Jiangsu Seton Industrial Technology Co,.Ltd

blade-industrial.com

Food Grade Carbon Steel Poultry Industrial Saw Blades For Pork Beef

Shop
o Place of Origin: China
O o Brand Name: Seton
(- o Certification: CE ISO
:‘U o Model Number: Food-Grade Carbon Steel
o o Minimum Order Quantity: ~ MOQ 10 Pieces
CC)' o Price: Can be discussed
,Q.. o Packaging Details: 1pc/wrapper, 100pcs/box,
=1 100boxes/ctn,Wooden and carbon boxes
= o Delivery Time: 30 days
8_ o Payment Terms: L/C, D/A, D/P, T/T, Western Union,
g MoneyGram
g- o Supply Ability: 500 Piece/Pieces per Day
-}
o Product Name: Poultry Processing Knife
o Material: Food-Grade Carbon Steel
o OD: 400mm
o ID: 60mm
e Thickness: 3mm
o Hardness: HRC60-72
o Grade: Food
o Application: Frozen Meat/Trotter/Ribs/Fish/Meat/Bone
o Highlight: carbon steel industrial saw blades,

beef meat processing blades,
beef industrial saw blades
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Product Description

Food-Grade Carbon Steel Poultry Processing Knife For Pork Beef Shop

Here are some of the key specifications and size dimensions for these specialized knives:

1,Blade Length:

Typical blade lengths range from 4 to 12 inches (10 to 30 cm), with the most common sizes being 6, 8, and 10 inches (15, 20,
and 25 cm).

Longer blades are often used for larger tasks like whole bird dressing, while shorter blades are preferred for more precise,
detailed work.

2,Blade Width:

Poultry processing knife blades typically range from 1 to 2 inches (2.5 to 5 cm) in width.

Narrower blades, around 1 inch (2.5 cm), offer better maneuverability and control for delicate cutting and trimming.

Wider blades, around 2 inches (5 cm), provide more surface area for tasks like skinning and deboning.

3,Blade Thickness:

Blade thicknesses generally fall between 1/16 to 1/8 inch (1.5 to 3 mm).

Thinner blades, around 1/16 inch (1.5 mm), are more flexible and can better navigate around bones and cartilage.

Slightly thicker blades, around 1/8 inch (3 mm), offer increased durability and stability for heavier-duty tasks.

4 Handle Length:

Handle lengths typically range from 4 to 6 inches (10 to 15 cm).

Longer handles provide more leverage and control, while shorter handles offer better maneuverability in tight spaces.
5,Handle Diameter:

Handle diameters usually measure between 1 to 1.5 inches (2.5 to 3.8 cm).

Thicker handles, around 1.5 inches (3.8 cm), offer a more secure and comfortable grip, especially for workers with larger
hands.

Thinner handles, around 1 inch (2.5 cm), are preferred by some workers for better control and dexterity.

6,Blade Shape and Tip:

Poultry processing knives often feature a straight, narrow blade profile with a sharp, pointed tip.

Some variations include curved or scalloped blades, which can be useful for specific tasks like removing skin or separating
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Product Name Poultry Processing Knife

Material Food-Grade Carbon Steel

OD 400mm

ID 60mm

Thickness 3mm

Hardness HRC60-72

Grade Food

Application Frozen Meat/Trotter/Ribs/Fish/Meat/Bone

There are industry standards and guidelines that provide recommendations for selecting the appropriate
knife size and specifications based on the specific tasks and requirements of poultry processing:

1,USDA/FSIS Guidelines:

The USDA's Food Safety and Inspection Service (FSIS) has published guidelines for the use of knives and other equipment in
poultry processing facilities.

These guidelines suggest blade lengths and shapes that are suitable for different tasks, such as using shorter, more
maneuverable blades for delicate work and longer blades for whole bird dressing.

2,Industry Best Practices:

Many poultry processing industry associations and organizations have developed best practice guidelines that recommend
knife specifications for various processing tasks.

These guidelines take into account factors like the size and anatomy of different poultry species, as well as the need for
precision, control, and worker ergonomics.

3,Manufacturer Recommendations:

Poultry processing knife manufacturers often provide recommendations for the appropriate blade length, width, and shape
based on the specific tasks and applications.

They may also offer guidance on handle size and design to ensure optimal comfort and control for workers.

4,Facility-Specific Standards:

Individual poultry processing facilities may have their own internal standards and guidelines for knife selection, taking into
account the unique requirements of their operations, equipment, and workforce.

These facility-specific standards help ensure consistency and safety throughout the processing line.

5,Worker Feedback and Preferences:

Experienced poultry processing workers often develop personal preferences for certain knife sizes and specifications based on
their familiarity with the tasks and the feel of the knife in their hands.

Facility managers may consider worker feedback when selecting and providing knives to ensure high levels of productivity and
job satisfaction.
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Applications:

Supermarket | | s Bone cutting

Packing & Delivery:




Jiangsu Seton Industrial Technology Co,.Ltd

SETON

e +86 15852715407 e alen@setonindustrial.com @ blade-industrial.com

No0.99 Furong Mid Three Road,Xishan Economic Development Zone.Wixi.
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