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Giesser Swedish filleting knife blue handle 18 cm

MATFER
BOURGEAT
A PASSION FOR TASTE 182330
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

With its long, thin blade, this filleting knife will allow you to fillet your fish
Its long flexible and pointed blade is ideal for fine cutting

Handle shape adapted for great comfort of use

Very durable and robust knife

Very easy to maintain for flawless hygiene

Flexible blade

CAANNANANN A&

Sales unit: 1 MOQ: 1

Dimensions Commercial Variant

Commercial version CV 1 Commercial version CV -1 Commercial version CV -2

Designation Giesser Swedish filleting knife blue handle
18 cm

Contains VC-1 VC-2
Height

Total Length 315 mm

Width

Volume

Net weight

Gross weight

Bar code 4010303004021

Groupe MATFER BOURGEAT Tel : +33 (0)1 43 62 60 40
9-11 rue du Tapis Vert - BP 75 1/2
93261 LES LILAS CEDEX

FRANCE

www.matferbourgeat.com
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Giesser Swedish filleting knife blue handle 18 cm

182330

Product dimensions Color & Finish

Useful lenght 180 mm

Main material Stainless steel

Colour Blue

Is the product stamped with a MB Group

es
trademark? v

SUB-CONDITIONING MASTER PALLET
Quantity contains: contains: underpacking contains: masters
contains: unit(s) contains: layers
contains: masters / layer
contains: unit(s)
eig 0,120 Net in kg Net in kg 0,7 Net in kg 14 Net in kg
0,120 Gross in kg Gross in kg 0,7 Gross in kg 14 Gross in kg
0,000 Net packing in kg Net packing in kg 0,0 Net packing in kg 0 Net packing in kg
2,000 Hincm Hincm 7,0 Hincm 45 Hincm
7,500 W incm W in cm 16,0 W incm 80 Wincm
32,500 Lincm Lincm 38,0 Lincm 120 Lincm
0,480 Vin dm? Vin dm? 43 Vin dm? 432 Vin dm?

Bar code

EAN13 4010303004021
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