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FISKARS OSTRZAŁKA OSEŁKA
DO NOŻY STANDARD

Cena 45,00 zł

Numer katalogowy ALP-15317864962

Kod producenta 1065598

Kod EAN 6424002015772

Opis produktu

FISKARS

FISKARS OSTRZAŁKA STANDARD DO NOŻY ASPEKT / ROLL SHARP
Ostrzałka firmy Fiskars idealnie nadaje się do ostrzenia siekier, jest łatwa w użyciu i skuteczna. Stosując ostrzałkę skutecznie
naostrzymy siekiery i noże. Regularne wykorzystywanie ostrzałki pozwala zachować idealne parametry narzędzi tnących oraz
ich sprawność, dzięki czemu praca będzie lekka i przyjemna.

Parametry

Waga: 64g

Długość: 160 mm

Kolor: czarny

Parametry produktu
Stan: Nowy
EAN (GTIN): 6424002015772
Kod producenta: 1065598
Marka: Fiskars
Rodzaj: ceramiczna
Waga produktu z opakowaniem jednostkowym: 0.06

Informacje o bezpieczeństwie
List of safety warnings for knives and kitchen shears based on the requirements of Regulation (EU) 2023/988 on general
product safety (GPSR): 1. Risk of injury: Take special care when using knives and kitchen shears. The blades are sharp and
can cause serious cuts. 2. Storage: Keep knives and kitchen shears in a safe place, out of reach of children and unauthorized
persons. Use knife blocks, blade covers or special drawers. 3. Usage: Use kitchen knives and shears only for their intended
purpose. Avoid excessive pressure and abnormal movements that can lead to loss of control and cuts. 4. Caution when
cutting: When cutting, place the cutting board on a stable surface to prevent it from moving. Keep your fingers away from the
blade. 5. Cleaning: Clean knives and kitchen shears carefully using protective gloves. Avoid direct contact with the blade. Do
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not put knives in the dishwasher, as high temperature and detergents can damage the blade and handle. 6. Sharpening:
Sharpen knives regularly to ensure they work properly and reduce the risk of cuts caused by blunt tools. Sharpen knives using
appropriate sharpeners, with caution and according to the instructions. 7. Repair: Do not use damaged knives and kitchen
shears. Return them for repair or replace them with new ones. 8. Disposal: Safely dispose of worn or damaged kitchen knives
and shears to prevent accidental cuts. Protect the blade from being thrown away. 9. Carrying: When moving knives and
kitchen shears, use blade covers or special cases to avoid accidental cuts.

Producent — dane kontaktowe
Fiskars Polska Sp. z o.o.
ul. Annopol 4A
03-236
Warszawa
PL
biuro@fiskars.pl
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