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cuchillos
PROFESIONALES

MPO®ECCNOHAJIbHBIE HOXK




El Comportamiento Inicial de Corte (CIC) es la capacidad de corte que el usuario de un
cuchillo espera cuando se suministra “como nuevo” de la fabrica o del punto de venta. El
valor minimo para los cuchillos es de 50 mm.

La Retencién del Filo de corte (RFC) es la capacidad del filo de la hoja del cuchillo para
resistir el uso a lo largo de su vida util.

En este caso el valor minimo ha de ser de 150 mm.

ARCOS, tras un arduo proceso de investigacion y desarrollo cuenta con un filo innovador
que ha aplicado en la serie KYOTO, alcanzando valores CIC de 98 mm y RFC de 500 mm.

The CIC (Comportamiento Inicial de Corte) or Initial Cutting Power is the minimum
edge sharpness a professional expects from a new knife

straight from the factory or bought at the point of sale. The minimum value for the
sharpness of an average new knife’s edge is 50mm.

The RFC (Retencion del Filo de Corte) or Cutting Edge Durability is the amount of wear
and tear the edge of the knife is able to resist during its

lifetime. In this case the minimum RFC value is 150 mm.

After exhaustive research and investigation ARCOS has raised the bar higher by
developing an innovative blade edge in its KYOTO series of

knives that reaches CIC values of 98mm and RFC values of 500mm.

Le comportement inicial de coupe (CIC) est |a capacité de coupe qu'un utilisateur est en
droit d'attendre quand il achéte un couteau. La valeur minimale est de 50mm.

La tenue de coupe (TC) est la capacité de durée de coupe dans le temps. La valeur
minimale est dans ce cas de 150mm.

ARCOS, a travers un processus de recherche complexe a developpé

un fil innovateur quelle a appliqué a la série KYOTO, permettant d'atteindredes valeurs de
CIC de 98mm et de TC de 500mm.

Cio’ che chiamiamo COMPORTAMENTO INITIAL DE CORTE (CIC) ¢ la capacita di taglio
che ci si attende da un coltello “nuovo di fabbrica” o in vendita presso un negozio. Il valore
minimo per i coltelli & di 50mm.

La RETENCION DEL FILO DE CORTE (RFC) ¢ la capacita del filo della lama del coltello di
resistere al suo utilizzo per un periodo lungo della sua vita. In questo caso il valore minimo
che deve possedere & di 150

mm.

ARCOS, a seguito di un arduo processo di ricerca e sviluppo, ha ottenuto un filo
innovatore che ¢ stato applicato, come prova, alla serie KYOTO ottenendo valori di CIC di
98 mm. e RFC di 500 mm.

MepBuuHoe noBegeHue cpesa (CIC) - 3T0 xapaKTepUCTUKM Cpesa, KOTopble
nonb3oBaTesb HOXa OXKMAAET OT HETo MPU NPYOBPETEHNI HOBOTO N3[ENNA Ha 3aBoje
1nu B MarasnHe. MUHUManbHoe 3HaueHve AnA HOXel cocTaBnaeT 50 Mm.

CoxpaHeHue pexyLyer Kpomki (RFC) — 3To Cnoco6HOCTb KPOMKM NIe3BYA HOXa
BbljepaTb ero AnUTeNbHOE UCMONb30BaHNe.

MuHUManbHoe 3HaYeHVe JOKHO CoCTaBnATbL 150 mm.

APKOC, BcnefcTsme TpyaHOro nccnefoBaTenbCckoro npoLecca u passutua, umeet
VNHHOBaLIMOHHOE Nle3Bue, KoTopoe ucnonbayetca B cepumn KYOTO, pocturaa 3Hauenuin CIC
-98 mm 1 RFC - 500 mm.

Profundidad de corte por ciclo - Depth of cut by cycle - Profondeur de coupe par cycle

Profondita di taglio ogni ciclo - [ny6uHa cpe3a Ha LuKn
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Ciclo de corte - Cut cycle - Cycle de coupe - Ciclo di taglio - Lukn cpe3a

ENSAYO DE RETENCION DEL FILO DE LOS ARTICULOS DE CORTE / TESTING FOR
EDGE RETENTION AND CUTTING ABILITY / TEST DE LA TENUE DE COUPE / PROVA DI
CONSERVAZIONE DEL FILO DEGLI UTENSILI DA TAGLIO / UCNbITAHUE COXPAHEHUA
PEXYLLE/ KPOMKW B PEXYLLUX U3AENUAX

Grafica obtenida del test de filo a un cuchillo Serie Kyoto « Graph showing the test of edge sharpness
of the Kyoto series « Graphique obtenu pour le test de la tenue de coupe pour un couteau de Kyoto

« Grafica ottenuta dal test di filo di un coltello della serie KYOTO « [inarpamma, nosnyueHHas B Xoae
TecTa cpesa ¢ HOXoMm 13 cepun Kyoto.

CIC se calcula como la suma de los espesores de los tres primeros ciclos - The sum of the edge
thickness from the first 3 cycles (CIC) « CIC se calcule comme la somme d'épaisseurs de trois premiers
cycles « 1l CIC si calcola facendo la somma degli spessori dei primi tre cicli - CIC BbicuMTbIBaeTCA Kak
CyMMa TOMLMH TPEX NepPBbIX LINKIOB.

RFC es la suma de los espesores en los 60 ciclos totales - The sum of the edge thickness from a total

of 60 cycles (RFC) - TC est la somme des épaisseurs de 60 cycles au total « RFC & la somma degli
spessori durante i 60 cicli totali « RFC 370 cymma TonwmH Bo Bcex 60 LMKax.
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FORJADO
FORGED

FORGE

FORJIATO
KOBAHBIE HOXI

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRU
HEPXABEIOLLIAA CTAJIb NITRUM®

DOBLE AFILADO
DOUBLE-SHARPED
DOUBLE FIL
DOPPIO FILO
JIBOIHOTO NE3BNA

DISENO NOVEDOSO
NOVEL DESIGN
NOUVEAUTE DU DESIGN
DISEGNO MODERNO
HOBEFLLMM AU3AHOM

Destaca su disefio ergonémico de lineas minimalistas y gran
robustez, junto con la exclusividad de su doble afilado.

Estos cuchillos estan fabricados en una sola pieza mediante el
tradicional proceso de forja, partiendo de un acero exclusivo y
de elevada calidad NITRUM®.

Del mango destacamos su solidez y novedoso disefio, donde
se conjugan el color del metal contrastado con el negro,
otorgandole asi un toque de distincion.

Esta fabricado en acero inoxidable forjado y Polioximetileno
(POM), con un excelente acabado superficial y de gran
resistencia a detergentes, al envejecimiento e indeformable a
altas y bajas temperaturas (de -40°C hasta 150°C).

The exclusive Kyoto line features an ergonomic design,
minimalist lines and superior strength coupled with the
exclusivity of its double-sharped blade.

The Kyoto series is forged from a single piece of hardened,
taking an exclusive and high quality steel as a starting point:
NITRUM®.

The strength of the handle and its novel design combined with
the colour of the metal with its contrasting black, gives this
model a touch of class and elegance.

Manufactured from forged stainless steel and
polyoxymethylene (POM) these knives have a beautiful finish,
are detergent resistant and have a high tolerance to wear and
tear as well as resistance to high and low temperatures (from
-40°C to 150°C).

On remarque son design ergonomique aux lignes
i li et sa grande rok soulignée par
I'exclusivité de son double fil.

Ces couteaux sont fabriqués en une seule piéce au moyen

du procédé de forge traditionnel, a partir de I'acier exclusif et
d'excellente qualité NITRUM®.

Son manche souligne la solidité et la nouveauté du design, et la
couleur du métal ainsi que le contraste du noir se conjuguent
pour donner a I'ensemble une réelle dintinction.

Cette fabrication en acier inoxydable allie I'acier forgé et le
polyoxymethyléne (POM), posséde une excellente finition

de surface, une grande résistance aux détergents et au
vieillissement de méme qu'elle reste indéformable aux hautes et
basses températures (de -40 a + 150°).

Design erg ico edigran rok za
unitamente alla esclusivita del doppio filo.

Coltelli realizzati in un solo pezzo con il tradizionale processo
di forgiatura, partendo da un acciaio esclusivo e di alta qualita
denominato NITRUM®.

La robustezza del manico e il suo disegno moderno combinati
con il colore del metallo in contrasto con il nero, conferiscono a
questo modello un tocco di classe ed eleganza.

Prodotto in acciaio inossidabile, forgiato, e con manico in PO.M.
(Polioxymetilene) questa linea ha una notevole resistenza

alla corrosione ed una alta tolleranza alle alte (150°C) e basse
(-40°C) temperature.

MopYepKHYTbIN SProHOMUYHBIN AN3alH, MVUHUMaNNCTCKNE
$OpPMbI 1 OFPOMHas MPOYHOCTb B COYETAHNN C
IKCKJI03MBHOCTbIO IBOVIHOTO N1e3BUA.

3TN HOXM N3rOTaBINBAIOTCA U3 LiefIbHOM 3aroTOBKM METOAOM
TPaAVLIMOHHON KOBKY, B KayecTBe MaTepuana ncnonb3yerca
IKCK/I03MBHasA BbICOKOKauecTBeHHas ctanb NITRUM®.

Pyuyka oTnmyaeTca NPOYHOCTbIO U HOBENLWIUM U3aliHOM, B
KOTOPOM KOMOVHMPYIOTCA KOHTPACTHbIE MeTannyeckni n
YepHblil LiBeTa, YTO NPUAAET eMy OTTEHOK U3bICKAHHOCTU.
Hox n3rotoBneH 13 HepxaseloLLell KOBaHOM CTanu n
MonvokcumeTunena (POM), npu 3Tom, NOBEPXHOCTb
NPEBOCXOJHO OTMONPOBaHa 1 06/1aaeT BbICOKOI CTOMKOCTbIO
K YUACTALYMM CPeACTBaM, ycTapeBaHUIo 1 He aedpopmmpyeTca
Npu BbICOKMX U H13KUX TemnepaTypax (o1 -40°C go 150°C).



KYOTO

Flexible / Flessibile / Tnbkue

erlado / Serrated / Cranté
eghettato / XemuyxHblii

p
S

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkne
~»
W

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbBIE HoXW

- couteaux PROFESSIONNELS

B 178000 B 178200 B 178300/178358 B 178400/ 178458

cuchillos PROFESIONALES - PROFESSIONAL knives

E 100 mm E 125 mm E 210 mm E 240 mm

m Mondador m Verduras m Cocinero m Cocinero

Y Paring Knife Y Vegetable Knife V' Chef’s Knife Y Chef’s Knife
Office Office Cuisine Cuisine
Spelucchino Coltello Verdura Coltello Cucina Coltello Cucina
HoxX ana unctkn Hox ana osowen MoBsapckon Hox MNMosapckon Hox

oBolyein n OpykTos

® ®
B

KYOTO

& Estuche/(ase/ Etui / Astuccio / Ynakoeka 178000, 178200, 178300, 178400

g (Caja Regalo / Gift Box / Boite Cadeau / Scatola Regalo / lopapounas YnakoBka 178358, 178458
‘ Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowan Kosaasa NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MNonnokcumetunen (MOM)

—
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- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE HoX1

cuchillos PROFESIONALES - PROFESSIONAL knives

KYOTO

-

—h
N

KYOTO

B 178600/ 178658 B 178700/178758 B 178800/ 178858 l 178900/ 178958
E 250 mm E 220 mm E 185 mm E 160 mm
m Jamonero m Panero m Santoku m Cocina
Y Slicing Knife Y Bread Knife ¥ Santoku Knife Y Kitchen Knife
Jambon Pain Santoku Découper
Coltello Prosciutto Coltello Pane Coltello Santoku Coltello Cucina
Hox ina Okopoka Hox na Xneba MNoBapckow Hox KyxHa

oo\ - @

Estuche / Case / Etui / Astuccio / Ynakoeka 178600, 178700, 178800, 178900
(Caja Regalo / Gift Box / Boite Cadeau / Scatola Regalo / opapounas YnakoBka 178658, 178758, 178858, 178958

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowjaa Koaxaa NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MNonnokcumetunen (MOM)
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NPO®ECCUOHAJIbHDBIE HoXK

La elegancia en sus formas y sutileza de sus curvas otorgan a
este modelo un estilo 4gil y dindmico.

Cuchillos fabricados en una sola pieza mediante el tradicional
proceso de forja, partiendo de un acero exclusivo y de elevada
calidad NITRUM®.

Los materiales utilizados para su fabricacion son el acero
inoxidable forjado y el Polioximetileno (POM), de elegante
acabado superficial y propiedades excelentes de dureza y
resistencia a lejias y al envejecimiento. Indeformable a altas y
bajas temperaturas (de -40°C hasta 150°C).

The elegance of its subtle curves gives this model an agile and
dynamic style.

The Saeta series of knives are forged from a single piece of
hardened, Taking an exclusive and high quality steel as a
starting point: NITRUM®.

Manufactured from high-carbon forged stainless steel and
polyoxymethylene (POM) it is highly resistant to impact,
abrasion, and solvents and is able to withstand high and low
temperatures between -40°C to 150°C.

L'élégance de ses formes et la subtilité de ses courbes donne
a ce modeéle un style agile et dynamique.

Ces couteaux sont fabriqués en une seule piéce au moyen

du procédé de forge traditionnel, a partir de I'acier exclusif et
d'excellente qualité NITRUM®.

Les matériaux utilisés pour sa fabrication sont I'acier inoxydable
allie I'acier forgé et la polyoxymethylene (POM), donnant une
finition de surface et des propriétés excellentes de dureté et
de résistances a I'eau de javel et au vieillissement. Indéformable
aux hautes et basses températures (de — 40 a +150°).

L'eleganza delle sue forme e la sottigliezza delle sue curve
conferiscono a questo modello uno stile agile e dinamico.
Coltelli realizzati unipezzo mediante il tradizionale processo

di forgiatura, partendo da un acciaio esclusivo e di alta qualita
denominato NITRUM®.

La robustezza del manico e il suo disegno moderno combinati
con il colore del metallo in contrasto con il nero, conferiscono a
questo modello un tocco di classe ed eleganza.

Prodotto in acciaio inossidabile, forgiato, e con manico in PO.M.
(Polioxymetilene) questa linea ha una notevole resistenza

alla corrosione ed una alta tolleranza alle alte (150°C ) e basse
(-40°C) temperature.

SneraHTHOCTb GOPM 1 USALHOCTb N3rM60B NpuaaloT
AAHHON MoAEeNN Nerknii i SHePruyHbIN CTUAb.

3TN HOXM M3roTaBANBAIOTCA U3 LieNIbHON 3aroTOBKM METOAOM
TPaAWLIMOHHON KOBKY, B KayecTBe MaTepuana ncnonb3yerca
SKCK/I031BHaA BblcOKoKavecTBeHHasA ctanb NITRUM®.

B KauecTBe MaTepuanos A1A NPON3BOACTBA ITUX HOXEN,
MCMONb3YI0TCA HepKaBeloLas cTanb 1 MonmokcmmeTuneH
(POM), Npu 3neraHTHOM BHELLIHEeM NMOKPbITM 0bnagaet
NPEBOCXOAHBIMU CBONCTBaMM MPOYHOCTY U YCTONUMBOCTH

K YUCTALMM CPeACTBaM, a Takxe K ycTapeBaHuio. He
nepopMrpyeTcA Npu BbICOKMX U HU3KMX TemnepaTypax (ot
-40°C o 150°C).
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174900
E 100 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ansa unctkn
osoLe n OpykTos

Estuche

Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

175000
E 125 mm

m Verduras

¥ Vegetable Knife
Office
Coltello Verdura
Hox pna osowen

Case

NITRUM® Forged Stainless Steel
Polyoxymethylene (POM)

174600

E 170 mm

“-l Lenguado

Y Sole Knife
Filet de Sole
Coltello Sogliola
DKCKM03MBHBIM HoX

Fui
Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)

Astuccio

Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

E 175 mm

m Santoku

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbBIE HoXW

- couteaux PROFESSIONNELS

174800

Santoku Knife
Santoku
Coltello Santoku
MoBapckoi Hox

cuchillos PROFESIONALES - PROFESSIONAL knives

SAETA

YnakoBka

Cranb Hepxaetowjaa Koaxaa NITRUM®
MNonnokcumetuneH (MOM)

—
~



- coltelleria PROFESSIONALE - MPO®ECCNOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

SAETA

—
(00)

175100 175400 175700 175600

E 155 mm E 200 mm E 210 mm E 250 mm
|-| Cocina m Cocinero m Panero m Jamonero
Y Kitchen Knife ¥ Chef’s Knife Y Bread Knife Y Slicing Knife
Découper Cuisine Pain Jambon
Coltello Cucina Coltello Cucina Coltello Pane Coltello Prosciutto
KyxHsa MNoBapckoi Hox Hox Ana Xneba Hox [1na Okopoka
@ E‘ﬁ Estuche Case Etui Astuccio Ynakoska
‘ Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxaetoas Kosaaa NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetune (MOM)



NATURA

FORJADO
FORGED

FORGE

FORJIATO
KOBAHBIE HOXI

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA CTAJIb NITRUM®

GRAN CAPACIDAD DE CORTE

SUPERB CUTTING ABILITY

UNE GRANDE CAPACITE DE COUPE
GRANDE CAPACITA DI TAGLIO
BOMbLLION PEXYLLEN CMOCOBHOCTbIO

LA SERIE MAS CREATIVA

MORE CREATIVE SERIES

LA SERIE LA PLUS NOVATRICE

LA SERIE PIU’ CREATIVA

3TA CEPVSl CTANIA HAVIBOMEE TBOPYECKOW

NUEVO

New / Nouveau / Nuovo / HoBbii1

NUEVA SERIE NATURA

La calidez del mango de MADERA, la robustez del ACERO y un
DISENO atractivo hacen que la NUEVA SERIE NATURA sea un
imprescindible para los mas exigentes.

La hoja es de Acero Inoxidable Forjado NITRUM®, lo que le
proporciona una elevada dureza, gran capacidad de corte, resistencia
mecanica y a la oxidacion.

La forma del mango es donde reside el encanto de esta nueva serie.
Personal en sus formas, y arriesgado en sus trazos.

Mango de madera noble de Palisandro con un excelente acabado
superficial.

Remaches machihembrados de acero inoxidable, garantizando la alta
resistencia a la corrosion.

NEW NATURA SERIES

The warmth of the WOODEN handle, the robustness of STEEL and
an attractive design mean that the most demanding customers
will want to own the NEW NATURA SERIES.

The blade is made of NITRUM® forged stainless steel. The blades
are extremely hard, have a superior cutting ability and offer high
resistance to rust and wear.

The beauty of the series resides in the shape of the handle. Personal
shapes with daring lines.

Handle made of noble rosewood with an excellent finish.

Stainless steel cutler’s rivets guarantee high resistance to corrosion.

NOUVELLE GAMME NATURA

La chaleur du manche en BOIS, la robustesse de I'ACIER et une
CONCEPTION attrayante font de la NOUVELLE GAMME NATURA
un indispensable pour les plus exigeants.

La lame en Acier Inoxydable Forgé NITRUM® lui octroie une haute
dureté, une grande capacité de coupe, de la résistance mécanique et
a l'oxydation.

Le charme de cette nouvelle gamme réside dans la forme du manche.
Personnel dans ses formes et 0sé dans ses traits.

Manche en bois noble de Palissandre avec une excellente finition
superficielle.

Rivets male/femelle en acier inoxydable, garantie haute résistance a
la corrosion.

NUOVA SERIE NATURA

Il calore del manico di LEGNO, la robustezza dell’ACCIAIO ed il
DESIGN elegante rendono la NUOVA SERIE NATURA un “must”
per i piu esigenti.

La lama é di Acciaio Inox NITRUM®Forgiato, che conferisce
un'elevata durezza, ottima capacita di taglio, resistenza meccanica ed
all'ossidazione.

Cio che rende la nuova serie davvero unica e I'innovativo design del
manico: originale nelle forme e nell'audace gioco di linee.

Manico in legno massiccio di Palissandro con un'eccellente finitura
della superficie.

Rivetti in acciaio inox, che garantiscono unelevata resistenza alla
corrosione.

