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Hand protection for
food processing from
the cut resistance
specialists
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Engineered for
Food Safety.

Built for Performance.

For more than 140 years, Tilsatec has been at
the forefront of engineering high-performance
protective materials. Today, we design and
manufacture advanced hand, arm and body
protection trusted by businesses around the
world to protect workers in demanding industrial
Environments.

Our proprietary cut-resistant yarn technology is
developed and manufactured at our UK production
facility, giving us complete control over guality,
consistency and performance from fiber to finished
product. Combined with our expertise in glove design
and advanced knitting technologies, this enables us to
deliver protective solutions that balance exceptional
protection, comfort and value.

Working alongside distributors, safety professionals
and end users, we help identify workplace
hazards and recommend the right PPE for
each application. From product selection and
wear trials through to implementation

and training, our team is committed

to helping customers improve

safety, productivity and worker

confidence.

“When our gloves
perform at their best,
your people can perform
at their best.”

www.tilsatec-na.com

Hand protection for food processing from the cut resistance specialists

Hand and arm protection for food handling

FDA (Food and Drug Administration)

FOA 21 CFR 177 2600 is a LS. Food and Orug Administration requlation that covers Rubber articles intended for repeated use

in contact with food.

It is part of the Code of Federal Regulations (CFR) and specifies the requirements that rubber materials must meet before they may be
safely used repeatedly in producing, manufacturing, packing, processing, preparing, treating, transporting, or holding food.

Compliance 1s demonstrated through extraction testing, where the material is exposed to specified food simulants, including distlled water
and n-hexane, under controlled conditions. The amount of extractable material released from the product must remain within the imits
defined by the requlation

A glove described as comphant with FOA 21 CFR 177.2600 has been shown to meet the extraction requirements of the regulation and i1s
considered suitable for repeated food-contact applications within the scope of the standard.

FOA 21 CFR 177 2600 comphance does not constitute FDA approval

ANSI/ISES 105-2024

ANSI/ISEA 105-2024 - Hand and Arm Protection Standard A7

This standard provides a detailed framework for classifying and testing hand and arm protection products

"'\I

based on their performance against mechanical, chemical, and thermal hazards. f 3 3!
Widely recognized across Morth America, it establishes clear criteria and test methods to evaluate cut, \“\ ,/'/;
puncture, abrasion, chemical resistance, heat and flame protection. Bt
) Jib_rascn Puncture
The standard generally aligns with international EN methods for mechanical and thermal protection, Resigtance p,. Fessstance
Resistance

helping end users select gloves that are fit for purpose and reliable in real-world workplace conditions.

EC Food Regulations

Tilsatec’s food range products are approved for contact in accordance with the parent directive 1935/2004/EC. They also meet the specific
requirements outlined in Commission Bequlation (EU) No 10/2011 concerning plastic materials and articles intended to come into contact with food.

The regulation governs the substances that may be used in the manufacture of food contact matenials [including gloves for food handling)
and specify that under normal foreseeable conditions of use, they do not transfer their constituents to food in gquantiies which could:

- endanger human health; or
+ bring about an unacceptable change in the composition of the food; or
- bring about a deterioration in the organoleptic characteristics [Le texture, taste, aroma)

To ensure food contact materials comply with these regulations a series of test standards are applied (EN 1188) to
determine migration levels from contact materials into the food using a varety of food simulants. Compliance with the
allowable imits enables food gloves to be marked with the following “food safe’ pictogram:

Q" Tilsatec food approved products have been tested according to these standards and meet the total extractive
and overall migration imits required for repeat use application.

| ﬂ: | EN388:2016+A1:2018 - Mechanical Protection EN 150 13997 Cut

| S% EN4D7: 2020 -
\\_:/’f Resistance (A-F) New to the standard in 2016 'k\ / Protection from Thermal Hazards
. 7
The EM IS0 139897 cut resistance method is one of the recent additions to the EN 388
standard. This test was introduced to accommaodate higher cut resistance materials in the
market that have a blunting effect on blades and other sharp objects. This method uses a
TOM test device, fitted with a single use straight edge blade that is drawn once across the

material in one direction. Once the blade cuts through the sample, the distance that the

The heat and flame pictogram is shown with six
numbers, representing performance levels against
specific thermal hazard tests.

