








KNIFE HOLDER
PC13 STAINLESS STEEL

Designed to store 4 knives
+1glove

It accepts knives with
blades up to11in /28 cm

Model developed for knife
and glove washer

Total outer Dimensions

73X 2% x18 Y4 in
195 x 70 x 465 mm

Weight

1,440 kg

Structure & glove holder

304 Stainless Steel

Stainless Steel Wire @

0,23inand O,1in
6 mmand 3 mm

knife support

Polythene

Knife capacity

4slotsof 5in/5cm

Blade Length

1in max/28cm

Glove holder

1

Total outer Dimensions

13Xx834x193%4in
330 x 220 x 500 mm

Weight

4920 kg

Structure

304 Stainless Steel

Stainless Steel Wire @

0,23 inand 0,1in
6 mm and 3 mm

knife support

Polythene

Knife capacity

25

Blade Length

9% in max/25cm

KNIFE HOLDER
PC O STAINLESS STEEL

Designed to store 3 knives

It accepts knives with
blades up to 7 % in /20 cm

KNIFE HOLDER
PC 11 STAINLESS STEEL

Designed to store 25
knives

It accepts knives with
blades up to 9 % in /25 cm

Total outer Dimensions

8 Va4 x1%x16%4in
210 x 50 x 420 mm

Weight

1 kg

Structure

304 Stainless Steel

Stainless Steel Wire @

0,2inand 0,15 in
5mmand 4 mm

knife support

Polythene

Knife capacity

3slotsof 1% in/
35cm

Blade Length

7 % in max /20 cm
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MENJOR!

CUTTING POWER
CONTROL DEVICE

THE MENTOR

THE MENTOR CAN QUICKLY ASSESS
A KNIE CUTTING POWER.

The Mentor can assess the knife cutting power in just a - The Cutting power after use, identifying if operators have
few seconds. It can be used to check: potentially exceeded the strain threshold.

- The Employees’ progress after sharpening or honing
- The Cutting power after sharpening, making sure that trainings.
employees are working only with perfectly sharpened
knives. The Mentor provides objective information about the knife
- The Cutting power after honing, measuring the knife cutting power. Then, if needed, companies can implement
cutting effort during its all lifespan. in their workshops concrete and valuable preventive &

corrective actions for their employees.

Operating Pressure 4/6 bars

Voltage 220V

2524 %19 % x 17 % in

Quter Dimensions (HxWxD) 650 x 500 x 450 mm

Weight 24 Kg 600

“ The best knife in the world, if poorly
sharpened, won't cut!

The best knife in the world, if well
sharpened but poorly honed, won't cut!
The best knife in the world, if well
sharpened and well honed but poorly
used, won't cut! “







KNIFE WEAR
LIMIT GAUGE

A KNIFE REACHES ITS WEAR LIMIT WHEN ITS BLADE
IS REDUCED TO THE HALF OF ITS ORIGINAL WIDTH.

WE RECOMMEND “BREAKING" THE BLADE TIP AT AN ANGLE OF 25 TO 30° TO MAKE IT
LESS DANGEROUS.

TO PREVENT ANY PUNCTURE THROUGH THE CHAINMAIL GLOVE, WE ADVISE A
MINIMUM BLADE WIDTH OF 0,2 IN AT 0,2 IN FROM THE TIP.

TO PREVENT ANY PUNCTURE THROUGH THE CHAINMAIL APRON, WE ADVISE A
MINIMUM BLADE WIDTH OF 0,3 IN AT 0,6 IN FROM THE TIP.

0.2in



CARIBOU AND
SECURICOUPE®
REFERENCE
NOMENCLATURE
EXPLANATION

KNIFE WEAR
LIMIT GAUGE
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BLADE

REFERENCE NOMENCLATURE

HANDLE

Specify the Handle

® CARIBOU
EVOLUTIVE
.0:1:2-3:4-5
+6-7:9:14

® CARIBOU
BI-MATERIAL
-00-11-22-33

@ SECURICOUPE®
- Small1

- Regular 2
-Large 3

EXPLANATION
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BLADE I BLADE ' HANDLE
CARACTERISTICS | LENGTH | COLOR
[ [
[ [
- rigid : 0 I Blade length | @ CARIBOU
- Yarigid 11 : inin : - Black : No letter
- 15 flexible | | - Blue:B
(for 006) : 4 I I - Yellow :J
- flexible : 2 I I -Red:R
- ultra-flexible : 6 ‘ ‘ - Green:V
- rigid scalloped : 3 : : - Purple: P
- Y% rigid : : - Orange: O
scalloped : 9 | | - White : W
- flexible I I
scalloped: 8 I | @ SECURICOUPE®
- serrated : 4 ‘ ‘ - Yellow : J
- micro-serrated : 5 : : -Red:R
[ [
P SEE BLADE EDGE | i Other color,
[ [

FINISH P.35 please contact us
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DASSAUDFILS

21 RUE DE LAGAT
63120 COURPIERE
FRANCE
+33 (0)4 73 5127 89
www.dassaudfils.com
info@dassaudfils.com

o] £ lin]o)

éalisation : Ekole - ekole.fr



