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1. PRODUCT IDENTIFICATION 
 

Product 
code 

Product name Dimension Photo Colour 

75108- Detectable scoop (250g) 85X210mm 

 

 

75105- Detectable scoop (500g) 77x207mm  

75106- Detectable scoop (750g) 110x260mm  

75107- Detectable scoop (1000g) 138x310mm  

70301- Detectable dustpan 300x310mm 

 

 

71900- Detectable ergo scraper  200x125mm  

 
 

72900- Detectable ergo scraper  100x240mm  

71910- 
Detectable flexi scraper with 

hole  
146x98mm 

 

 

71915- 
Detectable flexi scraper with 

hole 
160x125mm 

71911- Detectable flexi scraper 146x98mm 

71916- Detectable flexi scraper 160x125mm 

74290- 
Detectable paddle scraper 

blade  
112x235mm 

  

72904- Detectable hand scraper  75x250mm  

 

 
75109- Detectable hand scraper 110x250mm  

78042- 
Metal scraper with detectable 

handle  
40mm 

 

 
78082- 

Metal scraper with detectable 
handle 

80mm 

78102- 
Metal scraper with detectable 

handle 
120mm 

70122 Detectable measuring jug 2L 

 
 

70102- Detectable bucket 9L 

 

 
70112- Detectable lid for bucket for bucket 9L 

70101- Detectable bucket 15L 

 

 
70111- Detectable lid for bucket for bucket 15L 

70305- Detectable shovel  270x320x540mm 
  

74103- Detectable shovel 270x340mm, short 1120mm  

 

 

75103- Detectable shovel 270x340mm, long 1330mm   

74104- Detectable shovel 330x380mm, short 1120mm   

75104- Detectable shovel 330x380mm, long 1330mm   

75110- Detectable one-piece paddle  1135 x Ø167 mm 
  

75111- 
Detectable one -piece paddle 

with holes 
1135 x Ø167 mm 

  

77904- 
One-piece detectable handle 

1500x32mm 
1500x32mm 
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2. TECHNICAL DATA 

Material: 
Production equipment:  Polypropylene with metal detectable 
Scraper 78042, 78082, 78102 including stainless steel elements 
 
3.  USED  

Before use: It is recommended to clean, disinfect and/or sterilise the article before use.  

After use: clean, disinfect and sterilise the article after use according to the appropriate to it´s intended use, 

using the correct chemical, concentration, time and temperature.  

Sterilise in an autoclave max temp. 120⁰.  

Disinfection: tolerate all approved disinfectants.  

 
 

4. DETECTABILITY 

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. 
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Kielce, February 0, 2025  Edyta Kowalczyk 

  Quality Manager 
 


