




















• Wide temperature range of -70° C to +260° C.
• Excellent insulation, dielectric properties.
• Extremely low coefficient of friction; non-stick!
• Chemically inert, with the exception of a small number of unusual  
 substances and conditions, including: liquid boiling sodium metal  
 and fluorine gas at high pressure and temperature.
•• PTFE is hydrophobic (will not absorb moisture).
• Excellent UV resistance.
• Unlimited shelf life.
• Excellent flex fatigue qualities. Exceeds all other hose rivals.
• PTFE conforms to FDA 21 CFR 177.1550.
• Antistatic PTFE conforms to FDA 21 CFR 178.3297 and is 
 non-leaching.
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Camlock couplings
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· ASME BPE elbows
· ASME BPE welding tees
· ASME BPE orbital reducers concentric
· ASME BPE orbital reducers eccentric
· ASME BPE end caps
· ASME BPE welding crosses
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DIN 11850 Reihe 1 Reihe 2 Reihe 3 Netherlands

DN 10 12 x 1 13 x 1,5 14 x 2 12 x 1,5
DN 15 18 x 1 19 x 1,5 20 x 2 18 x 1,5
DN 20 22 x 1 23 x 1,5 24 x 2 22 x 1,5
DN 25 28 x 1 29 x 1,5 30 x 2 28 x 1,5
DN 32 34 x 1 35 x 1,5 36 x 2 34 x 1,5
DN 40 40 x 1 41 x 1,5 42 x 2 40 x 1,5
DN 50 52 x 1 53 x 1,5 54 x 2 52 x 1,5
DN 65 70 x 2 70 x 2 70 x 2 70 x 2
DN 80 85 x 2 85 x 2 85 x 2 85 x 2

DN 100 104 x 2 104 x 2 104 x 2 104 x 2
DN 125 129 x 2 129 x 2 129 x 2 129 x 2
DN 150 154 x 2 154 x 2 154 x 2 154 x 2
DN 200 204 x 2 204 x 2 204 x 2 204 x 2

All sizes in mm

INCH BS 4825 ISO 2037 SMS 3008 ASME BPE Netherlands

1/4" 6,35 x 1,25 6,35 x 0,89
3/8" 9,53 x 1,25 9,52 x 0,89
1/2" 12,7 x 1,63 12,7 x 1,65
3/4" 19,05 x 1,63 20 x 1,2 18 x 1 19,05 x 1,65
1" 25,4 x 1,63 25 x 1,2 25 x 1,25 25,4 x 1,65 25,4 x 1,25

1-1/4" 31,8 x 1,63 32 x 1,2 32 x 1,25 31,8 x 1,5
1-1/2" 38,1 x 1,63 38 x 1,2 38 x 1,25 38,1 x 1,65 38,1 x 1,5

2" 50,8 x 1,63 51 x 1,2 51 x 1,25 50,8 x 1,65 50,8 x 1,5
2-1/2" 63,5 x 1,63 63,5 x 1,6 63,5 x 1,6 63,5 x 1,65 63,5 x 1,5

3" 76,2 x 1,63 76,1 x 1,6 76,1 x 1,6 76,2 x 1,65 76,1 x 1,5
4" 101,6 x 2,11 101,6 x 2 101,6 x 2 101,6 x 2,11 101,6 x 2
6" 152,4 x 2,77

All sizes in mm

Pharma & Food sizes

Pharma & Food sizes
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,.. Rodesta Phone: +31 (0)35 - 60 30 444 / www.rodesta.com I sa/es@rodesta.com 56 
"-. Sta1nless steel & Hoses 

ISO / DIN ISO ISO ISO ISO METRIC

1/8" - DN 6 10,2 x 1,6 10,2 x 2 10,2 x 2,3
1/4" - DN 8 13,5 x 1,6 13,5 x 2 13,5 x 2,3

3/8" - DN 10 17,2 x 1,6 17,2 x 2 17,2 x 2,3
1/2" - DN 15 21,3 x 1,6 21,3 x 2 21,3 x 2,5
3/4" - DN 20 26,9 x 1,6 26,9 x 2 26,9 x 2,5 25 x 2
1" - DN 25 33,7 x 1,6 33,7 x 2 33,7 x 2,6 33,7 x 3 30 x 2

