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DT1404 Fillet Knife
The DT1404 fillet knife is a specialized tool designed for efficiently filleting fish and other 

meats. It features a long, flexible blade with serrated edges, allowing for precise cuts and clean 

separation of meat from bone.

Product Overview

Precision Filleting Tool
The DT1404 Fillet Knife is a specialized instrument engineered for the efficient processing of fish and various meats. Featuring a high-quality 

stainless steel blade, it offers superior durability and resistance to corrosion. The design includes a flexible, serrated blade edge and an ergonomic 

handle, ensuring precise cuts and reduced user fatigue during extended operation.

Technical Specifications

Intended Use

• Professional culinary use

• Home kitchen use

• Fish and meat filleting

Blade Material Stainless Steel

Blade Characteristics Flexible, Serrated edge, Corrosion resistant

Ergonomics & Design

Operational Benefits

Reduced fatigue • Secure grip • Clean cuts

Handle Design Ergonomic grip for comfort and control
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