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The Ultimate Angler's Companion: OEM Fixed Fishing Knife

FX-FK011

When it comes to fishing, having the right knife is as crucial as having the right bait. A reliable,

sharp, and durable knife can make the difference between a good day of fishing and a great

one. Shieldon's OEM Fixed Fishing Knife FX-FK011 is engineered with precision and designed

for the angler who values quality and functionality in their tools.

https://www.shieldon.net/oem-service/
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Perfectly Balanced Design

The FX-FK011 model makes no compromises in design or material. With a total length of

283mm (11.14 inches), this knife offers a robust build without compromising on agility or

handling. The blade measures a substantial 154mm (6.06 inches) and is crafted from

high-quality 3Cr13 blade material, known for its durability and corrosion resistance – essential

qualities for any fishing knife.

Precision Cutting

The blade boasts a thickness of just 1mm (0.039 inches), allowing for precision cuts without the

drag or weight of a bulkier knife. Its trailing point style is perfect for making long, smooth cuts

and offers excellent control when filleting fish or performing detailed work. The black oxide

coating on the blade is not only aesthetically striking but also serves to minimize glare and

provides additional corrosion resistance, ensuring that the knife performs well, even in the

challenging marine environment.

Ergonomic and Sturdy Handle

A knife is only as good as its handle, and the FX-FK011 shines in this aspect as well. The handle

is constructed from PP (polypropylene), a material chosen for its resilience and waterproof

qualities. It features a composite color design of blue and black, lending it a modern and stylish
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appearance while maintaining the functional grip necessary for safe and effective use. The

handle's thickness is a comfortable 20mm (0.787 inches), providing a substantial grip that

reduces slipping and fatigue.

Lightweight for Full-Day Use
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With an overall weight of just 100.5g (3.54 ounces), this knife is lightweight enough to wield all

day without strain but substantial enough to handle the rigors of cutting and cleaning fish. It

strikes the perfect balance between heft and maneuverability.

Protective Sheath Included

The FX-FK011 comes equipped with its very own PP sheath, ensuring that the knife is safely

stowed away when not in use. This sheath protects the blade's edge and the user, providing a

secure transport method from home to the water's edge and back again.

Flat Blade Grind for Superior Edge Retention

The blade's flat grind not only contributes to the knife's sleek appearance but also serves a

functional purpose. This type of grind is known for its edge retention and ease of sharpening,

ensuring that the knife can maintain its sharpness over repeated use and can be easily restored

when necessary.

Tailored to Your Brand

Shieldon understands that every brand is unique, which is why the FX-FK011 is available for

OEM orders. This means you can customize the knife to represent your brand's ethos and
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aesthetic. From the handle design to the blade finish, every aspect can be tailored to meet your

company's requirements.

Stringent Quality Assurance

As a testament to Shieldon's commitment to quality, each FX-FK011 fishing knife undergoes a

rigorous quality assurance process. From the initial design phase to the final inspection before

shipment, every knife is scrutinized to ensure it meets Shieldon's high standards and your

expectations.

Minimum Order Quantities Made Easy

The regular ODM Minimum Order Quantity (MOQ) is set at 2000, an accessible quantity that

allows for both large-scale distribution and careful market testing. This MOQ ensures that

businesses of various sizes can take advantage of Shieldon's manufacturing capabilities while

maintaining the flexibility required in a dynamic market.
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Conclusion

The OEM Fixed Fishing Knife FX-FK011 is more than just a tool; it's a part of the angler's craft. It

reflects the user's respect for the sport of fishing and their dedication to the art of the catch.

With Shieldon's 25 years of experience in foreign trade business, you can trust that the

FX-FK011 will not only meet your expectations but exceed them, providing a durable, reliable,

and essential component to any fishing endeavor.
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Whether displayed at domestic or international shows, or in the hands of a discerning angler,

the OEM Fixed Fishing Knife FX-FK011 stands out as a premier choice in fishing knives. Choose

Shieldon for your OEM needs and cast your line with confidence, knowing you have the

ultimate angler's companion by your side.

The Art of Angling: Why a Fillet Knife is Essential for

Fishing

Fishing isn't just about the catch; it's about the entire experience, from the patient wait to the

thrill of the bite and finally, to the careful preparation of the fish for a meal. A fillet knife, with its

unique design and specialized purpose, plays a pivotal role in this process. For anglers and

chefs alike, understanding the basic knowledge of a fishing or fillet knife is as crucial as knowing

how to cast a line. Here’s why a fillet knife is considered the best design for fishing.
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What is a Fillet Knife?

A fillet knife is a kitchen staple for any angler. Designed with a long, thin, and flexible blade, it is

perfect for slicing through fish flesh effortlessly. The knife's flexibility allows it to move smoothly

along the spine and under the skin of fish, separating the meat from bones and skin with

precision. The design is intended to provide control and ease during the filleting process,

ensuring minimal waste and a clean cut.
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Blade Design and Material

The fillet knife's blade typically ranges from four to nine inches, allowing for various sizes of fish

to be filleted with ease. A longer blade will enable you to make smoother, more extended cuts,

which is ideal for larger fish. The use of high-grade stainless steel is common in fillet knives,

providing durability, corrosion resistance — a necessary feature given the wet conditions it

often operates in — and ease of sharpening.

Flexibility for Precision

One of the distinct characteristics of a fillet knife is its flexibility. Unlike other kitchen knives, a

fillet knife needs to be agile enough to navigate around bones and skin without destroying the

delicate flesh of the fish. This flexibility is crucial for maximizing the yield from each fish,

reducing waste, and producing aesthetically pleasing fillets that are ideal for cooking.
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Handle Design for Control

The handle of a fillet knife is another critical feature. It’s designed to provide comfort and slip

resistance, even when wet. Materials like rubber, plastic, or textured grips are common and

contribute to a safer and more efficient filleting process. An ergonomic handle design reduces

hand fatigue, which is particularly beneficial when cleaning a large catch.
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Safety Features

Given the sharpness and precision of a fillet knife, safety is a non-negotiable aspect. Many fillet

knives come with safety guards between the blade and handle to protect the fingers.

Additionally, a quality fillet knife often includes a locking sheath that secures the knife when not

in use, preventing accidents and maintaining the blade's sharpness.

Versatility in Use

While fillet knives are designed primarily for cleaning and preparing fish, their uses can be

versatile. They can be employed in the careful slicing of poultry, the trimming of fat from meats,

and even the delicate tasks required in pastry kitchens. This versatility makes a fillet knife a

valuable and multifunctional tool in any culinary setting.

Maintenance and Care

To keep a fillet knife performing at its best, proper maintenance is key. Regular sharpening is

essential, as a dull blade can make filleting difficult and dangerous. Clean the knife thoroughly

after each use to prevent the build-up of bacteria and to maintain the integrity of the blade

material. Storing the knife in its sheath will protect the edge and ensure it’s ready for the next

use.



3 FLOOR, NO.204 DONGFENG 4 ROAD, YANGJIANG,
GUANGDONG, CHINA www.shieldon.net Tel: 86-662-8663602

Email: sh001@shieldon.net

Conclusion

A fillet knife rises above other designs when it comes to fishing due to its precision, flexibility,

and specialized design for handling fish. Whether you're an amateur angler or a professional

chef, having a high-quality fillet knife is essential for efficiently preparing your catch. It’s not just

a tool but an extension of the angler’s skill, turning the challenge of filleting into a smooth,

https://www.shieldon.net/product_categories/fishing-knife-fillet-knife/
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almost effortless process. With the right fillet knife in hand, the transition from hook to plate

becomes an art form, embodying the essence of the fishing experience.
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