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SPECIFICATIONS

  

ARTICLE
Designation : Boning knife ICEL 3856
Code bobet :
14048 : 13 cm yellow
14050 : 13 cm red
14046 : 13 cm blue
14052 : 13 cm green
14049 : 15 cm yellow

 | 14051 : 15 cm red
 | 14047 : 15 cm blue
 | 14053 : 15 cm green
 | 23677 : 15 cm black
 | 14099 : 17 cm blue

Selling Unit : Unit

DESCRIPTION :

Knife type : Boning knife 

Blade type : curved 

 Semi-flexible 

 pointed 

Temperature for use : up to 80-100 ° C 

PROFLEX polypropylene handle
High carbon stainless steel blade AISI 420 3.5, polished mirror

In compliance with the standards EN ISO 8442-1:1997 : EN ISO 8442-2:1997 ; EN
ISO 8442-5:2004

In compliance with:
- the Regulation 1935/2004 of October 27, 2004
- the requirements for materials and articles intended for contact with foodstuffs –
cutlery.

The materials used are health safe and environment friendly.
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