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 Natural rubber construction  
 forms to hand for outstanding  
 comfort

 Enhanced grip and touch  
 sensitivity

 Superior resistance against  
 many chemicals

 Consistent fit, flexibility, and  
 resistance

 Exam grade for reliable  
 barrier protection

 Excellent resistance against  
 a variety of chemicals and  
 animal fats 

 More resistant to puncturing  
 than Latex or Vinyl with much  
 of the same flexibility, strength  
 and durability of Latex and  
 remaining Latex free

 Comfortable and snug-fitting,  
 designed for optimal dexterity

 Versatile across multiple 
 markets and applications

 Primarily Vinyl with Nitrile  
 blend for performance

 Value alternative to Nitrile

 Reliable Latex free option

 Upgrade to standard Vinyl

 Economic alternative to  
 Latex

 Latex free

 Greater dexterity, comfort  
 and protection than  
 polyethylene

 Good multipurpose glove

 Latex free

 Prop 65 Compliant

 Patented Synthetic  
 formulation for excellent  
 stretch and comfort 

 Advanced memory material  
 conforms to user’s hands

 Good cost savings over  
 traditional Vinyl

 Safer to wear – no PBA,  
 no DOP, and no DEHP

 Latex free

 Designed for easy on and  
 off glove use 

 Better strength, grip and  
 durability than traditional  
 Poly

 Offers low cost protection  
 for basic food handling  
 applications

 Temporary barrier between  
 bare hands and RTE foods

 Ultra form fitting

 Comfortable

 Snug fit 

 Comfortable

 New, ultra thin, form  
 fitting options

 Form fitting

 Slightly better fit than  
 standard Vinyl

 Added softness due to 
 Nitrile blend

 Form fitting

 Vinyl glove with Synthetic  
 additive

 Slightly better fit than  
 standard Vinyl

 More form fitting than Poly Form fitting

 Smooth

 Loose fit for easy on/off

 Sandwich and salad  
 preparation

 Buffet lines bakeries and deli

 Perfect for frequent glove  
 changes

 General foodservice

 Sandwich and salad  
 preparation

 Bakery and deli

 Light tasks

 General foodservice,  
 housekeeping and cleaning

 Light tasks

 Great all-purpose option for  
 quick service restaurants

 General foodservice Prepare and serve foods

 General foodservice,  
 housekeeping and cleaning

 Processing or delicate tasks

 General foodservice, food  
 preparation, cleaning and  
 general housekeeping

 Ideal for use with acidic  
 foods

 General foodservice

 Food preparation

 Ideal for tasks requiring  
 optimal grip, control and  
 precision

GLOVE SELECTION GUIDE
NITRILE LATEX VINYL / NITRILE SYNTHETIC VINYL VINYL HYBRID POLY

Latex Regulations Note: Latex gloves are made from natural rubber latex. There are strict regulations around the use of Latex gloves in foodservice in various 
U.S. States. As of 1/2020, the list of states includes California, Ohio, Arizona, Connecticut, Hawaii, Oregon and Rhode Island. Please consult with your Prime 
Source sales representative for alternate product options such as Nitrile or Vinyl gloves. 
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