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FOOD PROCESSING

Food processing refers to the transformation of agricultural products into food and the method of creating one form
of food into another. There are 37,000 food and beverage processing plants in the U.S.1 and according to the U.S.
Bureau of Labor Statistics, food manufacturing employs 1.6 million workers. 2 Food processing encompasses a wide
range of applications, including cutting, cooking, cold storage, pasteurizing, packaging, sanitation and maintenance.
These applications require personal protective equipment to ensure the safety of not only workers, but also the
food they handle. Globally, the food processing industry purchases $1.3 billion in PPE each year, with North America
accounting for 41% of all food processing PPE sales.

Food Processing Sub-Verticals
The food processing industry is comprised of 9 distinct sub-verticals, each with unique needs and applications,
exposing workers to many different types of hazards. Ansell‘s extensive portfolio of hand and body protection
ensures the safety of food processing workers and the products they handle. For protection against the risk of cut,
burn, chemical splash, contamination, musculoskeletal disease and other hazards in the food processing industry,
Ansell provides a wide range of best-in-class solutions.
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Sources of Food Contamination
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Physical contamination is when an object
enters food at some stage of the
production or preparation process. This
can be a choking hazard, and can often
introduce biological contaminants as well.
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Biological contamination occurs when food
becomes contaminated by humans, animals,
bacteria, viruses or other microorganisms.
It can lead to food-borne illness.
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In addition to protecting workers from injury, PPE for the food processing industry must also protect food from 4
potential sources of contamination. According to Dr. Sylvain Charlebois, Professor of Food Distribution & Policy at
Dalhousie University in Halifax, a single product recall due to contamination could cost a food manufacturer millions
of dollars and potentially result in business closure. 3

AL

L

ER

Chemical contamination happens when
food comes into contact with toxic
chemicals, which can lead to chemical
food poisoning.

Allergen cross-contamination occurs
when even trace amounts of an allergen
is transferred to a different food, posing a
risk to people with food allergies.

1. United States Department of Agriculture Economic Research Service, 2017. https://www.ers.usda.gov/topics/food-markets-prices/processing-marketing/manufacturing/
2. U.S. Bureau of Labor Statistics, 2020. https://www.bls.gov/iag/tgs/iag311.htm
3. Interview with Dr. Sylvain Charlebois, Professor of Food Distribution & Policy at Dalhousie University in Halifax, September 9, 2020.

FOOD PROCESSING HAZARDS & SOLUTIONS
In 2018, the incident rate for food manufacturing workers in the U.S. was 4.2%.4 Burns, cuts and slips are among
the most common types of injuries in food processing plants. Appropriate PPE solutions must protect workers
from these hazards, while also protecting food from potential contamination. The food processing industry is
heavily regulated by federal agencies, such as the United States Department of Agriculture Food Safety and
Inspection Service (FSIS), the Food and Drug Administration (FDA), and state agencies. These agencies govern the
safety and quality of food produced and sold for consumption.

PRODUCT PROTECTION
For food processing applications with low risk of personal injury, the chief purpose of PPE is
to protect the food from contamination. Ansell offers an expansive portfolio of protection
solutions approved for food contact, developed in compliance with the strictest industry and
government requirements. Our food-compliant PPE is made with only legally acceptable,
certified safe food-contact materials, designed to ensure the integrity of food and reduce the
risk of contamination, food-borne illness and product recalls.

MICROFLEX®
93-283

MICROFLEX® XCEED™
XC-310

MICROFLEX® Cobalt™
N19

TouchNTuff® 92-675

Ansell’s strongest thin
nitrile glove. Enhanced
tactile sensitivity. Strong
formulation prevents
against rips and tears.
Compliant with FDA food
handling requirements.

Multi-purpose disposable
glove offers comfort and
durability. Fully textured and
made with quality nitrile.
Compliant with FDA food
handling requirements.

Disposable nitrile glove
offers robust protection for
food processing. Textured
fingertips for secure grip.
Compliant with FDA food
handling requirements.

MICROFLEX®
93-283/287

AlphaTec® 37-300/
310/320

Thick, 8 mil nitrile glove
features a raised diamond
pattern for a comfortable,
confident grip when
handling wet, oily or
fatty foods. 12” length.
Compliant with FDA food
handling requirements.

