Cuchillo de Chef Japonés Profesional — Gyuto Forjado
BAR S BEIC X 2 RIBOYINIE

(Shokunin waza to tanzo ni yoru kylkyoku no kireaji)

“Filo supremo logrado con técnica artesanal y forja tradicional”

Cuchillo de Chef Japonés Profesional = Gyuto Forjado
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Caracteristicas:
& Haoja fcejada oo acero noaidable SCrlS, con excelente refencion die Tilo y resisiencia a la cornpsion
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Expaci HOneE thenicas:
= Largo total: 31

Large de la hoja: 19

« Grosor de la hoja: 2
+ Angule del fils:

Aplcacicnes recomendadas:
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Strearnline fashionable handle
lar human engineenng mechanics
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NECK

Humanized finger-paim design
attentive care of index finger grip
sense is more comfortable

The arc dessgn adapt to linger
will siow down the constriction
sense of the fingers

BLADE

5crl5 Sainless steel
‘Wear and tear,Comosion-resstant

KNIFE BACK

45 degree polishing smooth
as & mimorslow down the constriction
sense of the fingers increase comfort

EDGE

Lse multi-process 1o sharpen edge
the edge is sharp durable

Product Parameter
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Weight: 230g Thickness: 2.5mm
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M Cuchille Japonés Profesional = Nakiri Forjade (B4 8T Nakiri)

Disefade para el cone perfectio de vegetales, of Makin es el cuchille tradicional japands gue combina
funcionalidad ¥ estdtica. Su hoja rectd permite Cones limpics, pracisos v rdpidos, sin esfuerao ni
balancen

Especificaciones:
# Tipo: Makiei forjado
= Material de la hoja: Acers incoddable SCr5
= Material del mango: Madera de Sandalo nojo y negro
+ Longitud total: 30.5 crm (12,0 in)
+ Hoja: 175 cm (6.8 in)
= Mangoe: 13 om [ in)
+ Grosor de hoja: 2.0 mm
* Peso: 230q
= Angulo de filo; =G0

= Uso recomendado: Cores precisos de frulas v verduras
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NAKIRI FORJADO

X5Cri15MoVStainless Steel with vacuum heat treatme

Hardness stable at 60+ 2ZHRC, persistence sharpnes

The handle is made of Rid sandalwood,

wihsich is comnbBortalde sl nom slip
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Mlade been poliched carefully; siper aiti-mist amd corrosion

Haml inaile edge sharpoess kst loag Gine

17.5cm(6.8in) ' 13cm(5.1in)

& T W % 40 %% T3 13 54 45 8 9T 18 1% 20 30 XF X3 34 25 38 XT X8 3% 30 34
1 2 3. 4, 5 [ T 8 9 10 11 12

Weight: 230g Thickness: 2.0mm



