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Alicante

FOOD

HanopHo-BcacmBalou.l,uﬁ pyKaB gnsi nuu.l,eBblx NPOAYKTOB.

i

T A&

HopmaTnBHO-NpaBoBbIie aKThbl:

BfR XXI Cat.2 nuuweBble. bes 6ucheHona A. FDA
tit.21 art.177.2600 »xungkue nuwiesble. Reg. EC
1935/2004. Reg. EC 2023/2006. He copepxut
tdTanatoB (REACHReg.). bes IPA (cooTs. ZEK
01.4-08 Kart. 1). TecTMpoBaH Ha TaXesble

MeTasibl.

MpuMeHeHwue:

rNaKui HanmopHO-BCaCbIBaOLWNA pyKaB co
cnupanbio AN NULLeBbIX NPOAYKTOB: MOOKa
(MosI0YHblE NPOAYKTbI), COKOB, MMBA,BUHA U
OPYrux ankorosibHbIX HaNnUTKoB A0 96%,3a
NCKJTFOYEHNEM XUPHbIX NPpoAyKTOB. MNoaxoauT
ans ropsder oAbl Ao 140°C rpy3oBbix
LMCTapHax.

NErkuin B UCNonb30oBaHUK
MYNIbTUhYHKLUMOHANBHbI
YCTOWYMB K ropsiyeMy BO3IYXY

BIR | | BPA | FDA | EC EC | [Pmuumes

FREE REGULATION = | REGULATION
1935/04 2023/06

Vv N N N N N

HEAVY
P#!'!S METAL

TESTED

Vv

BHyTpeHHWi cnom:
6enbiv nuweson 3MMOM, 6e3 Bkyca v 3anaxa.

YcuneHue:
BbICOKOMPOYHbIN CUHTEPUYECKUIN TEKCTUIIb CO
BCTPOEHHOW CTanbHOW cnupanbto.

[MokpbITHE:

CUHee, rnagkoe(C OTTUCKOM TEKCTUSTBHOMO
6aHaaXka), CUHTETUYECKMI KayuyK YCTOMUMBDIN K
UCTUPaHUIO, U aTMOCHEPHbIM BO3AENCTBUSAM.

TemnepaTypa:
o1 -40°C go +120°C.

MapkupoBka:
opaH)XeBo-30J10Tas Mapkupoeka "IVG Food (logo
application)...".




ivg colbachini spa
QLLL L] Jvol=1 TN N1IN

BHyTpeHHwMi BHewwHun Pa6ouee PaspbiBHOE HomuHanbHbIN Pasgunyc MakcumanbHas
anametp Avametp faBrieHve faBrieHve Bec n3rnéa AnvHa

1426800 20 3/4 32 1,26 10 150 30 450 0,69 0,44 60 2,4 0,9 60 200
1426842 25 1 37 1,46 10 150 30 450 0,81 0,52 75 3,0 0,9 60 200
1430017 32 1-1/4 44 1,73 10 150 30 450 1,04 0,68 100 3,9 0,9 60 200
1426834 38 1-1/2 50 1,97 10 150 30 450 12 0,78 120 4,7 0,9 60 200
1421050 40 1-37/64 53 2,09 10 150 30 450 1,46 0,89 130 51 0,9 60 200
1421808 51 2 64 2,52 10 150 30 450 191 1,24 170 6,7 0,9 60 200
1423339 63,5 2-1/2 76,5 3,01 10 150 30 450 2,31 1,50 250 9,9 0,9 60 200
1424246 70 2-3/4 84 3,31 10 150 30 450 2,64 1,72 280 11,0 0,9 60 200
1423592 76 3 90 3,55 10 150 30 450 2,99 1,94 300 11,8 0,9 60 200
1429990 102 4 117 4,61 10 150 30 450 4,01 2,61 400 15,8 0,9 60 200
1490893 127 5 1475 581 10 150 30 450 7,04 4,61 500 19,7 0,9 60 200
1467395 152 6 176 6,93 10 150 30 450 10,37 6,85 600 23,6 0,9 60 200
Bo3aMOXHble BapuaHTbl N0 3anpocy: PeKomer,yeMble coeaNHeHuA:

1. PasHble gnameTpbl.

2. Bepcusa 6e3 cnimpanu. Food coupling SMS 1145

Y
?9 Food coupling DIN 11851

13/01/25 - Above technical data are referring to applications at room temperature (+20°C). IVG Colbachini is not liable for the use that differs from what is confirmed in their
catalogues, product sheets, offers, order confirmations and contained recommendations. For a correct use refer to “R dations for the selection, storage, use and
maintenance of rubber hoses” by Assogomma, available on www.ivgspa.it. With the aim to improve the product, IVG reserves the right to modify the hose specifications
without giving any prior notice.
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SPECIAL DETAILS

CIP and advice to users on hoses in contact with food

Sanitation

= IVG recommends for the first use a wash cycle with potable water at a maximum temperature of 80°C/90°C and a hose sanitation as
reported above before conveying food products.

= Atthe end of each cycle the equipment and hose assemblies must be cleaned and disinfected.

= Strictly follow the times indicated for each cleaning cycle.

