O6wue coBeThl
Mepen nepsbim
“CMoNb30BaHMEM HEOOXOANMO

NPOMbITb M NPOCTEPUAN30BATL
pyKaB B COOTBETCTBUM C
npoLeAypammn Kax<aoro Tuna.
Mocne ncnonb3oBanua pykas
ZIOMKEH BbITb 0CBOBOXKAEH OT
YKMAKOCTU M MPOMBIT.

GENERAL ADVICE

Before conveying the food
for the first time wash and
sterilize the hose according to
the procedure of each type.
After use the hose

must be emptied from

the fluid and washed.
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Food Merlot

O Pyxae anAa nofauu He MUPHbLIX

MUALLIEBbIX UAKOCTEU

HasHaueHue: pykaB ¢ MATKUMM CTEHKAMM, U3rOTOBNEH ANA NoAauu MUTbEBOW
BOZbI, BUHA, COKa, 6e3aNKOroNbHLIX HAMMTKOB. He peKOMEHAYETCA AnA XUPHBIX U
MaCHAHMUCTLIX MPOAYKTOB.

Pycckum

Crepunusauua pykasa: max 110°C (+230°F) ¢ napom Ha HECKONBKO MUHYT.
Temneparypa: -35°C (-31°F) go +70°C(+158°F)

HoHcTpykuua

BHyTpeHHuiA cnoi: Genbiit, razkuit, pesuHosslil coctas NR.

YHpenneHue: CUHTETUYECKaA HABMBKA, PA3feNeHHan ClIOEM PE3UHBI.

MoKpeITHe: KpaCHbIA, raaKkui, pesuHoBbln coctas EPDM, ycToiuns K noroaHbim
YCNOBHAM.

CneuuduKaLnA BHYTPEHHErO CNOA COFNacHo:
FDA rnasa 21, nynkr 177.2600.
D.M. 21/3/73.

MapHKupoBKa: HenpepbiBHaA Ciupansb ¢ KpacHoi/6enoi Haanuesto “IVG...Food..”

fatty foods liquids

Application: softwall hose, suitable for conveying potable water,
wine, juice, soft drinks, when a food quality hose is required. Not
recommended for oily or fatty foods.

O

english

Hose sterilization: max 110°C (+230°F) with steam, for a few minutes.
Temperature range: -35°C (-31°F) to + 70°C (+158°F).
CONSTRUCTION

Tube: white, smooth, long lasting food quality NR rubber compound.

Reinforcement: high strength synthetic cord divided by a layer of
rubber.

Cover: red, smooth (wrapped finish) long lasting EPDM rubber com-
pound, weathering resistant.

Tube specification according to:
FD.A. title 21, item 177.2600.
D.M. 21/3/73

Branding: continuous spiral red/white brand “IVG..Food..”
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BHYTpeHHUA BHeLHu# Pa6ouee
avametp avametp [JiaBneHue

CODE

1201468
1116711
1160702
1028049
1190610
1227831
1227858
1028120
1120913
1116347
1185616
1227890

m

inside
diameter
mm inch
13 1/2
19 3/4
19 3/4
25 1
25 1
32 1-1/4
38 1-1/2
40 1-37/64
51 2
63.5 2-1/2
65 2-9/16
76 3

MakcumansHaa anvHa

max manufactured length

ft

outside
diameter
mm inch
22 7/8
27 1-1/16
30 1-3/16
34 1-11/32
38 1-1/2
48 1-57/64
55 2-11/64
54 2-1/8
71.5 2-51/64
88 3-15/32
88 3-15/32
101 3-3/32

inch

working

pressure
bar psi
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150

MakcumanbHblit BHyTPEHHUI anameTp
up to I.D.

