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VIPER® CrewSafe

S
Item #VPB02101

CERTIFIED

Our Viper Tool was developed to reduce
cross-contamination when opening bags or
packages of food, and to protect the user
against laceration injuries.

BENEFITS
Item #VP0OO1BB

Minimizes cross-contamination, which causes
foodborne illness

Reduces injuries associated with loose blades
in the workplace

Reduces food product damage and
contamination

FEATURES

NSF Certified

FDA compliant, food-safe materials

Opens all types of bags

Stainless steel blade resists corrosion , . .
Boiler - Paper - Foil - Portion - Syrup

and breakage Glassine - Concentrates - Vacuum Sealed
High Visibility colors Accessories Available
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Ergonomically designed for ease of use ’*\%
Easy to clean, dishwasher & sanitizer safe 6’») o,
#GS1030 #GS1025 #GS1053

Seria| numbering aVailabIe (7.25 in, nylon strap) (11.25 in, adhesive disk) (adhesive back)

g% ASK ABOUT OUR
" RECYCLING PROGRAM

“cut protection” or “puncture resistance” do not prevent

CAUTION: Products that provide “cut resistance” and
L ! \ oreliminate the potential for cuts or punctures.

949.474.8577 888.331.9001 info@crewsafe.com
crewsafe.com