HOBAA CEPUA NATURA

HOBAA CEPUA NATURA, xapaKkTtepusyiowanca

Tennotoui pykoaTtu us JJEPEBA, HapexHocTbio CTAJIU n
npuBnekatenbHocTbio I3ANHA, asnsetca o6sazaTenbHon ana
cambix Tpe6oBaTeNbHbIX.

Jle3Bue N3roToBNEHO 13 KOBaHHOI HepxaBelowyeil ctan NITRUM®,
4TO 06eCneynBaeT NoBbILIEHHYIO MPOYHOCTb, BbICOKYIO PEXYLLYIO
CMOCOBHOCTb, MeXaHNYECKYI0 MPOYHOCTb 11 YCTOMYMBOCTD K
OKMCNIEHIO.

Dopma pyKoATU NpuaaeT ocoboe o4apoBaHIe 3TOI HOBOII cepuu:
VHAVBUAYaNbHOCTb N CMENOCTb IMHWIA U3aiiHa.

PyKoATb 13 61aropoAHOro NaancaHApPoBOro Aepesa C OTINYHON
KOHEUHOW OT/1eNIKOoM MOBEPXHOCTY.

3aKnenKku 3 HepXkaBeloLLeil CTanv rapaHTUPYIOT BbICOKYIO
AHTKOPPO3UIIHYIO YCTONUYNBOCTb.



NATURA

Nuevo / New / Nouveau
Nuovo / Hosbii

Flexible / Flessibile / Tnbkue

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkue

Perlado / Serrated / Cranté
Seghettato / XemuyHbIn

*
[\
®

B 155010 & B 155110 &

E 100 mm E 125 mm

-l Mondador m Verduras

Y Paring Knife Y Vegetable Knife
Office Office
Spelucchino Coltello Verdura

Hox gna unctkn Hox gna osowen

osoulen n OpykToB

Acero Inoxidable Forjado NITRUM®
Madera de Palisandro

NITRUM® Forged Stainless Steel
Rosewood

Acier Inoxydable Forgé NITRUM®
Bois Palisandre

B 155310 &

E 160 mm

m Cocina
Y

Kitchen Knife
Découper
Coltello Cucina
KyxHsa

Acciaio Inossidabile Forgiato NITRUM®
Legno Palissandro

NEW

B 155410 &

E 160 mm

ﬁ Cocinero

¥ Chef’s Knife
Cuisine
Coltello Cucina
MoBapckow Hox

Cranb Hepxasetowaa Kosaasa NITRUM®
Manncangposoe [lepeso

- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJbHbIE Hoxu

cuchillos PROFESIONALES - PROFESSIONAL knives

NATURA



- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE HoXw

cuchillos PROFESIONALES - PROFESSIONAL knives

NATURA

NATURA

NEW

N 155810 * B 155710 & B 155510 * B 155610 *

E 180 mm E 200 mm E 200 mm E 250 mm
m Santoku m Panero ||-| Cocinero m Jamonero
¥ Santoku Knife Y Bread Knife Y Chef’s Knife Y Slicing Knife
Santoku Pain Cuisine Jambon
Coltello Santoku Coltello Pane Coltello Cucina Coltello Prosciutto
Mosapckown Hox Hox ina Xneba Mosapckoin Hox Hox [1na Okopoka
® = ®
w
@ E‘ﬁ Estuche (ase Etui Astuccio Ynakoska
‘ Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Kosaxas NITRUM®
' Madera de Palisandro Rosewood Bois Palisandre Legno Palissandro Manncaxaposoe [lepeso
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PROFESSIONAL knives
couteaux PROFESSIONNELS

SERIE RIVIERA, donde se combina la sutileza de las lineas
redondeadas, junto a la comodidad y sencillez de su
manejo.

Su hoja es de acero inoxidable forjado NITRUM®. Exclusivo
acero de alto rendimiento y durabilidad.

Mango estilizado totalmente adaptable a la forma de la mano,
consiguiendo con ello una gran comodidad.

Cachas de Polioximetileno (POM), con un acabado suavizado
y gran resistencia a productos corrosivos y a altas y bajas
temperaturas ( de -40°C hasta 150°C).

Remaches machihembrados de acero inoxidable, garantizando
la alta resistencia a la corrosion.

RIVIERA SERIES, combining the sophistication of intelligent
design with comfort and ease of use.

The Riviera blade is made from NITRUM® forged stainless steel.
Exclusive steel of high performance and durability.

The Riviera handle is designed to adapt to the contour of the
hand for comfort and safety.

The handle scales are made of polyoxymethylene (POM) and is
highly resistant to impact, abrasion, and solvents and is able to
withstand high and low temperatures between -40°C to 150°C.
Rivets are made of stainless steel alloy ensuring extremely high
corrosion resistance.

SERIE RIVIERA, combinaison subtile des lignes rondes,
commode et simple a la fois dans son manége.

Sa lame est en acier inoxydable forgé NITRUM®. Acier exclusif a
rendement et durabilité élevés.

Manche totalement stylisée adapté a la forme de la main, lui
donnant une grande aisance.

Cote en polyoxyméthylene (POM), finition douce ayant une
grande résistance aux produits corrosifs et aux hautes et basses
températures (de — 40°C a 150°C)

Les rivets en acier inoxydable sont garantis a la corrosion.

SERIE RIVIERA, caratterizzata da una combinazione di
sottigliezza e rotondita delle sue linee, unitamente alla
comodita e facilita di presa del manico.

La lama in acciaio inossidabile forgiato NITRUM®. Acciaio
esclusivo di elevato rendimento e durabilita.

Manico stilizzato totalmente ed ergonomicamente adattabile
alla forma della mano, conferiscono al prodotto una alta
comodita d'uso.

Prodotto in acciaio inossidabile, forgiato, e con manico in POM
(Polioxymetilene) questa linea ha una notevole resistenza

alla corrosione ed una alta tolleranza alle alte (150°C) e basse
(-40°C) temperature.

| rivetti del manico sono realizzati con acciaio inossidabile che
dona ad alta resistenza alla corrosione.

CEPUA RIVIERA, B KOTOPOI1 cOYeTaeTCA IErKOCTb OKPYbIX
NIMHWUIA € yA06CTBOM N NPOCTOTOI MCMO/NIb30BaHUA.
Jle3Bre N3roTOBNEHO U3 KOBAHOW HepKaBetoLuel

ctanu NITRUM®. YHukanbHas CTanb C ynyylleHHbIMM
XapaKTePUCTUKaMV 1 NOBbILIEHHON NPOYHOCTbIO.
CTnu3oBaHHaA pyyKka NoNHOCTbIO afanTupyeTca K popme
PYKW, 4eM OCTUraeTca Makcumym yaobcTsa.

Pyuka coctouTt u3 MonunokcumeTtuneHa (POM), noBepxHoOCTb
MArKas, HO OYeHb YCTONUMBAA K KOPPO3WIHLIM NPOAYKTaM, a
TaKKe K MOBbILLEHHbIM U MOHWXEHHbIM TemnepaTypam (oT
-40°C po 150°C).

LnyHTOBaHHbIe 3aKnenku caenaHbl 13 0coboro cnnasa n3
aNloMIHNA, KOTOPbI FapaHTPYeT BbICOKYIO YCTONUNBOCTb K
Koppo3suu.



230200
E 100 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ana unctkm
osoLe n OpykTos
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Acero Inoxidable Forjado NITRUM®

E“ Estuche
|}

Polioximetileno (POM)

E
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230500

130 mm

Chuletero

Steak Knife

Steak

Coltello Bistecca
OcTpbii cTonosbin Hox

Case

NITRUM® Forged Stainless Steel
Polyoxymethylene (POM)

230600
E 150 mm

m Cocina

¥ Kitchen Knife
Découper
Coltello Cucina
KyxHsa

Etui

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

233300
E 180 mm

ﬁ Tenedor

Y Carving Fork
Fourchette
Forchettone
Bunka

Astuccio

Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

231300
E 200 mm

“—l Panero

Y Bread Knife
Pain
Coltello Pane
Hox ina Xneba

YnakoBka

Cranb Hepxasetowas Kosaas NITRUM®

MNonnokcumetuneH (MOM)
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231000 231100 231500 232000 232800 232900

E 250 mm E 300 mm E 130 mm E 130 mm E 145 mm E 170 mm

m Jamonero m Jamonero m Deshuesador m Tomatero m Queso m Lenguado

Y Slicing Knife Y Slicing Knife Y Boning Knife Y Tomato Knife VY Cheese Knife Y Sole Knife
Jambon Jambon Désosseur Tomate Fromage Filet de Sole
Coltello Prosciutto Coltello Prosciutto Coltello Disosso Coltello Pomodoro Coltello Formaggio Coltello Sogliola
Hox Ana Okopoka Hox na Okopoka ObBanouHbIin Hox Hox nomwnpopos ansa Cbip DKCKN03MBHbIN HoX

RIVIERA cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIbHBIE Hox1
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E‘ﬁ Estuche (ase Ftui Astuccio YnakosKa
. Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxaetoas Kosaaa NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetune (MOM)
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233000
E 200 mm

m Fileteador

Y Fillet Knife
Découper
Coltello Cucina
Hox ana Qune

&
A
T

Estuche

Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

233500
E 180 mm

m Santoku

Y Santoku Knife
Santoku
Coltello Santoku
MoBapckoi Hox

Case

NITRUM® Forged Stainless Steel
Polyoxymethylene (POM)

E 150 mm

m Cocinero
V' Chef's Knife

233400

Cuisine
Coltello Cucina
MoBapckoin Hox

Fui
Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)

233600
E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckoi Hox

E 250 mm
m Cocinero

Cuisine

Astuccio

Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

233700

Y Chef’s Knife

Coltello Cucina
Mosapckoi Hox

233800
E 300 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckorn Hox

YnakoBka

Cranb Hepxaetowjaa Koaxaa NITRUM®
MNonnokcumetuneH (MOM)
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e ® SILVER®
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En busqueda de la mejora y la innovacion
constante, en ARCOS relanzamos nuestra
célebre Serie Riviera, con una cualidad que la
diferencia de todos, su mango blanco.
Forjado en una sola pieza, con virola estilo
francesa y con acero inoxidable NITRUM®,
exclusivo de ARCOS, esta serie combina

sus personales lineas redondeadas, junto
ala comodidad y sencillez de su manejo,
haciendo las delicias de todo usuario, ya sea
profesional o doméstico, con la novedad de
su mango blanco.

La nueva Serie Riviera ha nacido para ser
diferente, para hacerte diferente.

Esta serie es una continuacion de los
estandares de calidad de los productos
ARCOS y afianza el compromiso de la
empresa con la innovacién como factor
estratégico y competitivo.

In the search for constant improvement
and innovation ARCOS is relaunching its
renowned Riviera series, with something to
differentiate it from the rest, a white handle.
Forged from a single piece of NITRUM®
stainless steel, exclusive to ARCOS, with a
French style ferrule; this series combines
personal rounded lines with comfort and
ease of handling, to the delight of all users be
they professional or domestic and with the
added novelty of its white handle.

The new Riviera series is born to be
different, to make you different.

This series is another example of the quality
of ARCOS products and strengthens the
company’s commitment to innovation as a
strategic and competitive factor.

Toujours a la recherche d’améliorations et
d’innovations constantes, chez ARCOS nous
relangcons notre célébre Série Riviera, avec
une qualité qui la différencie de toutes les
autres, son manche blanc.

Forgée en une seule piéece, a virole style
francais et en acier inoxydable NITRUM®
exclusif de ARCOS, cette série combine ses
lignes arrondies caractéristiques, le confort
et la simplicité de son utilisation, faisant
ainsi le bonheur de tout utilisateur qu'il soit
professionnel ou non, avec la nouveauté de
son manche blanc.

La nouvelle Série Riviera est née pour étre
différente et pour vous rendre différent.
Cette série répond toujours aux standards
de qualité des produits ARCOS et consolide
'engagement de notre entreprise avec
I'innovation en tant que facteur stratégique
et compétitif.

Alla ricerca del miglioramento e
dell'innovazione constante, nella
ARCOS rilanciamo la nostra celebre
Serie Riviera, con una caratteristica che
la rende diversa da tutte le altre: il suo
manico bianco.

Temperato in un solo pezzo, con la
virola di stile francese e un acciaio

inox NITRUM®, esclusivo di ARCOS,
questa serie combina le sue particolari
linee arrotondate e la comodita e
semplicita d'uso, rendendola una delizia
per qualsiasi utente, professionale o
domestico, con la novita del suo manico
bianco.

La nuova Serie Riviera & nata per
essere diversa, per renderti diverso.
Questa serie € una continuazione degli
standard di qualita dei prodotti ARCOS
e consolida I'impegno della ditta con
I'innovazione quale fattore strategico e
concorrenziale.

B mowncke ynyylueHnsa 1 NOCTOAHHbIX
MHHoBauwui, dupma ARCOS
BO306HOBJIAET BbIMYCK CBOEN
3HameHuTon cepuu Riviera,
OT/IMYNTENBHON YEPTOWN KOTOPOM
ABNAETCA 6enasn pykoATKa eé n3penui.
BblkoBaHHble 13 LiefIbHOro 6pycKa
SKCKI03UBHON HepKaBeloLlen

ctanu NITRUM®, c wernkon B cTune

" ppaHLyxeHKa" 1 HoBow 6enon
PYKOATKOW, HOXW 3TOI CEpUU CcoYeTatoT
CBOW NHAVBUAYaNIbHblE OKPYIible
JINHWW C YROH6CTBOM U MPOCTOTOW

VX NPUMEHEHWSA, YTO MO3BONUT
HacnagnTbCA UMM KaXxkaoro, byab-

TO NPodECCUOHANbHBI MOBApP NN
[OMaLUHWI NoSib30BaTeNb.

HoBas cepus Riviera pogunacb,
YTO6bI OTAINYATLCA, YTOGDbI Bbi
OTANYANNCh OT APYrMX.

Ta cepus - NPOAOCIKEHNE CTaHAAPTOB
KavectBa npopyktoB ARCOS, oHa
NoATBEPXKAAET NMPUBEPHEHHOCTD
KOMMaHMWN K MIHHOBaLMAM, KaK
cTpaTernyeckmin Gpaktop NoBbILEHNA
KOHKYPEHTOCMOCO6HOCTH.



B 233424 B 233624 B 233724 % | 233524 |] 231324

B 230224
[§ 100mm ERELLL E 200 mm ERELLL E 180 mm E 200 mm
m Mondador m Cocinero ﬁ Cocinero m Cocinero ﬁ Santoku ﬁ Panero
Y Chef's Knife
Cuisine

Coltello Cucina
MoBapckon Hox

¥ Santoku Knife Y Bread Knife
Santoku Pain
Coltello Santoku Coltello Pane
MoBapckoi Hox Hox ina Xneba

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoi Hox

¥ Paring Knife V¥ Chef’s Knife
Offi ce Cuisine
Spelucchino Coltello Cucina
Hox ana uncrtkn MoBapckow Hox
osouien n OpykToB
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E‘ﬁ Estuche Case Etui Astuccio YnakoBka
. Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepasetowan Koanaa NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monunokcumerune (MOM)



RIVIERA BLANGC
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E 130 mm E 170 mm E 200 mm E 250 mm E 300 mm

m Deshuesador ﬁ Lenguado m Fileteador m Jamonero m Jamonero

Y Boning Knife Y Sole Knife VY Fillet Knife Y Slicing Knife V¥ Slicing Knife
Désosseur Filet de Sole Découper Jambon Jambon
Coltello Disosso Coltello Sogliola Coltello Cucina Coltello Prosciutto Coltello Prosciutto
OBBanoyHbin Hox DKCKM03MBHbIN HoX Hox ana ®une Hox [ina Okopoka Hox [ina Okopoka

[% E“ Estuche Case Etui Astuccio YnakoKa

‘ Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepasetowas Koanaa NITRUM®
]' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monunokcumetune (MOM)
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BACTIPROOF SILVER: alta tecnologia
para una completa proteccion
bacteriostatica en nuestros cuchillos.
Se trata de la integracién en su mango
de una sofisticada tecnologia con

base de plata, Bactiproof Silver, para
detener la proliferacion de bacterias

y proporcionar un extra de higiene y
seguridad.

Este sistema actia como un potente
inhibidor de bacterias, gérmenes,
mohos y hongos. De este modo, el
mango del cuchillo cuenta con los
agentes necesarios para proteger el
plastico de la aparicién de manchas,
olores y de microorganismos
perjudiciales para la salud. En definitiva,
actia como el complemento perfecto
para la cocina, un ambiente donde la
higiene es fundamental.

Bactiproof Silver reduce en un 99,9% la
presencia de bacterias, hongos y moho
en la superficie del mango. Ademas, su
rendimiento antimicrobial permanece
constante durante toda la vida util del
cuchillo.

BACTIPROOR
SILVER®

BACTIPROOF SILVER: high
technology for the complete
bacteriostatic protection of our
knives.

The integration of silver based
sophisticated technology Bactiproof
Silver into the handles of these knives
prevents the spread of bacteria and
provides additional hygiene and safety.
This system acts as a powerful inhibitor
against bacteria, germs, mould and
fungi. The knife handle now has the
necessary agents to protect the plastic
against the appearance of stains,
smells and microorganisms which are
harmful to the health. In short, it is the
perfect complement for the kitchen, an
environment where hygiene is essential.
Bactiproof Silver reduces the presence
of bacteria, fungi and mould by 99.9%
on the surface of the handle. Moreover,
its antimicrobial performance remains
constant throughout the useful lifetime
of the knife.

BACTIPROOF SILVER : haute
technologie pour une protection
bactériostatique totale de nos
couteaux.

Il s'agit de l'intégration, au niveau

du manche, d’'une technologie
sophistiquée a base d'argent, Bactiproof
Silver, capable de freiner la prolifération
de bactéries et offrant davantage
d’hygiéne et de sécurité.

Ce systéme est un puissant inhibiteur
de bactéries, de germes, de moisissures
et de champignons. Ainsi, le manche du
couteau est doté des agents nécessaires
a la protection du plastique contre
I'apparition de taches, d'odeurs et de
microorganismes nocifs pour la santé.
En somme, c'est le complément idéal
pour la cuisine, un milieu ou I'hygiéne
est essentielle.

Bactiproof Silver réduit de 99,9 % la
présence de bactéries, de champignons
et de moisissures sur la surface du
manche. De plus, ses propriétés anti-
microbes restent constantes pendant
toute la vie utile du couteau.

BACTIPROOF SILVER: alta tecnologia
per una protezione batteriostatica
totale dei nostri coltelli.

I'inserimento nella composizione del
manico di una sofisticata tecnologia

a base d'argento, la Bactiproof Silver,
per impedire la proliferazione di batteri
e garantire prestazioni eccellenti in
quanto a igiene e sicurezza.

Questo sistema funziona come un
potente inibitore di batteri, germi,
muffe e funghi. Di conseguenza, il
manico del coltello dispone degli
strumenti necessari per proteggere la
plastica dall'apparizione di macchie,
cattivi odori e microrganismi dannosi
per la salute. In poche parole, & I'alleato
perfetto per la tua cucina, un ambiente
in cui l'igiene & fondamentale.
Bactiproof Silver riduce del 99,9% la
presenza di batteri, funghi e muffe sulla
superficie del manico. Inoltre la sua
capacita di impedire la proliferazione
dei microbi si mantiene inalterata per
tutta la vita del coltello.

BACTIPROOF SILVER: TexHonorusa
nocneAHero NoKosneHns AN NosiHom
6aKTepuocTaTMyeckon 3aWmnTbl Npn
MCNoib30BaHU HaLLMX HOXel.

B pykoATb HOXa BHefpeHa
COBpPEMEHHas TEXHOJOr A, OCHOBaHHasA
Ha NoKpbITUN cepebpom, Bactiproof
Silver, kKoTopas ocTaHaBnvBaeT
JanbHellee pacnpocTpaHeHne
6akTepuii n obecneymBaeT
LOMOSIHATENbHYIO FUTUEHY 1
6e30MacHOCTb.

[laHHaAa cncTema AencTByeT B KayecTee
MOLLHOIO MHIMbuTopa 6akTepPUi,
MUKPOBOB, NNeCceHn N rpubKoB.