. Do not immerse hose assembly in the sanitation fluid because only the inner tube is suitable for contact with the below mentioned
solvents.

. Every cleaning cycle must be immediately followed by a complete rinse.

. Do not exceed 3 bar working pressure in CIP systems.

Steam o o Peracetic Peracetic = Phosphoric | Chlorine 0 0 Nitric Nitric
openend = 12021%  H2023% | yciqo4e,  Acid0.5% Acid 5% 1% NaOH2%  NaOHS5% | pciqo1%  Acid 3%
FOOD SCOTLAND
FOOD VINOFLEX
FOOD CANA
FOOD TUSCANY 90°C Max 130°C | Max 70°C | Max 30°C | Max 50°C | Max 30°C | Max80°C A Max80°C | Max80°C | Max30°C Max70°C | Max30°C
FOOD PIEDMONT 8 hours | 30 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes

FOOD CALIFORNIA
TRUCK FOODFLEX/IIR

FOOD M LENNIUM 80°C Max110°C | Max50°C | Max30°C K Max30°C | Max30°C K Max50°C = Max70°C | Max70°C | Max30°C | Max50°C | Max 30°C
FOOD DAMASCO 8hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes
A R L= 80°C Max110°C | Max50°C | Max30°C K Max30°C | Max30°C K Max50°C = Max70°C | Max70°C | Max30°C | Max50°C | Max30°C
LOT K R . R R . . . . R .
FOOD PARRY 8hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes
FOOD ALICANTE 90°C Max 130°C | Max 70°C | Max 30°C = Max 50°C | Max 30°C | Max 80°C | Max 80°C | Max80°C | Max30°C = Max 70°C | Max 30°C
FOOD MILKSERVICE 8 hours | 30 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes| 15 minutes | 15 minutes | 15 minutes | 15 minutes
EOODEANAMS 80°C | Max110°C Max50°C | Max30°C | Max30°C | Max30°C Max50°C  Max70°C | Max70°C | Max30°C Max50°C | Max 30°C
FOOD ACAPULCO K R . R R . . . . R .
FOOD OILMILL 8hours | 10 minutes | 10 minutes | 10 minutes ' 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes
FOOD ACQUABLU 80°C Max 110°C | Max 80°C | Max 50°C = Max 70°C | Max 50°C | Max 80°C | Max 80°C | Max80°C | Max50°C = Max 80°C | Max 50°C
8 hours | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes
FOOD SHETLAND o o o o o o o o o o o o
CHEM THUNDERFLEX 90°C Max 130°C | Max 80°C | Max50°C | Max70°C | Max50°C | Max80°C | Max80°C | Max80°C | Max50°C Max80°C | Max50°C

CHEM SUPERTOP UPE | 12hours | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes

TRUCK DON/BN 80°C Max 110°C | Max 50°C | Max 30°C | Max 30°C | Max 30°C | Max50°C | Max70°C | Max70°C | Max30°C Max50°C | Max 30°C
TRUCK GORDON 8hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes

*The indications regarding hoses on this list refer to the product code found in the IVG catalogue www.ivgspa.it.

General advice
L] Hoses are not meant to permanently contain the products they convey.
= Store hoses away from direct sunlight and heat. When not in use store hoses with perforated plugs at both ends.
L] Before every use check the hose condition. The hose cover, especially in the fitting area, should show no signs of cuts, tears, or bubbles.
There should be no hard or weak areas, signs of detachment or collapse.
. Remember to guarantee traceability of every single piece of hose put into the market (Reg. EC 1935/2004, EC 2023/2006).

www.ivgspa.it
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SPECIAL DETAILS

SAFETY INFORMATION - USER RESPONSIBILITIES

The service life of rubber hoses mainly depends on the dedicated use. Equipment and systems where the hose is installed must be designed
safely. Since our hose can be designed for different applications, IVG Colbachini cannot guarantee the proper functioning of the product for all
situations.

The analysis of the technical aspects related to specific uses must be performed by the users when choosing the product that meets their
requirements. So, in relation to the variety of operating conditions and applications of the IVG hose, the user is solely responsible for the final
choice of the product deemed suitable to satisfy the performance and safety requirements called for the application.

The information and technical data shown in the product data sheets must be examined by users with appropriate technical skills.
IVG Colbachini is not responsible for other uses, identified by the end user, that are different from the one shown in its catalogues, product sheets,
offers, order confirmations and any recommendations attached.

An inappropriate choice of the product or a failure to follow the procedures of installation, use, maintenance and storage of the hoses may lead to
a hose break and cause material damage and/or serious injury to people.

For the selection and proper use of the IVG products you can also refer to the document "Recommendations for selection, storage, use and
maintenance of rubber hoses" provided by Assogomma and available on www.ivgspa.it. These recommendations are according to the international
standard ISO 8331, "Plastic and rubber hoses and hose assemblies - Guidelines for selection, storage, use and maintenance."

For safety reasons, never exceed the working pressure indicated in the product data sheet.
For specific applications of rubber hoses, please refer to the legal requirements or specific standards; moreover, additional recommendations for

particularly critical applications are available.
For further information, contact the Marketing department (marketing@ivgspa.it).

www.ivgspa.it




