,003 "' . -
Length >7 em Other Silicon n.o_t present in the gloves
composition.
Colour Blue Y
Surface Micro-roughened '-.\E!.“.“;
= |
Idoneita Alimentari Tested for 2h at 40° Ideal for sushi Qf
Aqueous v Alcoholic v
Acid pH=4.5 v Oily, fatty v
Dairy v Dry food v
Certifications
PPE Cat. | Reg EU 2016/425
Food Contact Reg EU 10/201 c € PPE | DPI Q‘?
Cat. |

Product Codes Packing
CODE/SIZE EAN DISPENSER EAN CARTON BOX 2~ 5

[
T22/s 8032891634882 8032891639887 | H
T22/M 8032891634899 8032891639894
T22/L 8032891634905 8032891639900