Takum 06pa3om, B coOCTaB MaTepuana
PYKOATW HOXa BXOAAT HeObXoANMble
BELLEeCTBa, NCMOosb3yeMble ANA 3aLnThl
NNacTVKOBbIX feTanel oT NATEH,
3anaxoB ¥ BpefHbIX 418 300POBbA
MUKPOOPraHn3moB. B kKoHeUHOM cyeTe,
ABNAETCA MAeanbHbIM AOMONHEHNEM
INA KYXHU - TO MPOCTPAHCTBO, rae
rMrreHa MMeeT peluatoLee 3HaueHue.
Bactiproof Silver ymeHbluaet
npucyTcTBUe GaKTepnin U NaeceHn Ha
NOBEPXHOCTU PYKOATU Ha 99,9%. Kpome
TOro, ;laHHOE NPOTVBOMUKPOOHOE
[encTBue ABNAETCA MOCTOAHHbIM B
TeueHue BCero CpoKa Cyyk6bl HoXa.
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CLASICA

Disefio inspirado en lineas rectas y grandes contrastes. Debido

a su fornitura de forja de una pieza, son cuchillos muy

d dados por los prof les de la cocina.

. 3 N La hoja es de acero inoxidable forjado NITRUM®, para mejorar

. PROFESSIONAL knives sus cualidades.
""""""""""""""""""""" " Mangos de corte clasico con un acabado redondeado de gran

belleza y una gran firmeza en su uso.

Cachas de Polioximetileno (POM), material plastico de excelente

acabado superficial y gran dureza, resistencia a lejias y al

envejecimiento, e indeformable a altas y bajas temperaturas (de

: MPO®ECCUOHAJIbHDIE HoX1 -40°C hasta 150°C).

FORJADO
FORGED

FORGE

FORJIATO
KOBAHbIE HOXW

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXXABEIOLLIAA CTANIb NITRUM®

LINEAS RECTAS Y GRANDES CONTRASTES
STRAIGHT LINES AND SHARP CONTRASTS
INSPIRE PAR LES LIGNES DROITES

LINEE RETTE E DI GRANDI CONTRASTI
MPAMBIX IMHUIA W KOHTPACTOB

PROFESIONALES DELA COCINA
PROFESSIONAL CHEFS

PROFESSIONNELS DE LA CUISINE
PROFESSIONISTI DEL LA CUCINA

NPOOECCOHAJIbHBIX MOBAPOB
HOBENLLUM AU3ANHOM

Remaches machihembrados de acero inoxidable, garantizando
la alta resistencia a la corrosion.

Inspired design using straight lines and sharp contrasts.
Precision forged from one piece of high carbon steel for greater
stability and sharpness to satisfy even the most demanding
chefs.

The classic series blades are made from NITRUM® forged
stainless steel which gives it its high strength and resistance yet
is very easy to sharpen. Resists rust and stains.

Classically styled handles beautifully finished ensuring strength
and design.

The elegant ergonomic handle offers a modern contemporary
design along with durability and comfort. The handle scales

are made of polyoxymethylene (POM) and is highly resistant

to impact, abrasion, and solvents and is able to withstand high
and low temperatures between -40°C to 150°C.

Rivets are made of stainless steel alloy ensuring extremely high
corrosion resistance.

Conception inspiré par les lignes droites. Il le doit a sa matiére
forgée en une seule piece, c'est un couteau trés apprécié par
les professionnels de la cuisine.

La lame est en acier inoxydable forgé NITRUM®, pour améliorer
ses qualités. Manche de forme classique permettant d'avoir une
tenue en main tres ferme.

Cotes en polyoxymethylene (POM), matiére plastique
d'excellente finition et d’'une grande dureté, résistant a la

javel et au vieillissement, indéformable aux hautes et basses
températures (de - 40 a + 150°C). Les rivets en acier inoxydable
sont garantis a la corrosion.

Design ispirato a linee rette e di grandi contrasti. Grazie alla
classica forgiatura unipezzo, questa serie & particolarmente
richiesta dai professionisti del la cucina.

Lama forgiata in acciaio inossidabile NITRUM®, che ne migliora
le qualita.

Manici dalla linea classica, che permettono una operativita con
mano ferma e decisa.

Prodotto in acciaio inossidabile, forgiato, e con manico in POM
(Polioxymetilene) questa linea ha una notevole resistenza

alla corrosione ed una alta tolleranza alle alte (150°C) e basse
(-40°C) temperature

| rivetti del manico sono realizzati con acciaio inossidabile che
dona ad alta resistenza alla corrosione.

BLOXHOBEHHbIN AW3aliH, NCMOTHEHHbIV NPAMBIX JIMHWIA 11
KOHTPacToB.

Bnaropaps n3rotoBneHuto 13 LienbHON KOBaHON AeTany,
[laHHbIE HOXW MOJb3YIOTCA GOMBbLIMM CPOCOM Y

podecc P
Jle3Bue N3roToBNEHO U3 KOBaHOW HEpXaBeloLen cTanu
NITRUM?®, KoTopas ynyuluaeT ero CBOiCTBa.

PyuKu Knaccuyeckoii 3akpyrneHHoi Gpopmbl, MpekpacHo
BbIMOJIHEHHbIE 1 OYeHb NPOYHbIE B NCMOMb30BaHNUN.

Pyuku nsrotosneHbl u3 MonvokcrmeTunera (POM), faHHbI
NNacTuK ABAETCA KPacKBbIM 1 TBEPAbIM MaTepuanom,
YCTONUMBBIM K arpecCrBHbIM YNCTALLMM CPEACTBaM U He
nebopMUPYIOLLMMCA NPY BBICOKNX U HUA3KMX TemnepaTypax (ot
-40°C po 150°C).

LInyHTOBaHHbIE 3aKNenKu cienaHbl 13 0coboro cnnasa ns
aNoOMNHIIA, KOTOPbIN rapaHTPYyeT BbICOKYIO YCTONUYMBOCTb

K KOPPO3UW.K YACTALMM CpefiCTBaM, yCTapeBaHUIo N He
nepopMypyeTcA Npu BbICOKMX U HU3KUX TemnepaTypax (oT
-40°C o 150°C).



CLASICA

Flexible / Flessibile / Tnbkue

erlado / Serrated / Cranté
eghettato / XemuyxHblii

p
S

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkne
~»
W

B 256900
E 140 mm

m Santoku
Y Santoku Knife

B 256600
E 180 mm

||-| Santoku
Y Santoku Knife

B 255900

E 160 mm

m Cocina
¥ Kitchen Knife

B 256000
E 210 mm

m Cocina
Y Kitchen Knife

B 256400
E 180 mm

|T| Panero
Y Bread Knife

7

Santoku Santoku Découper Découper Pain
Coltello Santoku Coltello Santoku Coltello Cucina Coltello Cucina Coltello Pane
MoBapckoi Hox Mosapckown Hox KyxHsa KyxHsa Hox Ana Xneba
® ® -~
w
@ Astuccio Ynakoska

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Kosaas NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumerunex (MOM)

CLASICA cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hox



B 256800
E 300 mm

B 256700
E 250 mm

= =
Il Jamonero Il Jamonero

N

\J

Estuche

\J

CLASICA cuchilios PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE HOKM  +++++x +x + ot et esssnsutntatatt it intittt ittt

B

(ase

Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

NITRUM® Forged Stainless Steel

<
NF
1] Polyoxymethylene (POM)

w
N

B 255600
E 130 mm

m Tomatero

CLASICA

B 256300
E 160 mm

B 256500
E 160 mm

B 256200
E 140 mm
m Tenedor

m Deshuesador m Deshuesador

¥ Slicing Knife Y Slicing Knife Y Tomato Knife Y Boning Knife ¥ Boning Knife Y Carving Fork
Jambon Jambon Tomate Désosseur Désosseur Fourchette
Coltello Prosciutto Coltello Prosciutto Coltello Pomodoro Coltello Disosso Coltello Disosso Forchettone
Hox ina Okopoka Hox ina Okopoka Hox ana nommgopos OBbBanoyHbin Hox ObBanoyHbin Hox Bunka

\J

Frui Astuccio YnakoBka
Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

Cranb Hepxaetoas Kosanaa NITRUM®
Monnokcumetunen (MOM)

Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)



CLASICA

B

B 255700 B 255800

B 255000 B 255100 B 255200 B 255300

E 100 mm E 120 mm E 160 mm E 210mm E 230 mm E 260 mm
m Mondador m Chuletero m Cocinero m Cocinero m Cocinero m Cocinero
Y Paring Knife VY Steak Knife Y Chef’s Knife Y Chef’s Knife ¥ Chef's Knife V' Chef’s Knife
Office Steak Cuisine Cuisine Cuisine Cuisine
Spelucchino Coltello Bistecca Coltello Cucina Coltello Cucina Coltello Cucina Coltello Cucina
Hox ana unctkm Octpbin Mosapckorn Hox Mosapckown Hox Moapckown Hox MoBapckow Hox
oBoLyen n OpykTos cTonosbli Hox
E‘ﬁ Estuche Case Etui Astuccio Ynakoska
‘ Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Kosaas NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MNonnokcumetuneH (MOM)

7
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36

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA! CTATIb NITRUM®

ESPIGA COMPLETA

FULLTANG

SOIE COMPLETE

CODOLO A VISTA

NOMHOCTbHO BAAUMBIM XBOCTOBIKOM

TAPON EN ACERO INOXIDABLE
METAL BUTT CAP

POMMEAU EN ACIER INOXYDABLE
TAPPO IN ACCIAIO INOX

KPbILLKA 13 HEPXXABEIOLLIEA CTAN

DISENO NOVEDOSO
NOVEL DESIGN
NOUVEAUTE DU DESIGN
DISEGNO MODERNO
HOBEFLLMM AU3AHOM

NUEVO

New / Nouveau / Nuovo / HoBbin

NUEVA SERIE TANGO

Innovacion, distincion y elegancia destacan en la Nueva
Serie Tango. Un baile para los sentidos.

Disefio moderno de lineas minimalistas, donde se conjugan
el color del metal con el negro del mango, otorgandole

asi un toque de distincion. Destacan su espiga completa
visible que recorre el interior del mango y sujeta su base, y
su montaje innovador sin remaches.

Hoja de acero inoxidable de elevada calidad NITRUM® y
mango de Polipropileno.

NEW TANGO SERIES

Innovation, distinction and elegance stand out in the
New Tango Series. Let your senses dance.

A modern design with minimalist lines, where the colour
of the metal contrasts with the black handle, adding a
touch of style. Outstanding features include the full tang,
which is exposed and extends along the whole length of
the handle, supporting its base, as well as its innovating,
rivet-free assembly.

NITRUM? stainless steel blade of the highest quality and a
polypropylene handle.

NOUVELLE GAMME TANGO

Linnovation, la distinction et I'élégance caractérisent la
Nouvelle Gamme Tango. Une danse pour les sens.
Conception moderne aux lignes minimalistes, ou se
conjuguent la couleur du métal et le noir du manche, lui
offrant ainsi une touche de distinction. A souligner, la soie
compléte et visible, parcourant l'intérieur du manche et
fixant la base, et son montage innovant, sans rivets.

Lame en acier inoxydable haute qualité NITRUM® et
manche en Polypropyléne.

NUOVA SERIE TANGO

Innovazione, raffinatezza ed eleganza sono le
caratteristiche della Nuova Serie Tango. Un danza dei
sensi.

Un design moderno dalle linee minimaliste, dove il colore
del metallo si sposa con il nero del manico, conferendogli
un tocco di classe. Questa serie si distingue per il codolo a
vista, che si estende per tutta la lunghezza del manico e ne
mantiene salda la base, e I'innovativa tecnica di montaggio
senza rivetti.

Lama in acciaio inox NITRUM® di alta qualita, e manico in
Polipropilene.

HOBAfA CEPUA TANGO

WHHOBaLuA, OTANYME N 3NEraHTHOCTb XapaKTepunsyloT
Hosyto cepuio Tango. TaHew, AnA 4yBCTB.
CoBpeMeHHbIN An3aiiH C IMHUAMU B CTUIE MUHUMANN3Ma,
rfe CoYeTaloTCA LiBET MeTana C YepHO PyKOATbIO,
npugasas, Takvum o6pa3om, aneraHTHoCTb. OTnnyaeTca
NOSTHOCTbIO BUAVMbBIM XBOCTOBMKOM, KOTOPbI HAXOANTCA
BHYTPW PYKOATW N COEUHAET OCHOBY, a TaKKe
VNHHOBALIMOHHO COOPKOIA 6e3 3aKnenok.

Jle3Bue u3 HepiKaBeloLen CTann BbICOKOrO KayecTsa
NITRUM® 1 pykoaTb 13 nonunponuneHa.



TANGO

Nuevo / New / Nouveau
Nuovo / HoBbli1

@ Flexible / Flessibile / Tnbkue
~»
A 4

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkume

Perlado / Serrated / Cranté
Seghettato / XemuyHbIin

B 220100 & J 221200

E 100 mm E 120 mm

m Mondador m Verduras

¥ Paring Knife Y Vegetable Knife
Office Office
Spelucchino Coltello Verdura
Hox ansa unctkn Hox gnsa osowen

osouyen n GpykToB

B 220400 &

E 160 mm

—
[l Cocina

V¥ Kitchen Knife

Cuisine

Coltello Cucina

KyxHsa

B 220600 &

E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoi Hox

NEW

E‘ﬁ Estuche Case Etui
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®
' Polipropileno Polipropileno Polypropyléne

Acciaio Inossidabile NITRUM®
Polipropilene

Cranb Hepxasetowaa NITRUM®
Monunponunen

- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHBIE Hoxu

cuchillos PROFESIONALES - PROFESSIONAL knives

TANGO



TANGO

NEW

- coltelleria PROFESSIONALE - MPO®ECCNOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

B 221500 & B 221300 & B 221800 &

cuchillos PROFESIONALES - PROFESSIONAL knives

E 180 mm E 200 mm E 240 mm

m Santoku m Panero m Jamonero

V¥ Santoku Knife Y Bread Knife V¥ Slicing Knife
Santoku Pain Jambon
Coltello Santoku Coltello Pane Coltello Prosciutto

MoBapckoi Hox Hox Ana Xneba Hox 1na Okopoka

TANGO
£
0
@

E‘ﬁ Estuche Case Etui Astuccio Ynakoska
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Cranb Hepxasetowaa NITRUM®
' Polipropileno Polipropileno Polypropylene Polipropilene Monunponunex



UNIVERSAL

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPKABEIOLLIAA CTAJIb NITRUM®

CACHAS DE POLIOXIMETILENO (POM)
SCALES OF POLYOXYMETHYLENE (POM)
COTES EN POLYOXYMETHYLENE (POM)
GUANCETTE DEL MANICO SONO IN POM
PYYKI 113 NOSIMOKCUMETUNEHA (POM)

PARA EL DIA A DIA

EVERYDAY USE

POUR LE QUOTIDIEN

CHIAMATA GIORNALIERA
KAXOAHEBHOIO UCM0/b30BAHUA

Diseo de corte clasico pensado para el dia a dia.

Exclusivo acero inoxidable de alto rendimiento y durabilidad
NITRUM®.

Mango pensado para un uso diario sin perder el disefio, donde
predominan las lineas rectas.

Las cachas de los mangos son de Polioximetileno (POM), muy
resistentes e indeformable a temperaturas extremas (de -40°C
hasta 150°C).

Remaches machihembrados de acero inoxidable, de gran
resistencia.

The Universal series, designed with everyday use in mind.
Exclusive, high usable and lasting NITRUM® stainless steel.
Made for everyday use without sacrificing design, the
ergonomic, slip-resistant, handle provides a firm and
comfortable grip.

The handle scales are made of polyoxymethylene (POM) and is
highly resistant to impact, abrasion, and solvents and is able to
withstand high and low temperatures between -40°C to 150°C.
Rivets are made of stainless steel alloy ensuring extremely high
corrosion resistance.

Conception classique pensé pour le quotidien.
Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Manche pensé pour un usage quotidien avec des lignes droites.
Cotes en polyoxymethylene (POM), matiére plastique
d'excellente finition et d'une grande dureté, résistant a la

javel et au vieillissement, indéformable aux hautes et basses
températures (de - 40 a + 150°C).

Les rivets en acier inoxydable sont garantis a la corrosion.

Design di taglio classico pensato per una linea chiamata
giornaliera.

Fabbricato utilizzando in esclusiva acciaio inossidabile ad alto
rendimento e durezza NITRUM®.

Manico progettato per un utilizzo quotidiano, senza perdere in
design, predominato da linee rette.

Le guancette del manico sono in POM ad alta resistenza alla
corrosione e posseggono una alta tolleranza alle alte (150°C) e
basse (-40°C) temperature

I rivetti del manico sono realizzati con acciaio inossidabile che
dona ad alta resistenza alla corrosione.

Knaccuueckuin gusari poay " ansa

KaX, 'O NC

JKCKNIO3MBHAA HepXaBeloLan CTab, BbICOKOIGPeKTUBHAA 1
ponroseyHas, NITRUM®.

MpeccoBaHHasA pyyka ANA KaxA0AHEBHOTO UCMONb30BaHUA 6e3
ylep6a Ana fusaiita, rae AOMVHUPYIOT MPAMble IMHUN.

Pyuku n3rotoBneHbl u3 MonnokcrmeTunera (POM), oueHb
NpouHble N HelebopMMpPYIOLLMECA NPU NPefenbHbIX
Temnepatypax (ot -40°C go 150°C).

3aKnernku 13 cniasa antoMyHUA, BbICOKOW MPOYHOCTM.




UNIVERSAL

Nuevo / New / Nouveau
Nuovo / HoBbli1

Flexible / Flessibile / Tnbkue

Semiflexible / Semi-flexible
Semi-Flessibile / Tnbkne
~»
A 4

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkne

Perlado / Serrated / Cranté
Seghettato / XeMuyXHbli

B 280004

E 60 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ansa unctkm
osolei n OpykToB

B 280104

E 75 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ansa unctkn
osouen n OpykTos

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 281004

E 75 mm

m Mondador
V¥ Paring Knife
Office

Spelucchino

Hox ansa unctkn
osouen n GpykTos

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 282504
E 130 mm

m Deshuesador
¥ Boning Knife
Désosseur

Spelucchino

OBbBanoyHbin Hox

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 282604
E 160 mm

[l Deshuesador

Y Boning Knife
Désosseur
Spelucchino
OBBanouHbin Hox

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

B 282704

B 281104

B 281204

B 281304

B 281404

E 160 mm E 100 mm E 130 mm E 150 mm E 170 mm
m Fileteador ﬁ Verduras m Cocina -l Cocina m Cocina
VY Fillet Knife ¥ Vegetable Knife Y Kitchen Knife VY Kitchen Knife Y Kitchen Knife
Filet de Sole Office Découper Découper Découper
Coltello Pesce Filettare Coltello Verdura Coltello Cucina Coltello Cucina Coltello Cucina
Hox ana Oune Hox gna Osouyen KyxHsa KyxHsa KyxHa
[% Estuche (ase Frui Astuccio YnakoBka

&
A
)

Acero Inoxidable NITRUM®
Polioximetileno (POM)

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

Hepxasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)



UNIVERSAL

B

&
A
T

B 281504
E 190 mm

m Trinchante

Y Carving Knife
Découper
Coltello Trinciante
Pazgenounbii Hox

Estuche

Acero Inoxidable NITRUM®
Polioximetileno (POM)

B 284100
E 160 mm

m Tenedor

Y Carving Fork
Fourchette
Forchettone
Bunka

Case

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 284604
E 150 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Moeapckoi Hox

Fui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 284704
E 170 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckown Hox

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 284804
E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckon Hox

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

B

&
A
)

B 284204

B 286004

B 281604

B 280204

B 280304

E 170 mm E 170 mm E 190 mm E 100 mm E 120 mm

m Lenguado m Santoku m Queso m Cocinero m Cocinero

Y Sole Knife Y Ssantoku Knife Y Cheese Knife Y Chef's Knife Y Vegetable Knife
Filet de Sole Santoku Fromage Office Office
Coltello Sogliola Coltello Santoku Coltello Formaggio Coltello Cucina Coltello Cucina
Hox ana Mosapckor Hox Cbip Mosapckoit Hox Mosapckon Hox

NNocKown pbibbl

\J

Estuche

Acero Inoxidable NITRUM®
Polioximetileno (POM)

®

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Ftui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

YnakoBka

Hepasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)



UNIVERSAL

B 280404
E 155 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckon Hox

B

Acero Inoxidable NITRUM®

E‘ﬁ Estuche
T Polioximetileno (POM)

B 280504
E 175 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MNMosapckoi Hox