1-1/4" - DN 32 42,4 x 1,6 42,4 x 2 42,4 x 2,6 42,4 x 3 40 x 2
1-1/2" - DN 40 48,3 x 1,6 48,3 x 2 48,3 x 2,6 48,3 x 3 44,5 x 2

2" - DN 50 60,3 x 1,6 60,3 x 2 60,3 x 2,6 60,3 x 3 54 x 2
2-1/2" - DN 65 76,1 x 1,6 76,1 x 2 76,1 x 2,6 76,1 x 3 70 x 2

3" - DN 80 88,9 x 1,6 88,9 x 2 88,9 x 2,6 88,9 x 3 84 x 2
3-1/2" 101,6 x 1,6 101,6 x 2 101,6 x 3

4" - DN 100 114,3 x 1,6 114,3 x 2 114,3 x 2,6 114,3 x 3 104 x 2
5" - DN 125 139,7 x 2 139,7 x 2,6 139,7 x 3 129 x 2
6" - DN 150 168,3 x 2 168,3 x 2,6 168,3 x 3 154 x 2
8" - DN 200 219,1 x 2 219,1 x 2,6 219,1 x 3 204 x 2

10" - DN 250 273,0 x 2 273,0 x 2,6 273,0 x 3 256 x 3
12" - DN 300 323,9 x 2 323,9 x 3 306 x 3
14" - DN 350 355,6 x 3 356 x 3
16" - DN 400 406,4 x 3 406 x 3
18" - DN 400 457,2 x 3
20" - DN 500 508 x 4 508 x 3

All sizes in mm

ISO GAS sizes Schedule 5S Schedule 10S Schedule 40S Schedule 80S

1/8" - DN 6 10,2 x 2 10,29 x 1,24 10,29 x 1,73 10,29 x 2,41
1/4" - DN 8 13,5 x 2,35 13,72 x 1,65 13,72 x 2,24 13,72 x 3,02

3/8" - DN 10 17,2 x 2,35 17,15 x 1,65 17,15 x 2,31 17,15 x 3,20
1/2" - DN 15 21,3 x 2,65 21,34 x 1,65 21,34 x 2,11 21,34 x 2,77 21,34 x 3,73
3/4" - DN 20 26,9 x 2,65 26,67 x 1,65 26,67 x 2,11 26,67 x 2,87 26,67 x 3,91
1" - DN 25 33,7 x 3,25 33,40 x 1,65 33,40 x 2,77 33,40 x 3,38 33,40 x 4,55

1-1/4" - DN 32 42,4 x 3,25 42,16 x 1,65 42,16 x 2,77 42,16 x 3,56 42,16 x 4,85
1-1/2" - DN 40 48,3 x 3,25 48,26 x 1,65 48,26 x 2,77 48,26 x 3,68 48,26 x 5,08

2" - DN 50 60,3 x 3,65 60,33 x 1,65 60,33 x 2,77 60,33 x 3,91 60,33 x 5,54
2-1/2" - DN 65 76,1 x 3,65 73,03 x 2,11 73,03 x 3,05 73,05 x 5,16 73,05 x 7,01

3" - DN 80 88,9 x 4,05 88,90 x 2,11 88,90 x 3,05 88,90 x 5,49 88,90 x 7,62
3-1/2" 101,6 x 4,05 101,60 x 2,11 101,60 x 3,05 101,60 x 5,74 101,60 x 8,08

4" - DN 100 114,3 x 4,50 114,30 x 2,11 114,30 x 3,05 114,30 x 6,02 114,30 x 8,56
5" - DN 125 141,30 x 2,77 141,30 x 3,40 141,30 x 6,55 141,30 x 9,52
6" - DN 150 168,28 x 2,77 168,28 x 3,40 168,28 x 7,11 168,28 x 10,97
8" - DN 200 219,08 x 2,77 219,08 x 3,76 219,08 x 8,18 219,08 x 12,70