60

200

76

3

Pa3pbiBHOE
naBneHue

(TeopeTHYeCKH)
burst pressure
(theoretical)
bar psi
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450

Bec
(HOMHHanbHbIN)

weight
(nominal)
kg/m : lbs/ft
0.26 0.18
0.35 0.24
0.55 0.37
0.55 0.37
0.81 0.54
1.28 0.86
1.63 1.10
1.38 0.92
2.67 1.79
4.17 2.80
3.79 2.55
4.65 3.12
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Food Panama

¢ Pyxae ana nofauun MUpPHbIX

MUALLIeBbIX UAKOCTEU

Ha3HaueHue: n1LLeBOoi pyKaB ¢ MATKUMM CTEHKAMM, U3TOTOBMIEH AR MOAAUM KUPHBIX U
MacnAHMUCTBIX MPOAYKTOB.

Pycckum

Crepunusaumna pykasa: max 110°C (+230°F) ¢ napom u Ae3nHOULMAPYIOLWNAM
CPEACTBOM Ha HECKOMbKO MUHYT.

Temneparypa: -15°C (+5°F) ao +80°C(+176°F)
HoHcTpyKuua
BHyTpeHHuit cnoi: Genbiit, razkuit, pesuHoseiit coctas PVC/NBR.

YKpenneHue: CHHTETUYECKAA HABMBKA, PasheneHHan yepes Kawasle 2 CnoA OAHWM
CI0EM PE3UHbI.

MokpbiTHe: rony6oi, raakwit, peauHoBbii coctas CR, yCTORUMB K KUY W CTAPEHHIO.
CneundunKauna BHYTPEHHEro CNoA COrnacHo:

FDA rnasa 21, nynkr 177.2600.

IANESCO NO232/1 ana onuBKoBoro macna u NO 2947 ana monoka u orypra.

D.M. 21/3/73.

MapKupoBKa: HenpepbiBHas Cnvparb ¢ kpacHoi/6enoi Haanuebto “IVG...Food.FDA.”

O Eatty food delivery hose

Application: food quality softwall hose, particularly suitable for oily and
fatty foods.

english

Hose sterilization: max 110°C with steam, and detergents, for a few
minutes.

Temperature range: -15°C (+5F) to + 80°C (+176° F).
CONSTRUCTION
Tube: white, smooth, food quality PVC/INBR rubber compound.

Reinforcement: high strength synthetic cord, divided every 2 layers by
one layer of rubber.

Cover: blue, smooth, (wrapped finish), CR rubber compound fat and
ageing resistant.

Tube specification according to:

FD.A. title 21, item 177.2600;

IANESCO n.°232/1 for olive oil and n.°2947 for milk and yoghurt.
D.M. 21/3/73

Branding: continuous spiral red/white brand “IVG..Food.FDA.”
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BHYTpeHHUA BHeLHu# Pa6ouee Pa3pbiBHOE Bec
avametp avametp [JiaBneHue [DaBneHue (HOMMHanbHbIN)
(TeopeTuyecku)

Food Panama B

CODE inside outside working burst pressure weight
diameter diameter pressure (theoretical) (nominal)
mm inch mm inch bar psi bar psi kg/m : lbs/ft

1202030 19 3/4 31 1-7/32 10 150 30 450 0.67 0.45
1345150 25 1 37 1-29/64 10 150 30 450 0.84 0.57
1384058 32 1-1/4 46 1-13/16 10 150 30 450 1.24 0.83
1007793 32 1-1/4 48 1-57/64 10 150 30 450 1.42 0.95
1007823 40 1-37/64 58 2-9/32 10 150 30 450 2.03 1.37
1344188 51 2 67 2-41/64 10 150 30 450 2.12 1.42
1007890 51 2 71.5 2-51/64 10 150 30 450 2,93 1.97
1007947 65 : 2-9/16 89 : 3-1/2 10 : 150 30 : 450 4.33 : 291
max manufactured length up to I.D.

m ft mm inch

60 i 200 65 i 29116

10 + 2003/[), 6



Food Scotland

¢ Pykag anf nofauu nuLLeBbIX

npoAyKToB Premium

HasHaueHue: I'IVIU.leBOI7I PyKaB C MATKMMU CTEHKaMW, U3rotoB/ieH ANA noaayu BuUHA W
ankoronda 96°, cneunanbHO U3roToB/ieH ANA NMBOBAPEHHBLIX U BUHOBOAOYHbBIX 3aBOAOB,
abcontoTHo Ge3 3anaxa.

