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Rippenzieher"Rapid",PROFI-LINE

Content: 1

Product data

EAN: 4024689330001
Weight (per kg): 0.09
Description

Rib Puller Rapid PROFI-LINE — Tool for fast and clean rib removal in food
processing

The rib puller Rapid from the PROFI-LINE is a compact specialty tool for use at the kitchen and counter
as well as in food production. It enables the quick removal of ribs, such as in meat processing, and
simplifies recurring work steps in daily operations. The low weight and plastic body make it a
lightweight, easy-to-grip implement for professional use.

Product Features
e Specifically designed for fast and efficient rib removal in meat processing
e Easy handling due to compact design and low weight
¢ Robust plastic body — hygienic and easy to clean
¢ PROFI-LINE version for continuous use in professional environments
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¢ Suitable for butchery, kitchen, counter and industrial food production

Technical Data / Specifications
e Material: Plastic
e Weight: 0.09 kg
e Packaging unit: Piece
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