Provides comfortable
protection against
greases, oils and liquids.
8 mil thickness provides
dexterity and tactility
without a loss of durability.
Compliant with FDA food
handling requirements.

MICROFLEX®
93-287

MICROFLEX® SafeGrip™
SG-375
Thick latex glove with
extra durability and a soft,
elastic fit and feel. Double
chlorinated for easy donning
and doffing. 12” length.
Compliant with FDA food
handling requirements.

AlphaTec®
37-300

AlphaTec®
37-310

AlphaTec® 56-800
High performance apron
keeps workers clean and
protected from oil, grease
and fats. Strong and durable
with outstanding tear
and puncture resistance.
Adjustable straps and a
comfortable, consistent fit.

AlphaTec®
37-320

AlphaTec® 1500
Model 101
Comfortable body
protection with
breathable fabric
reduces the risk of heat
stress. Optimized fit to
improve wearer comfort
and safety.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment.
4. U.S . Bureau of Labor Statistics, 2020. https://www.bls.gov/iag/tgs/iag311.htm

CUT PROTECTION
Butchering, deboning, slicing, cutting and chopping require the use of sharp knives and machinery,
creating significant risk to workers’ hands and arms. The risk increases when surfaces, hands and
tools become slippery from the oil, grease and fats in foods. Cardboard, packaging and pallets can
also cause cuts, abrasions and splinters. For many food processing applications, workers need
FDA-approved PPE that provides reliable cut protection coupled with a secure grip.
Ansell’s cut resistant gloves are made with innovative technologies to provide outstanding cut
protection with enhanced dexterity, grip and comfort. INTERCEPT™ Technology is a proprietary cut
resistant yarn that provides a lighter weight and more comfortable alternative to other branded
yarns. ANSELL GRIP™ Technology is a coating treatment that minimizes the force required to grip
tools or materials, improving safety and productivity.
HyFlex® 72-400

HyFlex® 11-423

HyFlex® 11-425

Offers the highest cut
protection without
compromising comfort
or flexibility. Delivers
enhanced durability at a
great value. Compliant
with FDA food handling
requirements.

Medium-duty knit glove
with the combination
of abrasion and cut
resistance. Suitable for
dry and slightly oily
environments. Compliant
with FDA food handling
requirements.

Excellent abrasion
protection. Seamless
knitted glove provides
high dexterity and
tactility for detailed tasks.
Compliant with FDA food
handling requirements.

HyFlex®
11-542

HyFlex®
11-939

HyFlex®
11-550

AlphaTec®
58-735

INTERCEPT™
Technology for
high levels of
protection against
lacerations and
cuts. Lightweight
for extreme comfort
and dexterity.
Compliant with
FDA food handling
requirements.

The lightest
weight cutresistant and oilrepellent HyFlex®
foam glove.
Provides up to 12x
the durability for
extended wear.
Compliant with
FDA food handling
requirements.

Protects against
nuisance nicks and
abrasion. Nitrile
coating for grip in
oily applications.
Optimal comfort
for enhanced
productivity.
Compliant with
FDA food handling
requirements.

Combines cut
protection and
chemical resistance
with a cut liner
integrated into
a nitrile shell.
Excellent dry
and wet grip.
Compliant with
FDA food handling
requirements.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment.

CHEMICAL PROTECTION
To ensure the safety of food and prevent food-borne illnesses, food processing facilities use
chemicals when cleaning, sanitizing and disinfecting machinery, equipment and surfaces.
Many facilities also use chemicals as additives or preservatives during food processing.
Workers who come in contact with chemicals need PPE with appropriate levels of chemical
splash protection, and if working with greasy foods or surfaces, they also need a confident
grip. Ansell’s industry-leading chemical protection portfolio includes food-safe nitrile,
neoprene and PVC solutions with varying levels of chemical resistance against acids, caustics,
greases, animal fats and other chemicals.

AlphaTec®
04-002

AlphaTec® 04-002/003

AlphaTec® Solvex® 37-155

Medium weight PVC supported
glove with a comfortable, fleece
liner. Secure grip for handling
wet or oily foods and objects.
Compliant with FDA food
handling requirements.

