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KEY FEATURES
• The ideal range for comfortable and effortless working

• Swiss made slaughter and boning knives with durable 
 stainless steel blades

• Each piece with an ergonomically designed two- 
 component, nonslip handle

Our Fibrox Dual Grip Slaughter and Boning Knives are 
designed for effortless cutting. Home cooks and professionals 
alike need knives that are comfortable, efficient and faultless. 
Which is why we’ve developed the Fibrox Dual Grip Series 
that make light work of butchering and preparing meat.

The two-component handles are ergonomically designed to offer 
maximum support for the hand and wrist, while the stainless 
steel blades glide through meat with ease. These are smooth, 
sharp, powerful knives that achieve superior results. An essential 
addition for the professional usage in the meat processing.

COMFORTABLE AND EFFORTLESS – WITH NEW TWO-COMPONENT HANDLE

Fibrox Dual Grip

Fibrox

Available: as of April 29th 2019
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5.6503.15D

5.6613.12D

5.6613.15D

5.6663.15D

5.7223.20D

5.7223.25D
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Fibrox Dual Grip Boning Knife, 
curved blade, 15 cm

Fibrox Dual Grip Boning Knife, 
curved, narrow, flexible blade, 12 cm

Fibrox Dual Grip Boning Knife, 
curved, narrow, flexible blade, 15 cm

Fibrox Dual Grip Boning Knife, 
curved, narrow, super flexible blade, 15 cm

Fibrox Dual Grip Slaughter Knife, 
fluted edge, 
curved, narrow blade, 20 cm

Fibrox Dual Grip Slaughter Knife, 
fluted edge, 
curved, narrow blade, 25 cm
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SPECIFICATIONS

ADDITIONAL INFORMATION

Country of origin Switzerland

Product life cycle Unlimited

Individualization Yes

Target group Meat and fish industry

Accessories 7.9037.S/M/L/XL HEAVY Cut Resistant Glove
7.9038.XS/S/M/L/XL LIGHT Cut Resistant Glove
7.8513 Butcher Sharpening Steel, round, finecut, 30 cm

5.6503.15D 5.6613.12D 5.6613.15D 5.6663.15D 5.7223.20D 5.7223.25D

Description Boning Knife Boning Knife Boning Knife Boning Knife Slaughter Knife Slaughter Knife

Handle material Inner part: Polypropylene (PP), Outer part: Thermoplastic elastomers (TPE) 

Handle properties 2-components handle

Blade flexibility Flexible Flexible Super Flexible

Blade width Narrow Narrow Narrow Narrow Narrow

Back of the blade Curved

Type of edge Normal straight 
edge

Normal straight 
edge

Normal straight 
edge

Normal straight 
edge

Fluted edge Fluted edge

Blade length 15 cm 12 cm 15 cm 15 cm 20 cm 25 cm

Length 290 mm 266 mm 295 mm 295 mm 340 mm 395 mm

Width 35 mm 35 mm 35 mm 35 mm 40 mm 40 mm

Height 20 mm 20 mm 20 mm 20 mm 20 mm 20 mm

Net weight 101 g 87 g 91 g 89 g 123 g 142 g

Gross weight 104 g 90 g 94 g 91 g 128 g 150 g

Packaging type S-sheath

Packaging unit 6

Sterilizable Yes
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7 611160 064202

7 611160 064226

7 611160 064240

7 611160 064264

7 611160 064301

7 611160 064325

ORDER FORM 

Please send your orders back per Fax +41 (0)41 81 81 570 or by e-mail to your Victorinox sales representative

Fibrox Dual Grip

Company  Cust. No.

Date  Signature
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WARRANTY 
Victorinox AG guarantees all knives and tools to be of first class stainless steel and also guarantees a life time against any 
defects in material and workmanship (save for electronic components 2 years). Damage caused by normal wear and tear, 
misuse or abuse are not covered by this guarantee.

QTY Part. No. Description
Price ex

works net EUR 
Suggested
retail EUR

5.6503.15D Fibrox Dual Grip Boning Knife, 
curved blade, 15 cm

6.07 19.20

5.6613.12D Fibrox Dual Grip Boning Knife, 
curved, narrow, flexible blade, 12 cm

5.70 18.10

5.6613.15D Fibrox Dual Grip Boning Knife, 
curved, narrow, flexible blade, 15 cm

6.28 19.90

5.6663.15D Fibrox Dual Grip Boning Knife, 
curved, narrow, super flexible blade, 15 cm

6.28 19.90

5.7223.20D Fibrox Dual Grip Slaughter Knife, 
fluted edge, 
curved, narrow blade, 20 cm

15.08 47.80

5.7223.25D Fibrox Dual Grip Slaughter Knife, 
fluted edge, 
curved, narrow blade, 25 cm

16.94 53.30
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