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SWIBO 2 12 18 - 5.8412.18

Content: 1

Product data

EAN: 7611160045270
Weight (per kg): 0.1
Description

Boning and sticking knife for precise cutting work in food processing

The Swibo boning and sticking knife with 18 cm straight blade is a professional tool from the Swibo
collection by Victorinox, designed for daily use in meat and food processing. The straight blade shape
enables clean boning as well as precise sticking and is therefore suitable for a wide range of butchering
tasks. The orange handle facilitates identification in the workplace and supports colour-coding systems
for hygiene separation.

Product features
e Combined boning and sticking function for versatile butchering tasks
e Straight blade shape for controlled, direct cutting when boning and sticking
e Orange handle colour supports operational colour-coding systems for area and hygiene
separation
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o Part of the Swibo collection by Victorinox — designed for professional continuous use in food
processing
¢ Individually packaged (self-service packaging), suitable for organised storage and retrieval

Technical data / specifications
e Collection: Swibo
o Knife type: Boning and sticking knife
e Blade length: 18 cm
e Blade shape: Straight
e Handle colour: Orange
e Packaging: Self-service packaging
e Packaging unit: 6 pieces
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