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Data sheet information HACCP 
 

Product 
code 

Product name Component Material 

P2068-2 
Detectable safety  

knife MINI 
 

Knife body 
Polypropylene based detectable 

plastic 

Blade Stainless Steel 

P2069-2 
Detectable safety  

knife UNI 

 

Knife body 
Polypropylene based detectable 

plastic 

Blade Stainless Steel 

P2070-2 
Detectable safety  

knife UNI PLUS 

 

Knife body 
Polypropylene based detectable 

plastic 

Blade Stainless Steel 

 

These types of knives is moulded in a metal detectable plastic compound and is for use in food production 

areas. Meet the requirement of HACCP. Recommended in BRC system. 

Blue colour to enable visual detection in food. Specially designed to minimize the risk of injury. 

Level of detectability depends on metal detector settings, production environment and type of produced 
food. 

We recommend to test our metal detectable products on your own metal detector before introducing our 

metal detectable products to production area. 

 

PROHACCP Company informs that our metal detectable products have magnetic characteristics and can be detected by standard 
metal detection systems. However due to settings of different metal detection systems, PROHACCP cannot guarantee that our 
products will be detected by your metal detectors. Therefore we cannot take responsibility for any non-detection of our products or 
their parts. Detectability of our products depends on metal detector settings, and type of food products produced (product 
composition, size, humidity etc). In order to make sure that our metal detectable products will be detected we strongly recommend 
that you test it on your metal detectors before you use it.  

 

On behalf of PROHACCP Sp. z o.o. 
 

Kielce, January  15, 2018                 Ewelina Kasprzyk 
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