Pycckunmn

Crepunusauua pykasa: max 130°C (+266°F) ¢ napom 1 Ae3UHOULMPYIOLKM g
cpeactsom, HNO3 a0 3%, NaOH a0 15% Ha HECKONbKO MMHYT. g .

Temneparypa: -40°C (-40°F) ao +120°C(+248°F)

HoHcTpyKuma

BHyTpeHHMIA cnoit: uncTo Oenblit, raakuii, MuLeBoe KayecTso, 6e3 Bkyca W 3anaxa,
pesnHosbIi cocTas lIR.

yKPGHHEHMe: CUHTETUYeCKaA HaBMBKa, pasaeneHHan Cnoem PesuHbl.

TMoKpbITHE: KPACHBIA, IMajKKi, NULLIEBOE KayecTBo, Be3 BKyca v 3anaxa, PesuHOBbIA
coctas IR, ycToiunB K NOroAHEIM YCNOBMAM.

CneurduKaLna BHYTPEHHErO CNOA COrNacHo:
FDA rnasa 21, nyHkt 177.2600 ana BoAb!.

BgVV XXl cat.2 anq BoAbl.

D.M. 21/3/73 and BoAbI.

D.M. 28/10/94 n 26/04/93 ana ankoron.

MapKupoBKa: HenpepbiBHAA cnupanb C  KpacHoi/6enoit  HaAnuCbio
“IVG...Food..FDA..BgVV”

oremium food delivery |

Application: premium food quality, delivery softwall hose, designed for
handling wine and alcohols at 96°; specially designed for use in breweries
and distilleries completely odourless and taste-free.

O

english

Hose sterilization: max 130°C (+266°F) with steam and detergents, HNO,
up to 3%, NaOH up to 15% for a few minutes.

Temperature range: -40°C (-40°F) to +120°C (+248°F)
CONSTRUCTION

Tube: clear white, smooth, food quality, taste free and odourless IIR rub-
ber compound.

Reinforcement: high strength synthetic cord, divided by a layer of rubber.

Cover: red, smooth, (wrapped finish), food quality, taste free and odour-
less IIR rubber compound, weathering resistant.

Tube specification according to:

ED.A. title 21, item 177.2600 for aqueous foods
BgVV XXl cat.2 for aqueous and fatty foods
D.M. 21/03/73 for aqueous foods

D.M. 28/10/94 and 26/04/93 for alcohol, foods.

Branding: continuous spiral red/white brand “IVG..Food..FDA..BgVV".
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BHYTpeHHUA BHeLHu# Pa6ouee
avametp avametp [JiaBneHue

CODE

1275160
1281062
1296736
1270923
1317164
1271172
1286706
1355716
1385259
1279564

Bo3MOXXHO M0 3anpocy ¢ rony6eIM MOKPLITUEM.
Available on request with blue cover.

MaxkcumansHas AnvHa MaxkcumanbHblA BHyTpeHHHi AnameTp
max manufactured length up to I.D.

inside
diameter
mm inch
13 1/2
19 3/4
19 3/4
25 1
32 1-1/4
38 1-1/2
40 1-37/64
51 2
63.5 2-1/2
76 3

ft

outside
diameter
mm inch
22 7/8
29 1-9/64
32 1-1/4
38 1-1/2
48 1-57/64
56 2-13/64
60 2-3/8
71 2-51/64
84.5 3-5/16
101 3-31/32

inch

60

200

76

3

working

pressure
bar psi
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150

Pa3pbiBHOE
naBneHue

(TeopeTHYeCKH)
burst pressure
(theoretical)
bar psi
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450

