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XMUPO-cofepXallyyx NpoayKTOB

PykaB HanopHbIn onA nogayv ‘

NN NPUMEHEHMUE

PykaB ana nogayv Mofioka u XXupo-
coaep>awmx npoayKTos

BHYTPEHHWIM CNOW

NBR pesvHa, rnagkuii, 6enoro useTa,
[ANA NULWEeBOo NPOMbIWNEHHOCTH, 6e3
3anaxa

YCUNEHNE

YcuneHHasa cuHTeTnyeckan onneTtka

HAPY>XHbI Cnou

NBR pe3unHa TkaHeBuaHaA, rnagkuim,
cuHero uBeTa, abpa3vBOCTONKMIN
YCTOWYMBLIN K KNIMMaTU4ECKOMY
BO3/[ENCTBUIO
PA3PEWEHWE/CTAHOAPT

FDA paspen 21 nyHkT 177.2600(e) anA
Xupocoaepluaxux npoaykTos, BfR, He
cogepxut ADI, CE1935/2004

PABOYAA TEMMEPATYPA
-40°C +80°C (nocne 110°C

cTepunuaauma 30MuH)
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DELIVERY HOSE FOR FATTY
FOODS
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Delivery hose for milk and fatty foods

TUBE

White, smooth NBR rubber compound,
food quality odourless and taste free

REINFORCEMENT
High strength synthetic plies

COVER

Blue, smooth, cloth impression NBR
rubber, resistant to abrasion, ozone
and weathering

SPECIFICATIONS

FDA title 21 art. 177.2600 (f) for fatty
foods, BfR, ADI free, D.M. 21/03/73,
CE 1935/2004

WORKING TEMPERATURE
-40°F +176°F sterilization at 230°F for

30 minutes
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FDA title 21 art.177.2600() Fij T}/
£, BER, ADI free, D.M. 21/03/73,
CE1935/2004

IfERE
-40° C +80° £E110°C T K &304 4

19 3/4 29 19/64 0,67
25 1 35 13/8 0,80
30 13/16 42 121/32 1,11
32 11/4 44 123/32 1,23
38 11/2 50 1.31/32 1,38
40 19/16 52 2 1/16 1,41
51 2 64 2 17/32 1,88
60 2 3/8 73 27/8 2,24
63,5 21/2 77 3 1/32 2,60
65 29/16 79 37/64 2,66
70 2 3/4 83 39/32 2,86
76 3 89 31/2 3,00
80 35/32 93 321/32 3,17
90 31/2 104 4 3/32 4,08
102 4 116 49/16 4,60
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021-64881886

021-51862316

www . sharry-sh.com
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DRUCKSCHLAUCH FUR FETTIGE
LEBENSMITTEL

BN ANWENDUNG

Lebensmittelschlauch, zum
Durchleiten von Milch und fetthaltigen
Nahrungsmitteln

INNENSEELE

WeiB3, glatt, Lebensmittelqualitdt NBR,
geruchs- und geschmacksfrei

EINLAGEN

HochreiBfestes synthetisches
Cordgewebe

DECKE

Blau, stoffgemustert, NBR-

Qualitat, Abrieb-, Ozon- und
Witterungsbesténdig

NORMEN

FDA Titel 21 Art. 177.2600 (f) fur
fetthaltige Lebensmittel, BfR, ADI frei,
D.M. 21/03/73, CE 1935/2004

BETRIEBSTEMPERATUR

-40°C +80°C Dampfsterilisierung
+110°C Fur max 30 Minuten
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