10" - DN 250 273,05 x 3,40 273,05 x 4,19 273,05 x 9,27 273,05 x 12,70
12" - DN 300 323,85 x 3,96 323,85 x 4,57 323,85 x 9,52 323,85 x 12,70
14" - DN 350 355,60 x 3,96 355,60 x 4,78
16" - DN 400 406,40 x 4,19 406,40 x 4,78
18" - DN 450 457,20 x 4,19 457,20 x 4,78
20" - DN 500 508,00 x 4,78 508,00 x 5,56
22" - DN 550 558,80 x 4,78 558,80 x 5,56
24" - DN 600 609,60 x 5,54 609,60 x 6,35
30" - DN 750 762,00 x 6,35 762,00 x 7,92

All sizes in mm

Industry sizes

Industry sizes
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ANSI American National Standards Institute
ASME American Society of Mechanical Engineers
ASTM American Society for Testing Materials
BS British Standard
DIN Deutsches Institut für Normung
EN European standard
ISO International Organisation for Standardization 
SMS Swedish Manufacturing Standard

DIN 11850 Dairy tube (old standard), EN 10357 is the new standard
DIN 11851 Dairy couplings
DIN 11852 Dairy welding fittings
DIN 11854 Dairy hose couplings
DIN 11864-1 Reihe A Aseptic union, metric dimensions
DIN 11864-1 Reihe B Aseptic union, ISO dimensions
DIN 11864-1 Reihe C Aseptic union, INCH dimensions
DIN 11864-2 Reihe A Aseptic flange coupling, metric dimensions
DIN 11864-2 Reihe B Aseptic flange coupling, ISO dimensions
DIN 11864-2 Reihe C Aseptic flange coupling, INCH dimensions
DIN 11864-3 Reihe A Aseptic clamp coupling, metric dimensions
DIN 11864-3 Reihe B Aseptic clamp coupling, ISO dimensions
DIN 11864-3 Reihe C Aseptic clamp coupling, INCH dimensions
DIN 11853 Aseptic coupling DIN 11864, but short version
DIN 11865 Pharmaceutical welding fittings
DIN 11866 Pharmaceutical tubes
DIN 11867 Pharmaceutical welding bends, suitable for a pigging system (large radius)
ASME BPE Pharmaceutical tubes and welding fittings

BS 4825 Part 1 Hygienic tubes
BS 4825 Part 2 Hygienic welding fittings
BS 4825 Part 3 Tri-Clamp connection
BS 4825 Part 4 IDF
BS 4825 Part 5 RJT

EN 10357 Stainless steel sanitary tubes for the food industry (new standard)
EN 10217-7 Stainless steel tubes for applications under pressure (above 0.5 bar)
EN 1092-1 Stainless steel flanges

DIN 17455 Stainless steel tubes for general applications
DIN 17457 Stainless steel tubes for special applications
DIN 17458 Stainless steel seamless tubes for special applications

SMS 1220 Stainless steel welding bends
SMS 3008 Stainless steel tubes
SMS 3017 Stainless steel tubes

ISO 2037 Stainless steel tubes for the food industry
ISO 1127 Stainless steel tubes
ISO 2851 Stainless steel bends and tees for the food industry
ISO 2853 Stainless steel couplings for the food industry

ASTM A213 Stainless steel seamless tubes
ASTM A269 Stainless steel tubes for general applications
ASTM A270 Stainless steel tubes for dairy, hygienic and food industries
ASTM A312 Stainless steel tubes
ASTM A403 Butt welding fittings
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DIN 32676 Series A Concerns the mm dimensions, equal to the DIN 11850 Reihe 2
DIN 32676 Series B Concerns the ISO dimensions and are also called ISO 1127
DIN 32676 Series C Concerns the Inch sizes and are exactly the same as the ASME BPE A270 sizes

H1 Inner surface Ra < 1.6μm, Seam area inside Ra < 3.2μm
H2 Inner surface Ra < 0.8μm, Seam area inside Ra < 1.6μm
H3 Inner surface Ra < 0.8μm, Seam area inside Ra < 0.8μm
H4 Inner surface Ra < 0.4μm, Seam area inside Ra < 0.4μm
H5 Inner surface Ra < 0.25μm, Seam area inside Ra < 0.25μm