10

Bec
(HOMHHanbHbIN)

weight
(nominal)
kg/m : lbs/ft
0.31 0.21
0.48 0.32
0.67 0.45
0.81 0.55
1.27 0.86
1.65 1.12
1.93 1.30
2.39 1.61
3.07 2.06
4.23 2.85
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Food Parry

¢ Pyxae ana nofauu u BCAChiBAHUA He

HUPHBIX MULLIEBbIX MUAKOCTEH

HasHaueHwue: nuiiesoit PyKaB C XeCTKMMK CTEHKaMu Anda nojayn U BCacbiBaHKA,
I'VI6KVII;I, W3rOTOBAEH ANA NOJAYM NUTHEBOW BOALI, BUHA, COKA, 0e3anKkoronbHbIX
HanUTKOB M APYruX NPOAYKTOB NUTaHUA, rae TpeéyeTCH NULLEBOE Ka4yeCTBO pyKasa. He
pPexoMeHayeTca AnA XUPHbIX U MacnAHUCTLIX NPOAYKTOB.

Pycckum

Crepunusauua pykasa: max 110°C (+230°F) ¢ napom Ha HECKONbKO MUHYT.
Temnepatypa: -35°C (-31°F) no +70°C(+158°F)

HoHcTpyKuua

BHyTpeHHuit cnoit: Benbiit, raakui, pesuHosbii coctas NR.

YKPEHHeHMe: CUHTETMYeCKan HaBUBKa, NIKOC BNpeccoBaHHanA cnupanesnaHan
NPOBOJIOKa.

MoKpbiTHe: KpacHbI, raakui, pesnHosbliit coctas EPDM, ycToiuns K norodmsiv
YCNOBUAM.

CneunduKaLna BHYTPEHHEro CNoA COrNacHo:
FDA rnasa 21, nynkr 177.2600.
D.M. 21/3/73.

MapHKupoBKa: HenpepbiBHaA Ciupansb ¢ KpacHoi/6enoi Haanuesto “IVG...Food..”

O

of non fatty foods liquids

Application: flexible suction and delivery, hardwall hose, suitable for
conveying potable water, wine, juice softdrinks and other foodstuff when
a food quality hose is required. Not recommended for oily or fatty foods.

english

Hose sterilization: max 110°C (+230°F) with steam, for few minutes.
Temperature range: -35°C (-31°F) to + 70°C (+158°F).

CONSTRUCTION

Tube: white, smooth, long lasting food quality NR rubber compound.
Reinforcement: high strength synthetic cord plus embedded helix wire.

Cover: red, smooth (wrapped finish) long lasting EPDM rubber com-
pound, weathering resistant.

Tube specification according to:
ED.A. title 21, item 177.2600.
D.M. 21/3/73

Branding: continuous spiral rediwhite brand “IVG..Food..”.
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BHYTpeHHHA BHewwHu# Pa6ouee
nvameTp nvameTp [JiaBneHue

CODE

1387847
1156519
1302159
1227947
1005960
1006118
1006134
1006150
1006177
1006185
1227963

m

inside
diameter

mm inch

20 25/32

25 1

38 1-1/2

38 1-1/2

40 1-37/64

51 2
63.5 2-1/2

76 3

80 3-5/32

920 3-35/64
102 4

ft

mm

outside
diameter
mm inch
30 1-3/16
38 1-1/2
50 1-31/32
52 2-3/64
54 2-1/8
65.5 2-9/16
80.5 3-3/16
93 3-21/32
97 3-13/16
107 4-7/32
120 4-23/32

inch

working
pressure
bar psi
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150

MakcumanbHas AnvHa MakcumarnbHbli BHyTpEHHuUi anameTp
max manufactured length up to I.D.

