
Detail Answer

Colour Coding n/a

Colour - Liner Light Blue

Coating Material n/a

Shell Material HPPE/polyester/nylon/glass fi ber

Gauge 13

Construction Seamless Knitted

Size Range Size 7 (S) Size 8 (M) Size 9 (L) Size 10 (XL) Size 11 (XXL)

Total glove length (+/-
5mm) A

255 265 275 285 295

Wrist length (mm) B 72 78 82 86 90

Wrist width (mm) C 72 74 77 81 84

Palm width (mm) D 95 98 102 105 110

Over Lock Colour As Required As Required As Required As Required As Required

TEST Size 6 (XS) Size 7 (S)

EN ISO 21420:2020 CTC YES

EN 388: 2016 CTC 3X42F

TYPICAL PERFORMANCE VALUES

EN ISO 21420: 2020 LEVEL 5

pH - Textile ISO 3071:2020 6:9

EN 388:2016 + A1:2018 A. Abrasion Resistance >2000 cycles

EN 388:2016 + A1:2018 D. Tear Resistance >75 newtons

EN 388:2016 + A1:2018 D. Puncture Resistance >60 newtons

EN 388:2016 + A1:2018 D. Cutting Resistance TDM >30 newtons

REACH compliant YES

TYPICAL PERFORMANCE VALUES

OEKO-TEX® 100 Certifi ed

Sanitized Yes

Touch-Screen function Yes

PRODUCT DATA SHEET

DIMENSIONS

EN TEST RESULTS

TYPICAL PERFORMANCE VALUES

SPECIFIC ADVANTAGES

Pro-Val KGF
Hand Protection with Enhanced Ventilation, Excellent Grip

B

A

C

D

REACH
Compliant

TOUCH SCREEN 
ACTIVE

If a glove due to its design and construction fails outside the scope of EN 420 in terms of hand size 
dimensions then this glove is classifi ed as “fi t for special purpose”.
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Pro-Val KGF
Level F Cut Resistant HPPE Food Industry Liner Glove

1. Device Name KGF

2. Description Knitted 13 gauge, Level F cut resistance, high abrasion and tear rating, maximum dexterity, outstanding flexibility and feel, 
ambidextrous, seamless, washable, reusable.

3. Product Codes & 
Sizes

SIZE PRODUCT CODE BARCODE CUFF COLOUR GLOVE LENGTH

S 41727 9315570002721 Yellow 255mm

M 41728 9311059417284 Green 270mm

L 41729 9311059417294 Brown 280mm

XL 41730 9311059417307 Yellow 290mm

XXL 41731 9311059417310 RED 290mm

4. Recommended 
Application

•	 Food manufacturing •	 Kitchens •	 Poultry Works

•	 Food Processing •	 Car industry

•	 Abattoirs & Meat works •	 Mechanic Workshop

•	 Fisheries •	 Fruit Industry

•	 Seafood industry •	 Vegetable Industry

5. Materials High Performance Polyethylene (HPPE), Polyester Nylon  
Spandex, Glass Fibre.

6. Production Process Yarn knitted to form glove shell, inspection, wash, gloves turned inside out, over lock of wrist band in colour designated to 
size. Inspection for holes and imperfections, packing, dispatch.

7. Standards & 
Approvals

 

KGF are tested to and complies with;

Gloves are tested to and comply with EN420: 2003 
Clause 5 (size and dexterity)

Gloves are tested to and comply with EN388 21420 
2020 (protection against mechanical risks)

Migration testing in accordance with EU Commission 
Regulation 10/2011 for contact with food

EN388

8. Length SIZE SMALL MEDIUM LARGE XL XXL

LENGTH (MIN) 230 270 280 290 300

9. Colour Blue Speckled

10. Performance 
Requirements

CHARACTERISTIC LEVEL ACHIEVED REFERENCE STANDARD

Migration test 3% acetic acid 
(W/V) aqueous solution PASS EU Commission regulation 10/2011 

contact with food

Migration test 95% ethanol PASS EU Commission regulation 10/2011 
contact with food

Migration test Isooctane PASS EU Commission regulation 10/2011 
contact with food

pH of glove is greater than 3.5 
and lower than 9.5 PASS EN420:2003 + A1:2009



11. Packaging 1 piece will be packed into a polybag. 10 pieces packed into inner polybag with paper insert, 20 inner polybags are 
packed per export quality shipper. For a total of 200 pieces per shipper carton.

12. Shipper Carton 
Specifications

SIZE LENGTH (mm) WIDTH (mm) HEIGHT (mm) GROSS WEIGHT (kg)

SMALL 240 300 200 7.1

MEDIUM 240 300 200 7.1

LARGE 240 300 200 7.1

XL 240 300 200 7.1

XXL 240 300 200 7.1

13. Storage Conditions The gloves will maintain their properties when stored in dry conditions out of direct sunlight at between 10 to 30°C

14. Shelf life Not Specified

15. Washing  
Instructions

•	 Machine or hand wash for 15 minutes with a 
commercial laundry soap or detergent at a water 
temperature below 85 deg Celsius.

•	 Rinse in cold or warm water.

•	 Tumble dry for 10 minutes below 85 deg Celsius.

•	 Higher temperatures may reduce the life cycle of 
the gloves.
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Pro-Val KGF
Level F Cut Resistant HPPE Food Industry Liner Glove

Size

41728

Note: For hygiene purposes cut resistant
gloves should always be covered with an
impervious glove when handling food.

100mm

19
5m

m

ProVal logo / Purple Background Pantone 513CV1

Card background Pantone Process Black C

Text and logos white

Made in PRC for 
EHI Australia
ABN 61 098 176 991
www.ehi.com.au

EN388

3X42F

•  Abattoirs and butchers
•  Fisheries and seafood industries
•  Poultry processing
•  Fruit and vegetable processing

APPLICATIONS

CARE INSTRUCTIONS

MATERIAL

• Machine or hand wash for 15 minutes with a 
commercial laundry soap or detergent at a 
water temperature below 85 deg Celsius. 

• Rinse in cold or warm water. 
• Tumble dry for 10 minutes below 85 deg Celsius.
• Higher temperatures may reduce the life cycle of 

the gloves.

•  13 Gauge
•  Cut F rated
•  Light blue colour 

M

Level F Cut Resistant Liner Glove
Outstanding �exibility and feel
Breathable and ambidextrous

Product Code

KGF

EN standard
for handling
of foodstu�s

Glove Size Colour

M (MEDIUM)

L (LARGE)

XL (EXTRA LARGE)

S (SMALL)

XXL 
(EXTRA EXTRA LARGE)