Case

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 280604
E 200 mm

m Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
Mosapckon Hox

Fui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

J 280601 %

E 200 mm

m Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
MoBapckon Hox

®

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 280704
E 250 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckown Hox

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

NEW

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPOOECCUOHAJIBHBIE Howy  ++ v +vvvseeeeees
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

N
(@)

B

E‘ﬁ Estuche
|}

B 280804
E 300 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoit Hox

Acero Inoxidable NITRUM®
Polioximetileno (POM)

B 282904
E 150 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

Ftui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 283104
E 200 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Msaca

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 283204
E 250 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

YnakoBka

Hepasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)



UNIVERSAL

B 283304
E 300 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox ana Maca

B

Acero Inoxidable NITRUM®

E‘ﬁ Estuche
T Polioximetileno (POM)

B 283904
E 250 mm

m Pastelero
Y Pastry Knife
Genoise

Coltello Pane

HoX AnA KOHANTEPCKMX
nsgenun

N

w
Case

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 284304
E 300 mm

m Pastelero

VY Pastry Knife
Genoise
Coltello Pane
Hox gna Oune

\ R
Fui

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 282104
E 200 mm

m Panero

Y Bread Knife
Pain
Coltello Pane
Hox ana Xneba

N

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 282204
E 250 mm

||-| Panero

Y Bread Knife
Pain
Coltello Pane
Hox ana Xneba

N

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

B 284004

B 282004

B 283704

B 283304

E 290 mm E 290 mm E 300 mm E 300 mm
m Salmén m Jamonero m Salmén m Jamonero
Y Salmon Knife Y Slicing Knife Y Salmon Knife ¥ Slicing Knife
Saumon Jambon Saumon Jambon
Coltello Salmone Coltello Prosciutto Coltello Salmone Coltello Prosciutto
Jlococb Hox pna Okopoka JNococb Hox ana Okopoka
[% E‘ﬁ Estuche (ase Frui Astuccio YnakoBka
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetune (MOM)



UNIVERSAL

B 281801

B 281804

B 281901

§ 281904

[§ 240mm [ 240 mm [ 280mm [ 280mm

lll Jamonero m Jamonero m Jamonero |T| Jamonero

Y Slicing Knife Y Slicing Knife Y Slicing Knife Y Slicing Knife
Jambon Jambon Jambon Jambon

Coltello Prosciutto
Hox ana Okopoka

\ Lo

Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

Case

Coltello Prosciutto
Hox ana Okopoka

\J

NITRUM® Forged Stainless Steel
Polyoxymethylene (POM)

Etui

Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)

Coltello Prosciutto
Hox ana Okopoka

\ L)

Astuccio

Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

Coltello Prosciutto
Hox ana Okopoka

\

YnakoBka

Cranb Hepxasetowas Kosaas NITRUM®
Monnokcumerunex (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

o)
o

B 286400
E 125x90 mm

m Espatula
V¥ Spatula

Spatule Triangulaire

Spatola
Jlonatouka

B

A Acero lnoxidable NITRUM®
T Polioximetileno (POM)

B 286500
E 125x120 mm

m Espatula
Y Spatula

Spatule Triangulaire

Spatola
Jlonatouka

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 286600
E 160 mm

m Espatula

Y Spatula
Spatule a Lasagne
Spatola
Jlonatouka

ﬁ“ Funda Hoja / Plastic Sheath / Gaine / Coprilama / Mnactukogbiii Oytnap

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

UNIVERSAL

B 286104
E 205 mm

m Espatula

Y Spatula
Spatule
Spatola
Jlonatouka

&

B 286204
E 250 mm

m Espatula

V' Spatula
Spatule
Spatola
Jlonatouka

W& Estuche/ Case/ Etui / Astuccio / Ynakoska

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 286304
E 300 mm

m Espatula

Y Spatula
Spatule
Spatola
Jlonatouka

Hepxasetowjas Cranb NITRUM®

Monnokcumetunen (MOM)



UNIVERSAL

B 282404 B 288200

3 IMIM Espesor / Thickness / Epaisseur / Spessore / TonwuHa

160 mm 160 mm
~350gr =460 gr
m Macheta m Macheta
Y Cleaver Y Cleaver
Feuille Couperet
Mannaietta Mannaietta

MsacHuukmin Hox MacHuukmin Hox

@ =S Funda Display / Display Sleeve / Carte
N¥ Display / Ynakoska ucnneii
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel
' Polioximetileno (POM) Polyoxymethylene (POM)

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonusa

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 288300

4 mm Espesor / Thickness / Epaisseur / Spessore / TonuuHa
180 mm
=520 gr

m Macheta

Y Cleaver
Couperet
Mannaietta
MaAcHnukun Hox

ﬁ“ Funda Hoja / Plastic Sheath / Gaine / Coprilama / MTnactukosbiii Oytnap

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 288400

2,5 IMIM Espesor / Thickness / Epaisseur / Spessore / TonwuHa

200 mm
=400 gr

m Macheta

Y Cleaver
Feuille
Mannaietta
MacHuukmin Hox

E‘ﬁ Estuche / Case / Etui / Astuccio / Yniakoska

Hepxasetowaa Cranb NITRUM®
Monnokcumetunen (NOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

[O)
N

UNIVERSAL

B 287300 B 287900

4 MM Espesor/ Thickness / Epaisseur / Spessore /Touyuha 4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuka

|
|

220 mm 250 mm
=~ 800 gr =~ 1000 gr
m Macheta m Macheta
VY Cleaver V¥ Cleaver
Feuille Feuille
Mannaietta Mannaietta
MacHuuKuin Hox MaAcH1uKuin Hox
[% E‘ﬁ Estuche Case Ftui Astuccio Ynakoska
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunen (MOM)



UNIVERSAL

2 MM Espesor / Thickness / Epaisseur / Spessore / Tonuia
260 mm
=540 gr

|

Macheta

Cleaver

Feuille
Mannaietta
MacHuuKknn Hox

=

B

E‘ﬁ Estuche (ase Etui
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM)

B 287400

L]

280 mm
=640 gr

Macheta

Cleaver

Feuille
Mannaietta
MacHuykun Hox

=

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

2 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuuka

Ynakoska

Hepxasetowasn Cranb NITRUM®
Monnokcumerunen (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens
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UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHANBHBIE Hoxy

B

&
A
)

B 286700

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonua
275 mm
=620 gr

|

Carnicero
Butcher knife
Abattre

Coltello Macellaio
Hox ana Maca

<=

Estuche (ase
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polioximetileno (POM) Polyoxymethylene (POM)

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonusa
300 mm
=710 gr

|

Carnicero
Butcher knife
Fendoir

Coltello Macellaio
Hox gna Msaca

4=

UNIVERSAL

B 287000

300 mm
=500 gr

el

Pescadero
Fishmonger Knife
Poisson

Coltello da Pesce
MacHukuin Hox

<=

Frui Astuccio YnakoBka
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepasetowjas Cranb NITRUM®
Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunen (MOM)



UNIVERSAL

B 287100

290 mm
~500gr

“—l Pescadero

Y Fishmonger Knife
Poisson
Coltello da Pesce
MacHukniA Hox

B

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Acero Inoxidable NITRUM®

E‘ﬁ Estuche Case
T Polioximetileno (POM)

<=

287200

320 mm
=560 gr

Pescadero
Fishmonger Knife
Poisson

Coltello da Pesce
MacHukunin Hox

Fui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

RIVETS

RIVETTI IN ACCIAIO INOSSIDABILE

L CEEEEEEEE

3AKNENKA

El compromiso de mejora continua, que caracteriza a ARCOS
desde su fundacion, ha permitido la innovacion constante de

sus productos. Una de las mejoras ha consistido en la utilizacion
de remaches de Acero Inoxidable, en lugar de los remaches de
aluminio, utilizados hasta ahora.

Estos nuevos remaches, ademas de mejorar el montaje de los
mangos, gracias a una mayor fuerza de sujecion, aumentan
extraordinariamente la resistencia a la corrosién, garantizando que
nunca se suelten los mangos de los cuchillos por este fenémeno.

A commitment for continuous improvement ,one of the main
features of ARCOS from its foundation, has allowed the constant
innovation of our products; being our achievement the use of
Stainless Steel rivets, instead of aluminium rivets, as usual till now.
These new rivets, apart from improving the assembly of handles
thanks to a major subjection strength, increase extraordinarily their
resistance to corrosion, guaranteeing that handles never come
loosen from the knives due to this reason.

La politique en matiere d'innovation qui caractérise ARCOS a
contribué de maniéere continue a I'amélioration de ses produits. La
amélioration a consisté a préférer les rivets en acier inoxydable aux
rivets en aluminium utilisés jusqu’alors.

Ces nouveaux rivets, non seulement améliorent le montage des
manches grace a une meilleure force de serrage, mais augmentent
également sensiblement la résistance a la corrosion ; les manches
des couteaux ne risquent donc pas de présenter du jeu ou de se
désolidariser de leur support sous l'effet de ce phénomeéne.

Laricerca per migliorare continuamente, che caratterizza ARCOS
sin dal momento della sua fondazione, ha ottenuto il risultato di
una innovazione continua dei suoi prodotti. La miglioramento
ottenuto, & stato l'inserimento di rivetti in acciaio inossidabile,
sostituendo quelli in alluminio precedentemente utilizzati.

Questi nuovi rivetti, oltre a miglirare e facilitare il montaggio

dei manici, grazie ad una maggiore forza di assoggettamento,
aumentano enormemente la resistenza alla corrosione, non
permettendo mai il distacco del manico dalla lama, effetto questo
dovuto principalmente alla corrosione stessa.

CTpemiieHme K COBepLUEHCTBOBAHMIO, KOTOPOE XapakrepmsyeTt
ARCOS c MOMeHTa OCHOBaHWA KOMMaHUW, IEXUT B OCHOBE
NOCTOAHHOrO BHeAPEHUA B NPON3BOACTBO NMHHOBALMOHHbIX
peLIJeHI/IVI, I'Iocnepu-lee N3 HUX COCTOUT B MCNOJIb30BaHNM 3aKNENOK
n3 Hep)KaBelOLLlelh CTanwn, BMeCTO a/lloMUHMNEBbIX 3aKNEenoK,
KOTOpble NPUMEHANNCb A0 HEAaBHErO BpeMeHu.

HoBble 3aknenku He ToNbKo YNy4waT Ka4eCTBO MOHTaXxka
PpyKoATOK 6n1aropaps 6onee HafeXHOMY KPEereHIo, HO 1
3Ha4YNTENbHO yBEINYNBAKOT CONPOTUBNIEHNE K KOPPO3UNK, YTO
MONHOCTbIO UCKNIOYAET BO3MOXKHOCTb OTAENIeHUA PYKOATOK OT
Ne3BuA NO 3TOW NpUYnHe.

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

UNIVERSAL cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE oM+ + +x +# s o st sesnsnsnsstatn it intutttanenenens

o)
Ol



56

COLOUR PROF

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA CTAJIb NITRUM®

MANGO ERGONOMICO
HANDLE ERGONOMIC
MANCHE ERGONOMIQUE
MANICO ERGONOMICO
3PFOHOMWYHAA PYYKA

USO PROLONGADO

PROLONGED PROFESSIONAL USE

RAVAIL PROLONGE

UN UTILIZZO PROLUNGATO
MPOAOMUTENBHOTO UCTIONb30BAHNA

Disefiado especialmente para un uso prolongado.
Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

El mango utilizado en esta serie es un REVOLUCIONARIO
MANGO ERGONOMICO, compuesto de: un nucleo duro
de Polipropileno (PP) en el corazén del mangoy un
recubrimiento blando de caucho especial. Esta mezcla de
materiales otorga una gran comodidad y adaptabilidad
en el uso, ademas de ser un material no higroscépico
(no absorbe liquidos), resistente a altas temperaturas y
antideslizante.

The colour-prof series is especially designed for
prolonged and heavy professional use.

Exclusive, high usable and lasting NITRUM® stainless steel.
The handle used in this series is a REVOLUTIONARY
ERGONOMIC design using a core of polypropylene (PP)

in the heart of the handle and soft rubber coating on the
outside. This special mixture of materials gives this unit
greater comfort and adaptability as well as being non-
hygroscopic (meaning it does not absorb liquids). It is also
resistant to high temperatures and slippage.

Conception spécialement réalisé pour un travail
prolongé.

Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Le manche de cette série est un manche ERGONOMIQUE
REVOLUTIONNAIRE composé d'un noyau dure en
Polypropyléne (PP) qui est le coeur du manche. Il est
recouvert d'un caoutchouc spécial, antidérapant.

Questo prodotto é stato realizzato per un utilizzo
prolungato. Lama in acciaio inossidabile martensitico al
Molibdeno-Vanadio, e per migliorarne la qualita, prodotto
con una durezza pari a 53-56 HRc. L'acciaio inossidabile
utilizzato per la produzione di questa linea € esclusivo e
denominato NITRUM®.

I manico utilizzato per questa linea e di un tipo
ERGONOMICO E RIVOLUZIONARIO, ed & composto da un
nucleo duro in Polipropilene (PP) che si trova all'interno del
manico; successivamente viene effettuata una copertura
con una gomma particolare. Questa mescola di materiali
consente una grande comodita e adattabilita all'uso, &
antiscivolo, inoltre & un materiale anti-igroscopico (non
assorbe liquidi), e resistente alle alte temperature.

[aHHasnA cepuna pa3paboTaHa cneymnanbHoO AnA
NPOAOCIKUTENBHOIO UCNONb30BaHUA.

DKCKMI03MBHAA HepKaBetoLas CTasb, BbICOKOIbdeKTMBHasA
n ponroseyHasi, NITRUM®.

B naHHom cepum ncnons3osaHa PEBOTIOLIMOHHAA
SPTOHOMUWYHAA PYYKA, cocToALana 13 TBEpAON OCHOBbI
13 nonunponuneHa (PP) 1 0co6oro MArkoro KayuykoBoro
noKpbITUA. [laHHasA cMecb MaTepuanoB npuaet 6onblioe
YAO6CTBO NCMONb30BaHNA, MOMUMO TOTO, UTO JaHHbI
MaTepuan rurpockonmyeH (He BNUTbIBAET XUAKOCTeIR),
YCTOMYMBBIN K BbICOKMM TeMMepaTypam N HECKONb3ALLNIA.



MANGOS
IDENTIFICATIVOS

IDENTIFICATION HANDLES

IDENTIFICATION DES MANCHES

IDENTIFICAZIONE DEI MANICI

ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES ET CHARCUTERIES

MH.D'EHTVI(DVILlMyPyI.OLLU/I ECH Pyl_l Kl/l @‘ ALIMENTI CUCINATI / PUTOTOBEHHAA MNLLIA

& . CARNE / RAW MEAT / VIANDES CRUES / CARNE / MACO

IDENTIFICADORES DE COLORES:

Cada cuchillo se puede identificar segun el alimento
a cortar, mediante el uso de unos tapones de colores
de polipropileno, consiguiendo asi un mejor control
higiénico-sanitario para el consumidor, basado en
normativas europeas.

-~
9‘ . PESCADO / RAW FISH / POISSONS CRUS / PESCE / PbIbA
-

COLOUR IDENTIFICATION SYSTEM:

Each knife can be identified for cutting a specific food
using a system of coloured polypropylene indicators
located on the handle. Thereby promoting better
hygiene and health for the consumer. Based on
European standards.

. ENSALADAS Y FRUTAS / SALADS AND FRUITS / FRUITS ET SALADES
FRUTTA O MACEDONIE / OPYKTbI 1 CANATbI

IDENTIFICATION DES COULEURS:

Chaque couteau peut étre identifié selon I'aliment a
couper avec les clips de couleur en polypropylene,
permettant un meilleur controle sanitaire pour les
consommateur, basée sur les normes européennes.

IDENTIFICAZIONE DEI COLORI:

Ogni coltello si puo’identificare secondo I'alimento
che si deve manipolare, adattando i piccoli tappi in
dotazione, di diversi colori. Cio’ permette un migliore
controllo igienico-sanitario per il consumatore,
secondo le norme europee piu’ recenti.

n
)& . VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE / OBOLLI

WHAUKATOPDI LIBETOB:

Kaxabii HOX MOXeT ObITb AEHTUPMLMPOBAH MO THMy
NPOAYKTOB, iNA KOTOPbIX OH OyAleT NCMOb30BaTbCA.
[1ns 3TOro NCnonb3yTCA NONNNPONUIEHOBbIE
KHOMKM pasHbIX LiBeTOB. Takum 06pa3om, JocTMraeTcs
HaUNyyLWuii CAaHUTaPHO-TUTMEHUYECKUNIA KOHTPOSTb ANA

NOTPEBUTENA NNLLM, COrNACcHO EBPOMENCKIM HOPMAM. ."& PASTELERIAY LACTEOS / BAKERY AND DAIRY PRODUCTS LAITAGES, PAINS ET
NWJ VIENNOISERIESS/ PANE E PASTICCERIA'S/ KOHHTEPCKIE H MOTONHIE
V3ENUA
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ice
PLUS

TRATAMIENTO
TERMICO SUB-CERO
“ICE-PLUS®”

 “ICE-PLUS®” SUB-ZERO HEAT
TREATMENT

TRAITEMENT THERMIQUE SUB-ZERO
“ICE-PLUS®”

TRATTAMENTO TERMICO SOTTOZERO
“ICE-PLUS®”

TEPMOOBPABOTKA SUB-ZERO
“ICE-PLUS "

The “Ice-Plus®” sub-zero heat treatment
applied to the Colour-Prof series
consists in cooling material to -80°C,
after the traditional tempering has been
carried out, with the aim of improving
the structure of the stainless steel,
eliminating the small percentage of
residual austenite.

The structure of the steel that is
obtained provides the knives with
special properties which makes them
resistant to both impact and wear.

El tratamiento térmico sub-cero “Ice-
Plus®”, aplicado en la serie Colour-Prof,
consiste en un enfriamiento a -80°C,
tras realizar el tradicional temple, con
el objetivo de mejorar la estructura
del acero inoxidable, eliminando el
pequeio porcentaje de austenita
residual.

La estructura de acero que se obtiene
otorga propiedades especiales al
cuchillo, tanto de resistencia al impacto
como al desgaste.

Le traitement thermique sub-zéro
“Ice-Plus®” appliqué a la gamme Colour-
Prof consiste dans un refroidissement
a-80°C apres la réalisation de la
trempe traditionnelle, afin d’améliorer
la structure de I'acier inoxydable,
moyennant I€limination du bas
pourcentage d'austénite résiduelle.

La structure en acier obtenue dote

le couteau de certaines propriétés
spéciales, aussi bien en termes de
résistance aux chocs que d'usure.

Il trattamento termico sottozero
“Ice-Plus®’, che viene applicato

alla serie Colour-Prof, consiste nel
raffreddamento dell’acciaio inox a
-80°C al fine di migliorarne la struttura,
eliminando la scarsa percentuale

di austenite residua al termine del
processo di tempra.

La risultante struttura in acciaio
conferisce al coltello speciali proprieta
di resistenza, sia all'impatto che
all’'usura.

TepmoobpaboTka Sub-Zero “Ice-Plus®;
npumeHsemas B cepun Colour-Prof
npeAcTaBnseT coboi 06paboTky,

npu KoTopoii Matepuan, nocne
TPaAVILIVIOHHO 3aKasKu, OXNaxxaakoT
10 -80°C C Lenbto COBEPLLEHCTBOBAHMSA
CTPYKTYpbl HEPXKABEHLLei CTanu,
yAanasa npyi 5ToMm HeGOSbLION NPOLEHT
OCTaTOYHOTO ayCTeHUTa.

Monyuyaemas cTanbHasa KOHCTPYKLUA
npuaaeT ocobble CBOMCTBA HOXY,

KaK yAaponpoyYHOCTy, TaKk 1
M3HALLVIBAEMOCTW.