60

200

102

4

Pa3peiBHoe
flaBnexue
(TeopeTHYeCKH)
burst pressure
(theoretical)
bar psi
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450

Bec MakcumansHan b
(HoMUHanbHBITT) AnvHa e
AuameTp

weight
(nominal)
kg/m : Ibs/ft
0.69 : 0.46
0.97 : 0.66
1.38 : 0.93
1.57 1.05
1.67 : 1.12
2.11 1.42
3.08 : 2.07
3.70 : 2.49
3.86 : 2.60
4.30 : 2.89
5.32 : 3.58
10 U

bending vacuum
radius

mm : inch bar

80 3.1 0.9
110 4.3 0.9
175 7.0 0.9
175 7.0 0.9
180 7.0 0.9
245 9.6 0.9
325 12.7 0.9
390 15.3 0.9
415 16.3 0.9
475 18.7 0.9
555 22.0 0.9
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Food Acapulco

() PykaB anfA nofayu ¥ BCAChblBAHUA

HUPHBIX NMULLIEBbIX MUAKOCTEH

HasHaueHue: nuwleBoi PpyKaB C XeCTKUMU CTeHKamu AnA nofayu U BcacbiBaHUA,
M3roToBNEH ANA NoAa4uu AnA MUPHbLIX U MACNAHUCTBLIX NPOAYKTOB.

Pycckumn

Crepunusauus pykasa: max 110°C (+230°F) ¢ napom # Ae3nUHOUUMPYIOLWMM
CPeACTBOM Ha HECKOMBKO MUHYT.

Temnepartypa: -15°C (+5°F) no +80°C(+176°F)

HoHcTpyKuua

BHyTpeHHuit cnoii: Genbiit, raakuit, pesuHoseiit coctas PVC/NBR.

YKpenneHue: CMHTETUYECKAA HABMBKA, NMNIOC BNPECCOBAHHAA CMpanesnaHan
MpOBONOKa.

MokpbiThe: rony6oii, raakuit, pesuHoBbIA coctaB CR, YCTORUMB K XKUPY U CTAPEHHH).

CneuuduKaLna BHYTPEHHETO CNOA COTNAcHo:

FDA rnaBa 21, nynkr 177.2600.

IANESCO NO232/1 ana onusKosoro macna 1 NQ 2947 ana monoka u orypra.
D.M. 21/3/73.

MapKupoBKa: HenpepbiBHas cnvparnb ¢ kpacHoi/6enoi Hagnuesto “IVG...Food..”

@ Tax e Bo3MoxHo Acapulco nylon, ¢ HEHIOHOBOW CMPANbIO.

) Fatty foods suctionand
© delivery hose

Application: food quality hardwall hose, particularly suitable for oily and
fatty foods.

english

Hose sterilization: max 110°C (+230°F) with steam and detergents, for a
few minutes.

Temperature range: -15°C (+5°F) to + 80°C (+176°F).
CONSTRUCTION

Tube: white, smooth, food quality PVCINBR rubber compound.
Reinforcement: high strength synthetic cord plus embedded helix wire.

Cover: blue, smooth (wrapped finish), CR rubber compound fat and
ageing resistant.

Tube specification according to:

ED.A. title 21, item 177.2600

IANESCO nr. 23211 for olive oil and nr. 2947 for milk and yoghurt.
D.M. 21/3/73

Branding: continuos spiral red / white brand “IVG..Food..”

@ Also available Acapulco nylon, with nylon helix.
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BHYTpeHHHA BHewwHu# Pa6ouee
nvameTp [nvameTp [DiaBneHue

CODE

1227211
1087282
1097288
1035916
1035932
1190849
1207636
1269259
1154907

O] 1320955

1317512
1324306

inside
diameter
mm inch
25 1
32 1-1/4
38 1-1/2
40 1-37/64
51 2
51 2
63.5 2-1/2
76 3
102 4
40 1-37/64
65 : 2-9/16
76 : 3

ft mm

outside
diameter
mm inch
37 1-29/64
46 1-13/16
52 2-3/64
54 2-1/8
65 2-9/16
67 2-41/64
79.5 3-5/32
92 3-5/8
120 4-23/32
62 2-7/16
86 : 3-25/64
98 | 3-55/64

inch

working

pressure
bar psi
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 150
10 : 150
10 @ 150

MaxcumanbHas anvHa MaxkcumanbHbii BHyTpeRHHi Anametp
max manufactured length up to I.D.

