DASSAUD Fils

Coutellerie

DATA SHEET

Knife ref 006 331 13

Designation :
Boning knife curved % rigid blade 13 cm ULTRACUT COMFORT

e Reference and traceability numbers engraved on the blade.
e Available colours @ ® @ ®

Description :

Blade

Blade is made of French Martensitic stainless steel, hardness from 56 to 58 HRC. This
stainless steel is specific for food contact, in accordance with decree dated January 315,
1976 (J.0. dd 315" January 1976) and regulation EC N° 1935/2004 dated 27™ October 2004

Handle

The bi-material handle made of polypropylene and thermoplastic elastomer is certified in
conformity with food contact standards and presents all required quality for intensive use
and resists against continuous heat of max 105° C or single exposure at 115° C.

Caribou knives range meets all requirements 1935/2004/CE dated October 7th, 2004,
2023/2006/CE dated December 22", 2006 and 10/2011/CE dated January 14™, 2011.
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