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The line width of the logo (etching technology) must be uniform.

The logo must be correct as follows:
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GERMAN STEEL -X50CrMoV1& HRC 5512
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The part of knife Material Product identification
E - German Stainless steel; +2; Taper .
Blade L N Drawing no. TCP-002
grinding, stone finishing
. Bolster GB/T 1Cr17 Description 8"Chef Knife

4 critical [ryet GB/T 1Cr13 Scale 111
Handle ABS black; satin finish Date 12.09.2019
g!alns s CHIpS, Eurrs, cracks ana scra!cHes are no! a owea. nspec!lon wi Be WI!H XUE Er 0/Maj 2.5/ Min 4.0 level Il, accord. ISO
2859-1

€ proauct Is produced an tested according 1o the standar




	页 1