COLOUR PROF

Flexible / Flessibile / Tnbkne

Semiflexible / Semi-flexible
Semi-Flessibile / Tnbkne

Alveolos / Granton Edge

Alvéolé / Alveoli / Tnbkune
A\ Perlado / Serrated / Cranté
@YW Seghettato / KemuyHbIl

- coltelleria PROFESSIONALE - MPO®ECCMOHAJIbHbIE Hoxn

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

B 240100 B 240200 B 240300 B 240500

E 150 mm E 180 mm E 200 mm E 250 mm EL)
m Carnicero -l Carnicero ﬁ Carnicero ﬁ Carnicero m
Y Butcher Knife Y Butcher Knife ¥ Butcher Knife ¥ Butcher Knife o
Boucher Boucher Boucher Boucher m
Coltello Macellaio Coltello Macellaio Coltello Macellaio Coltello Macellaio
Hox pna Msaca Hox gna Msca Hox gna Msaca Hox gna Msaca 8
o
@ E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska iucnnei O
. Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepasetowjas Cranb NITRUM®
' Polipropileno Recubierto con Flastomero ~ Polypropylene Covered by Elastomer  Polypropyléne Recouvert d'Flastomeére  Polipropilene Ricoperto con Elastomero  Moaunponune MokpbiTbiii 3nactomepom



COLOUR PROF

B 240600 B 240700 B 241000 B 241100 B 241200

COLOUR PROF cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIbHBIE Hosi

E 300 mm E 350 mm E 200 mm E 250 mm E 300 mm
m Carnicero -l Carnicero m Cocinero m Cocinero m Cocinero
Y Butcher Knife ¥ Butcher Knife Y Chef's Knife Y Chef's Knife Y Chef's Knife
Boucher Boucher Cuisine Cuisine Cuisine
Coltello Macellaio Coltello Macellaio Coltello Cucina Coltello Cucina Coltello Cucina
Hox ana Maca Hox gna Maca Moapckoi Hox Moapckoi Hox MoBapckorn Hox
E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepasetowas Cranb NITRUM®
' Polipropileno Recubierto con Elastomero  Polypropylene Covered by Elastomer  Polypropyléne Recouvert d Elastomere  Polipropilene Ricoperto con Elastomero  Monunponunes MokpbiTbiii 3nactomepom



COLOUR PROF

) Lol

=

-

240000

80 mm

Mondador
Paring Knife
Office
Spelucchino

Hox ansa unctkn
osouyen n GpykTos

Funda Display

Acero Inoxidable NITRUM®
Polipropileno Recubierto con Elastomero

B 244100
E 130 mm

m Carnicero

V¥ Sticking knife
Saigner
Coltello Scannare
Hox ana Msaca

Display Sleeve

NITRUM® Stainless Steel
Polypropylene Covered by Elastomer

B 243000
E 150 mm

m Carnicero

Y Ssticking knife
Saigner
Coltello Scannare
Hox ana Msaca

(arte

Acier Inoxydable NITRUM®
Polypropyléne Recouvert d’ Elastomere

N 241400
E 130 mm

m Carnicero

V¥ Butcher knife
Saigner
Coltello Scannare
Hox ana Msaca

Display

Acciaio Inossidabile NITRUM®
Polipropilene Ricoperto con Elastomero

B 241500
E 160 mm

m Carnicero

¥ Butcher knife
Saigner
Coltello Scannare
Hox ana Msaca

Ynakoska [lucnneit

Hepasetowas Cranb NITRUM®
[onunponune MokpbITblit 3nacTomepom

- coltelleria PROFESSIONALE - MPO®ECCMOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

COLOUR PROF

61



COLOUR PROF

N 241600 N 241700 N 243100 N 243200 B 242200

COLOUR PROF cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAIJIbHbBIE HOXW

E 180 mm E 200 mm E 170 mm E 190 mm E 140 mm
m Carnicero m Carnicero m Lenguado m Fileteador m Deshuesador
Y Butcher knife Y Butcher knife Y Sole Knife Y Fillet Knife Y Boning Knife
Saigner Saigner Filet de Sole Dénerver Désosseur
Coltello Scannare Coltello Scannare Coltello Sogliola Coltello Filettare Pesce Coltello Disosso
Hox gna Msaca Hox ana Msaca Hox ana Mnockoit Poibbl Hox pna ®une OBBanoyHbIn Hox
% E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Crans NITRUM®
' Polipropileno Recubierto con Elastémero  Polypropylene Covered by Elastomer  Polypropyléne Recouvert d’ Elastomere  Polipropilene Ricoperto con Elastomero  Monunponunen MokpbiTbiii 3nactomepom



COLOUR PROF

N 242000 N 242100 N 242300 N 242500

COLOUR PROF cuchilios PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHBIE Hosi

E 130 mm E 150 mm E 150 mm E 200 mm
Il Deshuesador Il Deshuesador Il Deshuesador Il Fileteador
Y Boning Knife Y Boning Knife Y Boning Knife Y Fillet Knife
Désosseur Désosseur Désosseur Filet de Sole
Coltello Disosso Coltello Disosso Coltello Disosso Coltello Filettare Pesce
OBBanouHbI Hox OBBanoyHbIn Hox OBBanoyHbIn Hox Hox ana Qune
@ E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepasetowas Cranb NITRUM®
' Polipropileno Recubierto con Elastémero  Polypropylene Covered by Elastomer  Polypropyléne Recouvert d' Elastomere  Polipropilene Ricoperto con Elastomero  Mosunponusen MokpbiTbiii 3nactomepom



COLOUR PROF

N 242800
E 250 mm

m Pastelero
Y Pastry Knife
Genoise
Coltello Pane
Hox ana Konputepckux

N 243500
E 300 mm

m Pastelero
V' Pastry Knife
Genoise
Coltello Pane
Hox ana KoHautepcknx

N 242900
E 360 mm

m Jamonero

Y Slicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

N 242600
E 300 mm

m Jamonero

Y Sslicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

N 242700
E 300 mm

m Salmon

Y Salmon Knife
Saumon Alvéolé
Coltello Salmone
Jlococb

COLOUR PROF cuchilios PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MTPO®ECCUOHAJIbHBIE Hoxu

W3penun N3penunin
* S O\ \ \Joc
W W
% E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
. Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
' Polipropileno Recubierto con Elastémero  Polypropylene Covered by Elastomer  Polypropyléne Recouvert d’ Elastomere  Polipropilene Ricoperto con Elastomero  Monunponunen MokpbiTbiii 3nactomepom



1. Niicleo duro de Polipropileno (PP) en el corazén del mango.
2. Un recubrimiento blando de esatstémero.

1. A core of polypropylene (PP) in the heart of the handle.
2. Soft elastomer on the outside.

1. Un noyau dure en Polypropyléne (PP) qui est le coeur du manche.
2.l est recouvert délastomére, antidérapant.

1. Nucleo duro di Polipropilene all'interno del manico.
2. Rivestimento morbido in elastomero.

1. Mpoyoe nonunponunexosoe (PP) AApo B camom LieHTPe pyKoATH.
2. Markoe 3nacTtomepHoe NokpbiTue.

DOBLE
INYECCION

DOUBLE INJECTION

DOUBLE INJECTION

DOPPIA INIEZIONE

La doble inyeccion es un proceso
especial para formar el mango de un
cuchillo, donde utilizamos una maquina
de inyeccién directa con dos husillos.
Este sistema de doble inyectado nos
permite usar dos plasticos diferentes en
el mango.

En Arcos hemos desarrollado dos series
con esta técnica: Colour Prof y Duo. En
ambas series inyectamos en la parte
interior POLIPROPILENO, material duro
que otorga fuerza y seguridad en la
unién de mango-hoja; y CAUCHO en

la parte exterior, material blando y no
higroscopico (no absorbe liquidos), que
otorga al cuchillo un tacto suave y una
forma ergondmica, para que se adapte
alamanoy sea comodo para un uso
prolongado.

MANGO ERGONONOMICO

El mango utilizado en esta serie es un REVOLUCIONARIO MANGO ERGONOMICO, compuesto de: un nicleo duro de
Polipropileno (PP) en el corazén del mango y un recubrimiento blando de elastémero especial.

Esta mezcla de materiales otorga una gran comodidad y adaptabilidad en el uso, ademds de ser un material no
higroscdpico (no absorbe liquidos), resistente a altas temperaturas y antideslizante.

ERGONOMIC HANDLE

The handle used in this series is a REVOLUTIONARY ERGONOMIC design using a core of polypropylene (PP) in the heart
of the handle and soft elastomer on the outside. This special mixture of materials gives this unit greater comfort
and adaptability as well as being non-hygroscopic (meaning it does not absorb liquids). It is also resistant to high

temperatures and non-slippery.
MANCHE ERGONOMIQUE

Le manche de cette série est un manche ERGONOMIQUE REVOLUTIONNAIRE composé d'un noyau dure en Polypropyléne
(PP) qui est le coeur du manche. Il est recouvert d' élastomere spécial, antidérapant.

MANICO ERGONOMICO

I manico utilizzato in questa serie & un RIVOLUZIONARIO MANICO ERGONOMICO, formato da un nucleo duro in
Polipropilene (PP) all'interno, e rivestito di uno speciale elastomero morbido.

L'unione di questi materiali permette una maggiore comodita ed adattabilita nell'uso (del coltello), oltre ad essere un
materiale non igroscopico (non assorbe liquidi), resistente ad alte temperature e antiscivolo.

IPTOHOMUYECKAA PYKOATH

Vcnonb3yemas B 37oii cepuu pyKoaTs - 310 PEBOIHOLIMOHHAA SPTOHOMUYECKAA PYKOAITD, B cocTas KoTopoit BXoANT:
npoyHoe Apo u3 nonunponunena (PP) B camom cepaue pykoATH i MATKOe MOKpbITHe U3 0coboro 3nacTomepa
[lanas cvech MaTepuanos obecneunsaer yo6cTBo M npucnocobnsemocTs npu ncnonb3osaxuy. Kpome toro,

TaKoii MaTepuan ABNAETCA He TTPOCKONUYHBIM (He BUTBIBAET XUAKOCTH), IMEET BbICOKYI0 TEPMOCTOKOCTb

npeaoTBpaLLaeT CKonbXeHue.

Double injection is a special process
that shapes the knife handle, where
we use a direct injection moulding
machine with two spindles. This double
injection system enables us to use
two different plastic materials for the
handle.

Arcos has developed two series with
this technique: Colour Prof and Duo.
In both series POLYPROPYLENE, a hard
material that strengthens the joint
between the blade and the handle, as
well as making it safer, is injected into
the interior of the handle and RUBBER,
a material which is soft and non-
hygroscopic (it does not absorb liquid),
is moulded onto the exterior. This
provides the knife with a soft feel and
an ergonomic shape, so it can adapt
to the hand and feel comfortable for
prolonged use.

La double injection est un processus
spécial employé dans la formation du
manche du couteau, dans lequel on
utilise une machine a injection directe
avec deux broches. Ce systéme de
double injection permet d'utiliser deux
plastiques différents pour le manche.
Au sein d’Arcos, nous avons mis au
point deux gammes fondées sur cette
technique : ColourProf et Duo. Dans les
deux gammes, pour la partie intérieure,
on injecte du POLYPROPYLENE, un
matériau dur qui donne de la force

et de la sécurité au niveau du joint
entre le manche et la lame ; et pour la
partie extérieure, du CAOUTCHOUC, un
matériau flexible et hygroscopique (qui
n‘absorbe pas les liquides), rendant le
couteau doux au toucher et lui dotant
d’une forme ergonomique, qui s'adapte
a la main et garantit le confort en cas
d'utilisation prolongée.

La doppia iniezione € un processo
speciale che serve per dare la forma

al manico del coltello, in cui viene
utilizzata una macchina per l'iniezione
diretta con due mandrini. Questo
sistema a doppia iniezione ci permette
di utilizzare due diversi tipi di plastica.
Ad Arcos abbiamo creato due serie
utilizzando questa tecnica: Colour Prof
e Duo. In entrambe le serie iniettiamo
POLIPROPILENE nella parte interna,

un materiale duro che garantisce
I'unione solida e sicura tra il manico e
la lama. Inoltre nella parte esterna si
inietta GOMMA, un materiale morbido
e igroscopico (non assorbe liquidi),
che conferisce al coltello una forma
ergonomica e una sensazione piacevole
al tatto, per permettere una buona
adattabilita alla mano e assicurare
maggiore comodita anche in caso di
uso prolungato.

[1BOIHasA NHXeKLMs ABNAETCA 0COObIM
npoLeccoM NPon3BOACTBA PYKOATA
HOa, NPY KOTOPOM UCMOJb3yeTcs
cneumanbHoe 06opyfoBaHVEe NPSAMOro
BMPbICKUBAHWSA C ABYMS LUMUHAENAMU.
[aHHas cuctema fBOVHOM UHXEKL M
No3BOJAET UCMONb30BaThb [Ba
pa3nnyYHbIX TUMa NIacTMacc Ana
NPOU3BOLCTBA PYKOATH.

KomnaHusa Arcos pa3pabotana aBe
cepuu C UCMosnb30BaHNEM AaHHON
TexHuku: Colour Prof n Duo. B o6enx
cepusax BO BHYTPEHHIOK YacTb
Beoautca MNOJIUMNPOMNWIIEH - TBepabiii
MaTepuan, obecrneyrBaloLLmin
NPOYHOCTb 1 6€30MacHOCTb B MecTe
COefHEeHUs PYKOATY C NIe3BUEM
HoXa; a KAYYYK c Hapy»HO
CTOPOHBI, KOTOPbIV ABNSAETCA MATKAM
1 TUIPOCKOMMYHbBIM MaTepuanom (He
BMNUTbIBAIOLMM XUAKOCTL), AeNaeT HOX
NPUATHBIM Ha OLLYMb 1 NPUAAeT emy
apanTrMpyemyio K pyke 3proHOMUYHY0
dopmy, uto cospaet yao6cTBO Npn
LNNTENIbHOM VCMOJIb30BaHUN.
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SILVER®

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL
ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA CTAJIb NITRUM®

MANGO ERGONOMICO
ERGONOMICHANDLE
MANCHE ERGONOMIQUE
MANICO ERGONOMICO
3PFOHOMWUYHAA PYHKA

DISENADO PARA PROFESIONALES
DESIGNED FOR PROFESSIONALS

DESSINEE POUR DES PROFESSIONNELS
PENSATA PER PROFESSIONALE
PA3PABOTAHA 1711 NPOOECCUOHANbBHBIX

£ i 1

Disefnado para pr
prolongado.
Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

MANGO ERGONOMICO, confortable y seguro para realizar
actividades de forma natural. Estdn compuestos de
polipropileno (PP) inyectado, material plastico higiénico
con una buena estabilidad a los golpes, antideslizante

y resistente a altas temperaturas (120-130°C). La unién
entre mango y hoja es permanente gracias al proceso de
inyeccion con el que se unen.

que requieran de un uso

The 2900 series is specially designed and engineered
for prolonged and heavy use.

Exclusive, high usable and lasting NITRUM® stainless steel.
ERGONOMIC HANDLE: Safe and comfortable the handle is
made from injected polypropylene (PP). It is shock and slip
resistant as well resistant to high temperatures (120-130 °
C). The join between handle and blade is seamless thanks
to the injection process.

Dessinée pour des professionnels ayant un usage
intensif.

Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

MANCHE ERGONOMIQUE, confortable et sure, il est
composé de polypropyléne (PP) injecté, matiére plastique
hygiénique avec une bonne stabilité aux coups, antiglisse
et resistant aux hautes températures (120-130°). La liaison
entre le manche et la lame est réalisée grace a un procédé
d'injection qui les unit.

Questa linea & stata pensata per un uso professionale e
che richiede un utilizzo prolungato.

L'acciaio inossidabile utilizzato per la produzione di questa
linea ¢ esclusivo e denominato NITRUM®.

MANICO ERGONOMICO, sicuro e confortevole, che
permette di lavorare in forma tranquilla e naturale. La
composizione del manico ¢ in Polipropilene (PP), iniettato,
che & un materiale plastico

Igienico e con ottima resistenza ai colpi, antiscivolo e
resistente alle alte temperature (120°-130°C).

L'unione fra il manico e lalama & permanente grazie al
processo di iniezione che permette una perfetta unione fra
lama e manico.

Cepua paspaboTaHa Ana npodeccnoHanbHbIX
KYNMHapOB, ANA AJINTENbHOrO NCMNONb30BaHNA.
SKCKNI03MBHAA HepXKaBeloLLas CTasb, BbICOKOIGPEKTUBHAA
v gonroseyHas, NITRUM®.

SPTOHOMWYHASA PYYKA, ynobHan v 6e3onacHas

LA HENPUHYXAEHHOW paboTbl Ha KyxHe. COCcTouUT 13
BNPbICHyTOro noavnponunexa (PP), AaHHbIN NNACTUKOBbIN
MaTepvian ABNAETCA MMIMEHNYHbBIM, XOPOLLO BblAEPXKMBAET
yAapbl, HE CKOMb3MT 1 YCTONUMB K BbICOKMM TeMMepaTypam
(120-130°C). CoenHeHMe pyUKM C e3BUEM OYEHb
npoyYHoe 6narofaps NPoLEeccy BNPbICKMBaHKA MaTtepuana.



MANGOS
IDENTIFICATIVOS

IDENTIFICATION HANDLES

IDENTIFICATION DES MANCHES

IDENTIFICAZIONE DEI MANICI

NHOEHTUOVLNYPYIOLLMECA PYYKI

‘<~(‘ ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES ET CHARCUTERIES
‘QA' ALIMENTI CUCINATI / MPUTOTOBIEHHAA MALLIA

-

% . CARNE / RAW MEAT / VIANDES CRUES / CARNE / MACO

-~
g( . PESCADO / RAW FISH / POISSONS CRUS / PESCE / PblbA
-

. VERDURASY FRUTAS / RAW VEGETABLES AND FRUITS
FRUITS ET LEGUMES CRUS / VERDURE / OPYKTbI /1 OBOLLY

r
)\* ‘ VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE / OBOLLIM

.(‘... PASTELERIAY LACTEOS / BAKERY AND DAIRY PRODUCTS LAITAGES, PAINS ET
W VIENNOISERIESS / PANE E PASTICCERIA S / KOHIUTEPCKME U MONOYHBIE
W3LENUA

, . MULTIUSOS / UTILITY KNIFE / COUTEAUX MULTIFONCTIONS
, MULTIUSOS / HOX MHOTOOYHKLIMOHANbHbIiA

IDENTIFICADORES DE COLORES:

El color del mango identifica al cuchillo para
diferenciar los alimentos que se cortan, consiguiendo
asi un mejor control higiénico-sanitario para el
consumidor, basado en normativas europeas.

COLOUR IDENTIFICATION SYSTEM:

Each knife can be identified for cutting a specific food
using a system of coloured polypropylene indicators
located on the handle. Thereby promoting better
hygiene and health for the consumer. Based on
European standards.

IDENTIFICATION DES COULEURS:

La couleur manche identifie le couteau pour
différencier les aliments qu'il coupe, permettant un
meilleur contréle hygiénique et sanitaire pour le
consommateur, définie par les normes européennes.

IDENTIFICAZIONE DEI COLORI:

Il colore del manico identifica I'uso appropriato
del coltello, dando la possibilita di differenziare
gli alimenti da tagliare, Cio’ permette un migliore
controllo igienico-sanitario per il consumatore,
secondo le norme europee piu’ recenti.

