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In process technology and plant engineering, the definition of „hygienic design“ refers to the design 
of machines and plants with consideration of the cleanability of the system. 

This is always relevant where products are manufactured that can be dangerous for the consumer due 
to germs or contamination and also where the product can turn out to be unusable, which represents 
a loss for the manufacturer.  

Hygienic design is for example relevant in the following business areas:

• Food industry (humans and animals)
• Beverage Industry
• Pharmaceutical Industry
• Chemical Industry
• Cosmetic Industry
• Biotechnology

Hygienic design must be considered at all parts of the plant that come into direct contact with the 
product to be produced. An important factor for the aforementioned industries is the optimization of 
the cleanability, with the aim to:

•	 Produce safe products
•	R educe downtime
•	L ow cleaning and maintenance times

In order to achieve this targets, a number of standards have been developed which must be taken into 
account in the design of machines and plants. 

Here, the individual elements such as piping and containers must be planned taking into account the 
rules for hygienic design. Materials, surface quality, avoidance of gaps and dead spaces as well as the 
drainage of liquids and operating materials are elementary, for example. 

When planning machines and systems, the state of the art must be taken into account, with consid-
eration of legal guidelines, the practically well-established and the feasible.

Motivation
Safe Products

Consumer Protection

Optimization of the
cleaning processes

Reduction of the 
Cleaning and 
Mainenance Times

As a guideline

As best as possible
At least as good as necessary
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Capacitive Sensors

Food Safety

Hygienic Design

No threads

IECExSmooth surface

Process optimization

Regulation (EU) 2023/2006
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Consumer protection

Regulation (EU) 10/2011
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Plastics
Cleanability

Avoid dead 
spaces

EHEDG
Traceability

expert

ATEX

Customer
centricity

Regulation (EU) No. 1935/2004

Regulation (EU) No. 178/2002

Regulation (EU) No. 2006/42/EG Pre
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ion
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GMPFDAStainless Steel

Designers must analyse the installations and assess the risks. In doing so they must consider the fol-
lowing:

	 Which areas are in contact with the product?

	 Which guidelines must be observed?

	 Which materials can be used (inert, non-toxic)?

	 What temperature stability must be considered?

	 What is the surface quality? Surfaces and joints must be smooth. There must not be 
	 any  gaps or crevices in which organic substances or micro-organisms can accumulate.

	 The number of connections should be minimized.

	C leanability? All areas that come into contact with the product must be easy to clean. 
	 There must be no dead spaces.

	 The complete draining of liquids, whether from the product or from the cleaning or disinfecting
	 agents, must be ensured. 

In addition, these aspects are so important for the manufacturer because possible impurities or con-
taminations of the product and the associated recall actions would cause great damages to the image 
and losses.

GPSG
Geräte und

 Produktsicherheitsgesetz 
/ Equipment and Product 

Safety Act 

Consumer Protection

Risk reduction

Prevent callbacks

Prevent damage to image
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Sources of information

Competent 
institutions 
help with 
recommen-
dations and 
guidelines 

In general, different specifications, regulations and requirements are available 
for „Hygienic Design“. The national and EU directives must be observed. The 
following list names some of the morst important institutions:

•	 EFSA  (European Food Safety Authority)

•	 EHEDG (European Hygienic Engineering and Design Group)

•	 EU Guidelines

•	 FDA (Food and Drug Administration)

•	 GMP (Good Manufacturing Practice)

•	 ISPE (International Society for Pharmaceutical Engineering)

•	 ISO (Internationale Organisation für Normung)

•	 DIN (Deutsches Institut für Normung)

•	 DGUV (Deutsche Gesetzliche Unfallversicherung / German Accident insurance)

•	 AMI (North American Meat Institute)
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Standards 
and 
Guidelines 
define the 
framework 
to be 
fulfilled

European Standards

The following European standards and directives are of interest to anyone who has to deal 
with the subject of food safety:

•	 EN 1672-2:2009
	 Food processing machines / General principles for design / Part 2: Hygienic Design 
	 requirements

•	 EN ISO 14 159:2008
	 Safety of machines– Hygienic requirements for the design of machinery  

•	 EN 16 001
	E nergy management to improve energy efficiency

•	 Maschine Directive 2006/42/EG	

•	 Dokument 13 EHEDG Guideline Hygienic, 
	D esign of apparatus for open processes, which was made in cooperation with 3-A and
 	N SF International
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§§

Document No. Document Title Version

Regulation (EC) 178/2002 Regulation (EC) No. 178/2002 of the European Parliament and 
of the Council of 28. January 2002 laying down the general prin-
ciples and requirements of food law, establishing the European 
Food Safety Authority and laying down procedures in matters of 
food safety

1/28/2002

Regulation (EG) 1935/2004 Regulation (EC) No. 1935/2004 of the European Parliament and 
of the Council of 27. October 2004 on materials and articles in-
tended to come into contact with food and repealing Directives 
80/590/EEC and 89/109/EEC

10/27/2004

Regulation EC 2023/2006 Regulation (EC) No. 2023/2006 of 22. December 2006 on good 
manufacturing practice for materials and articles intended to 
come into contact with food.

