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Description  Quotation Information

Chopping Knife

The bone is too hard, the knife blade has gap after using?
Try the high quality stainless steel chopping knife
we are preparing for you

Very easy to chop the bone!

Sharp, hard and thick, multi-functional scissors
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Product : Chopping Knife
Material : 3CR13

Handle : Rosewood

Blade THK: 2.5mm, Blade W: 9cm,

Blade L: 14.5cm, Total L; 28.5cm

USE: applicable to chop bone, pay attention

to chop straightly and do not from side
to side in order to avoid damaging of the blade.

28.5cm

9cm

14.5cm

Thickness : 2.5mm
Weight : 3249

MNote:Size is subject to actual sample.

------------ Details - - - ---------

Blade is made of high quality stainless steel,
using modern heat treatment technology on the processing, to guarantee the hardi



Special designed knife back, the hard bone
which knife blade could not solve then can use knife back

Hanging hole design, is more reasonable,
more clean and tidy when putting knife




Extended Rose wood clemency handle, anti-slip,
comfortable handle feeling, could deal
with hard bone easier

Fixed by three rivets is more stable,
more comfortable and safer
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The whole knife is in one integration forged,
never be breakage, specially designed for cutting thick bone

» Attention:

!After knife using, please dry the knife after cleaning, then collecting and put.



= Please not to chop food in the kitchen ceramic and worktop directly in case reducing knife use life.

'Please not to catch the knife by hand when the knife dropped.

!Knife do not put in the place which children is easy to touch.

!Dry the knife and daub food oil after use and put the knives in ventilation where without acid

and alkali corrosion.
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