
Marking: PHOENIX TRIX-MULTI-FOOD  Made in Germany  FDA geprüft, on blue or white cover

TRIX-MULTI-FOOD®    

The versatile hose for the food industry
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Market segment industrial hoses

ContiTech Schlauch GmbH
Continentalstrasse 3-5
D-34497 Korbach (Germany)
industrial.hoses@fluid.contitech.de
www.contitech.de/ih

Application:
TRlX-MULTI-FOOD® is the universal hose for the food
industry. It can be used in dairys, cheese production,
margarine production, large-scale catering establish-
ments, fish processing industry as well as in breweries,
slaughter-houses, oil mills, skinning industry, large-scale
butcher's shops and jam production. It can also be used
for the equipment of dairy machines.

* based on room temperature                      Delivery in coils of 40 m                      other dimensions on request

Description:
q homogeneous, smooth, white NBR-lining
q absolutely neutral to taste and odour
q working pressure up to 10 bar
q temperature range from –20°C up to +90°C
q can be steamed up to 6 bar (164°C)  – 

open system only
q reinforcements: synthetic fibres
q NBR-cover, resistant to abrasion, UV, fats and oils
q meets FDA

Nominal width         Inner-Ø    Wall thickness        Working                   Minimum burst        Minimum      Weight                 
pressure*    pressure*     bending radius 

Zoll/Inch   mm                             mm bar bar                             approx. mm              approx. g/m 

Technical data:
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