12/22/2006

Regulation EC 1895/2005 Regulation (EC) No. 1895/2005 of 18 November 2005 on the 
restriction of use of certain epoxy derivates in materials and 
articles intended to come into contact with food. (Limitation of: 
BADGE NOGE, BGDGE)

11/18/2005

Regulation (EU) 10/2011 Regulation (EU) No. 10/2011 of 14 January 2011 on plastic ma-
terials and articles intended to come into contact with food (This 
directive also lists the food simulants used for inertness testing)

1/14/2011

Regulation (EG) Nr. 282/2008 Commission Regulation (EC) No. 282/2008 of 27 March 2008 
on recycled plastic materials and articles intended to come 
into contact with foods and amending Regulation (EC) No. 
2023/2006.

3/27/2008

Regulation (EU) 2016/1416 Commission Regulation (EU) 2016/1416 of 24 August 2016 
amending and correcting Regulation (EU) No 10/2011 on plastic 
materials and articles intended to come into contact with food.

8/24/2016

Regulation (EU) 2018/831 Commission Regulation (EU) 2018/831 of 5 June 2018 amending 
Regulation (EU) No. 2011 on plastic materials and articles 
intended to come into contact with food.

6/5/2018

Regulation (EU) 2019/37 Commission Regulation (EU) 2019/37 of 10 January 2019 
amending and correcting Regulation (EU) No. 10/2011 on plastic 
materials and articles intended to come into contact with food.

1/10/2019

European Directives

EU directives help to 
create harmonized 
standards

They are the basis 
for a high level 
of protection for 
human health

Concerned are prod-
ucts that directly or 
indirectly come into 
contact with food-
stuffs

Some relevant directives with regard to the food safety of equipment and products 
intended to come into contact with food are listed below:
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Declaration of Conformity 

Regulation (EC) 1935/2004 is based on the principle that materials and articles intended 
to come into direct or indirect contact with food must be adequately inert to ensure that 
they do not endanger human health.

All materials and articles intended to come into contact with food should comply with the 
requirements of this Regulation.
 
Regulation (EC) No. 2023/2006 on good manufacturing practice for materials intended 
to come into contact with food lays down rules on good manufacturing practice (GMP for 
the groups of materials and articles listed in Annex 1 to Regulation (EC) No. 1935/2004.

The area of validity is defined as follows:
 
Article 2 of Regulation 2023/2006

This regulation shall apply to all sectors and to all stages of manufacture, processing and 
distribution of materials and articles, up to but excluding the production of starting sub-
stances.

The definitions in this Regulation are described under:
 
Article 3 of Regulation 2023/2006

•	 Quality Assurance System
		  means the total sum of the organised and documented arrangements made with 
		  the purpose of ensuring that materials and articles are of the quality required to 
		  ensure conformity with the rules applicable to them and the quality standards
		   necessary for their intended use.

	 •	 Quality Control System
		  means the systematic application of measures established within the quality as-
		  surance system that ensure compliance of starting materials and intermediate and
		  finished materials and articles with the specification determined in the quality as-
		  surance system

	 •	  Non-Food-Contact Side“
		  means the surface of the material or article that is not directly in contact with food.

	 •	 Food-Contact Side“
		  means the surface of a material or article that is directly in contact with the food. 

GMP

Excellent
Quality

For RECHNER Sensors IS 
Quality Management 
with reliable 
documentation 
Part of the 
company’s objectives.
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Declaration of Conformity 

Manufacturers of products and materials which come into contact with food and for which 
individual measures are mandatory shall, in accordance with:

Article16 of Directive 1935/2004 

be accompanied by a written declaration stating that the food-contact materials comply 
with the rules applicable to them. 

Directive 1935/2004 also includes the assurance of the traceability of materials and arti-
cles at all stages in order to facilitate controls, the recall of defective products, consumer 
information and the establishment of liability. 

