AIRDUC® PUR-INOX 355 FOOD-AS
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« Standardversion ..-1018: {RiEEREE;£3R10/2011

. EC 1935/2004F 15 HIBR AR 2015/174,
RERRESEDINERERE, SRR
fig, fF&FDA 21 CFR 177.2600

« Standardversion ..1018: :BERIBERE AR
10/2011 (B mMIEEYIE) FIEC 1935/2004

* special version ..1030: approved for food
categories A, B, C, D1, D2, E, according to
manufacturer certification; food grade polyure-
thane according to EU-Directive 10/2011 and EC
1935/2004 and FDA 21 CFR 177.2600
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<10° Q & {KIFETRGS 727 <2,5108Q

« {RIBATEX 2014/34/EU (1999/92/EC)FI{ER

TRGS 727: B AR ERRLAM RIHI R s
(20,21,22@MN) , BRMEMEK (22EN) , A
RENXSIRMREE (0,1,28BRN) , 1EM2ENE
A (R , (ENER (588
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bar mm kg/m

Standard version acc. to certificate for food simulant E

1,000 20 0,280
1,000 26 0,440
0,985 29 0,520
0,935 30 0,540
0,750 35 0,660
0,680 38 0,720
0,625 40 0,780
0,575 43 0,840
0,505 62 0,980
0,475 66 1,050
0,450 69 1,110
0,395 76 1,300
0,385 83 1,490
0,305 101 1,840
0,285 118 2,410
0,265 125 2,560
0,235 139 2,900
0,145 156 3,120
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2. BEE: AAMBERBREE (Pre-PURY)
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- 510 355-0025-1018
- 510 355-0032-1018
- 510 355-0038-1018
- 510 355-0040-1018
- 510 355-0050-1018
- 510 355-0055-1018
- 510 355-0060-1018
- 510 355-0065-1018
- 510 355-0070-1018
- 510 355-0075-1018
- 510 355-0080-1018
- 510 355-0090-1018
- 510 355-0100-1018
- 510 355-0125-1018
- 510 355-0150-1018
- 510 355-0160-1018
- 510 355-0180-1018
- 510 355-0200-1018

According to the used raw materials suitable for food contact (food simulants A - E; EU-Directive 10/2011); antistatic <10° Q

g M BEE
in/ mm mm bar
1/25 32 3,565

1,25 / 32 42 3,490
1,5/ 38 48 2,975
-/ 40 50 2,835

2 / 50-51 60 2,300
-/ 55 65 2,100
2,36 / 60 70 1,930
2,5 / 63-65 75 1,790
-/ 70 81 1,665
3/ 75-76 86 1,560
-/ 80 91 1,465
3,5 / 89-90 101 1,305
4 / 100-102 111 1,180
5 / 125-127 136 0,950
6 / 150-152 161 0,795
6,3 / 160 172 0,745
7 / 178-180 191 0,665
8 / 200-203 213 0,600
1/25 32 3,565
1,25 / 32 42 3,490
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AIRDUC® PUR-INOX 355 FOOD-AS
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g M BEE BT il EE =2\ R~ RN
1 BE RE
in/ mm mm bar bar mm kg/m m m
1,5/ 38 48 2,975 0,985 29 0,520 150 - 355-0038-1030
-/ 40 50 2,835 0,935 30 0,540 150 . 355-0040-1030
2 / 50-51 60 2,300 0,750 35 0,660 150 - 355-0050-1030
2,5 / 63-65 75 1,790 0,575 43 0,840 150 . 355-0065-1030
3/ 75-76 86 1,560 0,475 66 1,050 100 - 355-0075-1030
-/ 80 91 1,465 0,450 69 1,110 100 - 355-0080-1030
4 / 100-102 111 1,180 0,385 83 1,490 100 - 355-0100-1030
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