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Food Products Catalog

Bandsaw blades and knives for meat, fish, bread and vegetables

Each profile is engineered for a specific product type to deliver clean cuts, consistent hygiene and long blade life. Below is the full
catalog of available profiles with dimensions and recommended applications.

MEAT, DELICATESSEN & FISH

PROFILE NAME SIZE b x s (mm) APPLICATION
3TPI/ATPI 16 x 0.5 4 TPI: pork, beef, lamb with bones. 3 TPI: aggressive cutting of

20x 0.5 frozen products, large bones and frozen fish.

Cleaner Tooth 16 x 0.5 Splitting carcasses. Every second tooth is a smaller cleaning
19x 0.5 tooth — prevents debris build-up and reduces noise.

Smooth Sharpened 12.5x 0.45 Delicatessen — hams, fillets, boneless meat. Precision cutting of

-
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[ 16 x 0.5 fine deli meats.
m
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Wave Tooth 10 x 0.45 Fresh and frozen meat (incl. bone). Filleting, skinning fish,
12 x 0.45 chicken, poultry. Sausages and cheese.
16 x 0.5

Convex Wave 16 x 0.5 Poultry and meat (fresh and frozen), meat with bones, sausages,
20x 0.5 cheese, bread products. Fish filleting and skinning.

BREAD & PASTRY

PROFILE NAME SIZE b xs (mm) APPLICATION

Wave Tooth 10 x 0.45 Cutting bread and bakery products. Clean, crumb-free slices.
12 x 0.45

VEGETABLES
PROFILE NAME SIZE b xs (mm) APPLICATION
Serrated Slicer 12.5x0.45 Tomatoes, citrus and soft vegetables — micro-serration grips the

Smooth Sharpened 12.5x0.45 Root vegetables and fruits. Industrial cutting of large vegetables.
Knife 16 x 0.5

ﬁ skin without crushing.
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