3 Claveles

REF: 00413

1930

sO|OADID €

Packaging

(5 )

)
/

]

DESCRIPCION: Tijera de Cocina Master Class DESCRIPTION: Kitchen Shears Master Class | DESCRIPTION: Ciseaux de Cuisine Master Class
PRODUCCION: Forja en Caliente PRODUCTION: Hot Forged PRODUCTION: Forgé a Chaud

MATERIAL: Acero Inoxidable AISI 420-4034 | MATERIAL: Stainless Steel AISI 420-4034 | MATERIEL: Acier Inoxydable AISI 420-4034.
MANGO: Mango Satinado HANDLE: Satin handle MANCHE: Manche Satiné

ACABADO: Hoja Pulida FINISHING: Polished Blade FINITION: Lame Poli

DUREZA: HRc 56+2 Rockwell HARDNESS: HRc 56+2 Rockwell DURETE: HRc 56+2 Rockwell

MEDIDA: 18 ¢cm-7" LENGTH: 18cm- 7" MESURE: 18 ¢cm - 7"

PESO: 200 gr. WEIGHT: 200 gr. POIDS: 200 gr.

PRESENTACION: Blister 25,3 x 8,8 x 1,5 cm. PACKAGING: Blister 25,3 x 8,8 x 1,5 cm. PACKAGING: Blister 25,3 x 8,8 x 1,5 cm.
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