Contact Heat

blade has travelled is recorded.

& range of forces, measured in newtons, is appled during the test. A graph plotting force
against cutting distance is then used to determing the force required to cut through the
material over a blade travel of 20mm. By using the blade only once and testing a variety of
load forces (as opposed o the SN standard load used in the coupe test), the impact of blade
blunting is eliminated and a more accurate representation of cut protection is assigned.

EN 150 21420:2020+A1:2024 General requirements for most types of protective
gloves includes:
Glove design and construction - Sizing and measurement of gloves - Cleaning - Dexterity

« Inmocuausness - Product marking, packaning and information supplied by the
manufacturer - Breathability and comfort - Electrostatic properties

The test sample is placed on a calorimeter and a
heated cylinder i3 brought into contact with the
SpECImen.

Temperatures of 100, 250, 350 and 500 are
tested to determine the classification. The threshold
time shall be calculated, where an increase in
calonimeter temperature of 10% is observed once
the heated cylinder is in contact with the sample.
A threshold vwme of greater than 15 seconds
demonstrates a pass for the test temperature. If a
level 3 contact heat i1s achieved, then burning
behaviour must also be tested and pass level 1.

A TILSATEC
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Hand protection for food processing from the cut resistance specialists

RhinoYarn® Cut Resistant Technology
For The Food Industry

There are a number of different yarns commonly used to provide cut resistance
but developing yarns suitable for use in the food industry means we need to deliver
high cut protection, food contact safety and prevent contamination of the food
stuffs being handled.

A unigue set of requirements, we've re-engineered our RhinoYarn® technology to bring you enhanced
mechanical protection in our new range of food safe gloves and sleeves. Developed using a composite
HPPE yarn structure around a steel core, the range is inherently antimicrobial for the life of the product
and provides heightened comfort, grip and dexterity.

Understanding Glove Gauges

¥ou will likely have come across terminology such as 'gauge’ or '13ag’ in relation o protective gloves
and you may be wondering what it means and why it's important.

Gauge essentially measures the number of stitches used per inch in the knitting process of a glove.
With today's manufacturing techniques yvou will generally come across gloves in 7, 10, 13, 15 and 18
gauge. The 7 gauge glove will be much thicker than an 18 gauge glove however, the ighter gauge
glove will actually be denser/more tightly knit. Both have advantages, but it depends on the handling
requirements and application involved as to which would be most suitable.

Az new engineered fibers and yarns are developed, the knitting gauges we are able to use are
increasingly higher to produce thinner, more dexterous gloves withaut compromising on the level of
protection.

Laundering Instructions For The Tilsatec
Food-Safe Range

The gloves can be laundered and tumble dried with no effect on cut resistance or the anti-microbial
properties using mild detergents. Do NOT use chlorine bleach, however ‘moygen’ bleach can be used in
place of chiorine bleach.

RHINOVARN

www tilsatec-na.com

Food Processing Industries

CUT INJURIES ARE ONE OF THE MOST COMMON RISKS
WORKERS FACE IN THE FOOD PROCESSING SUPPLY CHAIN

Tilsatec have designed hand and arm protection solutions delivering high cut and
thermal protection with exceptional grip, comfort and durability to meet the needs of
most handling applications in the food processing and packaging environments.