MHAWKATOPbDI LIBETOB:

LIBeT pyuku ngeHTMduLmMpyeT HoX B 3aBUCUMOCTU OT
TVNA NULLYA, 4718 HAPE3KM KOTOPOII OH UCMOMb3YeTCs.
Takum 06pa3oMm, AOCTMIAETCA HAUYYLINIA CAHUTAPHO-
TYTYMEHNYECKII KOHTPOb A4St NOTPebUTeNs, COrnacHo
€BPONencKrM HopMam.
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2900

Nuevo / New / Nouveau
Nuovo / Hosbli1

Flexible / Flessibile / Tnbkne

emiflexible / Semi-flexible

S
Semi-Flessibile / mbkune

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkume

erlado / Serrated / Cranté
eghettato / XemuyxHblii

- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE HOX1

cuchillos PROFESIONALES - PROFESSIONAL knives

292900 I 292923 293000 I 293023 294600 I 294623 294700 I 294723 294800 1N 294823
1 292922 I 292925 1 293022 I 293025 I 294622 I 294625 I 294722 I 294725 I 294822 I 294825
B 292900 B 293000 I 294600 I 294700 B 294800
E 130 mm E 150 mm E 160 mm E 180 mm E 200 mm
m Carnicero m Carnicero ﬁ Carnicero m Carnicero lll Carnicero )
Y Butcher knife Y Butcher knife V Butcher knife V¥ Butcher knife Y Butcher knife

Boucher
Coltello Macellaio
Hox ana Msaca

Boucher
Coltello Macellaio
Hox ana Msaca

Boucher
Coltello Macellaio
Hox ana Maca

Boucher
Coltello Macellaio
Hox ana Maca

Boucher
Coltello Macellaio
Hox ana Msaca

2900
()

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex



2900

B

291500 I 291523
1 291522 I 291525

B 291500
E 160 mm

||-| Carnicero
Y Butcher knife
Boucher

Coltello Macellaio

Hox ana Msaca

Acero Inoxidable NITRUM®

E‘ﬁ Funda Display
)

Polipropileno

291600 I 291623
1291622 I 291625

N 291600
E 180 mm

m Carnicero

¥ Butcher knife
Boucher
Coltello Macellaio
Hox ana Maca

Display Sleeve

NITRUM® Stainless Steel
Polypropylene

291700 I 291723
1291722 Il 291725

N 291700
E 210 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Macellaio
Hox gna Msaca

(arte

Acier Inoxydable NITRUM®
Polypropylene

291800 I 291823

1291822 I 291825

N 291800
E 250 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Macellaio
Hox ana Maca

Display

Acciaio Inossidabile NITRUM®
Polipropilene

L Tes)
| SODEEA~

6162

8
H

~’

291900 I 291923
1291922 I 291925

B 291900
E 300 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Macellaio
Hox gna Maca

Ynakoska [lncnneit

Hepxasetowsas Cranb NITRUM®

[onunponunex

- coltelleria PROFESSIONALE - MPO®ECCNOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

()]
O



- coltelleria PROFESSIONALE - MPO®ECCUOHAJbHDIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

2900

\
\‘.
\
\
\ |
\ |
\ |
\ &
\ \
\ |
|
\ |
|
l ‘
|
w \
|
| |
|
\ !
1 }
| Al
8 8
| i9
=0 | 0
Bl |
i
\
& |
5 |
292000 I 292023 292100 (1292124 292200 1292224 292300 I 292323
292022 I 292025 292121 292125 1292221 W 292225 1292321 I 292325
292122 292128 I 292222 W 292228 292322
92123 292223
B 292000 J 292100 B 292200 I 292300
E 150 mm E 200 mm E 250 mm E 300 mm
lll Cocinero m Cocinero Il Cocinero m Cocinero
Y Chef’s Knife Y Chef’s Knife Y Chef’s Knife Y Chef’s Knife
Cuisine Cuisine Cuisine Cuisine
Coltello Cucina Coltello Cucina Coltello Cucina Coltello Cucina
Mosapckoit Hox Mosapckoit Hox Mosapckoit Hox MoBapckoit Hox
@ E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [Jucnneit
. Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex



2900

290700 W 290723

e 290721 W 290725
250722

B 290700
E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoit Hox

B

Acero Inoxidable NITRUM®

E‘ﬁ Funda Display
T Polipropileno

290800 M 290823
1 290822 I 290825

B 290800
E 250 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoin Hox

Display Sleeve Carte

NITRUM® Stainless Steel
Polypropylene

Acier Inoxydable NITRUM®
Polypropyléene

290900 I 290923
1 290922 I 290925

B 290900
E 300 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoi Hox

Display

Acciaio Inossidabile NITRUM®
Polipropilene

295800 I 295823
1 295822 I 295825

B 295800
E 170 mm

lll camicero

Y Butcher knife
Boucher
Coltello Affettare

Hok anAa ToHKom
Hapesku Afetare

Ynakoska [lncnneit

Hepasetowjas Cranb NITRUM®
Monunponune

NEW

- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

\l
—



2900

- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE HoX1

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

~l
N

295900 I 295923
1 295922 I 295925

B 295900
E 200 mm

Il Camicero

Y Butcher knife
Boucher
Coltello Affettare

Ho ana ToHKow
Hapesku Afetare

Acero Inoxidable NITRUM®

E‘ﬁ Funda Display
T Polipropileno

296000 I 296023
1 296022 I 296025

B 296000
E 250 mm

lll carnicero

Y Butcher knife
Boucher
Coltello Affettare

Hox ana ToHKom
Hapesku Afetare

Display Sleeve

NITRUM® Stainless Steel
Polypropylene

293100 W 293123

B 293100
E 170 mm

Il tenguado

Y Sole Knife
Filet de Sole
Coltello Sogliola

DKCKMIO3MBHbIA HoX

\

Carte

Acier Inoxydable NITRUM®
Polypropyléne

295200 W 295223
1 295222 I 295225

B 295200
E 190 mm

m Fileteador
Y Fillet Knife
Filet de Sole

Coltello Filettare Pesce

Hox ana ®une

\J

Display

Acciaio Inossidabile NITRUM®
Polipropilene

295100 I 295123
1 295122 I 295125

B 295100
E 200 mm

m Fileteador

Y Fillet Knife
Filet de Sole
Coltello Filettare Pesce
Hox ana ®une

\J

YnakoBka [ucnneii

Hepasetowas Cranb NITRUM®
[onunponunex



2900

NUEVO
MANGO

NEW HANDLE

294400 I 294425
I 294422

B 294400
E 130 mm

m Deshuesador

V' Boning Knife
Désosseur
Coltello Disosso
ObsanouHbin Hox

291300 W 291323
1 291322 I 291325

N 291300
E 140 mm

m Deshuesador

Y Boning Knife
Désosseur
Coltello Disosso
ObsanoyHbin Hox

Display Sleeve

294000 N 294025
294022

B 294000
E 140 mm

m Deshuesador

Y Boning Knife
Désosseur
Coltello Disosso
OBbBanoyHbI Hox

Carte

294100 I 294125
294122

N 294100
E 160 mm

m Deshuesador

¥ Boning Knife
Désosseur
Coltello Disosso
ObsanouHbin Hox

NEW

- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

294500 I 294523
o 294521 (1294524
1 294522 I 294525

B 294500
E 160 mm

m Deshuesador

Y Boning Knife
Désosseur
Coltello Disosso
ObsanoyHbin Hoxs

Ynakoska [lncnneit

*

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

Acciaio Inossidabile NITRUM®
Polipropilene

Acero Inoxidable NITRUM®
Polipropileno

NITRUM® Stainless Steel
Polypropylene

Acier Inoxydable NITRUM®
Polypropyléene

Hepasetowjas Cranb NITRUM®

E‘ﬁ Funda Display
1] Monunponunex

~l
w



- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHDIE Hoxun

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

\l
~

2900

295300 I 295323 295400 W 295423 292600 I 292623 292700 W 292723
292800 I 292825
I 295322 I 295325 295422 W 295025 I 292622 I 292625 292721 W 292725
292722
B 295300 B 295400 B 292600 B 292700 B 292800
E 160 mm E 190 mm E 200 mm E 250 mm E 300 mm
m Despellejar m Despellejar m Carnicero m Carnicero m Carnicero
V¥ Skinning Knife V¥ Skinning Knife V' Butcher knife V¥ Butcher knife ¥ Butcher knife
Dépouiller Dépouiller Boucher Boucher Boucher
Coltello Danese Coltello Danese Coltello Macellaio Coltello Macellaio Coltello Macellaio
OcBexeBaTs OcBexeBaTs Hox ana Maca Hox ana Maca Hox ana Maca

B

E‘ﬁ Funda Display Display Sleeve Carte Display Ynakoska [ucnneit
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
' Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex



2900

=

293200 [1293224

B 293200

E 250 mm

m Pastelero

V Pastry Knife
Genoise
Coltello Pane

Hox ana KoHpgutepckmx
W3pennin

N

Funda Display

Acero Inoxidable NITRUM®
Polipropileno

293700 I 293725
1293723 I 293728
[1293724

B 293700
E 300 mm

m Pastelero
Y Pastry Knife
Genoise

Coltello Pane

Hox ana KoHputepckux

W3penun
\ -
w

Display Sleeve

NITRUM® Stainless Steel
Polypropylene

Carte

Acier Inoxydable NITRUM®

Polypropyléne

293600 I 293625
1293624

B 293600
E 350 mm

m Pastelero
Y Pastry Knife
Genoise

Coltello Pane

Hox ana KoHputepckux
W3penun

(\ R

Display

Acciaio Inossidabile NITRUM®
Polipropilene

293300 W 293323
1 293322 I 293325

B 293300

E 300 mm

m Salmon

Y Salmon Knife
Saumon

Coltello Salmone
Jlococb

\ L)

Ynakoeka [ucnneit

Hepxasetowas Cranb NITRUM®

Monunponunen

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900
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- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

~l
(0))

B

&
A
T

293400 I 293425
I 293422 1 293428
293423

B 293400
E 300 mm

m Jamonero

Y Sslicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\J

Funda Display

Acero Inoxidable NITRUM®
Polipropileno

293500 M 293525
293522

B 293500
E 350 mm

m Jamonero

Y Slicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\J

Display Sleeve Carte

NITRUM® Stainless Steel
Polypropylene

Acier Inoxydable NITRUM®
Polypropyléene

293800

B 293800
E 400 mm

m Jamonero

¥V Slicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\J

Display

Acciaio Inossidabile NITRUM®

Polipropilene

2900

295700 I 295725

B 295700
E 300 mm

m Salami

¥ Salami knife
Couteau pour Salami
Coltello Salami
Hox gna Canamn

Ynakoska [iucnneit

Hepasetowjas Cranb NITRUM®
lonunponune



2900

296100 I 296123
1296122 I 296125

B 296100

4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuka

190 mm
~530¢gr

m Macheta

Y Cleaver
Couperet
Mannaietta
MaAcHuukuin Hox

B

E‘ﬁ Estuche

A Acerolnoxidable NITRUM®
T Polipropileno

SO3EE-

e
196 | enmsin

() wozz.

®

296700 I 296723
1 296722 W 296725

B 296700

4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuua
220 mm
=540 gr

Macheta

Cleaver
Couperet
Mannaietta
MacHuukmin Hox

4=

Case Etui

NITRUM® Stainless Steel
Polypropylene

4=

Acier Inoxydable NITRUM®
Polypropyléne

297200 I 297225
297222

297200

4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuha
220 mm
~580gr

Macheta

Cleaver
Couperet
Mannaietta
MacHuukuin Hox

Astuccio

Acciaio Inossidabile NITRUM®
Polipropilene

4=

297500 I 297523
1 297522 I 297525

297500

4 MM Espesor /Thickness / Epaisseur / Spessore / Tonuuika
240 mm
=640 gr

Macheta

Cleaver
Couperet
Mannaietta
MacHuuKmin Hox

YnakoBka

Hepxasetowan Crans NITRUM®
lonunponunen
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- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

2900

|

296200 I 296225
296222

| 296200

E 4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuka

296300 I 296325
296322

B 296300

E 4 MM Espesor /Thickness / Epaisseur / Spessore / Tonuuka

296400 I 296425
I 296422

B 296400

E 4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuuka

cuchillos PROFESIONALES - PROFESSIONAL knives

2900
@
-8

~l
(00)

220 mm 250 mm 270 mm
=7209gr =900 gr = 1200 gr
m Hachuela m Hachuela m Hachuela
V¥ Cleaver Y Cleaver Y Cleaver
Feuille Feuille Feuille
Mannaietta Mannaietta Mannaietta

MsicHuuKnin Hox

Estuche

Acero Inoxidable NITRUM®
Polipropileno

(ase

NITRUM® Stainless Steel
Polypropylene

MsacHuuknin Hox

Ftui
Acier Inoxydable NITRUM®
Polypropylene

Astuccio

Acciaio Inossidabile NITRUM®
Polipropilene

MscHuuknin Hox

YnakoBka

Hepxasetowaa Crans NITRUM®
Monunponunen



2900

1
E

Y

B

&
A
)

298000 I 298025
1298022

298000

2 MM Espesor / Thickness / Epaisseur / Spessore / Tonuka
260 mm
=485 gr

Filetera

Steak Cleaver

Couperet a Filet

Sfilettare

Paspenounbin Hox Ana Maca

Estuche

Acero Inoxidable NITRUM®
Polipropileno

NITRUM® Stainless Steel

298200 I 298225
298222

B 298200

E 2 MM Espesor / Thickness / Epaisseur / Spessore / Tonuia

280 mm
=575¢gr

<

Filetera

Steak Cleaver

Couperet a Filet

Sfilettare

Pa3penouHbii Hox [Ina Msaca

Frui Astuccio

Acier Inoxydable NITRUM®
Polypropyléene

Acciaio Inossidabile NITRUM®
Polipropilene

298100 I 298125
1 298122

B 298100

E 3mm Espesor / Thickness / Epaisseur / Spessore / Tonuwua

260 mm
=680 gr

Filetera

Steak Cleaver

Couperet a Filet

Sfilettare

Pazpenounbin Hox [ina MAca

YnakoBka

Hepxasetowjas Cranb NITRUM®
lonunponune

- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbIE Hoxun

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

N
©



- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

298300 M 298325
1 298322

B 298300

3 MM Espesor / Thickness / Epaisseur / Spessore / Tonuia
280 mm
=760 gr

Chuletera

Chop Cleaver

Couperet a Cotelette
Bistecca

PazpenouHbii Hox Ina Msaca

4=

cuchillos PROFESIONALES - PROFESSIONAL knives

o

o

e B

Al E‘ﬁ Estuche Case
. Acero Inoxidable NITRUM® NITRUM® Stainless Steel
"' Polipropileno Polypropylene

(@)
o

298500 I 298525

2,5 IMIM Espesor / Thickness / Epaisseur / Spessore / Tonwka
200 mm
=400 gr

Macheta

Cleaver
Couperet
Mannaietta
MaAcHukun Hox

<=

Ftui Astuccio
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polypropyléene Polipropilene

1
E

<=

2900

298600 I 298625

298600

3 IMIM Espesor / Thickness / Epaisseur / Spessore / Tonuia
215mm
~ 600 gr

Macheta

Cleaver
Couperet
Mannaietta
MacHuuKmin Hox

YnakoBka

Hepasetowjas Cranb NITRUM®
lonunponunex



2900

B

E‘ﬁ Estuche
|}

297000 I 297025

297023

B 297000

290 mm
=450 gr

Pescadero

4=

Poisson

Coltello da Pesce

MsacHukmin Hox

Acero Inoxidable NITRUM®
Polipropileno

Fishmonger Knife

(ase

NITRUM® Stainless Steel
Polypropylene

297100 I 297125
297123

297100

320 mm
=500gr

L] .

Pescadero
Fishmonger Knife
Poisson

Coltello da Pesce
MacHuUKui Hox

4=

Etui
Acier Inoxydable NITRUM®
Polypropylene

Astuccio

Acciaio Inossidabile NITRUM®

Polipropilene

296800 I 296825
1 296822

296800

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonuwuta
275 mm
=560 gr

L]

Carnicero
Butcher knife
Boucher

Coltello Scannare
Hox ana Maca

=

YnakoBka

Hepxasetowan Crans NITRUM®
Monunponunen
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- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

(00)
N

= 3

296900 I 296925
1296922

296900

4 MM Espesor /Thickness / Epaisseur / Spessore / Tonuuka
300 mm
=640 gr

L] .

Carnicero
Butcher knife
Boucher

Coltello Scannare
Hox gna Maca

=

Estuche Case
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polipropileno Polypropylene

297800 I 297825

B 297800

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonuwua
360 mm
=685 gr

Cuchillo Roma

Roma Knife

Couteau Abattré
Coltello Roma

Hox Mosapckoit Roma

4=

Etui Astuccio
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polypropyléne Polipropilene

0
E

<=

2900

[P

) wwssg

6167

@

o

297900 M 297925

297900

4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuka
255 mm
=595 gr

Cuchillo Golpe

Pound Knife

Couteau Feuille
Coltello da Colpo
Hox [ina Py6kn Golpe

YnakoBKa

Hepxasetowaa Cranb NITRUM®
[Tonunponunex



84

PALISANDRO

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPKABEIOLLIAA CTAJIb NITRUM®

MANGO DE PALISANDRO
HANDLE ROSEWOOD

MANCHE PALISSANDRE
MANICO PALISSANDRO

PYYKA U3 IEPEBA TATUCAHAIP

DISENO CLASICO
CLASSICDESIGN

DESIGN CLASSIQUE
DISEGNO CLASSICO
KNACCUYECKII AU3AIH

Disefo de corte clasico que junto a la calidez que
otorga la madera, hacen de esta pieza un alarde de
elegancia.

Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

Mango de madera noble de Palisandro, la cual
permite cualquier operacion de mecanizado

y pulido, presentando un excelente acabado
superficial.

Remaches machihembrados de acero inoxidable,
garantizando la alta resistencia a la corrosion.

A classic knife design. The warmth of the wood
gives this piece a touch of class and elegance.
Exclusive, high usable and lasting NITRUM®
stainless steel.

The handle is made from rosewood, allowing all
kinds of mechanized and polishing processes,
offering an excellent superficial finish.

Rivets are made of stainless steel alloy ensuring
extremely high corrosion resistance.

De forme classique avec la qualité que confére le
bois, cette ligne demeure tres élégante.
Exclusivement en acier inoxydable NITRUM® de
trés haute tenue.

Manche en bois palissandre permettant un
polissage automatisé et un excellent rendu
superficiel au touché.

Les rivets en acier inoxydable sont garantis a la
corrosion.

Design dal taglio classico che, unito alla grande
qualita del legno, conferisce al prodotto una
estrema eleganza.

L'acciaio inossidabile utilizzato per la produzione di
questa linea & esclusivo e denominato NITRUM®.
Manico realizzato in Palissandro, legno nobile,

che permette qualunque operazione di pulizia

sia manuale che meccanico, e con una eccellente
presa manuale. | rivetti sono prodotti in acciaio
inossidabile e garantiscono una elevata resistenza
alla corrosione.

Knaccnyeckuin gusaiiH cpesa BmecTe C TenaoTon
AepeBa NprAaloT AaHHOMY U3Lennto 0cobyto
3M1EeraHTHOCTb.

DKCKNIO3UBHAs HEPXKaBetoLan cTasb,
BblcOKO3ddeKTUBHAA 1 gonroseyHasn, NITRUM®.
Pyuka n3 6naropopaHoro aepesa Manucangp,
KOTOPOE, NofBeprasch NpoLeccam 06paboTkm n
NoNIMPOBKW, NPEACTaBAET COO60I COBEPLLUEHHOE
BHELUHEE NOKpbITHE.



PALISANDRO

Perlado / Serrated / Cranté
Seghettato / XemuyHbIin

@ Flexible / Flessibile / Tn6kue
~»
A 4

B 263000
E 100 mm

m Cocinero

V¥ Paring Knife
Office
Coltello Cucina
MNoBapckoi Hox

B 263100
E 120 mm

m Cocinero

Y Vegetable Knife
Office
Coltello Cucina
MNoBapckoi Hox

B 263200
E 155 mm

|T| Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
Mosapckown Hox

B 263300
E 175 mm

m Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
MoBapckoi Hox

B 263400
E 200 mm

|T| Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
MoBapckorn Hox

B 263600
E 250 mm

m Cocinero

V¥ Chef’s Knife
Cuisine
Coltello Cucina
MNoBapckoi Hox

NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
Madera de Palisandro Rosewood Palisandre Legno Palissandro MNanucanzaposoe [lepeso

PALISANDRQ cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MIPOGECCUOHATIBHBIE HOXY  ++# +# + v+ s s e sesnsusasatninintuttnananinens
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(@)
(0))

PALISANDRO

B 270800 B 271000 B 262100 B 262300 B 262400 ] 262700

E 75 mm E 100 mm E 110 mm E 135 mm E 155 mm E 170 mm

Il Mondador lll verduras Il Verduras Il Cocina Il Cocina Il Cocina

Y Paring Knife Y Vegetable Knife Y Vegetable Knife Y Utility Knife ¥ Kitchen Knife Y Kitchen Knife
Office Office Steak Découper Découper Découper
Spelucchino Coltello Verdura Coltello Verdura Coltello Cucina Coltello Cucina Coltello Cucina
Hox ana unctkm Hox ana Osowyen Hox gna Osoueit KyxHsa KyxHsa KyxHsa

osolei n OpykTos

B

E‘ﬁ Funda Hoja Plastic Sheath Gaine Coprilama MnactukoBblit Oytnap
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Madera de Palisandro Rosewood Palisandre Legno Palissandro Manncaxaposoe [lepeso



PALISANDRO

B

B 260200

E 170 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Macellaio
Hox gna Maca

&
A
T

Funda Hoja

Acero Inoxidable NITRUM®
Madera de Palisandro

B 260300 |

E 200 mm E

m Carnicero m

Y Butcher knife Y
Boucher

Coltello Macellaio
Hox gna Maca

Plastic Sheath

NITRUM® Stainless Steel
Rosewood

260400 B 271500

250 mm E 200 mm
Carnicero m Panero
Butcher knife ¥ Bread Knife
Boucher Pain
Coltello Macellaio Coltello Pane
Hox gna Maca Hox gna Xneba
»
w
Gaine Coprilama

Acier Inoxydable NITRUM®
Palisandre

Acciaio Inossidabile NITRUM®

Legno Palissandro

B 273200 ] 272300

E 245 mm E 275mm

m Jamonero m Jamonero

V¥ Slicing Knife Y Slicing Knife
Jambon Jambon
Coltello Prosciutto Coltello Prosciutto
Hox ana Okopoka Hox ana Okopoka

\ \J

MnactukoBblit OyTnap

Hepxasetowan Crans NITRUM®
Manncangposoe [lepeso

PALISANDRQ cuchillos PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MIPOGECCUOHATIBHBIE HOXY  ++# +# + v+ s s e sesnsusasatninintuttnananinens

oo
~l



PALISANDRO

(00)
(00)

PALISANDRQ cuchilios PROFESIONALES - PROFESSIONAL knives - couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - IPO®ECCUOHAJIBHDIE HOMI  *+# +# + o+ s s e sesnsasasatnintntutttaneninens

(1)

- 3

B 276900

E 3mm Espesor / Thickness / Epaisseur / Spessore / Tonuusa

277000

E 3 mm Espesor / Thickness / Epaisseur / Spessore / Tonuwsa

160 mm 180 mm
=370 gr =450 gr
m Macheta |-| Macheta
Y Cleaver Y Cleaver
Feuille Feuille
Mannaietta Mannaietta

MscHuuknin Hox

MscHuuknin Hox

(aja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
Madera de Jatoba Jatoba Wood Jatoba Bois Legno Jatoba firo6a [lepeso



PALISANDRO

PALISSANDRE
PALISSANDRO

APEBECUHA
NAJIMCAHOPOBOIO EPEBA

La madera de Palisandro (Palissandre
d’Indias) es un material con una gran
calidez al tacto, una magnifica dureza y

resistente a insectos xiléfagos y hongos.

