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T H E  N E X T  G E N E R AT I O N  C U T T I N G  S O L U T I O N  F O R  F I S H  P R O C E S S I N G



The UNI-X™ is the next generation in cutting 
tools for fish.  

If you liked the original UNI-7™ from Kyocera 
Unimerco, you will be delighted with our latest 
development in knives for fish processing. 

UNI-X™ simply takes fish processing to a new 
level. 

Same function, but just so much better.



The new long-lasting  
cutting solution from Kyocera Unimerco
UNI-X™ – cuts your production costs
Based on our many years of technical experi-
ence and knowhow, we have developed the 
next generation of fish processing knives. 

The new knives offer a number of benefits, 
enabling you to reduce your production 
costs.

More than 50% reduction in knife changes

UNI-X™

UNI-7™

 UM  
standard  

knife

8 16 24 32 40 48 56 64 Operation 
time (hours)

The new UNI-X™  
– better performance, any way you cut it:
• Sharper cutting edge - lasting longer

• Easy sharpening

• No corrosion

• No cracks

• Less fish waste

• More than 50% reduction in knife changes

• Significantly improved tool life

… saving you time and money

– for almost any fish processing machine

Available dimensions

Ø90 x 14 x 3 mm

Ø120 x 14 x 1,5 mm

Ø120 x 14 x 3 mm

Ø120 x 20 x 1 mm

Ø150 x 22 x 3 mm

Ø160 x 22 x 3 mm

Ø170 x 16 x 3 mm

Ø178 x 22 x 3 mm

Ø200 x 22 x 1,5 mm

Ø200 x 22 x 3 mm

Ø250 x 22 x 3 mm

Ø250 x 22 x 4 mm

Ø250 x 22 x 8 mm

Ø273 x 24 x 3 mm

Ø350 x 22 x 4 mm

Ø400 x 24 x 5 mm

Our products comply with EU Regulation EC 1935/2004 (materials and articles intended to come into contact with food) and EC 2023/2006 (good manufacturing 
practice for materials and articles intented to come into contact with food). Our management system is certified according to ISO 9001:2008 (quality) and 
ISO 14001:2004 (environment)
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KYOCERA UNIMERCO Tooling A/S
KYOCERA UNIMERCO manufactures, distributes and services tools for machining, as well as 
measuring equipment for the manufacturing industry. The tooling concept comprises 
standard and customised tools, RE•NEW® tool maintenance, coating and optimisation 
guidance. The Danish company was established in 1964 and has product development, 
production, sales and service in the corporate headquarters, located in Sunds. 

The company is part of the KYOCERA UNIMERCO group, founded in Denmark in 1964 and 
originally named UNIMERCO. In 2011, all activities were acquired by Japan-based KYOCERA. 
This has created an even stronger company with a larger range of products, a wide network of 
companies and distributors all over the world, and an ambitious growth plan.

Drejervej 2 · DK-7451 Sunds · Denmark
Tlf:  +45 97 14 14 11
Fax: +45 97 14 14 86
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