60

200 102

4

Pa3peiBHoe
naBnexue
(TeopeTHueckH)
burst pressure
(theoretical)
bar psi
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 450
30 : 450
30 : 450

1

Bec MakcumansHan
(HOMMHanbHbIM) ANKHa

weight

(nominal)
kg/m : lbs/ft
0.96 : 0.65
1.40 : 0.94
1.63 1.10
1.70 1.14
2.19 : 1.46
246 : 1.65
3.07 : 2.06
3.60 : 2.42
5.48 : 3.68
2.68 : 1.80
3.59  2.41
441 | 2.9
0 °

bending
radius
mm inch
110 4.3
150 6.0
180 7.0
185 7.3
250 10.0
250 10.0
325 13.0
390 15.3
555 22.0
220 8.7
390 15.3
470 18.5

2 00 3 [)',6]

MatcHmansHbii
BHyTpeHHHi
Ananerp

vacuum

bar

0.9
0.9
0.9
0.9
0.9
0.9
0.9
0.9
0.9

0.8
0.5
0.5
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Pycckum

english

Food Scotland LL

¢ PykaB and nopayu U BcacblBaHWA NULLEBbLIX

npoAyKToB Premium

HasHaueHHe: MuLLEeBOI PYKaB C KECTKAMM CTEHKAMM Anf NOAAuYM W BCACIBAHMA, M3rOTOBNEH ANA
Nojauu BuHa 1 ankorona 96°, CneunasnbHo M3rOTOBEH ANA MMBOBAPEHHbIX U BUHOBOAOUHLIX 32BOAOB,
a6contotHo Ges 3anaxa.

Crepunusauua pykasa: max 130°C (+266°F) ¢ napom 1 aeauHouumpytowmm cpeacteom, HNO3 ao 3%,
NaOH a0 15% Ha HECKOMbKO MUHYT.

Temnepartypa: -40°C (-40°F) no +120°C(+248°F)

HoHcTpykuma

BHyTpeHHui cnoi: u1cTo Benbii, razkui, NULLEBOe KauecTso, Ges BKyca 1 3anaxa, peauHoBblit cocTas IIR.
YKpenneHue: CUHTETUYECKaA HABUBKA, NIOC BPECCOBaHHaA CMpaneBuaHas NpOBONOKa.

MoKpbITHE: KpaCHbIW, rMaakuii, NULLEBOe KayecTBo, Be3 BKyca v 3anaxa, pesuHoBbli cocTas IIR,
YCTOMUMB K NOTOAHLIM YCNOBMAM W aBpasvBHLIM BELLECTBAM.

Crepunusauma pykasa: max 110°C (+230°F) ¢ napom 1 AE3MHOULMPYHOLLMM CPEACTBOM Ha HECKONBKO MUHYT.

MapHKupoBKa: HenpepbiBHaA Ciupans ¢ KpacHoi/Genoi Haanuesto “IVG...Food..FDA..BgVV.."

Tak e BO3MOXHO 2 Tvna:
@ Scotland LL cepsiit: BHyTpeHHuiA cnoit |IR v cepoe nokpeitve EPDM.
@ Scotland LL PET. BHyTpeHHmit cnoi IR, kpacHoe nokpeitve EPDM u cnupanesuanas nposonoka PET.

o : : :

Application: premium food quality, suction and delivery hardwall hose designed for
handling wine and alcohols at 96° specially designed for use in breweries and distilleries;
completely odourles and taste-free.

Hose sterilization: max 130°C (+266°F) with steam and detergents, HNO, up to 3%,
NaOH up to 15%, for few minutes.