Primary Processing
Slaughtering

Butchery
Deboning "
De-skinning *

@ [ﬁ [% lﬂ ﬂ 72-6110 73-8110 74-8111

el

Secondary Processing
Filleting

Trimming -
Slicing ( i “
Chopping &

71-710 72-8110 74-8111

Packing
Raw Ingredient Preparation

Cooking and Preparing
Sandwich Filling
Packing and Labelling

X7 €

33-6320 71-7110 T4-8111

Distribution

General Handling
Moving Goods
Equipment Maintenance

% &= 53-7121 55-4325 55-6142
4| (X ' ] '
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Food Safe Protection Without Compromise

Designed specifically for food processing and food packaging environments, Tilsatec's Food
Safe range combines outstanding cut protection with features developed to support food
safety, hygiene and wearer comfort.

Manufactured in the UK using our proprietary steel-reinforced HPPE yarn technology, every glove is 1004
glass fiber-free, helping reduce the risk of contamination while delivering outstanding mechanical protection.
Antimicrobial properties are engineered into the gloves for their entire working life, providing lasting freshness
without compromising performance.

Ayailable in lightweight 13-gauge, medium-weight 10-gauge and heavy-duty 7-gauge constructions, the range
offers protection and comfort for a wide variety of food handiing applications.

The range is:
= Manufactured in the UK using proprietary cut-resistant yarn technology
» Glass fiber-free to help minimise contamination risk

» Engineered with permanent antimicrobial protection

Compliant with EU Regulation 10/2011 for plastic materials and articles intended to come into contact with food

Tested to EN IS0 15797 industrial laundering, maintaining cut protection after 50 industrial wash cycles at
temperatures up to 85°C with tumble drying up to 70°C

Whether processing meat, poultry, seafood or packaged food products, Tilsatec Food Safe gloves deliver the
confidence that comes from combining exceptional cut protection with materials engineered specifically for
demanding food production environments.

Hand protection for food processing from the cut resistance specialists www.tilsatec-na.com

71-7110 o

Lightweight cut level A7 o < }
antimicrobial food safe glove A7

¢

ANSINSEA 105:2024 AT cut resistance

Inherent amirmicrobeal component safe for food handing

¥arn structure (free from glass fiber) delivers better grip and
mechanical pratection

Tested o EN 130 15797 industrial wash test o withstand =50
washes at up ta 185°F [B5°C] and drying up 1w 158*F (FO°C)
Exterded cuff for added protection

Arnidextraus

Suitable for repeated food contact applications in accordance
with FOA 21 CFR 177 2800

9 (™ (@)

Gauge: 13gg | Color: Blue liner | Cuff Style: Knit wrist
Length: 270-320mm | Slze: 6745 - 1172460

F FIJ Packaging: & pieces/polybag 216 piecesscartan

72-6110 -

. . 2 2
Medium weight cut level A6 S
R cur AB
antimicrobial food safe glove
ANSINSEN 105:2024 A& cut resistance
Mew yarn structure delvers improved gnp
Permanent antimicrobial companent m
Free from glass fiber to prevent product cantamington
Tested 1o EN 150 157597 indusirid wash test o withstand e
{ ¥50 washes at up i 1B5°F [B5°C) and drying up ta 158°F [70°C) [:ﬂ
with no effect on cut resistance
Extended cuff for added protection @
Arribidextrous
Suable for repeated food contact applications in accordance @]

with FOW, 21 CFR 177.2600

Gauge: 10gg | Coler: Blue liner | Cuff Style: Knit wrist Length:
BF0-320mm | Sdze: G/X5 - 11/25L0

II Illu Packaglng: & pieces/polybag 144 pieces/carton

73-9110

Hagw weight cut level A9 cut A9 P
antimicrobial food safe glove

ANSIFSEN 105:2024 AS oot resistance

Inherent antimicrabial component safe for food handing @
Yarn structura (free from glass fiber) delvers bester grip and

mechanical protectian @

Teated 1m0 EM 150 15797 industrial wash 1est m

withstand %50 washes at up to 1858°F [85°C) and drying o=
up o 158°F [70°C) with no effect an cut resistarce ?