According to 

Article 17 of directive 1935/2004

With due regard to technological feasibility, business operators shall have in place systems 
and procedures to allow identification of the businesses from which and to which materi-
als or articles and, where appropriate, substances or products covered by this Regulation 
and its implementing measures used in their manufacture are supplied. That information 
shall be made available to the competent authorities on demand. 

All our sensors have an individual ID number. An appropriate 
documentation is guaranteed.  

In accordance with

Article 3 of directive 1935/2004

all materials and articles that come in contact with food shall be manufactured in com-
pliance with good manufacturing practice (GMP) so that, under normal or foreseeable 
conditions of use, they do not transfer their constituents to food in quantities which could: 

	 •	 endanger human health or
	 •	 bring about an unacceptable change in the composition of the food or
	 •	 bring about a deterioration in the organoleptic characteristics thereof.

The conformitsy
declaration 
(EC) 1935/2005 
Confirms
the complete 
Traceability
of the
Food-Contact
Materials 

Food-contact
Traceabilty
GMPü
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Declaration of Conformity 

The Regulation (EG) 10/2011 is a specific measure within the meaning of Article 5(1) of 
Regulation (EC) No 1935/2004. This Regulation should establish the specific rules for plas-
tic materials and articles to be applied for their safe use. 

Article 15 of Regulation 10/2011 specifies as follows:

(1) At the marketing stages other than at the retail stage, a written declaration in accord-
ance with Article 16 of Regulation (EC) No. 1935/2004 shall be available for plastic mate-
rials and articles, products from intermediate stages of their manufacturing as well as for 
the substances intended for the manufacturing of those materials and articles.

(2) The written declaration referred to in paragraph 1 shall be issued by the business oper-
ator and shall contain the information laid down in Annex IV.

(3) The written declaration shall permit an easy identification of the materials, articles or 
products from intermediate stages of manufacturer substances for which it is issued. It 
shall be renewed when substantial changes in the composition or production occur that 
bring about changes in the migration from the materials or articles or when new scientific 
data becomes available.

Easy identification of 

the materials that may in 
contact with food 

and of

The supply chain of these 
materials
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ü

conformity Declaration

1. The identity and address of the business operator issuing the declaration of compli-
ance;

2. The identity and address of the business operator which manufactures or imports 
the plastic materials or articles or products from intermediate stages of their man-
ufacturing or the substance intended for the manufacturing of those materials and 
articles;

3. The identity of the materials, the articles, products from intermediate stages of 
manufacture or the substances intended for the manufacturing of those materials 
or articles;

4. The date of the declaration;

5. Confirmation that the plastic materials or articles, products from intermediate stages 
of manufacture or the substances meet relevant requirements laid down in this Reg-
ulation and Regulation (EC) No. 1935/2004;

6. Adequate information relative to the substances used or products of degradation 
thereof for which restrictions and/or specifications are set out in Annex I and II to this 
Regulation to allow the downstream business operators to ensure compliance with 
those restrictions;

7. Adequate information relative to the substances which are subject to a restriction 
in food, obtained by experimental data or theoretical calculation about the level of 
their specific migration and, where appropriate, purity criteria in accordance with 
Directives 2008/60/EC, 95/45/EC and 2008/84/EC, to enable the user of these mate-
rials or articles to comply with the relevant EU provisions or, in their absence, with 
national provisions applicable to food; 

8. Specifications on the use of the material or article, such as:
i)   type of types of food with which it is intended to be put in contact;
ii)  time and temperature of treatment and storage in contact with the food,
iii) ratio of food contact surface area to volume used to establish the compliance of 
      the material or article;

 9. When a functional barrier is used in a multi-layer material or article, the confirma-
tion that the material or article complies with the requirement of Article 13 (2), (3) 
and (4) or Article 14 (2) and (3) of this Regulation.

Article 15 of Regulation 10/2011 describes the content of the declaration of conformity:

Regulation (EC) 
10/2011

Food-contact
Traceabilty
GMP

Regulation (EC) 
10/2011

Food-contact
Traceabilty
GMP
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Conformity Declaration

Ecample of a declaration of Conformity from Rechner Sensors:

On the 3rd page and / or  further pages you 
will find  for the material that can be in con-
tact with food detailed information about the 
material, its origin and characteristics.

Regulation (EC) 
10/2011

Food-contact
Traceabilty
GMP
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RECHNER Sensors has a variety of sensors in its product range that are designed according to the 
criterial for hygienic design and that comply with the Directive 1935/2004. 

