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Introduction

Welcome to the Mundial G5607-6 6-Inch Curved Semi-Stiff Boning Knife instruction manual. This guide is designed to
help you understand the features, proper usage, and maintenance of your new boning knife to ensure its longevity and
optimal performance. Please read all instructions carefully before using the knife for the first time.

Product Overview

The Mundial G5607-6 is a high-quality 6-inch curved semi-stiff boning knife, expertly crafted for precision and efficiency in
the kitchen. It features a durable stainless steel blade and an ergonomic green polypropylene handle.

Image: The Mundial G5607-6 6-Inch Curved Semi-Stiff Boning Knife, showcasing its green handle and curved stainless steel blade.
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Blade Material: High-quality stainless steel for exceptional sharpness, durability, and corrosion resistance.

Blade Type: 6-inch curved semi-stiff, ideal for navigating around bones and joints.

Handle: Ergonomic green polypropylene handle for a comfortable and secure grip, reducing hand fatigue.

Versatility: Suitable for deboning poultry, filleting fish, and trimming various meats.

Setup

Before first use, it is important to properly prepare your new knife:

1. Unpackaging: Carefully remove the knife from its packaging, ensuring not to touch the blade directly.

2. Initial Cleaning: Wash the knife thoroughly with warm water and mild dish soap. Rinse completely and dry
immediately with a soft cloth to prevent water spots and maintain the blade's integrity.

Operating Instructions

This boning knife is designed for precise cutting tasks. Always exercise caution when handling sharp objects.

Image: The Mundial G5607-6 Boning Knife positioned on a wooden cutting board alongside cuts of meat, demonstrating its intended use.

Grip: Hold the handle firmly with a comfortable and secure grip. The ergonomic design is intended to fit naturally in
your hand.

Boning: Use the curved blade to follow the contours of bones, separating meat with smooth, controlled strokes. The
semi-stiff nature provides a balance of flexibility and control.

Filleting: For filleting fish, glide the blade along the backbone, using its flexibility to achieve clean, precise cuts.

Trimming: The sharp edge is effective for trimming fat and connective tissue from various cuts of meat.

Cutting Surface: Always use a stable cutting board made of wood or high-density plastic to protect the blade's edge
and prevent slipping.



Care and Maintenance

Proper care will extend the life and performance of your Mundial knife:

Cleaning: Hand wash the knife immediately after each use with warm water and mild soap. Avoid abrasive cleaners
or scrubbers.

Drying: Dry the knife thoroughly with a soft, clean cloth immediately after washing. Do not allow it to air dry, as this
can lead to water spots or corrosion.

Storage: Store the knife in a knife block, magnetic strip, or with a blade guard to protect the edge and prevent
accidental injury. Do not store loosely in a drawer.

Sharpening: Regularly hone the blade with a sharpening steel to maintain its edge. For significant dullness,
professional sharpening or a quality sharpening stone is recommended.

Troubleshooting

Most issues with kitchen knives can be resolved with proper care:

Dull Blade: If the knife feels dull, it likely needs honing or sharpening. Refer to the 'Sharpening' section under Care
and Maintenance.

Rust Spots: Although made of stainless steel, prolonged exposure to moisture or acidic foods can cause minor
surface rust. Clean immediately with a non-abrasive rust remover or a paste of baking soda and water, then dry
thoroughly. Prevent by drying immediately after washing.

Handle Looseness: If the handle feels loose, discontinue use and contact customer support. Do not attempt to
repair it yourself.

Specifications

Feature Detail

Product Dimensions 18.5 x 7 x 2 inches; 1.44 ounces

Item Model Number G5607-6

Manufacturer Mundial

Country of Origin Brazil

Blade Material Stainless Steel

Brand Mundial

Color Green

Handle Material Polypropylene Handle, Stainless Steel

Blade Edge Plain

Safety Information

Your safety is paramount when using any sharp kitchen tool. Please adhere to the following safety guidelines:

Keep Out of Reach of Children: Knives are not toys and should always be stored securely away from children.

Always Cut Away From Your Body: Direct the blade away from yourself and others when cutting.



Use a Stable Cutting Surface: Ensure your cutting board is stable and non-slip.

Never Catch a Falling Knife: If a knife falls, step back and let it drop.

Handle with Care: Always hold the knife by the handle. Avoid touching the blade.

Transport Safely: When carrying a knife, hold it with the blade pointing downwards and away from your body.

Warranty and Support

Mundial products are crafted with quality and precision. For any questions regarding your Mundial G5607-6 Boning Knife,
including warranty information or support needs, please refer to the manufacturer's official website or contact their
customer service directly. Keep your purchase receipt as proof of purchase.

© 2024 Mundial. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.
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After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.
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