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MATFER Chef's Choice sharpener module 15° 2100
BOURGEAT
A PASSION FOR TASTE 127624
PRODUCT SHEET
Material(s): Polymer mix
Country of origin: UNITED STATES OF AMERICA
Customs number: 68042100

\f 15% sharpening angle, especially for "Japanese knives"
\f Sharpening in 3 successive bevels by Diamond Hone® abrasive discs for a razor sharp, durable edge
\/ Removable and interchangeable sharpener module for cleaning (dishwasher safe)

\/ Only compatible with sharpener CC 2100

Sales unit: 1 MOQ: 1

Dimensions Commercial Variant

Commercial version CV 1 Commercial version CV -1 Commercial version CV -2
Designation Chef's Choice sharpener module 15° 2100
Contains VC-1 VC-2
Height
Total Length 310 mm
Width 130 mm
Volume
Net weight
Gross weight
Bar code 087877213009
Useful lenght 310 mm Colour Stainless steel
Main material Polymer mix
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SUB-CONDITIONING MASTER PALLET
Quantity contains: contains: 1 underpacking contains: masters
contains: 1 unit(s) contains: layers
contains: masters / layer
contains: unit(s)
eig 0,488 Net in kg Net in kg 0,5 Net in kg Net in kg
0,488 Gross in kg Gross in kg 0,5 Gross in kg Gross in kg
0,000 Net packing in kg Net packing in kg 0,0 Net packing in kg Net packing in kg
11,500 Hincm Hincm 11,5 Hincm Hincm
10,500 W incm W incm 10,5 W incm W incm
19,500 Lincm Lincm 19,5 Lincm Lincm
2,350 Vindm? Vindm? 2,4 Vin dm? Vin dm?
Bar code
EAN13 0087877213009
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