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DICK-Messer 8 2868 13-53 orange

Content: 1

Product data

EAN: 4009215083835
Weight (per kg): 0.121
P ——
Description

Boning Knife Stiff — Precise Boning of Meat and Poultry

The Dick MasterGrip boning knife with a 13 cm stiff blade is designed for clean separation of bones,
joints and tendons. The rigid blade geometry enables targeted force transfer and precise cutting control
directly at the bone. The knife is part of the MasterGrip series by F. Dick and is designed for
professional use in meat and food processing.

Product Features
o Stiff blade for controlled cutting when boning at the bone
e Suitable for boning meat, poultry and game

¢ Orange handle colour enables colour coding in accordance with HACCP hygiene concepts
¢ Professional quality from the MasterGrip series by F. Dick

Technical Data / Specifications
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Knife type: Boning knife

Blade characteristic: Stiff

Blade length: 13 cm

Series: MasterGrip

Handle colour: Orange

Manufacturer article number: 8 2868 13-53
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