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Dedicated hand 
protection 

for food 
workers

Your favourite store:

Safety is a key issue in any food production and food 

processing environment. Yet each speciality has its 

own specifi c safety requirements. 

For many years we at Ansell have supplied gloves 

to the food industry. This experience has gone 

into a tailor-made range of gloves meeting your 

specifi cations for high levels of hand protection, 

comfort and dexterity. With Ansell gloves, your 

workers have the right tools for the job, along with 

guaranteed safety and comfort. 

The overview shows the best suitable Ansell glove 

for your application. For more information, please 

contact your distributor or go to www.ansell.eu/food

Discover a range of gloves
that offer you comfortable 
protection at work
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Dedicated hand protection for food workers
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g) Vantage® proFood® 70-866 Cut resitance level 5 - Excellent cold 
insulation - Medium dexterity

proFood® Safe-Knit® 72-286 & 72-290 Cut resitance level 5 - Medium dexterity 

proFood® Safe-Knit® 72-285
Cut resitance level 4 - High dexterity 
for optimal productivity 

Co
ld

proFood® Insulated 78-110
Underglove - High dexterity 
Stretchable - Cold or heat protection

FiberTuf® 76-502
Underglove - High dexterity 
Cold insulation

PowerFlex® T° Hi Viz Yellow™ 80-400
Cut resitance level 2 - High comfort and grip 
Excellent cold insulation
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Alpha-Tec™ 58-530 & 58-535 Ansell Grip Technology™ - Medium dexterity 
Cold insulation

proFood® re-usable nitrile 39-360
Medium dexterity - Cold insulation 
Chemical resistant

Sol-Vex® 37-665 & 37-185
Medium dexterity - Up to 45 cm length 
Chemical resistant

proFood® re-usable nitrile 37-355
Good dexterity 
Chemical Resistant

Virtex™ 79-700
High dexterity - High resistance         *
to animal fats
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Touch N Tuff® 92-500 
& 92-600 & 92-605

High dexterity - High resistance to  
animal fats - Green under chain mesh

TNT® Blue 92-670 & 92-665
High dexterity - High resistance to 
animal fats - Blue under chain mesh

Ge
ne

ra
l p

ur
po

se

HyFlex® 11-920 Ansell Grip Technology™ - Good dexterity

HyFlex® 11-625, 11-627 & 11-628
Dexterity with superb cut level 3 resistance 
for optimal productivity

H
ea

t  Crusader Flex® & Neox® 
42-445, 42-474 & 09-022 

High heat insulation - Crusader Flex® for dry 
applications and Neox® for wet or fatty ones

Neither this document nor any other statement made herein by or on behalf of Ansell should be 
construed as a warranty of merchantability or that any Ansell product is fi t for a particular purpose.
Ansell assumes no responsibility for the suitability or adequacy of an end user’s selection of gloves 
for a specifi c application. 

*Except France

            


