New glove
for the catering industry

TEMP-COOK 476

TECHNICAL DESCRIPTION

Specific features

® Long cuff (45cm) to protect forearms when handling hot dishes.
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Hygienic with high-temperature thermal protection;
100% liquid-proof for the catering industry

® The white/cream colour meets the catering industry clothing standards
® Interior and exterior of gloves washable for improved hygiene
* Resistance to oils, greases and principal detergent products

Applications

Catering industry

® Removing hot dishes from ovens (wet or dry)

® Removing dishes from warming ovens

* Removing obijects from autoclaves or steam ovens
Bakeries

® Removing trays from ovens

Food industry

® Pre-cooking
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DISCOVER THE NEW TEMP-COOK GLOVE

FOR THE PROFESSIONALS
IN THE CATERING INDUSTRY



New glove

TEMP-COOK

for the catering industry

== performances

Thermal protection:
High-temperature protection up to 250°C.

Liquid-proof:
TEMP-COOK is 100% liquid-proof.

Resistant to oils, greases and principal
detergent products.

Specific features:
Long cuff (45cm) to protect forearms
when handling hot dishes.

Mechanical resistance:
Excellent resistance to abrasion, cuts
and punctures.

== Safety at work!