Extended cuff for added protection [ﬂ
Ambidextrous

Suitable for repeated food condact applcations in accordance @
with FOW& 21 CFR 177.2600

Gauge: 7gg | Celar: Blue liner | Cuff Style: Knit wrist
1 Length: 255-305mm | Slze: 6755 - 117250
E gll Packaging: & pieces/polybag 144 pieceas/carton

ANSWSES 10652024

ENZBA OB

&

JxalkF

Applications f Industries

Meat carving and deboning
Butchery
Fizh fileting and processing

Suitable for beef, pork
and paubiry

A

T

ENZBE 2018 ER4DG 2020

&) (1)

\t/.-' ok ,;’l

ZKGIF RIKEXX

Applications / Industries

Meat caning and debaning
Burchery
Fish filleting and processing

Suitable far beef, pork
and poultry

X
Ld

EN388:2048 ENSOF 2020

&) W)

| —

. o

= g
SEEN LI

Applications / Industries

Meat caning and debaning
Burchery
Fish fillzting and procesaing

Suinable for beef, pork
and poultry

A TILSATEC
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74-8111

Medium weight cut level A8
antimicrobial food safe sleeve

cur A8

AMSISEA 1052024 AB cut resistance

Inherent antmicrobial cormganant safe far food handing
Teated to EM 150 15797 indusinal wash test to withsiand x50
washes a1 up io 185°F [BS*C) and drying up o 158°F [F0AC)
with no effect an cut resistance

Designed far use with the Tilsatec food safe glave range
Thumb slot for a secure fit

Elasticated top to keap skeeve in place

Suitable for repeated food contact apphcations in

accordance with FOWM 21 CFR 177.2600

Gauge: 100g | Calar: Blue | Cuff Svyle: Knit whnst
Length: 20°/50cm | Slze: One size
Packaging: Packed per piace 100 pieces/caron

oyl

33-6320

Comfort+ mediumweight
cut level AB liner glove

cut ‘AB

ANSIASEA 105:2024 AB cut resistance

New non-reinfarced RhinaYarn® structure for increased comfart
and flexibibty far all day wear

13 gauge seamless kner free from alloy and mineral yarns
fvailable in gizes G-11

Teated after washing to industrial standard

Suitabla for comact with all foodstuffa in accor dance with the
reguiremenis of EU Regulation Mo, 10,2011

Suitable for repeated food comact applcations in

accordance with FOM 21 CFR 1772600

Gauge: 1399 | Color: Grey liner | Cuff Style: Knit wnst
Length: 220-270mm | Skee: G/X5 - 11521

Packaglng: 12 pairz/paper band. Sizes B, 7, 11 72 pairs/cartan,
Sizes 8, 9, 10120 pairsfcartan

Wt

35-4329

Comfort+ lightweight
cut level A4 liner glove

cutr A4

ANSIASEA 105:2024 A4 cut resistance

Hews non-reinforced RhinoYam® structure for increasad comfor
and flexibality for al day wear

15 gauge seamibess liner free from alloy and

mineral yarns

Kvailable in sizes 5-12

Tested after washing ta industrial standard

Sumable for contact with all foodstwuffs in accor dance with the
requirements of EU Regulation No. 10/20011

Sumable for repeated food contact applications in accordance with
FOw, 21 CFR 177.2600

Gauge: 1509 | Celor: Grey liner | Cuff Style: Kt wrist

Lemgth: 220-270mm | Skee: 5/6K5 - 127350

Packaging: 12 pairs/paper band Sizes 5§, & 7, 17, 12 72 pairsfcaruan,
Sizes 8, 9, 10 120 para./cartan