Durable 15 mil reusable chemical glove
provides excellent chemical protection. Reduces
the risk of lint contamination because it does
not have inner cotton flocking. Compliant with
FDA food handling requirements.

AlphaTec®
04-003

MICROFLEX® 93-260

MICROFLEX® 93-850

TouchNTuff® 92-600

Three-layer design for
superior protection against
harsh chemicals. Nitrile
and neoprene offer broad
resistance to acids, bases and
solvents. Disposable glove
with 12” length. Compliant
with FDA food handling
requirements.

Made with TNT™ Chemical
Splash Resistance Technology,
for soft durable protection
against a wide range of
chemicals. Significantly
reduces risk of harmful
exposures and rips or tears.
Compliant with FDA food
handling requirements.

Renowned for superior
comfort and durability with
a thick, 5 mil design. Soft,
elastic nitrile with a smooth,
comfortable feel. Compliant
with FDA food handling
requirements.

AlphaTec® 2300 STD Model 111
Lightweight, medium-duty chemical barrier
against numerous inorganic liquid chemicals
including acids and bases. Highly visible bright
yellow color improves worker safety.

MICROCHEM® 6000 Gas-Tight
Model 803- GA1
Encapsulated gas-tight suit provides an
excellent barrier to hazardous industrial
chemicals. Multi-layer chemical barrier
technology. Suitable for protection against
ammonia.

Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications, please request an
AnsellGUARDIAN ® assessment. Or use our self-service AnsellGUARDIAN ® Partner tool to search our extensive chemical permeation and degradation data and
identify the appropriate hand and body protection for the chemicals you use.

HEAT PROTECTION
Ovens, fryers, heat sealers and other equipment used for cooking and food preparation expose
workers to extremely hot surfaces and the risk of serious burns. In addition to cooking equipment,
hot water and steam are common causes of injuries in food processing facilities. Ansell‘s heat and
thermal protection safeguards food processing workers from burns without compromising comfort
or dexterity.
ActivArmr® 42-474

ActivArmr® 42-445

ActivArmr® 43-113

Superior heat resistance. Features
a non-woven felt insulation and
a full-length heat barrier for
intermittent handling of dry, hot
objects up to 400°F/200°C.

Excellent protection for
moderate heat applications with
a nitrile coating that protects
against punctures, abrasions and
cuts. Compliant with FDA food
handling requirements.

Superior heat and flame
resistance with complete
protection for hand and wrist.
Designed for intermittent
handling of dry, hot objects up
to 660°F/350°C.

AlphaTec® 58-535B

AlphaTec® 62-401

Nitrile rubber chemical glove
with excellent grip. Protects
against thermal hazards.
Withstands contact heat up to
212°F/100°C.

Maximum comfort with
cotton liner and exceptional
heat protection. Withstands
contact heat up to 482°F/250°C.
Compliant with FDA food
handling requirements.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment.

COLD PROTECTION
Cold rooms are commonly used for food storage and preparation. Food safety guidelines generally
dictate that cold rooms should maintain a temperature below 40°F. Ansell offers a wide range of
solutions for food processing workers with prolonged exposure to cold rooms, refrigerators and
freezers to keep hands warm while maintaining dexterity in cold temperatures.
ActivArmr® 97-631

ActivArmr® 78-101

ActivArmr® 97-681

Cold-resistant glove with a knitted
blend of thermal materials for a
unique combination of warmth
and dexterity. Excellent flexibility
in cold temperatures. Compliant
with FDA food handling
requirements.

Provides excellent thermal
insulation in cold or refrigerated
food processing environments.
Efficiently eliminates moisture
from the skin with seamless
knitting for comfortable warmth
and longer wear times.

PVC coating provides grip and
flexibility even in the coldest
temperatures. Insulated with a
soft, acrylic interior for comfort
and warmth. Compliant with FDA
food handling requirements.

AlphaTec®
62-401

MICROFLEX®
Supreno™ EC
SEC-375

TouchNTuff®
92-605

AlphaTec®
23-202

Heavy weight, natural
rubber supported
glove. Cotton liner
provides excellent
thermal insulation.
Compliant with
FDA food handling
requirements.

