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I n d u s t r i a l

● Storage: Gloves should be stored in a cool, dry environment in the original packaging and out of
direct sunlight.

● Maintenance: Both new and old gloves should be thoroughly inspected before use to ensure no
damage is present. Gloves should not be left in a contaminated condition if reuse is intended - if
contaminated, gloves should be cleaned as far as possible

Tested in accordance with EN 388, EC type
examination carried out by:
SGS United Kingdom Limited, Unit 202B Worle
Parkway, Weston-super-Mare, BS22 6WA,
United Kingdom.  (NOTIFIED BODY 0120)

Kutlass®

OUR REF: Kutlass

PRODUCT DESCRIPTION

Knitted from DSM™ HPPE in
combination with specially developed
extremely cut resistant composite yarn,
this 13 gauge glove provides excellent
cut resistance in a lightweight glove.
Ideal style for high risk applications. Can
be used on its own or as a protective
liner under other gloves or gauntlet
styles. Tested for use with food (see
separate datasheet)

TYPICAL APPLICATIONS

Food preparation, butchery, fish filleting,
applications where sharp blades are
used.

AVAILABLE SIZES: 7/XS • 8/S • 9/M • 10/L

PACKAGING: Per Pack: 12 Gloves

        Per Box: 72 Gloves

®

High Cut Resistant Glove

Technical Details
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EN 388

Abrasion Cut
Tear

Puncture

Details of the suitability for contact with various food
categories as detailed in EEC Directive are available on
request.  Please quote product reference when enquiring.

Food Test Information
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