DIN 11850 / EN 10357 BC Pickled / annealed
DIN 11850 / EN 10357 BD Polished /  annealed
DIN 11850 / EN 10357 CC Pickled / not annealed
DIN 11850 / EN 10357 CD Polished /  not annealed
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PROPERTY EPDM SILICONE VITON PTFE PEEK TFM

Tensile Strength Good/Excellent Good Good/Excellent Excellent Excellent Excellent

Electrical 

Properties
Excellent Excellent Good Excellent Excellent Excellent

Weather 

Resistance
Excellent Excellent Good Excellent Excellent Excellent

Ozone 

Resistance
Excellent Excellent Excellent Excellent Excellent Excellent

Heat Resistance
Excellent 

150°C
Excellent 

200°C
Excellent 

250°C
Excellent 

250°C
Excellent 

250°C
Excellent 

260°C

Cold Resistance
Good/Excellent 

-50°C
Excellent 

-90°C
Good  
-30°C

Failed  
-25°C

Excellent 
-250°C

Excellent 
-200°C

Steam 

Resistance
Good Good Good Excellent Excellent Excellent

Tear Resistance Good Excellent Fair Excellent Excellent Excellent

Abrasion 

Resistance
Good/Excellent Good/Excellent Good Excellent Excellent Excellent

Acid Resistance Good/Excellent Good Good Excellent Un-Rivalled 
Excellence Excellent

Petroleum Oil 

Resistance
Poor Good Excellent Excellent Excellent Excellent

Flame 

Resistance
Poor Poor Good Excellent Excellent Excellent

Vegetable Oil 

Resistance
Good (most) Good (intermittent) Excellent Excellent Excellent Excellent

Ozone Sunlight 

Service Temp.

Excellent 
150°C

Excellent 
145°C

Excellent 
150°C

Excellent 
250°C

Excellent 
250°C

Excellent 
260°C

Compression 

Set: Steam 

Sterilisation

Good Excellent 
121°C / 140°C Good Cold Excellent Cold
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260° C
250° C 250° C 250° C

200° C

150° C

EPDM SILICONE VITON PTFE PEEK TFM

- 25° C

- 50° C

- 90° C

- 200° C

- 250° C

275

0

-250

-150

-175

100

75

-200

-225

-50

-75

-100

-125

250

225

200

175

50

25

-25

150

125

 GASKETS 
DATA SHEET 

30° C 

All Temperatures Are In CELCIUS 
Gasket Operating Temperatures Are Based On 500 hours Of Normal Use 

The compounds used in the products will meet your particular engineering requirements – to the exact physical 
properties needed – as well as complying FDA, USPH, USDA and 3-A Sanitary Standards. 

The temperature range quoted is for general guidance,  or more accurate values the particular data sheet for the grade 
of compound needs to be referenced. For more comprehensive details of the chemical compatibility of materials 
reference should be made to other published documents. 



Cleaning and sanitizing hoses 
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GUIDELINES  
FOR CLEANING AND SANITIZING FOOD HOSES 

The cleaning and sanitizing suggestions set forth below are guidelines only. 

It is necessary that all applicable government regulations pertaining to the cleaning and sanitizing of the food hoses and food hoses assemblies be 
followed and adhered to and which governmental regulations supersede the guideline contained herein. 

The life of the hose is affected by the cleaning and sanitizing process due to the mechanical and chemical stresses which occur during the cleaning and 
sanitizing procedure. The service period of rubber hoses is dependent on their formulation and the environment of use which in turn is influenced by the 
product, process temperature, cleaning and bactericidal compounds and time of exposure. Users should frequently monitor the physical condition of the 
rubber hose material product contact surfaces. Such observations are necessary to determinate the actual sanitary service period of rubber hoses. 
It is further recommended that the rubber hose be replaced before surface imperfections or sloughing occurs. Routine replacement schedules should be 
established and followed. 

Food hose users should be guided by their own, if applicable, or specific industry cleaning and sanitizing procedures and standards. For example, the 
wine industry may have different standards than the dairy industry and any standards applicable to a specific industry supersede the guideline contained 
herein. 

The cleaning and sanitizing of food hoses and hose assemblies is intended to remove any food particles or residues including detergents or disinfectant 
that may be the source of harmful bacteria microorganism or other sources of contamination. The effectiveness of the guidelines contained herein are 
dependent upon the practices and care taken by the users. 

