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Nitrile:

Nitrile butadiene rubber is a synthetic, latex-free rubber. Nitrile gloves have 
characteristics similar to latex such as their elasticity and strength, but do not contain 
the latex proteins people can be highly sensitive or even allergic to. We recommend 
using nitrile gloves for multiple safety reasons.

Vinyl:

Made of polyvinyl chloride (PVC), vinyl gloves are currently the most commonly 
used gloves for food handling in the US. Suppliers like Eagle Protect, are leading 
change in the industry and have stopped sourcing vinyl gloves due to food safety and 
environmental risks as well as adverse health effects to the glove wearer.

Latex:

Very durable due to their high elasticity and resistance to punctures, latex gloves 
provide the wearer good fit and dexterity, but improvements in nitrile have drastically 
closed the performance gap. Latex gloves are no longer used for food handling in the 
US due to  potential allergic reactions to a protein on the glove, and are being replaced 
by nitrile in the medical industries.

Polyethylene:

Commonly called PE gloves, they are an inexpensive food safety solution to handling 
food for one to two minutes maximum when frequent glove changes are required 
(i.e. making sandwiches, serving deli food, etc.). Newer and improved variations 
of PE gloves have enhanced food safety and durability characteristics, and are 
manufactured for use in non-medical industries.

https://blog.eagleprotect.com/what-is-nitrile
https://blog.eagleprotect.com/what-is-nitrile
https://info.eagleprotect.com/eagle-nitrile-like-teflon-reduce-pathogen-risk
https://blog.eagleprotect.com/vinyl-gloves-discontinued-due-to-food-safety-risks
https://blog.eagleprotect.com/which-gloves-can-cause-adverse-health-effects
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https://eagleprotect.com/pages/products-certified-safe
http://blog.eagleprotect.com/5-glove-myths-busted


AQL:

•  The acceptable quality level refers to a quality 
standard for measuring pinhole defects. It is a way 
to quantify the level of safety barrier between a 
glove wearer’s hands and what is being handled. The 
lower the AQL, the less defects and higher quality 
the gloves are. The only gloves requiring specific 
AQL levels are medical (or examination) grade and 
sterile gloves. So-called “food grade” and “industrial 
grade” gloves do not require AQL levels, therefore 
potentially having unknown amounts of glove 
defects per box.

Tensile Strength:

•  The amount of force needed to stretch a glove to 
it’s breaking point. A higher number reflects a higher 
quality glove material.

Ultimate Elongation:

•  This is the length the glove stretches before it 
breaks. Higher numbers represent better elasticity 
and a higher quality glove.



http://info.eagleprotect.com/snack-processor-eliminates-fragments-and-cost-case-study
http://info.eagleprotect.com/snack-processor-eliminates-fragments-and-cost-case-study




http://info.eagleprotect.com/eagle-protect-discontinues-vinyl-glove-sales


http://blog.eagleprotect.com/how-to-don-doff-disposable-gloves
http://blog.eagleprotect.com/how-to-don-doff-disposable-gloves


http://blog.eagleprotect.com/how-to-don-doff-disposable-gloves
http://blog.eagleprotect.com/are-nitrile-gloves-latex-free


General Use:

•  As soon as they become soiled or torn
•  Before beginning a different task
•  At least every 4 hours during continual use
•  After handling raw meat, fish or poultry and 

before handling cooked or ready-to-eat food

Food Handling:

•  When the gloved hand has touched anything 
other than food or associated equipment - e.g. 
clothes, face, phone, co-workers

•  Every 10 minutes in a busy foodservice situation 
to reduce the risk of cross-contamination

•  If there are any rips or tears in the gloves
•  If you change food handling stations
•  If your food product is sticking or accumulating 

on the gloves



Gloves Can Be Dispensed:

•  Directly out of the box
•  Boxes of gloves can be placed in dispensers 

(i.e. single or multiple box holders)
•  Gloves can be stored and dispensed out of 

bulk dispensers if cross-contamination risk 
is not an issue





http://blog.eagleprotect.com/gloves-reduce-waste-production


http://blog.eagleprotect.com/vinyl-gloves-protection-or-poison
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Download our hand hygiene comparison guide   to 
quickly compare the top handwashing methods! 

