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DICK-Stahl MULTICUT,7 6504 28

Content: 1

Product data — — _@

EAN: 4009215037692
Weight (per kg): 0.527
Description

DICK Honing Steel MULTICUT — Fine-Cut Sharpening Steel for Professional Knife
Maintenance

The DICK MULTICUT is a sharpening steel for professional use in food processing and the butchery
trade. With a blade length of 28 cm, it is suited for regular honing and maintenance of professional knife
blades. The fine cut ensures a controlled sharpening result and allows for gentle treatment of the
cutting edge.

Product Features
e Fine cut for gentle, controlled honing of the blade
e Suitable for daily professional use in butchery, kitchen and food processing
e Sufficient working length for comfortable guiding of large knives
e Robust construction for continuous commercial use

Technical Data / Specifications
e Model: MULTICUT
e Cut/Finish: Fine cut
¢ Blade length: 28 cm
e Colour: black
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