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Professional knives with
wooden handle

These knives are used for all kinds of applications in agri-
culture, horticulture, floristry and also just for in and around
the house. The wooden handle provides the best grip, even
when the handle is wet. In addition, a wooden handle is also
very hygienic, because 99.9% of bacteria that come into
contact with wood have disappeared after 1 to 2 hours. The
knives are manufactured in Solingen and are known for their
superior quality.

RN Knife 90 mm | SK5 steel | Wood

ean: 4260010950382 ||| || ILNINITIRN 111

HIERWAL N Knife 105 mm | SK5 steel | Walnut wood

eAN: 4260010950399 |1 || IFIIINTART RIRI

ka8 Knife 155 mm | SK5 steel | Serrated | Wood

eaN: 4260010950443 || || IFIINFARNTAT I

SRR Knife 155 mm | SK5 steel | Walnut wood

ean: 4260010050412 [|| [NV ERUNTIL

Knife 180 mm | SK5 steel | Wood
ean: 4260010050429 {111 INNARININAN

Knife 130 mm | SK5 steel | Wood
Ean: 4260010950405 |[{| [l IFILHIININNNARNAN

HIEFWA'A Knife 180 mm | SK5 steel | Serrated | Walnut wood

ean: 4260010950450 (|11l INIFANANI AN

LA Fish knife 65 mm | SK5 steel | Wood

ean: 4260010950408 [[1 11 INIANKIT NN

.y Fish knife 45 mm | SK5 steel | Wood

ean: 4260010950948 |11l INIANNIT RNV

ki WA @ Knife 210 mm | SK5 steel | Wood

ean: 4260010950436 [{| Il FIHINTANINT N

[ZIEFWA'S Knife 210 mm | SK5 steel | Serrated | Walnut wood

ean: 4260010950467 {1 [ ILHIITANANI 11

Knife 85 mm | Slightly curved | SK5 steel |
F4893 Wood

ean: 4260010950931 ||| [ | IHITARINT NI

(Z:Lyh N Knife 80 mm | SK5 steel | Wood

EAN: 4260010950955 [ I 1IN ANIN A1
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Professional knives with
plastic handle

These knives are used for all kinds of applications in agricul-
ture, horticulture, floristry and also just for in and around the
house. The plastic handles are very suitable for cleaning with
chemicals and offer a good grip when gloves are used. The
knives are manufactured in Solingen and are known for their
superior quality.

YIS Knife 90 mm | Stainless steel | Plastic

& ean: 226001095166 ||| I 111

Y NN Knife 130 mm | Stainless steel | Plastic

ea: 4260010951693 || || NI AN HF 1

3 SIY W Fish knife 45 mm | Stainless steel | Plastic

ean: 4260010951655 |11 | I 1A
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23PN Fish knife 210 mm | Serrated | Stainless

ean: 4260010051556 |1 || I I

m Fish knife 300 mm | Serrated | Stainless

ean: 4260010951549 ({11 IHIITANIANN]

$:{%.¥A Slaughtering knife 210 mm | Stainless steel

ean: 4260010951563 [{| [ ILHINIANINN TN

F LY Knife 155 mm | Stainless steel | Green

ean: 4260010051617 ||| |11 INIIANNIANN 01

2:{Y:¥[ol Slaughtering knife 315 mm | Stainless steel

ean: 4260010051587 |11 I 1)

N Fish knife 65 mm | Stainless steel

ean: 260010051648 ||| I NINHLNN A1
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Eel knife 55 mm | Stainless steel | Curved Fish knife 1710 mm | Stainless steel Boning knife 130 mm | Stainless steel
ean: 426001091662 111 INNNIANN 1 [69] ean: 26001001792 |1 [ IUBNIANNNIN ean: 226001001069 |11 ININIAIIN A
Cabbage knife 155 mm | Stainless steel | Green Slaughtering knife 210 mm | Stainless steel
1104] eaN: 4260010951709 [[1 | [N ILIANTAFI NI [196] EaN: 4260010951983 I[N ILIAVITAFIRII I
Kitchen knife 210 mm | Stainless steel
Ean: 4260010951938 ||| 1IN TAFINI 1
Kitchen knife 260 mm | Stainless steel
F8685J Boning knife 155 mm | Stainless steel
ean: 4260010951945 |[{| | I IIIRNN IOV
ean: 4260010951976 11N INMIIININN |
M B 2
Carving knife | 315 mm | Stainless steel Fish knife 70 mm | Stainless steel

EAN: 4260010951778 ||| INAIIREN 11T EAN: 4260010951679 [{| || IFNINITHA 1A
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Professional
filleting knives

{55 el Filleting knife 180 mm | Stainless steel | Medium

(s)&B &

LY LIW Filleting knife 180 mm | Stainless steel

ean: 4260010051594 [{| 1IN NINNANIED
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A filleting knife is intended to remove the skin from fish or to cut meat and fish into
wafer-thin slices. It is often precision work and the knife must therefore be very sharp. A
filleting knife has a long and flexible blade. The thin and very sharp point of the blade is
intended to keep the thickness of the piece of fish or meat as limited as possible.

H:ENN Filleting knife 180 mm | Stainless steel | Rigid

eAn: 4260010051754 ||| |11 INNANNNELR LRI

(Y RN Filleting knife 210 mm | Stainless steel

ean: 4260010951600 [ 1| INIANHIT AN AN

{0l Filleting knife 210 mm | Stainless steel

eAn: 4260010051747 || |11 INNANNERA N

S {SYANN Filleting knife | 180 mm | Stainless steel | Curved

ean: 4260010951921 ||| | I AN

:{y#AN Filleting knife 210 mm | Stainless steel | Flex

220069 ] ean: 4260010951884 |1 || ITIIINTALATTTTAN

R Filleting knife | 180 mm | Stainless steel | Flex

L30] eaN: 4260010951730 [{| [ I ILHIITANIITT IR
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RIS Filleting knife | 180 mm | Stainless steel | Flex
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Razor sharp high
quality from Solingen

Friedrichherder.co m Friedrichherder.com

P.O. Box 33 De Stek 7

1770 AA Wieringerwer f 1771 SP Wieringerwer f

The Netherlands The Netherlands
T.+31(0)227 60 15 00 E. info@friedrichherder.com
F. +31 (0)227 60 38 00 W. www.friedrichherder.com

Friedrichherder.com is a Westparts division

www.friedrichherder.com



