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SPECIFICATIONS

  

ARTICLE
Designation : Cheese knife curved blade 2 handles
Code bobet : 25245 : 38 cm
Selling Unit : Unit

CHARACTERISTICS
Double handled cheese knife with 38 cm curved blade.
Used to cut whole wheels of all kinds of semi-hard to hard cheeses.
The curved blade and the two handles help to multiply the force during the cut.

- Stainless steel blade (AISI 420 MoV)
- Over molded polypropylene handle (color: black)
- Hardness: 53/55 Hrc
- Blade type: Short satin tang blade
- Blade shape: Curved blade, wide and rigid
- blade size: 38 cm long, 5.5 cm wide and 2.7 mm thick
- Weight: 0.480 kg
- Care: dishwasher safe
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