You can recognize these products by the information on the individual data sheets:

• Suitable for food contact and

• Traceability according to Directive  (EC)1935/2004 and

• Food logo and 

• FDA-No. with the material specifications

Conformity Declaration

ü
Certificate of Compliance
according to EN 10234

On request RECHNER Sensors provides test certificates according to EN 10234 for metallic products:

Certificate of Compliance 2.1
	 - Confirms the conformity with the order

Certificate of Compliance 2.2
	 • Confirms the conformity with the order with indication of test results

Inspection Certificate 3.1
	 • Confirms the conformity with the order with indication of test results

Inspection Certificate 3.2
	 • Confirms the conformity with the order with indication of test results
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Inspection certificate 3.1 according to
EN 10234
Below you see a en example of an Inspection certificate 3.1. 
If required, please indicate it with your order.
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Tri-ClamP 

National and International guidelines for the food, pharmaceutical and biochemical industries place 
high demands on manufacturers and therefore also on the machines and plant manufacturers in 
these industries

THE PURITY AND STERILITY OF THE PRODUCTS AND THUS CONSUMER PROTECTION HAVE TOP PRI-
ORITY.

Plants and machinery must be manufactured with the understanding that all parts which could come 
into contact with food or pharmaceutical products must be easy as well as safe to clean. Tri-Clamp 
pipe connections (also known as Tri-Clover) have been established in these markets for many years. 

TRI-CLAMP PIPE CONNECTIONS AND PROCESS CONNECTIONS ARE USED TO PRODUCE ASEP-
TIC CONNECTIONS, WITHOUT DEAD SPACES AND AIR INGRESS. THIS PREVENTS POLLUTION AND 
CROSS-CONTAMINATION.  

The Tri-clamp system, in combination with the selected food-grade material used, coupled with cor-
responding high surface finishes, are perfectly qualified for CIP and SIP and this explains the success.  

The Tri-Clamp system consists of two identical fittings, which are clamped together with a clamp and 
wing screw. Between them there is an accurately matching gasket, which is of course inert, and it 
is also suitable for food contact. Commonly used materials for the seals are EPDM, Teflon and Viton.

Tri-Clamps therefore offer the particular advantage that assembly and disassembly can be carried 
out without tools. If all parts are manufactured in accordance with standards and the correct seal and 
clamp are selected, then there is practically no risk of making mistakes.

Tri-Clamp or Tri-Clover: 

Two different names for
the same System.

SENSORS WITH TRI-CLAMP / TRI-CLOVER - THE SIMPLE 
CONNECTION THAT GUARANTEES ASEPTIC QUALITY.

2 Symmetrical parts and
an exact fitting  gasket

 in between 

 &Tri-Clover
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Ensure safety and 
health of workers

Tri-Clamp / Tri-Clover is globally proven, known 
and used.

THANKS TO THE STANDARDISATION THROUGH 
INTERNATIONAL NORMS, SUCH AS BS, DIN, 
ISO, A LARGE NUMBER OF ASEPTICALLY DE-
SIGNED COMPONENTS ARE EASILY AVAILABLE 
TO THE USER WORLDWIDE. 

Throughout the food, pharmaceutical and bio-
chemical industries, fill levels in the dosing and 
storage containers must be measured in the 
various processes. It is therefore essential that 
we equip our sensors and level measurement 
systems with preferred Tri-Clamp process con-
nection formats and options.

RECHNER Sensors offers many sensors with the 
Tri-Clamp facility.  

WE USE HIGH QUALITY STAINLESS STEEL (AISI 
316L) WITH A SURFACE QUALITY Ra OF 0.4 µM 
PLUS PLASTICS WHICH ARE SUITABLE INDUS-
TRY APPROVED PTFE OR PEEK. 

These materials are inert and have excellent 
properties in terms of chemical resistance.

Furthermore we also offer adapters, to simplify 
the conversion of G½“ or G1“ thread devices for 
a Tri-Clamp set-up. It is up to the customer to 
decide whether they wish to work with sensors 
+ adapters or to reduce the number of connec-
tion points and select a sensor with an integral 
Tri-Clamp connection.

