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PREFACE

This Standard was prepared by the Standards Australia Committee on Safety in the Meat Industry to
supersede AS 2336—1986land-held knives for the meat industry.

This Standard specifies the materials, design and construction considered essential to the safe use and
application of hand-held knives in the meat industry. It also takes account of occupational safety and
health requirements and the relevant requirements applied by the competent authorities responsible
for food processing. However, attention is drawn to the need to ensure compliance with any additional
requirements of the relevant inspecting authorities.

The main change in this edition is the deletion of ‘scale handles’ and their associated references fion.

the Standard.

CONTENTS
Fage

SECTION 1 SCOPE AND GENERAL

1.1 SCOPE . . e 3

1.2 REFERENCED DOCUMENTS . . .. .. i e i e 3

1.3 DEFINITIONS . ... . . S U 3

1.4 CLASSIFICATION . ... .., R, O M 3
SECTION 2 MATERIALS OF CONSTRUCTION

21 BLADES . ... . . . 4

22 HANDLES . ... .. 4
SECTION 3 DESIGN AND CONSTRUCTION

3.1 BLADE . . 5

3.2 HANDLE . . .. 5

3.3 CONSTRUCTION . ............... I 6
SECTION 4 PERFORMANCE

4.1 SOUNDNESS . . .. o e 7

4.2 CORROSION RESISTANC T . o 7

4.3 SECURITY OF HANDLES & .. o e e 7

4.4  FLEXIBILITY .o o e 7
SECTION 5 MARKING

51 MARKING . . e 7
APPENDICES

A METHOD FDOR DETERMINING THE SOUNDNESS OF KNIVES . ... ........ 8

B METHOD FOG> DETERMINATION OF CORROSION RESISTANCE . ... .. .... 9

C METACY FOR TESTING HANDLE AND BLADE SECURITY . ... .......... 10

D MET,'OD FOR DETERMINING FLEXIBILITY OF BLADES ............... 11

U Copyright— STANDARDS AUSTRALIA

Usery of Stadards are reminded that copyright subsists in all Standards Australia publications and software. Except wh
C.nyrigt Ac. allows and except where provided for below no publications or software produced by Standards Australia n
repi diiced, stored in a retrieval system in any form or transmitted by any means without prior permission in writing
S andards Australia. Permission may be conditional on an appropriate royalty payment. Requests for permission and inform
| conimercial software royalties should be directed to the head office of Standards Australia.

‘ Standards Australia will permit up to 10 percent of the technical content pages of a Standard to be copied for use
exclusively in-house by purchasers of the Standard without payment of a royalty or advice to Standards Australia.

Standards Australia will also permit the inclusion of its copyright material in computer software programs for no royalty
payment provided such programs are used exclusively in-house by the creators of the programs.

Care should be taken to ensure that material used is from the current edition of the Standard and that it is updated when

Standard is amended or revised. The number and date of the Standard should therefore be clearly identified.

The use of material in print form or in computer software programs to be used commercially, with or without payment,

commercial contracts is subject to the payment of a royalty. This policy may be varied by Standards Australia at any time.

ere the
nay be
from
ation on

ever the

or in



https://www.stdhive.com/standards/as-2336-1992-pdf/

3 AS 2336—1992

STANDARDS AUSTRALIA

Australian Standard
Meat industry—Hand-held knives

SECTION 1 SCOPE AND GENERAL

1.1 SCOPE This Standard specifies requirements for the materials, design, and construction of har -
held knives for use in the meat industry.

This Standard does not apply to mechanically operated knives such as air knives.
NOTE: Guidance on the safe use of knives in the meat industry is given in AS 2056.
1.2 REFERENCED DOCUMENTS The following documents are referred to in this Star Yard:

AS

1442  Carbon steels and carbon-manganese steels—Hot-rolled bars and semi-finiched products
1444  Wrought alloy steels—Standard and hardenability (H) series

1449  Wrought alloy steels—Stainless and heat-resisting steel plate, skeet «: d strip

1815 Metallic materials—Rockwell hardness test

1817  Metallic materials—Brinell hardness test

1874  Aluminium and aluminium alloy—Ingots and castings

2056 Code of practice for safety in the meat industry

B161 Charts for approximate comparison of hardness scc'e: for steels

1.3 DEFINITIONS For the purpose of this Standard, the-cefii.'tions below apply.

1.3.1 Meat industry—the trade of processing, storaae, dis.sibi tion and retailing of meat and poultry
and their products.

1.3.2 Shal—indicates that a statement is mandatory.

1.3.3 Should—indicates a recommendation.

1.3.4 Tang—that part of the blade to whick the handle is attached.

(a) Full tang—a tang that extends for tho €' length of the handle.

(b) Three-quarter tang-a tang that ex*end. approximately 75 percent of the length of the handle.
(c) Half tang—a tang that extends uproximately 50 percent of the length of the handle.

1.3.5 Moulded handle—a one-p ecc handle that completely encloses the tang and is bonded during
moulding to the tang.

1.3.6 Effective blade leligt4+-the distance between the heel of the blade and a line that is
perpendicular to the lanigivcdizial axis of the knife and passes through the tip of the blade.

1.4 CLASSIFICAT!N Yand-held knives shall be classified according to the length of the tang as
follows:

() Full-tang knife.
(b) Thrze-cuanr-tang knife (may be abbreviated/tdaang knife).
(c) Half-teng «nife (may be abbreviated tb-tang knife).
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