Al ser madera natural es conveniente
tener un cuidado especial a la hora
de limpiar los cuchillos, por lo que

aconsejamos lavarlos y secarlos a mano.

Indian Rosewood is a material that
feels warm to the touch; it is extremely
strong and is resistant to xylophagous
insects and rot. Because it is a natural
wood, it is a good idea to take special
care when washing the knives, which is
why we recommend you wash and dry
them by hand.

Le bois de Palissandre (Palissandre

des Indes) est un matériau tres chaud
au toucher, d’'une magnifique dureté
et résistant aux insectes xylophages

et aux champignons. S'agissant

d’un bois naturel, il convient de

faire particuliérement attention au
nettoyage des couteaux, c'est pourquoi
nous recommandons de les laver et les
sécher a la main.

Il legno di Palissandro (Palissandro
dell'lndia) € un materiale molto caldo al
tatto, resistente agli insetti xilofagi ed ai
funghi, e caratterizzato da un'eccellente
durezza. Si raccomanda di avere
particolare cura durante la pulizia dei
coltelli, per cui si consiglia di lavarli ed
asciugarlia mano.

[peBecnHa NanvMcaHgpoBoro fepesa
(Palissandre) - 3To maTepuan, KoTopbii
nepepAaeT TENOTY Ha OLLyTb,

MMEET NPEBOCXOAHYI MPOYHOCTb 1
YCTONUYMBOCTb K iPEBECHBIM XKYyKam

1 rpnbam. Tak Kak 3To HaTypanbHoe
[lePEeBO, YNCTKY HEOOXOAVMO
NPOBOANTL C 0COO0I OCTOPOXKHOCTBIO,
NMO3TOMY Mbl PEKOMEHAYEM MbITb 11
CYLUTb VX BPYYHYIO.

(0]
©



92

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXXABEIOLLIAA! CTANIb NITRUM®

REMACHES Y VIROLA MACHIHEMBRADOS DE LATON
RIVETS AND BOLSTER MADE OF BRASS

LES RIVETS ET LAVIROLE EN LAITON

IRIVETTI DEL MANICO SONO REALIZZATI CON OTTONE

LUMYHTOBAHHbIE 3AK/ENKW 1 05O/ A3 NATYHU,
MATEPWATIA

DISENO CLASICO
CLASSICDESIGN

CLASSIQUE DESIGN

DISEGNO CLASSICO
KNACCUYECKYHO AU3ARHOM

La elegancia del dorado junto al negro hace de este
cuchillo todo un clasico. Exclusivo acero inoxidable de
alto rendimiento y durabilidad NITRUM®.

El mango es de polioximetileno (POM), material plastico
que presenta un excelente acabado superficial y
propiedades excelentes de dureza, resistencia a lejias

y al envejecimiento, e indeformable a altas y bajas
temperaturas (de —40 °C hasta 150°C).

Los remaches y la virola son machihembrados de latén,
material de alta resistencia a la corrosién y con un color
dorado que otorga atractivo y elegancia al disefo.

The elegance of combining black with gold makes it

a classic. Exclusive, high usable and lasting NITRUM®
stainless steel.

The handle scales are made of polyoxymethylene (POM)
and is highly resistant to impact, abrasion, and solvents and
is able to withstand high and low temperatures between
-40°C to 150°C.

Rivets and bolster are made of brass which is highly
resistant to corrosion. The attractive gold colour also adds a
touch of class and elegance to the design.

Le doré a coté du noir font de ce couteau un grand
classique. Exclusivement en acier inoxydable NITRUM® de
trés haute tenue.

Le manche fabriqué en polyoxymethyléne (POM), plastique
noir qui présente un touché doux et magnifique avec
d'excellentes propriétés de dureté, résiste a la javel et

au vieillissement, indéformable aux hautes et basses
températures (de —40° Ca 150° Q).

Les rivets et la virole sont en laiton, métal ayant une

haute résistance a la corrosion; sa couleur dorée donne a
I'ensemble beaucoup d'élégance.

Design di taglio classico pensato per una linea chiamata
giornaliera.

Fabbricato utilizzando in esclusiva acciaio inossidabile ad
alto rendimento e durezza NITRUM®.

Le guancette del manico sono in POM ad alta resistenza
alla corrosione e posseggono una alta tolleranza alle alte
(150°C) e basse (-40°C) temperature.

I rivetti del manico sono realizzati con Ottone che dona ad
alta resistenza alla corrosione.

NeraHTHOCTb NO30/10Tbl B COYETAHNN C YEPHbIM
LBETOM NpeAcTaBAAeT KNaccuyecKyio mofenb HoXa.
DKCKMI03VBHaA HepxaBeloLas CTaslb, BbICOKOIGGEeKTUBHaA
v gonroseyHasi, NITRUM®.

Pyuka nsrotoBneHa u3 nonnokcumetunexa (POM),
[laHHbI NNacTUK NpefcTaBnAeT coboi npekpacHoe
NOKPbITUE 1 MeeT NPeBOCXOfHble CBOMNCTBA MPOYHOCTU
1 YCTOMUMBOCTM K YUCTALLMM CPeACTBaM 1 yCTapeBaHuio,
a TaKKe He 1epopMMPYETCA NPU BbICOKNX 1 HU3KNX
Temnepatypax (o1 40 °C go 150°C).

LinyHToBaHHble 3aKnenku 1 060/ 13 naTyHu, Mateprana,
YCTONUMBOrO K KOPPO3WK, a LiBET N030/10Tbl NpuaaeT
Av3aiiHy NPUBNEKaTebHOCTb U 3N1eraHTHOCTb.
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@ Flexible / Flessibile / Tnbkue
Maza Jarrete

B 170600
E 250 mm

Il Jamonero

Y Slicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\

E‘ﬁ Estuche
‘ Acero Inoxidable Nitrum®
T Polioximetileno (POM)

B 171000
E 300 mm

||-| Jamonero

Y Sslicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\J

Case

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Etui

®unenHas YacTb  [MogkoneHok
Carfia
Contra [oneHb
BHYTpeHHsst YacTb |

Babilla
MonGenepok

Punta

3agHsasa Hoxka

PARTES DEL JAMON

LES DIFFERENTES PARTIES DU JAMBON
LE DIVERSE PARTI DEL PROSCIUTTO

Las principales partes de un jamén son: la maza, la contramaza y la babilla. La maza es la parte
que mayor carne presenta y también la mas rica y jugosa. La babilla contiene menor cantidad
de jamon al estar delimitada por los huesos fémur y coxal. Esta parte es menos jugosa que

la maza, por lo que se recomienda empezar por ella el jamén cuando su consumo va a ser
prolongado en el tiempo. La parte del jarrete y la cafa habitualmente se utiliza para extraer
taquitos de jamon, la textura de la carne es mas dura y presenta sabores diferentes.

The main parts of a jamoén are:“la maza” the thicker end of the ham with the largest amount of
lean, juicy meat, which is visible and ready to cut when the ham is placed with the hoof facing
up.“la contramaza y la babilla” the part of the ham with the least lean meat. It is visible and
ready to be cut when the ham is placed with the hoof facing down. It is the least juicy of the
ham so it is recommended that you consume this part last. The “jarrete” and the “cana” part of
the leg is always used for cutting the harder chunks of ham found in this area called “taquitos
de jamdn” which are full of flavour and are used in soups and other dishes.

Les principales parties d'un jambon sont: la“maza” la “contramaza” et la “babilla”La maza est

la partie qui comporte le plus de viande et qui est la plus riche et juteuse. La babilla possede
moins de jambon et elle est délimitée par les os du fémur et du tibia. Cette partie est moins
juteuse que la maza, c’est pourquoi on recommande de commencer par celle ci quand la
consommation devra durer dans le temps. La partie du” jarrete” et celle de la” cana” et coupée
en petits morceaux de jambon, car la textura de la viande est plus dure et présente un go(t
different.

Le principali parti del prosciutto sono: la“maza”, la “contramaza’, e la “babilla”.

La “maza” che contiene un maggior quantitativo di carne ed & pure la piu’ricca di gusto. La
“babilla” contiene quantita di carne inferiore, essendo delimitata dalle due grandi ossa. Questa
parte &€ meno gustosa della“maza”, pertanto si consiglia da questa per il taglio del prosciutto
quando il consumo ¢ destinato ad un tempo prolungato. Dalle parti“jarrete” e “cana” si
estraggono piccoli tranci di prosciutto che normalmente sono di carne piu’ dura e con sapori
differenti.

OCHOBHbIMU YacTAMU OKOpPOKa ABMAKTCA: BHELWHAA YaCTb, BHYTPEHHAA YaCTb U nop,6enep0K. B
duneiiHom YacTy 6onblue BCero MACa, OHa BKyCHee 1 coyHee. [oabeaepok cofepuT MeHblLLe
OKOPOKa, TaK Kak Tam 60nble KOCTel. ITa YacTb MeHee COYHanA, NO3TOMY pekoMeHayeTCcAa
HaynHaTb pe3aTb CBUHYIO HOTY C Hee, eCNn NiiaHnpyeTca anuTtenbHoe no‘rpe6neHme MAca.
Yactb NOAKONIEHKA N roneHn 06bIYHO ncnonb3yeTca ANnAa NoyvYeHnA KyCO4KOB OKOPOKa,
TEeKCTYpa MACa KOTOPbIX bonee X)ecTkas 1 OTIMYAETCA MO BKYCY OT OCHOBHOTIO KyCKa.

Astuccio YnakoBka

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

Hepxasetowan Crans NITRUM®
Monnokcumerunex (MOM)

- couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHDbIE Hox1

cuchillos de COCINA - KITCHEN knives

REGIA

O
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MAITRE

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA CTANIb NITRUM®

USO COTIDIANO

EVERYDAY USE

USAGE QUOTIDIEN

USO QUOTIDIANO

MOBCEAHEBHOIO CMONb30BAHNA

DISENO DE LINEAS REDONDEADAS
DESIGN OF ROUNDED LINES
CONCEPTION DES LIGNES ARRONDIES
DISEGNO DI LINEE ARROTONDATE
OKPYITIBIE IMHIAW ZU3ARHA

Diseiio de lineas redondeadas para un uso cotidiano.
Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

Mangos de polipropileno, material plastico de gran
resistencia mecanica, poco peso y buen acabado
superficial, y por tanto, de muy buena aplicacion para
aquellas piezas domésticas de uso diario.

Remaches machihembrados de acero inoxidable,
garantizando la alta resistencia a la corrosion.

Tough, durable, dependable and designed for everyday
use.

Exclusive, high usable and lasting NITRUM® stainless steel.
The Polypropylene handles infused with micro glass beads
and are extremely strong and resistant yet light and have
an attractive long lasting finish. Excellent for everyday use.
Rivets are made of stainless steel alloy ensuring extremely
high corrosion resistance.

Conception aux lignes rondes pour un usage quotidien.
Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Manche en polypropyléne, matiére plastique ayant une
grande résistance mécanique, un faible poids et un touché
doux.

Les rivets en acier inoxydable sont garantis a la corrosion.

Design caratterizzato da linee arrotondate, studiato
particolarmente per un uso quotidiano degli utensili.
L'acciaio inossidabile utilizzato per la produzione di questa
linea e esclusivo e denominato NITRUM®.

Manici in polipropilene, materiale plastico di grande
resistenza meccanica, molto leggero e liscio in superficie
de pertanto estremamente indicato per un uso quotidiano
in tutte le cucine.

| rivetti sono prodotti in acciaio inossidabile e garantiscono
una elevata resistenza alla corrosione.

OKpyrnble NMHUN AN3aiiHa HOXa ANA NOBCeAHEBHOIO
ncnonb3oBaHUA.

JKCKMI03UBHAA Hep)KaBetoLas CTasb, BbICOKOIbdeKTMBHasA
n ponroseyHasi, NITRUM®.

Py4Kun 13roToBneHbl 13 NOAMMNPONUIeHa, N1acTMKOBOro
MaTepuana, obnagatowiero 605bLION MeXxaHNYeCckomn
NPOYHOCTbIO, HEGOSbLIVMIM BECOM U MPEKPacHbIM
BHELUHVIM UCMOMIHEHVEM, YTO CMOCOBCTBYET HavnyyLlemy
NPUMEHEHMIO laHHbIX N3AENVI B NOBCEAHEBHbIX
[IOMALUHWX YCNOBUAX.

LLnyHTOBaHHbIE 3aKNenku 13 cneunanbHoro
anoMUHNEBOTO CMaBa rapaHTVPYIOT MNOBbILLEHHYIO
YCTOMYMBOCTb K KOPPO3MU.



MAITRE

Flexible / Flessibile / Tnbkue

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkume
~»
W

Perlado / Serrated / Cranté
Seghettato / XemMuyXHbIi

¥ 151000

E 215 mm

N 151600

E 170 mm

¥ 151500

E 160 mm

¥ 150500

E 100 mm

¥ 150200

E 80 mm

Il Mondador Il Verduras [l Deshuesador Il santoku Il Cocinero

Y Paring Knife Y Vegetable Knife ¥ Boning Knife Y Santoku Knife Y Chef’s Knife
Office Office Désosseur Santoku Cuisine
Spelucchino Coltello Verdura Coltello Disosso Coltello Santoku Coltello Cucina
Hox ana unctkm Hox gna Osouueit OBbBanoyHbin Hox MoBapckoi Hox Mosapckow Hox
oBouyen n OpykTos
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W& Blister Blister Blister Blister Baucrep

NITRUM® Stainless Steel Acciaio Inossidabile NITRUM®

MAITRE cuchillos de COCINA - KITCHEN knives - couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHDIE HOMI ¢ = =« e e e e oo oeeoeeeannneeeeeannneeeeeannaeeeeesnnaeeesansseeeesnssseeeeannsseeeeannnons

A Acerolnodidable NITRUM®
T Polipropileno

Polypropylene

Acier Inoxydable NITRUM®
Polypropyléne

Polipropilene

Hepxasetowan Crans NITRUM®
Monunponunen
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M A|TRE cuchillos de COCINA - KITCHEN knives - couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHbIE Hoxu

¥ 150700
E 150 mm

lll Cocina

Y Kitchen Knife
Découper
Coltello Cucina
KyxHsa

Acero Inoxidable NITRUM®

E‘ﬁ Blister
|}

Polipropileno

¥ 150800
E 180 mm

m Cocina
Y Kitchen Knife

Découper
Coltello Cucina
KyxHa

Blister

NITRUM® Stainless Steel
Polypropylene

¥ 150900
E 220 mm

[l Cocina

¥ Kitchen Knife
Découper
Coltello Cucina
KyxHsa

Blister

Acier Inoxydable NITRUM®
Polypropyléene

¥ 151400
E 210 mm

m Panero

Y Bread Knife
Pain
Coltello Pane
Hox ana Xneba

N

Blister

Acciaio Inossidabile NITRUM®
Polipropilene

MAITRE

¥ 151200
E 275mm

m Jamonero

Y Slicing Knife
Jambon
Coltello Prosciutto
Hox ana Okopoka

\

bancrep

Hepxasetowjas Cranb NITRUM®
lonunponunex
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ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXXABEIOLLIAA CTAIb NITRUM®

DOBLE INYECCION

DOUBLE INJECTION MOULDED HANDLE
DOUBLE INJECTION

DOPPIA INIEZION

[JIBOMHAS MHXEKLIMA

MANGO ERGONOMICO
HANDLE ERGONOMIC
MANCHE ERGONOMIQUE
MANICO ERGONOMICO
3PTOHOMWYHASA PYYKA

DISENO NOVEDOSO
NOVEL DESIGN
NOUVEAUTE DU DESIGN
DISEGNO MODERNO
HOBEALUMM AV3AHOM

NUEVO

New / Nouveau / Nuovo / HoBbin

NUEVA SERIE DUO

iPon color en tu cocina con este NUEVO CUCHILLO DE
DISENO!

Exclusivo acero inoxidable de alto rendimiento y durabilidad
NITRUM®.

El mango utilizado en esta serie es un REVOLUCIONARIO
MANGO ERGONOMICO ANTIDESLIZANTE, compuesto de:
un nucleo duro de Polipropileno (PP) en el corazén del mango
para sujetar la espiga y que sea inseparable del mango y un
recubrimiento blando de caucho especial que otorga una
gran comodidad y adaptabilidad en el uso, ademés de ser un
material no higroscopico (no absorbe liquidos), resistente a altas
temperaturas y antideslizante.

NEW DUO SERIES

Add colour to your kitchen with this NEW DESIGNER KNIFE!
Exclusive NITRUM® stainless steel, offering high performance
and durability.

The series uses REVOLUTIONARY, NON-SLIP, ERGONOMIC
HANDLES, made up of a hard, polypropylene (PP) core inside
the handles to support the tang, making it impossible for them
to separate and a special soft rubber coating which, besides the
fact it is a non-hygroscopic material (it does not absorb water),
it makes the knives versatile and comfortable to use, offers
comfort, withstands high temperatures and is non-slip.

NOUVELLE GAMME DUO

Ajoutez de la couleur a votre cuisine avec ce NOUVEAU
COUTEAU DESIGN !

Acier inoxydable exclusif haute performance et durabilité
NITRUM®.

Le manche employé dans cette gamme est un MANCHE
ERGONOMIQUE ANTIDERAPANT REVOLUTIONNAIRE,
constitué d'un noyau dur en Polypropylene (PP) au cceur du
manche fixant la soie, qui reste inséparable du manche, et un
revétement souple en caoutchouc spécial, offrant un grand
confort et une haute adaptabilité a 'usage ; de plus, c'est un
matériau non hygroscopique (qui n‘absorbe pas les liquides),
résistant aux hautes températures et antidérapant.

NUOVA SERIE DUO

Da un tocco di colore alla tua cucina con questo NUOVO
COLTELLO DI DESIGN!

In esclusivo acciaio inox NITRUM®, ad alto rendimento e lunga
durata.

Il manico utilizzato in questa serie &€ un RIVOLUZIONARIO
MANICO ERGONOMICO ANTISCIVOLO, formato da: un nucleo
duro di Polipropilene (PP) all'interno del manico per unire
saldamente il codolo al manico, in modo che siano inseparabili,
e uno speciale rivestimento in morbida gomma per un maggiore
comfort e versatilita di utilizzo; inoltre & un materiale non
igroscopico (non assorbe liquidi), resistente alle alte temperature
ed antiscivolo.