Temperature range: -40°C (-40°F) to +120°C (+248°F)
CONSTRUCTION

Tube: clear white, smooth, food quality, taste free and odourless IIR rubber compound.
Reinforcement: high strength synthetic cord plus embedded helix wire.

Cover: red, smooth, (wrapped finish), food quality, taste free and odourless IIR rubber
compound, abrasion and weathering resistant.

Tube specification according to:

ED.A. title 21, item 177.2600 for aqueous foods
BgVV XXl cat.2 for aqueous and fatty foods
D.M. 21/03/73 for aqueous foods

D.M. 28/10/94 and 26/04/93 for alcohol, foods.

Branding: continuous spiral red/white brand “IVG...Food..FDA..BgVV..”

Also available 2 types:
@ Scotland LL grey: With, IIR rubber tube and grey EPDM rubber cover.
@ Scotland LL PET: IIR rubber tube, red EPDM rubber cover and PET helix wire.
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BHyTpeHHH# BHeLwHHi PaGouee P;:E;ém%e (Homuﬁgﬁbublﬁ) Ma“‘:mm‘;""a" aKCHNRNbHbI
uawer| uaver| aBneHme BHyTDEHHHi
ey e A (eopeTHyecky) i —)

CODE inside outside working burst pressure weight bending vacuum “
diameter diameter pressure (theoretical) (nominal) radius
mm inch mm inch bar psi bar psi kg/m : Ibs/ft mm : inch bar °
1374036 19 3/4 32 1-1/4 10 {150 30 450 0.74 i 050 84 3.3 0.9 U
1308084 25 1 38 1-1/2 10 150 30 450 0.91 0.61 115 4.5 0.9
1357786 32 1-1/4 46 1-13/16 10 150 30 450 1.19 0.80 145 5.7 0.9 m
1357778 38 1-1/2 52 2-3/64 10 150 30 450 1.45 0.98 180 7.0 0.9
1363140 40 1-37/64 54 2-1/8 10 150 30 450 1.57 1.06 185 7.3 0.9
1357760 51 2 65 2-9/16 10 150 30 450 1.91 1.29 245 9.6 0.9 t
1357751 63.5 2-1/2 80 3-5/32 10 150 30 450 2.83 1.90 310 12.2 0.9
1357743 76 3 93 3-21/32 10 150 30 450 3.46 2.32 390 15.3 0.9 c
1357735 102 4 120 4-23/32 10 150 30 450 4.90 3.29 555 21.8 0.9
() =TT 1366513 38 1-12 55 (21164 10 150 30 ;450 179 : 121 175 : 6.5 0.9 c
1360558 51 2 67.5 2-41/64 10 150 30 450 2.24 1.50 240 9.0 0.9 I I
1377221 63.5 2-1/2 81 3-3/16 10 150 30 450 2.87 1.93 305 11.8 0.9
1366491 76 3 94.5 3-45/64 10 150 30 450 3.78 2.54 385 14.0 0.9
1368745 102 4 121.5 : 4-13/16 10 150 30 450 5.20 3.49 550 20.3 0.9
® 1405586 25 1 395 {137/664 10 150 30 | 450 0.88 i 059 145 i 45 0.8

1404440 38 1-1/2 52.5 2-3/32 10 150 30 450 1.21 0.81 230 5.1 0.8
1401610 40 1-37/64  54.5 2-11/64 10 150 30 450 1.26 : 0.84 240 5.3 0.8

1400150 51 2 65.5 :2-1932 10 : 150 30 : 450 155 : 104 320 : 63 0.5
1404458 635 : 2-112 78 3-5/64 10 : 150 30 : 450 205 : 138 410 i 94 0.5
1402137 76 | 3 94 34564 10 150 30 : 450 3.08 : 207 500 : 126 0.5

BoamoxHo rony6oe nokpeiTve Mo 3anpocy.
Available on request with blue cover.

