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Giesser deveining knife black handle 20 cm

MATFER
BOURGEAT
A PASSION FOR TASTE 182295
PRODUCT SHEET
Material(s): Stainless steel
Country of origin: GERMANY

Customs number: 82119200
— Brand: GIESSER

Premium chrome molybdenum steel blade
Vacuum tempered blade for longer tool life
Non-slip, non-porous, and sterilisable handle

Comes in a plastic case

LA NS A

Flexible blade

Sales unit: 1 MOQ: 1

Dimensions Commercial Variant

Commercial version CV 1 Commercial version CV -1 Commercial version CV -2
Designation Giesser deveining knife black handle 20 cm
Contains VC-1 VC-2
Height
Total Length 345 mm
Width
Volume
Net weight
Gross weight
Bar code 4010303028256
Useful lenght 200 mm Colour Black
Main material Stainless steel
Groupe MATFER BOURGEAT Tel : +33 (0)1 43 62 60 40
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Giesser deveining knife black handle 20 cm

MATFER
BOURGEAT

A PASSION FOR TASTE 182295

SUB-CONDITIONING MASTER PALLET
Quantity contains: contains: 6 underpacking contains: masters
contains: 6 unit(s) contains: layers
contains: masters / layer
contains: unit(s)
eig 0,130 Net in kg Net in kg 0,8 Net in kg Net in kg
0,130 Gross in kg Gross in kg 0,8 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
IIHHEHEEHEII 2,500 Hincm Hincm 7,0 Hincm Hincm
7,500 W incm W incm 15,0 W incm W incm
35,000 Lincm Lincm 37,0 Lincm Lincm
0,650 Vindm? Vindm? 3,9 Vin dm? Vin dm?
Bar code
EAN13 4010303028256
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