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Designation : Butcher knife ICEL HR14
Code bobet :

21647 : 25 cm black

21648 : 30 cm black

Selling Unit :  Unit

Non-contractual pictures O

DESCRIPTION :

Knife type : butcher knife
Blade type : Stainless steel
narrow
pointed
Temperature for use : up to 80-100 ° C
PROFLEX polypropylene handle
Stainless steel blade AISI 420 1.75, polished satin

In compliance with the standards EN ISO 8442-1:1997 : EN ISO 8442-2:1997 ;
ENISO 8442-5:2004

In compliance with:

- the Regulation 1935/2004 of October 27, 2004

- the requirements for materials and articles intended for contact with foodstuffs,
i.e. the decree modified n°92-631 of July 8th 1992 relative to materials and items
intended for contact with foodstuffs, beverages of human beings and animals.

The materials used are health safe and environment friendly.
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B OBETES

Nous équipons les industriels depuis 1978

CARACTERISTIQUES ENVIRONNEMENTALES

Codes BOBET : 21647, 21648 @/g\

Les impacts environnementaux de ce produit ont été
analysés le long de son cycle de vie. @ BOBETEI e
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