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1675 Series
1676 Series

DATA SPECIFICATIONS

RAW MATERIAL SURFACE: 100% Polychloroprene (Neoprene)

RAW MATERIAL LINER: 100% Cotton Jersey Single Layer
Neoprene Supported LR -
Gloves with Hequ SURFACE GRIP PATTERN: Rough Finish
Cotton Jersey Liner BLOVE SIZE: Medium with Red Edge (Size 9) - Part No. 1675

Large with Black Edge (Size 10) - Part No. 1676

Radiant Heat Protection to

LENGTH: Length 16” (Inches)

[e]

225 fOI’ use Near Steam CUFF: Straight Cuff with Sewn in Hang Loop
Engineered for steam and radiant heat protection, STORAGE: Store Dry and Cool sheltered from Direct Sunlight

this glove is ideal for commercial, institutional and
resistant kitchens. Manufactured to 21 CFR require-

ments and safe for food contact. Many commercial QUALITY ASSURANCE

and chain restaurants use this glove for food prep MANUFACTURER QUALITY ASSURANCE PRACTICES:  Complex Design CE Certified
and serving, as well as for the ease of cleaning and

high quality construction. QUALITY ASSURANCE

OUR GLOVES FEATURE: ABRASION RESISTANCE: LEVEL 3 CUT RESISTANCE: LEVEL 1
* Supported neoprene outer shell TEAR RESISTANCE: LEVEL3 PUNCTURE RESISTANCE: LEVEL 1
® |deal for steam or hot liquids

* Withstands radiant temperatures up to 225° F PACKAGED:

e P 1 PAIR PER POLYBAG / 12 PAIRS PER INNER CARTON

* 100% cotton jersey liner 2 INNER CARTONS PER CASE / 24 PAIRS PER MASTER CARTON

° Available Sizes: Medium and Large
® Strong Kevlar® Sewn-in loop for easy storage

21CFR ESaeas EEIE7
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TOLL FREE: (800) 245-7117
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