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Size Chart:

Standards:        EN 388
         2016  
 Abrasion:  3
 Blade Cut:  X
 Tear:  4
 Puncture: X
                       TDM Cut:    F

PPE Regulation (EU) 2016/425
EN ISO 21420:2020
BS EN 388:2016 - Protection Against Mechanical Hazards
Plastic Materials and Articles in Contact with Food Regulation (EU) No 10/2011

DEFLECTOR F BLADE LINER

Blue

Colourways:

PRODUCT INFORMATIONNew

“Supertouch” is a registered trademark of Allied International Trading Ltd  -  Unit 3 Rabone Park, Rabone Lane, Smethwick, West Midlands, B66 2NN, UK

SPG-25671-5 S - 2XL Deflector F Blade Liner BlackBlack

Product packed
in retail bags

Introducing our De�ector F Blade Liner, a versatile solution for 
cut-resistant food handling. This uncoated glove is designed to 
provide reliable protection and �exibility, enhancing safety and 
comfort in various food handling tasks. Crafted from a 
high-performance HPPE polyester stainless-steel yarn, our 
De�ector F Blade Liner o�er exceptional cut resistance while 
maintaining the dexterity required for precision tasks. Its 
ambidextrous design allows for wearing as a pair or as a single 
glove. Trust in the De�ector F Blade Liner for superior protection 
and performance in the kitchen or any food processing 
envrionment.

  Conforms to EN 388:2016 levels 3-X-4-X-F
  Highest level of cut resistance - reliable protection against cuts  

  Available in two colours
  Suitable for food contact
  Ambidextrous
  Uncoated for a natural feel enhancing sensitivity and dexterity
  Maintains �exibility of movement and comfortable to wear

and abrasions


