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Applications:

A universal hose for the food industry. It can be used in dairy, cheese

production, margarine production, large-scale catering establishments, fish
processing industry as well as in breweries, slaughter-houses, oil mills,
skinning industry, large-scale butcher's shops and jam production. It can
also be used for the equipment of dairy machines.

Technical description:

Homogeneous, smooth, white NBR-lining

NBR-cover, resistant to abrasion, UV, fats and oils
Reinforcements: synthetic fiber

Absolutely neutral to taste and odour

Working pressure up to 10 bar

Temperature range from —20°C up to +90°C

Can be steamed up to 6 bar (164°C) — open system only

tandard/Approval:

Meets FDA

A3-016-0500 1/2" 13
A3-016-0630 5/8" 16
A3-016-0750 3/4" 19
A3-016-1000 1" 25

23 20
26 20
31 20
39 20

60 95 0.43 40
60 115 0.50 40
60 150 0.70 40
60 200 1.06 40
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