Starrens

Precision, Quality, Innovation

BAND SAW BLADES
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FEATURES Width x Thickness
. in mm Pitch/Rake  Material No.
e Stainless steel AISI 420 AMKP-A 94301
® Rust-proof 5/8x.018 16 x 0.46 6/SK-S-A 94322
. 10/RG-S-A 94327
° PreC|S|0n grOUnd teeth HK - Hook tooth profile | P - Positive rake | A - Alternate set | S - Straight (zero) rake
° Engraved iaser_etched identiﬁcation SK - Skip tooth profile | RG - Regular tooth profile
Available in 100" (30m), 250" (75m), 500" (150m), random length coils and welded bands
e USDA approved All coils supplied within plus or minus 10% of ordered size.
Special products on request
BeNEFITS

e Highly resistant to rust to maintain the perfect condition of blades quality
e Fast, smooth and clean cuts

e Durable and corrosion resistant

e Guarantee of origin and traceability

/\PPLICATIONS

e Fresh or frozen meat with bone or boneless

e Suitable for butcher shops, supermarkets, meatpacking, case ready
facilities and secondary cutting operations

e Best for seafood processing and other high corrosion environments
e |deal for the medical and science industries

MEenT TYPES

e Seafood and fish

e Fresh, frozen, bone-in and boneless
e Beef, pork, lamb and goat

e Poultry
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