
The food industry is concerned with the cleaning and disinfection of premises to eliminate dirt and microbiological
and chemical contamination. During production, staff must protect themselves from risks and avoid contaminating
the production line. Cloth workwear, when damp or soiled, encourages the growth of bacteria and must be changed
daily. An alternative solution is short-wearing non-woven clothing. Our full range of coveralls protects against
chemical and biological hazards in the food industry.

FOOD INDUSTRY

J O B  
C A R D

RISKY STAGES

PRODUCTION

This stage concerns blood splashes during cutting, food processing, 
handling foodstuffs, salting, chemical preservation or drying times.

Risks for the individual:
Salmonella: slaughter and processing of meat, handling of dairy products, 
processing and drying of fish, processing of vegetables grown with 
organic fertilisers, etc.

Risks for the production chain:
Parasites carried by the human body.

PACKAGING

This stage concerns the handling of unpackaged perishable foodstuffs or 
ingredients. Protection must be high, especially if the food is not to be 
processed further and if micro-organisms can develop there.

Risks for the production chain:
Parasites carried by the human body.

MAINTENANCE

During the maintenance of production tools, many food residues come 
into contact with the agent. Checking valves and pipes also involves a 
high risk of splashing.

Risks to the individual:
The biological risk is significant, with the possible presence of moulds or 
spores, and splashes of oil or grease.

CLEANING AND 
DISINFECTION

The cleaning phase, particularly of tanks, exposes employees to splashes 
of chemicals such as chlorinated products, as well as contaminated food 
residues. Protection must be optimal.

Risks to the individual:
Viruses, bacteria, sporicides, endotoxins, fungi (moulds and yeasts).

Biological risks:
Chemical sprays: chlorinated alkalis, soda, nitric acid, peracetic acid, 
hydrogen peroxide, formaldehyde alcohols, aldehydes and hypochlorite.

PRODUCTION PACKAGING MAINTENANCE
CLEANING AND 
DISINFECTION
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PROTECTIVECLOTHING - PPE Cat. III

FOOD INDUSTRY

Protection against low-density splashes and
biologically contaminated dusts.

Can be worn during production, packaging and
maintenance tasks.

Type 5/6 coverall

• Antistatic treatment on both sides (internal and external)

• Zipper with self-adhesive flap

• 3-piece hood for a perfect fit to the protective mask

• Jersey wrist which ideally replaces the tightening elastic

• Breathable material for more comfort

• Standardized against radioactive particles

REFERENCE SIZE

WL-P-01 S

WL-P-02 M

WL-P-03 L

WL-P-04 XL

WL-P-05 XXL

WL-P-06 XXXL
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PROTECTIVECLOTHING - PPE Cat. III

FOOD INDUSTRY

A collared version of the classic WeePro suit, it
offers identical protection against low-density
splashes and biologically contaminated dusts.) It
can be worn for production, packaging and
maintenance tasks.

Type 5/6 coverall

• Collar model

• Antistatic treatment on both sides (internal and external)

• Zipper with self-adhesive flap

• 3-piece hood for a perfect fit to the protective mask

• Jersey cuff which ideally replaces the tightening elastic

• Breathable material for more comfort

• Standardized against radioactive particles

REFERENCE SIZE

WL-PC-02 M

WL-PC-03 L

WL-PC-04 XL

WL-PC-05 XXL

WL-PC-06 XXXL
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PROTECTIVECLOTHING - PPE Cat. III

FOOD INDUSTRY

Protection against low-density splashes (oil, blood
and other food liquids). When handling or
disposing of materials or objects, its watertight
seams protect against aerosols and very fine
contaminated particles. Highest test results in
EN14126, Category 3 Type 4.

Type 3/4/5/6 coverall

• Antistatic treatment on both sides (internal and external)

• Zipper with self-adhesive flap

• Waterproof heat-sealed seams

• 3-piece hood for a perfect fit to the protective mask

• Elasticated thumb loop for junction with gloves

• Breathable material for greater comfort

REFERENCE SIZE

WL-PMP-02 M

WL-PMP-03 L

WL-PMP-04 XL

WL-PMP-05 XXL

WL-PMP-06 XXXL
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PROTECTIVECLOTHING - PPE Cat. III

FOOD INDUSTRY

Optimum protection against high-pressure
cleaning in damp environments. Resistant to
concentrated cleaning products. Standardised
against biological risks (contaminated blood and
solids). Its high-density outer coating ensures
optimum resistance to abrasion.

Type 3B/4B/5B/6B coverall

REFERENCE SIZE

WL-J1-02 M

WL-J1-03 L

WL-J1-04 XL

WL-J1-05 XXL

• Zipper covered by triple protection: flap + zip + self-adhesive flap

• Waterproof heat-sealed seams

• 3-piece hood for a perfect fit to the protective mask

• Elasticated thumb loop for joining with gloves

• Lightweight and flexible for greater comfort and freedom of movement



When short-use protective suits are used, there is a high risk of contamination
during the operation and when undressing.

The wearer must carefully adjust the suit at the hood, wrists and ankles. When
undressing, a strict procedure must be followed to avoid any contact with the
outside of the suit.

UNDRESSING, A RISKY MOMENT

Medicom SAS, Boulevard de la Chanterie, 49124 Saint-Barthélemy-d’Anjou I France

       +33 (0) 241 963 434                www.medicom-eu.com    sales.support.pro.eu@medicom.com 
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