@ DAKOO Industrial Ltd.

PAKOO
6" Fish
Home / Kitchen Knives / Single Stainless Steel Knife / Knife
6" Fish Knife DE
Single Stainless Steel Knife
DAKOO
Item No.: KN58360W

hane /
-—

Description  Quotation Information

Related Products

7 p

Product Description

Sharp Knife

high quality life starts from the pursuit of high quality
Thin and Sharp
Superior performance,Sharp and durable

6" Fish Knife
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Product Size

Note:Size is subject to actual sample.

Item Number Item Material Specification N.W(gram) Surface
Praraccinn
Blade THK:1.5mm,
KN58360W 6" Fish 3Cr14+PP+TP Blade W:1.9cm, 1099
Knife R Blade L:15.5¢m,
Handle L:12.5cm

Sand Polishing

Packing:different packaging, 1) Blister card, 2) Gift Box, 3) Window Box, 4) Each set into colour box, 5) PVC
transparent box, and other packing method as your like.



Features

High Quality Stainless Steel, Professional edge sharpened
Hard and Sharp. and stay sharp after prolonged use.

Detailed Images

Sharp and durable, easy and labor-saving.

PP+TPR handle with delicate texture and soft touch.



Before putting knife into the knife sheath,
should make sure knife blade surface is totally clean and dry.
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