IMPORTANT FOR TRI-CLAMP / TRI-CLOVER MOUNTING:

DO THE TWO TRI-CLAMP MODULES FIT?
ARE THEY Defect-FREE? (NO DAMAGE)
DOES THE Gasket FIT THE TWO TRI-CLAMP PARTS?
IS THE Gasket Defect-Free? (NO DAMAGE)?
IS IT THE CORRECT CLAMP? (NOT TOO WIDE + NOT A TIGHT FIT)

IF ALL THE PARTS ARE CORRECTLY ASSEMBLED, THEN THE CLAMP WITH 
THE WING SCREW, WILL SEAL WHEN JUST HAND TIGHTENED. DO NOT 
OVER-TIGHTEN TO ENSURE THAT THE GASKET IS NOT DAMAGED.

 IF THE Gasket IS DAMAGED, THERE IS A RISK OF CONTAMINATION.

Tri-Clamp

Easy

Securely

Quick connection or disconnection for:
Cleaning
maintenanance or
reconfiguration
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Tri-Clamp the preferred  connection:

	 Beverage industry (e.g. Milk, Wine, Juice, Beer)
	 Breweries
	 Distilleries
	 Food Industry
	 Cosmetic Industry 
	 Chemical Industry
	 Pharmaceutical Industry
	 Biochemical Industry

Tri-Clamp DIN 32676 is:

	 Symmetrical - both connection parts are identical
	 Simple to assembly without tools
	 Dead space free
 	 Easy to seal
	 Aseptic, easy and safe to clean
	 CIP and SIP and ensures compliance with the highest hygienic requirements
	 Internationally well accepted and readily available 

Tri-Clamp / Tri-Clover: 

The simple connection for 
better food safety.

PROTECTS PRODUCT 
SUSTAINABILITY.

DN 20, DN25, DN32, DN 40, DN50
Our Sensors and adaptors correspond to DIN 32676 Row A.
Please see the specification sheet of the sensor or adapter 
for the dimension.

Other Tri-Clamp process connections are available on 
request.
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According to

Artikel 16 of Regulation 1935/2004 

manufacturer of products and materials which may come into contact with food and for which spe-
cific measures are prescribed must attach a written declaration confiming that the food con-
tact materials comply with the rules applicable to them. 

At annex I of the Regulation 1935/2004 contains a list of groups of materials and articles which may 
be covered by specific measures:

1. Active and intelligent materials and articles

2. Adhesives

3. Ceramics

4. Cork

5. Rubbers

6. Glass

7. Ion-exchange resins

8. Metaals and alloys

9. Paper and board

10. Plastics

11. Printing inks

12. Regenerated cellulose

13. Silikones

14. Textiles

15. Varnishes and coatings

16. Waxes

17. Wood

RECHNER Sensors has a  broad range of sensors where the 
housings are designed to comply with the valid regula-
tions for food contact.

Food contact
Materials

Depending on
the application,

Food contact 
materials

can be:
sensor bodies 
made of plastic, 
Ceramic or
Metal

Seals

Cable
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Food contact
Materials

Non-Flush Mounting:
In this case, the active surface of the sensor is usually in contact with 
the food (front surface including lateral housing parts), since the 
sensor is not flush with the container wall and thus projects into 
the container.

Which parts of sensors are
Food contact materials?

This depends on the installation situation, whether sensors are used for flush or non-flush installa-
tion.  

Flush mounting:
In this case, usually only the active surface (front surface) is in 
contact with the food, as the sensor is installed flush with the 
container wall and does not project into the container.

Depending on the application, a sensor in a completely plastic housing is preferable, where the part in 
contact with the food is made from a single part.

With the combination of metal housing / active surface made of plastic, there are junctions which can 
provide space for deposits and/or micro-organisms. In addition, there are adhesive areas that may 
have to be considered when designing the housing for food contact.

Mounting with welding sockets can optimize the installation. Tri-Clamp is also proven solution here.

Food 
contact materials

Advantage:
Plastic housing 
made from one part 

None Material joints

No crevices

Assembly with
 welding sockets or
Tri-Clamp are 
Well-tried

No rule without exception - sensor completely in contact with food:
If the application requires that all parts of the sensor must be in contact with food, then all parts of the 
sensor must be checked for suitability. Complete housing with lid, cable  or connector. 
The rear of the sensor with cable outlet and LED, potentiometer entry, etc. can easily be converted to 
food contact suitability with a sealing kit. Suitable cables and connectors are also available.
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Food
Contact Materials

Plastics
RECHNER Sensors uses the following plastic materials for the sensor bodies:

Depending on the application, different requirements regarding surface quality, chemical resistance, 
temperature resistance, pressure resistance must be taken into account.