MaxcumanbHaa AnvHa MaxcumanbHblit BHyTpeHHui avameTp
max manufactured length up to I.D.

m ft mm inch
60 i 200 102 4
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Food Acapulco ond ny.

() Pykag anfA nofauu v BCAChbIBAHWA

HUPHBIX NULLIEBbIX NPOAYKTOB

HasHauyeHue: NULLIEBOI pyKaB C XECTKUMM CTEHKaMM AN MOAAYM WU BCAChIBAHKA,
roQpMpPOBaHHOE MOKPbITUE, M3rOTOBAEH ANA MOAAYM MUPHBIX, MACAAHUCTLIX NPOAYKTOB
W Monoka. MOkt pyKaB co CMPabLO M3 HEANoHa.

Crepunusauna pykasa: max 110°C (+230°F) ¢ napom u Ae3UHOULMAPYIOLNAM
CPEACTBOM Ha HECKOMBKO MUHYT.

Temnepatypa: -15°C (+5°F) no +80°C(+176°F)

HoHcTpyKuua

BHyTpeHHuit cnoi: Genbiit, razkuit, pesuHoseiit coctas PVC/NBR.

YKpenneHue: CUHTETUYECKAA HABMBKa, NNKOC BNPECCOBaHHAA CMpab U3 HEANoHa.

MoKpbiTHe: rony6oi, roGpMPOBaHHbIN, Pe3MHOBLIA cocTaB CR, YCTORUMB K XUpY U
CTapexuio.

CneuuduKaLna BHYTPEHHErO CNOA COFNacHo:

FDA rnaga 21, nyHkt 177.2600.

IANESCO NO232/1 ana onuBkoBoro macna 1 NO 2947 ans monoka u iorypra.
D.M. 21/3/783.

MapKupoBKa: HenpepbBHaA cnpanb ¢ KpacHoi/Genoi Haanuebto “IVG...Food..FDA...”

Eatty foods suctionand
delivery hose

Application: food quality suction and delivery hardwall hose, corrugated
cover, particularly suitable for oily and fatty foods and milk. Flexible hose,
with nylon helix.

O

english

Hose sterilization: max 110°C (+230°F) with steam and detergents, for
few minutes.

Temperature range: -15°C (+5°F) to +80°C (+176°F)

CONSTRUCTION

Tube: white, smooth, food quality PVC/INBR rubber compound.
Reinforcement: high strength synthetic cord plus embedded nylon helix.

Cover: blue corrugated (wrapped finish), CR rubber compound fat and
ageing resistant.

Tube specification according to:

FD.A. title 21, item 177.2600;

IANESCO nr. 232/1 for olive oil and nr. 2947 for milk and yoghurt.
D.M. 21/3/73

Branding: continuous spiral red/white brand “IVG...Food..FDA..”
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BHYTpeHHUi Pa6ouee
AuameTp JAaBneHue

CODE inside
diameter
mm inch
1346598 25 | 1
1346580 38 | 112
1344099 51 : 2
1346563 63.5 i 2-1/2
1346571 76 i 3

working

pressure
bar | psi
8 120
8 120
8 120
8 120
8 120

inch

Pa3pbiBHoe

MakcumanbHas AnvHa MakcumanbHbli BHyTpeHHui anameTp
max manufactured length up to I.D.

m ft mm

60 i 200

76

3

AaBneH1e
(TeopeTH4ecKH)
burst pressure
(theoretical)
bar psi
24 360
24 | 360
24 | 360
24 i 360
24 i 360

weight

(nominal)
kg/m : lbs/ft
1.46 | 098
2.25 i 1.5
2.82 ; 1.82
3.37 | 2.26
4.40 : 2.96
10

Bec MakcumanbHasa | axcauanshuii
(HOMMHanNbHbIM) ANKHa BHyTPeHHMA
JHametp

bending

vacuum

radius

mm inch bar
100 4.0 0.8
160 6.4 0.8
225 : 8.9 0.5
290 113 0.5
365 : 144 0.5
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