
Typically used for:
• Bakery Work • Food Manufacturing
• Confectionery Manufacturing
• Autoclave

Case Quantity:
1 pair per polybag / 36 pairs per case

Bakers Mitt™ is a heavy duty terry cloth 
mitt with an integral liquid and steam 
barrier. Achieving Level 2 for contact 
heat in accordance with European 
Standard EN407, it can withstand 
temperatures of up to 250°C providing a 
high level of protection. With an integral 
PVC barrier to protect from liquids and 
steam, the heavyweight terry cloth shell 
offers good mechanical protection and 
increases durability. It can also be worn 
on either hand extending the life of the 
glove. The Bakers Mitt™ is also ideal for 
use with Polyco’s Fusion® mitt. The 
Fusion® is a polyamide melt resistant 
disposable that can be worn over the 
Bakers Mitt™. It can withstand temperatures 
of up to 200°C without melting, and is 
suitable for food contact thereby increasing 
the range of applications that the Bakers 
Mitt™ can be used for.
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Bakers Mitt™
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