proFood® Safe-Knit®

Exceptional cut resistance,

comfort and durability

Recommended

Usage

including:

pork

vegetables

Knitted from
Dyneema

Contact with all foodstuffs in a
wide range of applications,

. boning and carving in beef and

. boning and carving in poultry
. fish processing and fi lleting
. in-store preparation of

High cut resistance to knives

Washable up to 95°C

Hygiene is ensured by washing

Intermediate Design

Suitable for contact
with all foodstuffs

Usable for handling knives in
any application
Longer Life (+15%0)

Combination of Dyneema with
other innovative fibres. Higher
resistance to abrasion

Blue colour

Meets users‘expectations

Improved thermal
insulation

Improved comfort and
productivity in cold environments

Packaging

6 pieces in a polyethylene bag.
2 bags in a carton

Dyneema®
Specifications
Ref Type EN Size Length Colour
72-285 Light Duty 6,7,8,9, 10 (61250 mm, (7)250 mm, (8)280 mm, (3)300 mm, (10)330 mm Blue
72-286 Medium Duty 6,7,8 910 (61250 mm, (7250 mm, (8)280 mm, (91300 mm, (10330 mm Blue
72-287 Heavy Duty 6,7,8 910 (61250 mm, (7)250 mm, (8)280 mm, (9)300 mm, (10)330 mm Blue
72-290 Sleeve 25cm: Sleeve 250mm, 50cm: Sleeve with alligator clip 500mm Blue
72-285:244x I
72-286:354x c €
72-287:354x
72-290:354x

EN388
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