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TECHNICAL DATA SHEET :

Product Name: Stainless Steel Mesh Butcher Apron

Model Number: 156

1. PRODUCT DESCRIPTION :

High-performance butcher glove made of interlocked 316 stainless-steel

rings, offering exceptional cut and puncture resistance. Designed for meat

processing, fish filleting, and cutting tasks. Can be worn on either hand

and used with or without a textile glove liner for added comfort.

2. MATERIAL COMPOSITION :

100% Stainless Steel Rings (AISI 316) 

316L stainless steel, Textile removable strap  

3. KEY FEATURES :

Maximum cut and puncture resistance

Food contact compliant (EU & FDA standards)

Easy to clean and sanitize

4. APPLICATIONS :

Meat and poultry processing

Fish filleting

Food service and catering

Slaughterhouses

Industrial kitchens

Cutting operations involving sharp blades.

5. STANDARDS & CERTIFICATIONS :

EN 1082-1

EN 14328

ISO 13999-1

CE Certified – Category III PPE

Food-safe compliant

6. AVAILABLE SIZES :

60x80 cm

CAT II

EN 388:2016

AISI 316
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