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AGRAMILK SD /10 2W

HanopHo-BcacbiBalowWwnii pykas
ANA NOAAYN XXMPO-COoAepXKaLLUnX
NpoAyKTOB, roddpMpPOBaHHBIN

NN NPUMEHEHMUE

HanopHo-BcacbiBaowmii pykas
LNA MOJIoKa W XMNPO-coaepXKatimx
NpoAyKTOB, O4€Hb TMOKNIA

BHYTPEHHWUIM CNOW

NBR pesvHa, rnagkui, 6enoro useTa,
[NA NULWEeBOW NPOMbIWNEHHOCTH, 6e3
3anaxa

YCUNEHNE

YcuneHHasa cuHTeTM4eckan onneTka,
C cnupanbio n3 cTanbHomn NpoBOJIOKN

HAPY>XHbI Cou

NBR pe3uHa TkaHeBuaHan,
rodprpoBaHHbIN, CUHEro UBeTa,
abpa3nBOCTONKNIN YCTONHUBBIN K
KnnMmaTn4eckomy BOSD.GVICTBVHO

PASPELWEHNE/CTAHOAPT

FDA pas3gen 21 nyHkT 177.2600(e) anA
Xupocoaepluaxux npoaykTos, BfR, He
conepxut ADI, CE1935/2004

PABOYAA TEMMEPATYPA

-40°C +80°C (nocne 110°C
cTepunuaaumna 30MuH)

<

<

SUCTION AND DELIVERY
HOSE FOR FATTY FOODS -
CONVOLUTED

Z1= APPLICATION

Suction and delivery hose for milk and
fatty foods, very flexible

TUBE

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

REINFORCEMENT

High strength synthetic plies with steel
wire spirals

COVER

Blue, corrugated, 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(f) T
NGl 2 £, BER, ADI free, D.M.
21/03/73,CE1935/2004
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SAUG-UND DRUCKSCHLAUCH
FUR FETTIGE LEBENSMITTEL,
DECKE GEWELLT

BN ANWENDUNG

Lebensmittel-Saug- und
Druckschlauch, zum Durchleiten von
Milch und fetthaltigen Nahrungsmitteln,
hochflexibel

INNENSEELE

WeiB3, glatt, Lebensmittelqualitdt NBR,
geruchs- und geschmacksfrei

EINLAGEN

HochreiBfestes synthetisches
Cordgewebe mit eingearbeiteter
Stahldrahtspirale

DECKE

Blau, gewellt, 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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32 11/4 44 1 47/64 1,30 10 150 30 450 80
38 11/2 50 131/32 1,42 10 150 30 450 125
51 2 64 2 17/32 1,93 10 150 30 450 150
63,5 21/2 76 3 3,00 10 150 30 450 160
76 8 90 3 35/64 3,50 10 150 30 450 190
102 4 118 4 41/64 5,00 10 150 30 450 200
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