Nitrile disposable
glove that offers
liquid protection
and grip when
worn over a cold
protection liner.
Compliant with
FDA food handling
requirements.

Robust design for
superior durability.
Disposable glove that
offers liquid protection
and grip when worn
over a cold protection
liner. Compliant with
FDA food handling
requirements.

Comfortable PVC glove
with good dexterity
and low temperature
protection with acrylic
fleece lining. Rough
sandblast finish provides
good wet grip. Compliant
with FDA food handling
requirements.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment.

ERGONOMIC PROTECTION
Most food processing operations require workers to stand in a single location and perform repeated
tasks for hours each day. Repetitive movements can lead to musculoskeletal diseases. Ansell’s
proprietary ERGOFORM™ Technology is designed to support musculoskeletal health during repetitive
tasks by reducing stress on joints, ligaments and tendons with an ergonomic fit to ensure superior
comfort and maximum range of motion.
MICROFLEX® Ultraform™ UF-524

HyFlex® 11-840

Comfortable, thin nitrile glove with ERGOFORM™
Technology to support musculoskeletal health.
Lightweight design provides exceptional tactility
and dexterity. Compliant with FDA food handling
requirements.

Protects against hand fatigue with ERGOFORM™
Technology to support musculoskeletal health.
Ansell ZONZ™ Comfort Fit Technology optimizes
the knitting in selected zones of the liner
improving support, breathability and range of
movement.

HyFlex® 11-816

AlphaTec® 1800 Comfort Model 195

Ultra-thin ergonomic design provides extreme
tactility. Thin liner and coating provide
maximum comfort and a barehand feel for
workers who rely on fingertip sensitivity.
Clean and skin-friendly.

Lightweight and breathable coverall with
optimized body fit, improving wearer comfort
and safety.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment.

VIRAL PROTECTION
As a result of COVID-19, workplaces must consider the need to protect against the spread of
illness and viral infection. Ansell offers a wide range of solutions that comply with the World
Health Organization’s guidance regarding infection prevention and control. In order to make
an informed decision, product purchasers and users should stay abreast of the latest and
most complete information regarding appropriate PPE to protect against COVID-19 and other
viruses in their specific environments and applications.
MICROFLEX®
Supreno™ SE SU-690

AlphaTec®
Solvex® 37-676

AlphaTec®
Solvex® 37-175

Examination-grade disposable
glove for advanced barrier
protection against contaminants
with a durable nitrile formulation.
Sturdy enough to withstand long
wear times and demanding jobs.

Tested and certified for protection
against viruses according to the
EN ISO 374-5 VIRUS standard.
High performance, latex-free
formulation provides chemical
resistance in wet or dry work
environments.

Tested and certified for
protection against viruses
according to the
EN ISO 374-5 VIRUS standard.
Rugged chemical resistance
with superior snag, puncture
and abrasion resistance.

AlphaTec® 87-208

AlphaTec® 87-224

AlphaTec® 2000
Ts Plus Model 111

Tested and certified for protection
against viruses according to the
EN ISO 374-5 VIRUS standard.
29 mil thickness delivers added
protection. Diamond surface
texture provides superior grip.

Tested and certified for
protection against viruses
according to the EN ISO 374-5
VIRUS standard. Thick liner
delivers durable protection.
Cotton flock liner for improved
comfort.

Breathable coverall with
proven protective barrier.
Tunneled elasticated hood,
wrists and ankles, helps to
minimize the risk of linting and
cross contamination.

Note: Product availability may vary. These styles serve as examples only. For tailored recommendations for your unique needs and applications,
please request an AnsellGUARDIAN ® assessment. Gloves not labeled “examination „ grade are not designed for use in medical or patient care settings.

