(PHENDI

Meat tenderiser Profi Line

843451

Modern and effective tool for meat improvement, the
interspaced vertical blades reduce the length of meat fibers.
Perfectly tenderises meat by softening the tissue and flattening
meat at the same time. Marinating time can be reduced by up
to 25%, because the surface area of the meat is significantly
increased. During frying, the subtle perforation will allow
sauces poured over the meat to penetrate. Soft springs, easier

use, better result.

Specifications
Suitable for

Marketing Packed per
Marketing Packaging Type
Length (mm)

Width (mm)

Height (mm)
Measurements

Main materials

Materials

Colour

HENDI B.V.

Innovatielaan 6

6745 XW De Klomp, The Netherlands
T: +31(0)317 681 040

E: info@hendi.eu

HENDI Polska Sp. z o.0.
ul. Firmowa 12

62-023 Robakowo, Poland
T: +48 61 6587000

E: info@hendi.pl

: Dishwasher

21

: Sticker

1 42

: 150

: 118

: 42x150x(H)118

: Plastics, Metals

: ABS (Acrylonitril-butadieen-styrene),

18/8 Stainless steel

: Red

HENDI GmbH
Ehring 15

5112 Lamprechtshausen, Austria

T: +43 (0) 6274 200 10 0

E: office.austria@hendi.eu

HENDI S.R.L.

Str. 13 decembrie 94A, Hala 14
Brasov, 500164, Romania

T: +40 268 320330
E: office@hendi.ro

lools for

Chefs

Transport specifications
EAN

Intrastat code

Gross weight (kg)

Net weight (kg)

Export carton length (mm)
Export carton width ([mm)
Export carton height (mm)
Quantity per export carton
Sales units per pallet
Plastic packaging (gram)

PKS HENDI South East Europe SA

: 8711369843451
: 82100000

: 0.32

: 0.22

: 635
: 470
: 485
: 60
: 720
: 86

5 Metsovou Str.

18346 Moschato, Athens, Greece

T: +30 210 4839700
E: infoldpks-hendi.com

HENDI Italia S.R.L.

Via Leonardo da Vinci 4

39100 Bolzano (BZ), ltaly
T: 800 727 438
E: office.italy@hendi.eu



