


MANI o Vessel Knife (Blade & Handle) jointlyinvented by cardiovascular surgeon

Excellent sharpness
Samurai sword shape and cross-lapped edge based on fine processing technique
provide ultimate sharpness.

MANI Company A

Imm

Multiple combinations
Various angles can be made using two different angles of blades and handles.

() VKE101 + VKEH175-0
(® VKE100 + VKEH175-0

@ VKE101 + VKEH175-10
(® VKE100 + VKEH175-10

(® VKE101 + VKEH175-10
(® VKE100 + VKEH175-10

Easiness and Simple Handling
Combination of compact edge and curved
line blade provides elaborated scraping
performance.

STERILE Sterilized using ethylene oxide C E 0197

Item code Description Package

= VKE100 | Vessel Knife Blade 0 degree |5Pcs./Box

a4 | VKE101 | Vessel Knife Blade 35 degree |5Pcs./Box

= <@_ﬁ§%§3 VKES00 | Scraper Blade 0 degree 5Pcs./Box
Non—sterile C E
Item code Description Package

" VKEH175-0 |Vessel Knife Handle 0 degree |1Pc./Box

NE VKEH175-10 | Vessel Knife Handle 10 degree | 1Pc./Box
MANI, INC.

8-3 Kiyohara Industrial Park, Utsunomiya, Tochigi, 321-3231, JAPAN
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