arrow-to-left

Did You Know
Gloves can also serve as incubators for pathogens if employees’ 
hands are contaminated when they don them. 

https://www.meritech.com/hand-hygiene-comparison-guide?utm_campaign=Gloving%20eBook&utm_source=eBook
https://www.meritech.com/hand-hygiene-comparison-guide?utm_campaign=Content-General&utm_source=HandHygieneEbook
https://www.meritech.com/hand-hygiene-comparison-guide?utm_campaign=Gloving%20eBook&utm_source=eBook


Benefits:

•  Low cost
•  Familiar system to all

Potential Concerns:

•  Highly dependent on user
•  Unreliable and inconsistent level of pathogen

removal
•  No compliance tracking
•  May be wasteful of water as water used may never

come in contact with hands
•  Cross contamination touch points on faucet

handles
•  May be wasteful of water as water used may never

come  in contact with hands
•  Unreliable and inconsistent level of pathogen

removal

https://www.meritech.com/blog/5-handwashing-myths?utm_campaign=Gloving%20eBook&utm_source=eBook
https://ctt.ac/baa2s


Benefits:

•  Low cost
•  Familiar system to most
•  Fewer touch points reduce cross-contamination

risk

Potential Concerns:

•  Highly dependent on user
•  Unreliable and inconsistent level of pathogen removal
•  Increased time for onboarding or retraining on

proper handwashing steps

•  No compliance tracking
•  May be wasteful of water or have low water flow
•  No way to enforce proper handwashing duration
•  Can be used as a dump sink
•  Inconsistent operation due to photo-eye hand  detection
•  No indication if soap solution is empty

https://www.meritech.com/blog/how-soap-works?utm_campaign=Gloving%20eBook&utm_source=eBook
https://ctt.ac/1aubd


Benefits:

•  Low cost
•  Does not require a water source

Potential Concerns:

•  Does not remove visible soils or debris
•  Soils and debris can build up inside bucket
•  Sanitation PPM can deplete over time
•  Frequent use can be detrimental to skin health
•  Not as effective as soap and water against some

pathogens
•  Requires frequent maintenance to maintain efficacy



Benefits:

•  Low cost
•  Does not require water source
•  Quick / high throughput
•  Easy to use and train new users
•  Mobile / portable 

Potential Concerns:

•  Does not remove soils and debris
•  Large volume required to be effective
•  Frequent use can be detrimental to skin health
•  Emollients can build up overtime leaving hands

feeling uncomfortable
•  Doesn’t remove all pathogens and only kills some

pathogens
•  Can degrade vinyl (PVC) glove material if dispensed 

onto gloved hand



Benefits:

•  12-second wash time for high-throughput
•  Easy compliance monitoring
•  Automation ensures reliable and consistent results
•  Clinically-validated to remove more than 99.9% of

pathogens for each and every handwash
•  Up to 75% water savings compared to traditional

handwashing - only 0.6 gallons per hand wash
•  Quick and easy to use for training
•  Solution empty indication

Potential Concerns:

•  Higher price
•  New technology can be unfamiliar to some

individuals



https://www.meritech.com/blog/video/cleantech-handwashing-stations-overview?utm_campaign=Gloving%20eBook&utm_source=eBook
https://www.meritech.com/blog/video/cleantech-handwashing-stations-overview?utm_campaign=Gloving%20eBook&utm_source=eBook
https://www.meritech.com/blog/video/cleantech-handwashing-stations-overview?utm_campaign=Gloving%20eBook&utm_source=eBook


Air Dryers
Facilities may choose to avoid the use of paper towels entirely 
and instead install air dryers. While notorious for being Eco-
friendly, dryers circulate air (and pathogens!) from the room 
which can actually spread pathogens on to workers’ clean 
hands. 

Air dryers also require significant time to use and do not create 
a smooth workflow through hygiene zones. Instead of waiting, 
frustrated or hurried workers may give up on drying completely 
or dry their hands on clothing which can squander the results of 
an otherwise well-performed hand wash.

https://www.health.harvard.edu/blog/the-bacterial-horror-of-the-hot-air-hand-dryer-2018051113823




https://www.meritech.com/blog/what-is-hand-health-and-why-is-important?utm_campaign=Gloving%20eBook&utm_source=eBook
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