Housing materials

The application of the housing materials used is based on the technical specifications of the material and of the manufacturer. Even though RECHNER 
Sensors have far-reaching application experience concerning the use of different housing materials, the customer is responsible for checking in 
each case that the housing material is suitable for the application.

* Please refer to the specific data on the sensor data sheet. The data on the data sheet have priority (N.A. = Data on request )
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PC Polycarbonate FDA 21 CFR 177.1580 < 0,8 µm Yes N. A. N. A. N.A. N.A.
PEEK FG Polyetheretherketone FG FDA 21 CFR 177.2415 < 0,8 µm Yes 250°C 10 bar Good Yes
POM FG Polyoxymethylene FG FDA 21 CFR 177 2470 < 0,8 µm Yes N.A. N.A. N.A. N.A.
PTFE Polytetrafluorethylene FDA 21 CFR 177.1550 < 1,6 µm Yes 250°C 3 bar Very good Yes
PVDF Polyvinylidenfluoride FDA 21 CFR 177.2510 < 0,8 µm Yes 140°C N.A. Good N.A.
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Food
Contact Materials
MetalS
RECHNER Sensors uses the following metals for the sensor bodies
Depending on the application, different requirements regarding surface quality, chemical resistance, 
temperature resistance, pressure resistance must be taken into account.

* Please refer to the specific data on the sensor data sheet. The data on the data sheet have priority (N.A. = Data on request )
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VAa Stainless steel VA, Material 
No. 1.4301 (AISI 304)

No < 0,8 µm Yes N. A. Rust resistant N.A.

VAb Stainless steel VA, Material 
No. 1.4305 (AISI 303)

No < 0,8 µm Yes N.A. Rust resistant N.A.

VAc Stainless steel VA, Material 
No. 1.4494 (AISI 316L)

FDA conform < 0,8 µm Yes N.A. Rust and acid 
resistant

Yes

Housing materials

The application of the housing materials used is based on the technical specifications of the material and of the manufacturer. Even though 
RECHNER Sensors have far-reaching application experience concerning the use of different housing materials, the customer is responsible 
for checking in each case that the housing material is suitable for the application.
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United States of America

Rechner Electronics Ind. Inc.
6311 Inducon Corporate Drive,
Suite 5
Sanborn, NY. 14132

Tel. 800 544 4106
Fax. 905 636 0867
contact@rechner.com
www.rechner.com

People‘s Republic of China

Rechner Sensors SIP Co.Ltd.
Building H, 
No. 58, Yang Dong Road
Suzhou Industrial Park
Jiangsu Province

Tel. +8651267242858
Fax. +8651267242868
assist@rechner-sensor.cn
www.rechner-sensor.cn

Republic of Korea (South)

Rechner-Korea Co. Ltd. 
A-1408 Ho, 
Keumgang Penterium IT Tower,
Hakeuiro 282, Dongan-gu
Anyang City, Gyunggi-do, Seoul

Tel. +82 31 422 8331
Fax. +82 31 423 83371
sensor@rechner.co.kr
www.rechner.co.kr

GREAT BRITAIN

Rechner (UK) Limited 
Unit 6, The Old Mill
61 Reading Road
Pangbourne, Berks, RG8 7HY

Tel. +44 118 976 6450
Fax. +44 118 976 6451
info@rechner-sensors.co.uk
www.rechner-sensors.co.uk

Canada

Rechner Automation Inc
348 Bronte St. South - Unit 11
Milton, ON   L9T 5B6

Tel. 905 636 0866
Fax. 905 636 0867
contact@rechner.com
www.rechner.com

Italy

Rechner Italia SRL
Via Isarco 3
39100 Bolzano (BZ)
Office:
Via Guelfa 5
40138 Bologna
Tel. 	+39 051 0015498
Fax. +39 051 0015497
info@rechneritalia.it
www.rechneritalia.it

Kundennähe ist uns 
wichtig! 
Rechner Sensors hat Tochter- und Schwes-
terfirmen in China, Großbritannien, Italien, 
Kanada, Südkorea und in den Vereinigten 
Staaten von Amerika.

Darüber hinaus haben wir Vertretungen in 
mehr als 50 Ländern. Die Adressen unserer 
Handelspartner finden Sie auf unserer Inter-
netseite unter der Rubrik Kontakt.

Customer proximity 
guaranteed! 
Rechner Sensors has daughter and sister 
companies in China, Great Britain, Italy, Can-
ada, South Korea and in the U.S..

Furthermore we have representative offices 
in over 50 countries. For the addresses of our 
sales partners please visit our website. You 
will find the addresses under the category 
contact.
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