
Cuff First Dispensing
Ensures easier, safer glove 

changing. Extracting by the 
glove’s cuff reduces the level 

of bare hand contact, 
thereby reducing the 

chances for cross-
contamination.

Value
This innovative product provides excellent 
value versus other hybrids in the market, 
and a nice cost savings over vinyl gloves.
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TEXTURED BLUE HYBRID GLOVES
FoodHandler’s Textured Blue Hybrid Synthetic Poly Gloves with 
Advanced Hybrid Technology offer a patent-pending formulation 
to enhance operator performance and comfort, and an excellent 
value alternative to vinyl for many foodservice applications.

Combining the best in innovative glove technology and superior 
quality, these best-in-class, third generation hybrid gloves are 
outstanding for foodservice applications 
such as preparing and serving food. 
Ideal markets are supermarket delis 
and bakeries, restaurants, schools, 
and convenience stores.

Market Leading Hybrid Glove
Since 2009, FoodHandler® has been the market 
leader and pioneer in hybrid glove technology.

Advanced Hybrid 
Performance
Innovative poly blend with synthetic 
materials offers a higher level 
of performance versus 
standard poly gloves.

Excellent Stretch
Hybrid material blend yields excellent softness 
and decreased hand fatigue over vinyl, while 
not compromising the glove’s strength

Textured
New diagonal cross-pattern 

texture provides increased grip 
and tactile sensitivity –
 important for operator 
comfort and increased 

hand dexterity. 
Ideal for securing food 

ingredients for sandwiches, 
salads and other items.

Blue & “Green”
The blue color is popular in foodservice 
for glove visibility during food preparation and 
HACCP food safety standards. 100% recyclable, 
these are a great green material option.
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