W

Hand protection for food processing from the cut resistance specialists

AMNGUIZES 1052024

ARG VISES 105-2024

(_'__.:. LY r

Meat carving and deboning
Butc hery
Fizh fileting and processing

Suitable for beef, pork
and paukry

L

Pl

ENEA20IE

=

\
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Applications / Industries

hzzembiby

futarnotive industry

Glass manufacturing

Metal fabrication / stamging
Canstruction

‘White goods manufaciuring

A=\
ValFal O -

EM3BE-2018

Applications / Industries

Azaembly

Autarmotive industry

Class manufachuring

Metal fabrication / stamping
Canstruction

‘White goods manufaciuring

= =l

ValrdleZmm ™,

RIS L

www tilsatec-na.com

General Handling & Distribution

Workers responsible for packing, palleting and
moving food goods for shipping can also be
exposed to low level cut hazards and need good
wet and dry grip to ensure secure and efficient
handling. The Tilsatec multi-purpose range provides
abrasion resistance level B-C cut resistance and

a degree of liquid protection with all day comfort.
Mechanical gloves can also act as a barrier where
repeated surface touching is involved.

95-4173

Nitrile cut level A4 chemical gauntlet with fs 4\
: N 4
microfoam palm coating ”J

ANSASES 105-2024d

Ad

Hv_,
ANSIASEN 105:2024 A cut resistance

EM3F4-1: 2006+ 412018 Perrmeation Type &

EM374-5:2018 bactena and fungi

EN3BE2016+A12018 level D cut resigtanca

EMaO7: 2020 comact heat level 1

Incidentt Indicasor-high conirast kner to idenofy damage to the chemical barrier
Hitrile ricrofoam palm dip for improved wet and dry gnip

Under edge size ndicator for fast product smng idenbficaton

Suitablke for contact with aqueous foodstuffs in accor dance with the
requirements of EL Regulation Ma. 102011

Sunable for repeated food contact applications in acoordance with
FO& 21 CFRATZ.2600

Gauge: 1590 | Color: Blue/black
Cuff Style: Gauntlet | Length: 35cm | Slze: 705 - 11/2%0
Packaglng: & pairafpaper band, 48 pairsfcartan

e mih
s/ rity Foods

W

ANSASEA 105-2024

55-6177 "

Nitrile cut level A6 chemical gauntlet with 5
microfoam palm coating s

/o

ANSIASEA 105:2024 &G cur resisiance

EM3F4-1:20ME+A1:2018 Permeartion Type &

EM374-5:2018 bactena and furgi

EN3B8:2016+A1:2018 level F cut resistance

EM&07: 2020 comtact haat |level 1

Incident Indicator-high contrast Iner to idenify damage o the chamical barmer
Mitrile rricrofoam palim dip for improved wet and dry grip

Under edge size indcator for fast product simng identfication

Suitable for contact with aqueous foodstuffa in accor dance

with the requirements of EU Regulation Moo 1042011

Suitablke for repeated food comact applications in accardance
with FO& 21 CFR 177.2600

Gauge: 1509 | Calor: Grey/black
Cuff Style: Gaurtlet | Lemgth: 35cm | Skze: 775 - 1172560
Packaging: G pairs/paper band, 48 pars/caron

g with
e Tay foods

W
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Applications / Industries

0il & Gas

Miring

Heawvy machinery
Manufacturing
Mantenanca
Wasie

x| B <]
#lallX

l:r4|$l.'137--|
u:n T4-5 ENG 072020 Ty A

,&Wﬁ

S

Z:I""i"'I JELMAMD

Applications / Industries

0il & Gas
Miring
Heawvy machinery

Manufacturing
Maintenanca
‘Wiase

A TILSATEC




55-6142 g

Lightweight cut level A6 full dip nitrile
with sandy foam nitrile palm coating

(4
cut ‘AB e

Mew RhinoYam® cut resistant tachnology

Fime 15 gauge lightweight iner
A full dip nitrile coating provides bgquid and ol repelincy,
whilzt the sandy foarn pam provides strong grip performance

Seamless bner and cuff gves a smooth, form-fitting feal
Tested after washing 10 industrial standard

Suitable for contact with agueous foodstuffs in accor dance with the
requirernents of EU Regulation Mo 1072011

Gauge: 1509 | Celar: Gray liner / Black coating

Cuff Style: Knit wrist | Length: 210-280mm | Slze: 57005 - 125360
Packaging: 12 pairs/paper band. Sizes 5§, &, 7, 11, 12 # 72 paira/carion
Sies 8,910 /120 pairsfcarton