AnsellGUARDIAN® is our consultative service to help
companies select and implement the right personal
protective equipment solutions to improve safety, increase
productivity and reduce costs. Using our 125 years of
experience, proprietary software system and database of
over 30,000 chemicals, we analyze PPE needs and identify
the solutions that will work best for each company’s unique
risks and applications. As an industry pioneer with the most
advanced technology and analytics, we have evaluated
and implemented best business practices in over 15,000
facilities worldwide, reducing injuries and saving companies
a total of $165M. AnsellGUARDIAN® assessments address 7
functional areas:

1

Injury Prevention

5

Cost Reduction

2

Identify hazards to
reduce the risk of
injury

3

Make performance
improvements to
lower direct and
indirect PPE costs

Controls
Optimize dispensing,
usage and disposal
procedures

6
PPE

Training
Educate workers on
the proper selection
and effective use of
PPE

Standardization
Ensure optimum
product selection
across similar jobs

7

4
SKU

SKU Reduction
Minimize SKUs to
improve working
capital

Waste
Reduction
Improve output
through waste
elimination

Get Started Today
There’s no cost for an AnsellGUARDIAN® assessment. Learn how we can help you reduce injuries, improve productivity and
lower costs. Contact your local Ansell Sales Representative or Customer Service Representative today.

ABOUT ANSELL
As a global leader in personal protective solutions with over 125 years of experience in keeping people safe, Ansell‘s mission is to
provide innovative and reliable solutions for safety, well-being and peace of mind to workers around the world. Our global team
of more than 12,000 people in 55 countries design, manufacture and market cutting edge PPE that millions of workers in industrial
and healthcare settings rely upon every day. We offer a comprehensive portfolio of hand and body protection products and provide
customers with tailored solutions to meet their unique needs across a wide range of industries and applications.

ANSELL HEALTHCARE PRODUCTS LLC
111 Wood Avenue South,
Suite 210
Iselin, NJ 08830, USA
T: +1-800-800-0444

ANSELL CANADA INC
105 Lauder
Cowansville, QC,
J2K 2K8 Canada
T: +1-800-363-8340

Except as noted, Ansell, ® and ™ are trademarks owned by Ansell Limited or one of its affiliates. Viton® and Nomex® are trademarks of DuPont used for informational purposes only.
US Patented and US and non-US Patents Pending: www.ansell.com/patentmarking © 2020 Ansell Limited. All Rights Reserved.
Neither this document nor any other statement made herein by or on behalf of Ansell should be construed as a warranty of merchantability or that any Ansell product is fit for a particular purpose.
Ansell assumes no responsibility for the suitability or adequacy of an end user’s selection of gloves for a specific application.
WARNING: Products that provide “cut resistance” and “cut protection” or “puncture resistance” and “puncture protection” do not completely prevent or eliminate the potential for cuts or punctures,
and are not intended or tested to provide protection against powered blades, serrated or other sharp or rotating equipment. Products that provide vibration resistance, “abrasion resistance” or
“abrasion protection” do not completely prevent or eliminate the potential for vibration or abrasion-related injuries. Products that provide chemical resistance” or “chemical protection” do not
completely prevent or eliminate the potential for injury due to chemical exposure. Products that provide “resistance” to oil or grease or which are “oil repellant” do not completely prevent or
eliminate the potential for oil or liquid penetration or absorption. Products that provide “snag resistance” or “snag protection” do not completely prevent or eliminate the potential for snags or
friction-related injuries. Products that provide protection against sparks or flames are not “fireproof” and do not completely prevent or eliminate the potential for burns or associated injuries.
Products that provide protection or resistance against heat or cold are not intended for use in extreme temperatures – use only as specified. Products containing natural rubber latex may cause
allergic reactions in some individuals. Users are encouraged to always use caution and care when handling sharp or abrasive materials, chemicals, or other hazardous or dangerous substances. Any
information or data provided is based upon Ansell’s current knowledge and understanding of the subject matter, and is offered solely as a possible suggestion for use in making your own decisions
or product choices. Product users should conduct all appropriate testing or other evaluations to determine the suitability of Ansell products for a particular purpose or use within a particular
environment. It is the responsibility of a product user to assess the level of risk and to determine the protective equipment required or appropriate for the user’s particular purpose. Ansell may revise
this information as new information, knowledge or experience becomes available. ANSELL DISCLAIMS ALL WARRANTIES OTHER THAN AS EXPRESSLY PROVIDED.
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