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SELECT THE RIGHT GLOVE FOR YOU ACCORDING TO THE FOOD HANDLED: 

STEP 1 
Find the food you handle using the food groups.

STEP 2 
Identify the gloves suitable for handling this type of food.

STEP 3 
Choose the level of protection required (disposable, thermal protection, cut protection, liquidproof) 
and the performance required based on your use. Then check your glove for use and comfort.

MAPA PROFESSIONAL’S
FOOD INDUSTRY SOLUTION

A range of gloves to meet several tasks in the food industry
 
Production, processing, distribution and catering:

•  Mapa Professional protective gloves provide solutions for many applications  
in the food industry.

•  Compliance with hygiene rules is an essential requirement in the food industry.  
The industry invests to continuously improve the safety of its customers, as producers  
alone are legally liable for the sanitary quality of their products.

•  Through its dedicated food industry selection guide, Mapa Professional aims to help 
end users check the food compliance of each glove according to the foods  
they actually handle, strictly in line with European and national regulations. 
By providing the test results for all of the gloves in its Food Expert range,  
Mapa Professional aims to meet the strictest requirements of its customers’ quality 
systems.

DID YOU KNOW?
•  Simply affixing the pictogram to a glove without giving more detailed information 

does not provide an adequate guarantee of compatibility with a given food.

• Therefore, a glove may be suitable for handling certain foods and not others.

These tests are available on
our Mapa Professional Web site

mapa-pro.com

NO COMPROMISE
ON CUT PROTECTION

TempCook 476
Hygiene combined with effective thermal & cut protection

- Thermal protection up to 250°C
- High cut protection (Cut level D)
- 100% fluid-proof
- Long cuff (45cm) protect forearms when handling hot dishes

KryTech 582
Excellent grip and liquidproofness in oily 
situations, combined with an high cut protection

- Grip&Proof technology
- High cut protection (Cut level D: 18N)
- Excellent abrasion resistance
- Washable until 5 cycles at 60°C

KryTech 838
Combination of an excellent cut resistance and
an excellent food compliance

- High cut protection (Cut level E: 24.2N)
- Washable until 20 cycles at 90°C
- Ambidextrous

Can come into contact with all kind of food, except the acid foodstuff 
and oily foodstuff affected by a reduction factor less than 2, for 
contact time of 10mn and a temperature of 10°C

Can come into contact with all kind of food

Can come into contact with all kind of food
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