1
St with
aSe Taily Tods

53-7121

Medium weight cut level AB sandy foam
nitrile palm coated glove with reinforcement

cut AB

ANSIASEA 105: 2024 AG cut resistance

Mewi RhinaYarn® composition using lighter, finer stes|
Black retrie reinforcerment to thumb crotch

360 breathabity reduces perspiration

Sandy foam nitrile palm coating provides gaod

wet and dry grip

Can be laundered at 104°F for up 1o x3 washes

Sumable for contact with agueous foodsiuffs in accor dance

SEDE
ENSImE

with the requirements of ELl Regulation Mo 1072011
Sumable for repeated food contact applicatans in
accordance with FOA 21 CFR 177 2600

et with Cuff Seybe: Krit wrist | Length: 220-270mm | Size: B/KS - 117240

S ety T3

Qlij Gauge: 13gg 1| Color: Grey liner / Black coating

Packaging: 12 pairs/palybag 120 pairsscarton

55-4325

Comfort+ lightweight cut level A4 glove ™
with microfoam nitrile palm coating

ANSLASEA 105:2024 MG cut resistance

New non-reinforced RhinaYarn® structure for increased comfart
and flexibilty for all day wear

15 gauge seamless iner free from dloy and mineral yarre
Microfoamn mitrile palm coating delivers ultimate comfort with
high tactlity and dextanty

2][=][w)
LN

Reinfarced thumb for increased durabdity in high wear
Touchscreen capable

Tested after washing to indusirial standard

Suitable for repeated food contact applications in accordance with FOA 21 CFR 1772600
Suitable for comact with aqueous foodstuffa in accordance with the requirements of
EL Regulation Mo. 10201

Gauge: 1500 | Color: Grey lirer/Black coating | Cuff Style: Knit wriat

? Lemgth: 220-270rmm | Sizes 52005 - 127360
! ] vt wih

soake Famy foods

Packaging: 12 paira/paper band. Sizes 5, &, 7, 11 72 paira/carion,
Sizes 8, 9, 10 120 pairs/caron

10 Hand protection for food processing from the cut resistance specialists

Touchacreen compatble reducing reed o remave gloves D} *
",

ANSIASEA 106:2024 AE cut resiatance ‘ E

Suitable for repeated food contact applications in accordance with FOWA 21 CFR 1772600

AMNGVISEA 1052024

K2y &) )

o’

AMNGVISEA 1052024

.'IlI M III'.

cut A4 ~

EM&OF S0 20

AT

a \x{ b
SXEAF

LIEEEX

EMIBEZONE

Applications / Industries

Final fie / light assamily
AMuomotive assemibly

Light metal fabrication
Transpartation

Meraspace

‘White goods manufacturing

= 1% (<]
WX -

ENIEBEDNE  EMGOFEURD

e
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Applications / Industries

h=zembly

Autamodive industry

Glass manufacturing

Mexal fabrication Jf stamping
VWhite grads manufaciuring

edl =1\
SSIEdIv
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Applications / Industries

Azzembily

hutarnesive indusiry

Glass manufacturing

Metal fabrication / stamging
Canstruction

‘White goods marufaciuring

A=\
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www. tilsatec-na.com
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Glove Sizing Chart

Cut resistant food gloves

Tilsatec gloves are available in a range of sizes. To ensure optimum fit and comfort, selecting the correct
size glove is essential. Measure your hand against the chart below to see what size glove you need.

A
L

Place your right hand on
the chart, the red line
should sit between your
thumb and index finger.

Size 5 ¥X-Small
Color coded cuff

& X-Small 8 Medium 10 ¥-Large | 11 2K-Large | 12 3X-Large

A TILSATEC
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tilsatec-na.com 1-877-4BB6-B499 customerservicena@tilsatec.com
TILSATEC Morth America, 5770 M. Hix Road, Westland, Ml 481865, USA