CLEANING AND SANITIZING STEPS 

1. FREQUENCY The frequency of the cleaning and sanitizing cycle needs to be done according to the type of food or beverage being
conveyed and the contamination risk level. In principle, the cleaning and sanitizing process should be conducted on a frequent basis.

2. WASHING Thoroughly washing the hose with hot potable water is the first step in the cleaning process. Washing with hot potable water will
facilitate the cleaning of the hose but does not eliminate the need to clean the hose with the appropriate detergent followed by the disinfection of the
hose. The temperature of the hot water and duration of the washing/rinsing cycle will depend upon the characteristic of the material/products being
conveyed.

The initial washing/rinsing with hot potable water should be completed as soon as possible after the conveyance process is completed.
All residual water and residue from the initial washing/rinsing cycle must be drained away completely.

3. CLEANING/DISINFECTING The selection of a specific detergent and of a specific disinfectant will depend on the material/products being
conveyed. The recommendation of the manufacturer of the detergent and of the disinfectant should be strictly followed especially regarding
concentration levels.

After the cleaning of the hose with detergent followed by the rinse of it with potable water, the hose must be sterilized either with steam or with 
chemical solution.

Steam is classified as “Physical” disinfectants: its effectiveness in eliminating bacteria and other contaminants varies according to the material/products 
being conveyed and the procedure employed by the users.

Chemical disinfectant such as caustic soda, nitric acid, per-acetic acid, - phosphoric acid, chloroacetic acid or other acids suitable for disinfecting food 
hoses must be carefully selected to ensure optimal effectiveness while also assuring maximum safety and health.
When selecting a particular disinfectant, it is necessary to pay strict attention to concentration levels, temperature, cycle time, etc.
The type of product/material being conveyed be taken into consideration when selecting a specific disinfectant.

As soon as the disinfecting treatment with chemical solutions is made, the hose must be carefully and for a sufficiently long time rinsed with potable 
water to eliminate any chemical residues from the disinfecting treatment.

4. PROCESS CONTROLS The result of the cleaning and sanitizing process must be regularly checked to ensure that all contamination and residuals
have been eliminated. Any non-conforming events need to be addressed in a corrective action procedure.



Guidelines chart 
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The life of the hose is affected by the cleaning and sanitizing process due to the mechanical and chemical stresses which occur during the cleaning and 
sanitizing procedure. The service life of rubber hoses is directly dependent on frequency and time of exposure to PHYSICAL and CHEMICAL disinfectants. 
Users should frequently monitor the physical condition of the rubber hose material product contact surfaces. Such observations are necessary to 
determinate the actual sanitary service period of rubber hoses. 

The present tabulation is based on tests and on generally available sources, and believed to be reliable. 
However must be used as a guidance only since it does not take in consideration all variable that may be encountered in actual use such as and not limited 
to duration of exposure and stability of the fluid and possible contamination. 

Medium Hose Tubes Concentration Temperature 

RINSING Hot water 
NR / NBR / SILICONE / 

EPDM / BIIR / UPE / PTFE 
- Max 90°C 

NR / NBR -
Max 110°C 

Max 10 min 

EPDM / BIIR / UPE / PTFE -
Max 130°C 

Max 30 min 

SILICONE -
Max 135°C 

Max 18 min 

0,1% Max 65°C

2% Max 25°C

0,1% Max 85°C

3% Max 25°C

2% Max 65°C

4% Max 25°C

2% Max 85°C

5% Max 25°C

NR / NBR / SILICONE Max 25°C

EPDM / BIIR / UPE / PTFE Max 40°C

PHYSICAL     
DISINFECTANT

CHEMICAL    
DISINFECTANT

Steam

Acid 

(i.e. Nitric acid)

Alkaline solution   

(i.e. Caustic soda)

Disinfectant     

(i.e. Peracetic acid)
1%

NR / NBR / SILICONE 

EPDM / BIIR / UPE / PTFE

NR / NBR / SILICONE 

EPDM / BIIR / UPE / PTFE

GUIDELINES CHART FOR CLEANING AND SANITIZING FOOD HOSES
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