HOBAfA CEPUAA DUO

[Mlo6aBbTe Kpacok Baweii KyxHe 6narogaps sromy HOBOMY
OU3ANHEPCKOMY HOXY!

DKCKI03MBHAA HepKaBetoLLan CTaslb BbICOKON MPOYHOCTY 1
nonroseyHocTy NITRUM®.

Mcnonb3yemas B 3TOM cepui pyKoATb NpeAcTaBnseT cobomn
3PFOHOMUWYECKYIO HECKOJIb3ALLYIO PYKOATb
PEBOJTIOLIMOHHOIO AU3AMHA, cocTosLyto 13 TBepaoro
nonunponuneHosoro aapa (MM1), KoTopoe HaxoaUTCA B LLIeHTpe
PYKOATU 1 IeP>KNT XBOCTOBUK, ABMAIOLMIACA €€ HEOTbeM/IeMOiA
4acTblo, U CMeLmanbHOro MATKOro KayuyKoBOro NMoKpbITus,
KoTopoe npupaaeT 6onbliee yao6CcTBO 1 NPUCNOCO6NAEMOCTb

B UCMOMb30BaHNU. Kpome Toro, pyKoATb M3roTaBiMBaeTcs U3
HerurpocKonMyeckoro Matepuana (He BNUTbIBAET XNUAKOCTH),
YCTONYMBOTO K BbICOKMM TEMMepaTypam 1 CKOSIbKEHMIO.



Nuevo / New / Nouveau
Nuovo / HoBbiti

@ Flexible / Flessibile / Tnbkne
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Alveolos / Granton Edge
Alvéolé / Alveoli / Tnékne

Perlado / Serrated / Cranté
Seghettato / XKemuyHbiii
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B 147100 & ] 147200 & [} 147300 % ] 147400 & [} 147700 ] 147800 4 [] 147600

E 100 mm E 120 mm E 160 mm

ﬁ Mondador |T| Verduras m Cocina

Y Paring Knife Y Vegetable Knife VY Kitchen Knife
Office Office Découper
Spelucchino Coltello Verdura Coltello Cucina
Hox ana unctkn Hox gna Osolyen KyxHsa
oBoluen 1 OpykToB

@ E‘ﬁ Blister Blister

‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel
' Polipropileno Recubierto con Elastémero  Polypropylene Covered by Elastomer

E 200 mm E

m Cocinero m

V¥ Chef’s Knife Y
Cuisine

Coltello Cucina
MoBapckoi Hox

Blister

Acier Inoxydable NITRUM®
Polypropyléne Recouvert d’ Elastomere

200 mm E 180 mm E 240 mm
Panero m Santoku |T| Jamonero
Bread Knife ¥ Santoku Knife VY Sslicing Knife
Pain Santoku Jambon
Coltello Pane Coltello Santoku Coltello Prosciutto
Hox ana Xneba MoBapckown Hox Hox ana Okopoka
= @ \
w
Blister bauctep

Acciaio Inossidabile NITRUM®
Polipropilene Ricoperto con Elastomero

Hepxasetowan Crans NITRUM®
MonunponuneH MokpbiTbiii 3nactomepom

- couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHDIE Hox1

cuchillos de COCINA - KITCHEN knives

DUO

O
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ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXXABEIOLLIAAl CTANTb NITRUM®

MANGO DE POLIPROPILENO
HANDLE MADE OF POLYPROPYLENE
MANCHE EN POLYPROPYLENE
MANICIIN POLIROPLENE

PYKOATY 13 NOJIUMEPA

DISENO INNOVADOR
INNOVATIVE DESIGN
DESIGN NOVATEUR
DESIGN INNOVATORE
YHUKANbHBIA SN3ARH

Disefio innovador para el dia a dia.

Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

Mangos de polipropileno, caracteristico por su comodidad,
adaptabilidad a la mano, adherencia, poco pesoy buen
acabado superficial.

Innovative design for daily life.

Exclusive stainless steel of high performance and durability:
NITRUM®.

Handles made of polypropylene, which stands out for its
comfort, adaptability to the hand, adherence, little weigh
and fine superficial finishing.

Conception et design novateur pour le quotidien.
Acier inoxydable de haute qualité et durabilité NITRUM®.
Manche en polypropyléne, caractéristique pour son
confort, ergonomie, adhérence, faible poids et sa finition.

Design innovatore per un consumo giornaliero.

Accao Inossidabile esclusivo di alto rendimento e duratura
NITRUM®.

Manici in Polipropilene, caratteristico pe la sua comodita,
perfettamente adattabile alla manualita, aderente, leggero
e con una buona finitura superficiale.

YHUKanbHbI AN3aiH Ha KaXKAblii feHb.
KCKTI03MBHasA BbICOKOMPOUHAs HepXXaBeloLas cTasb
NITRUM®.

PykoATV 13 nonvmepa, XxapakTepusytoLLerocs CBoum
yBo6¢TBOM, 06511a10T SPrOHOMUYHbBIM AN3ANHOM,
MOJIHOCTbIO aAANTUPYIOTCA K GOPMe PYKU, IMEIOT Masibli
BEC U1 OT/INYHYI0 BHELLHIO 06paboTKy.



Nuevo / New / Nouveau
Nuovo / HoBbili

Flexible / Flessibile / Tnbkne

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkune

Perlado / Serrated / Cranté
Seghettato / XKemuyHbiii

144900 |

145000 | 145200 145100 " 145300

" 145400

NEW

MEN O RC /A cuchillos de COCINA - KITCHEN knives - couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHBIE Hox

E 80 mm E 75 mm E 100 mm E 130 mm E 150 mm E 190 mm

m Kudamono m Mondador m Verduras m Cocina -| Cocina m Cocina

Y Kudamono Knife Y Paring Knife Y Vegetable Knife Y Kitchen Knife VY Kitchen Knife Y Kitchen Knife
Kudamono Office Office Découper Découper Découper
Kudamono Spelucchino Coltello Verdura Coltello Cucina Coltello Cucina Coltello Cucina
Kudamono Hox Hox ana unctkn Hox pna Osoueit KyxHsa KyxHsa KyxHs

oBoluen 1 OpykToB
@ E‘ﬁ Blister Blister Blister Blister brucrep
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowas Cranb NITRUM®
' Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex



145900 145800 145700 145600 145500 146200

E 180 mm E 200 mm E 200 mm E 240 mm E 280 mm E 200 mm

m Santoku m Cocinero m Panero m Jamonero m Jamonero m Macheta

V¥ Santoku Knife Y Chef’s Knife Y Bread Knife VY Slicing Knife Y Slicing Knife Y Cleaver
Santoku Cuisine Pain Jambon Jambon Couperet
Coltello Santoku Coltello Cucina Coltello Pane Coltello Prosciutto Coltello Prosciutto Mannaietta
Mosapckon Hox MoBapckon Hox Hox gna Xneba Hox ana Okopoka Hox ana Okopoka MacHuuknin Hox

B

MENQORCA cuchilios de COCINA - KITCHEN knives - couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHBIE Hosxu

& Blister Blister Blister Blister Blister
N 146200 Estuche 146200: Case 146200: Ftui 146200: Astuccio 146200: YnakoBka
.e Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Cranb NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Momunponunex
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ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXXABEIOLLIAA CTANb NITRUM®

USO COTIDIANO

EVERYDAY USE

USAGE QUOTIDIEN

USO QUOTIDIANO

MOBCEAHEBHOTO UCMONb30BAHNA

MANGO LIGERO
LIGHTWEIGHT HANDLE
MANCHE LEGER
MANICO LEGGERO
JIETKAA PYYKA

Serie caracterizada por su gran ligereza y sencillez en sus
formas. Disefiado para un uso cotidiano.

Exclusivo acero inoxidable de alto rendimiento y durabilidad
NITRUM®.

Mango ligero de polipropileno (PP), material plastico higiénico
con una buena estabilidad a los golpes, pudiendo ser usado sin
problemas hasta temperaturas que rondan los 120-130 °C.

Simplicity at it’s best. Light yet durable. Perfect for everyday
use.

Exclusive, high usable and lasting NITRUM® stainless steel.

The lightweight polypropylene (PP) handle is durable and is
able to resist temperatures of up to 120-130° C.

Serie caractérisée par sa légéreté de ses formes. Conception
pour un usage quotidien.

Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Manche léger en polypropyléne (PP ), matiére plastique
hygiénique, avec une bonne stabilité aux coups, pouvant

étre utilisé sans probléme aux hautes températures jusqu'a
120-130°C.

Questa linea si caratterizza per la sua grande leggerezza
e facilita di uso ed & stata pensata appositamente per un
utilizzo quotidiano.

Esclusivo acciaio inossidabile di alto rendimento e duratura
NITRUM®.

Manico leggero in polipropilene (PP), materiale plastico a
norme igieniche e con una ottima resistenza ai colpi, e puo’
essere utilizzato con tutta tranquillita fino a temperature di
120°-130°C.

Cepun XxapaKTepu3yeTcA CBoel JIErkoCTbIo 1 POCTOTOl
¢opm. Pazp ANA NOBC 0 UC|
JKCKMIO3MBHAA HepXaBeloLan CTab, BbICOKOIGPEeKTUBHAA 1
ponroseyHas, NITRUM®.

Jlerkas pyuka u3 nonunponuneHa (PP), nnactukoBoro
MMTVEHUYHOTO MaTepuana C MPeBOCXO[HON YCTOMUMBOCTBIO K
yAapam, NOAXOAUT ANA UCMONb30BaHWA NPy TemnepaTypax Ao
120-130°C.




135000 135200 135300 135400

[ 85 mm [§ 110mm [§ 150 mm [§ 200mm
m Mondador m Verduras |—| Cocina m Cocina

Y Paring Knife V¥V Vegetable Knife Y Kitchen Knife Y Kitchen Knife

Office Steak Découper Découper
Spelucchino Coltello Verdura Coltello Cucina Coltello Cucina
Hox ana unctkm Hox ana Osolwein KyxHs KyxHsa
oBouen n GpykToB

@ E‘ﬁ Blister Blister Blister

NITRUM® Stainless Steel
Polypropylene

A Acerolnoxidable NITRUM®
T Polipropileno

Acier Inoxydable NITRUM®
Polypropyléne

135800
E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoit Hox

Blister

Acciaio Inossidabile NITRUM®

Polipropilene

135700
E 200 mm

V¥ Bread Knife

Coltello Pane
Hox pna Xneba

- coltelleria DA CUCINA - KYXOHHBDIE Hoxu

- couteaux DE CUISINE

135600
E 240 mm

m Jamonero

Y Slicing Knife
Jambon
Coltello Prosciutto
Hox ansa Okopoka

cuchillos de COCINA - KITCHEN knives

NIZA

banctep

Hepxasetowaa Cranb NITRUM®
[onunponunen
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AIRCOS

CATALOGO

KATAJIOI

2014

Made in Spain - Since 1745



ACERO INOXIDABLE
TAINLESS STEEL

ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEIOLLAA CTATTb

MADERA COMPRIMIDA
PACK-WOOD

BOIS COMPRIME
LEGNO COMPRESSO
NONUNPONUNEH

CUCHILLOS CLASICOS
CLASSICKNIVES
COUTEAUX CLASSIQUE
COLTELLERIATRADIZIONALE
KNACCUYECKWE HOXK

Cuchillos clasicos de madera para los mas tradicionales.
Hoja de acero inoxidable martensitico con alto contenido
en Cromo, elemento quimico principal en los aceros que
otorga la resistencia a la corrosion. Este acero alcanza una
dureza minima de 52 HRc.

Los mangos son de madera comprimida, con ldminas de
resina para mejorar la resistencia ante el agua, la durezay la
durabilidad de la pieza en el lavavajillas.

Remaches de estampacién de acero inoxidable. Una vez
remachados, dotan al conjunto de un perfecto y duradero
montaje.

Classic wooden handled knives. For those who
appreciate tradition. The blade is made from martensitic
stainless steel with added Molybdenum and Vanadium
which gives it its high strength and resistance. The steel is
hardened to 53-56 HRc for extra durability.

The sturdy wooden handles are laminated for water
resistance and are dishwasher safe.

Rivets form a permanent long lasting join with the handle,
and are made of stainless steel ensuring high corrosion
resistance.

Couteaux classiques manches bois pour les plus
traditionnels.

Lame en acier inoxydable martensitique, molybdéne
vanadium, procure des qualités de résistance appropriées
a la corrosion et autres caractéristiques mécaniques,
atteignant une dureté minimum de 52 HRC.

Les manches sont en bois compressés, avec des lamelles
de résine pour améliorer la résistance a I'eau et au lave
vaisselle.

Rivets en acier inoxydable. Une fois rivetés, ils donnent a
I'ensemble un montage parfait et durable.

Coltelleria tradizionale classica in legno. Lame in acciaio
inossidabile martensitico con alto contenuto di Cromo,
elemento chimico principale per tutti i tipi di acciaio che
necessitano di una alta resistenza alla corrosione. Questo
tipo di acciaio esprime una durezza minima di 52 HRc.

I manici sono prodotti in legno compresso, laminato in
resina per migliorarne la resistenza all'acqua, e la durezza
anche con impiego di lavastoviglie.

Rivetti stampati in acciaio inox. Una volta montati, rivetti,
manico e lama dimostrano una perfetta armonia e
indeformabilita.

Knaccnueckmne HOX1 13 aepeBa ana niobutenein
TPaAULMOHHBIX HOXe.

Jle3Bue 13 HepkaBeoLLell MapTEHCUTHON CTanm C
MNOBbIWEHHbIM COAEPXKaHVEM Xpoma, 4TO Npuaaet
emMy yCTOMYMBOCTb K Koppo3uu. [laHHaA cTanb umeet
MVHUMabHYI0 NpoYHocTb 52 HRc.

PyuKu M3roToBneHbl U3 MPeccoBaHHOTO iepeBa, C
nnacTMHaMn CMoJbl ANA yny4dleHua yCTOIZ‘-IVIBOCTVI K
BO3[eCTBMIO BOAbI, MPOYHOCTY U BONTOBEYHOCTY MPK
MCMONb30BaHNMN N3AENNA B MOCYAOMOEUHbIX MaLUMHaX.
LLitamnoBaHHble 3aKNeNKN N3 HepXxaBetoLLeil CTanu.



Flexible / Flessibile / Tmbkne

Perlado / Serrated / Cranté
Seghettato / XemuyXHblin

- couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHDbIE Hox1

" 100100/100101
E 65 mm

m Mondador
¥ Paring Knife
Office

Spelucchino

Hox ana unctkn
oBoluei n OpyKTos

" 102700/102701
E 90 mm

m Mantequilla

Y Butter Knife
Beurre
Coltello Burro
Macno CnueouHoe

©102500/102501
E 105 mm

m Queso

Y Cheese Knife
Fromage
Coltello Formaggio
Cbip

" 100400/100401
E 105 mm

ﬁ Chuletero

VY Steak Knife
Steak
Coltello Bistecca
OcTpbliii cTonobIn Hox

" 100500/100501
E 105 mm

m Verduras

Y Vegetable Knife
Steak
Coltello Verdura
Hox ana OBouyein

cuchillos de COCINA - KITCHEN knives

E‘ Caja/Box/ Boite / Scatola / Kopobka 100100, 102700, 102500, 100400, 100500.
Display/ Display / Carte / Display / Ynakoeka Avcnneii 100101, 102701, 102501, 100401, 100501.

. Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowas Cranb NITRUM®
' Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso TpeccoaxHoe [lepeso

()
]
LATINA

N
o
N



cuchillos de COCINA - KITCHEN knives - couteaux DE CUISINE - coltelleria DA CUCINA - KYXOHHBbIE HoxW

LATINA

100800/ 100801 100600/ 100601 100700/ 100701 101500/101501 101300/101301
E 130 mm E 130 mm E 155 mm E 170 mm E 250 mm
m Cocina ||—| Cocina ﬁ Cocina m Panero m Jamonero
Y Utility Knife Y Utility Knife V' Kitchen Knife V' Bread Knife Y Slicing Knife
Cuisine Cuisine Cuisine Pain Jambon
Coltello Cucina Coltello Cucina Coltello Cucina Coltello Pane Coltello Prosciutto
KyxHa KyxHs KyxHs Hox ana Xneba Hox ana Okopoka

B

W7 Caja/Box/Boite/Scatola/KopoBka 100800, 100600, 100700, 101500, 101300.
Display / Display / Carte / Display / Ynakoska [lucnneid 100801, 100601, 100701, 101501, 101301.

Hepxasetowas Crans NITRUM®
JpeccoBaHoe [lepeBo

Acciaio Inossidabile
Legno Compresso

Stainless Steel
Pack-Wood

Acier Inoxydable

Bois Comprimé

‘ Acero Inoxidable
"' Madera Comprimida

—

08
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ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPXABEIOLLIAA CTAIb NITRUM®

MANGO LIGERO
LIGHTWEIGHT HANDLE
MANCHE LEGER
MANICO LEGGERO
JIETKASA PYYKA

PARA PELARTODO TIPO DE FRUTAS Y TUBERCULOS

PEEL ALL TYPES OF FRUITS & VEGETABLES
POUR EPLUCHER LES FRUITS ET LES POMMES DE TERRE

PERTAGLIARE FRUTTA ETUBERI

JNA 04NCTKI OT KOMYPbI JIHOBbIX TUMOB OPYKTOB

W KIYBHEN

SERIE DE CUCHILLOS MONDADORES Y DE MESA,
especial te disefiados para pelar todo tipo de frutas
y tubérculos.

Exclusivo acero inoxidable de alto rendimiento y
durabilidad NITRUM®.

Mango ligero de polipropileno (PP), material plastico
higiénico de alta resistencia, tanto mecanica como a los
agentes abrasivos, por lo que aguanta perfectamente los
golpesy la accién de los lavavaijillas. Tiene poco peso y
buen acabado superficial.

The GENOVA SERIES OF PEELERS AND TABLE KNIVES
are specifically designed to peel all types of fruits &
vegetables.

Exclusive, high usable and lasting NITRUM® stainless steel.
The lightweight polypropylene (PP) handle is durable,
hygienic, resistant to impact, abrasion, and solvents and is
dishwasher safe.

SERIE DE COUTEAUX D'OFFICE ET DE TABLE,
spécialement congus pour éplucher les fruits et les
pommes de terre.

Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Manche léger en polypropyléne (PP), matiére plastique
hygiénique, avec une bonne résistance mécanique aussi
bien aux agents abrasifs qu'aux coups et au lave vaisselle.
Faible poids et excellente finition de surface.

SERIE DI SPELUCCHINI E DI TAVOLA, disegnati in
modo particolare per tagliare frutta, tuberi come
patate, cipolle, etc. Esclusivo acciaio inossidabile di alto
rendimento e duratura NITRUM®.

Manico leggero in polipropilene (PP) materiale plastico
anorme igieniche e di notevole resistenza sia meccanica
che agli agenti abrasivi, pertanto perfettamente immune
da colpi e dalla azione delle lavastoviglie. Prodotto molto
leggero e di una buona presa superficiale.

CEPUA HOXEN ANA YNCTKU, cneymnanbHo
paspaboTaHHbIX 415l OYMCTKU OT KOXKYPbl /II06bIX TUNOB
$pyKTOB N KNY6HeiA.

DKCKNI03MBHAA HepXKaBeloLas CTasb, BbICOKOIPeKTNBHAA
v ponroseyHas, NITRUM®.

Jlerkas pyuka n3roTtoBsieHa 13 nosmokcumeTuneHa (POM),
[aHHbIN TUTMEHNYHBIV NNACTUK UMEET NMPEBOCXOAHbIE
CBOWICTBa MPOYHOCTMN 1 YCTONUNBOCTM K YNCTALLUM
cpefcTBaM, a Tak»Ke MpeKpacHO BblaepKnBaeT
MCMosb30BaHVe B NOCYAOMOEYHbIX MaluMHax. Mimeet
He6OosbLION BEC U MPEKPACHYI0 BHELLHIOK OTAENKY.



GENOVA

*

Nuevo / New / Nouveau
Nuovo / HoBbinn

Perlado / Serrated / Cranté
Seghettato / XeMuyXHbli

I 180300 I 180322
180321

¥ 180300
E 60 mm

m Mondador
Y Peeling Knife

Office
Spelucchino

Hox gna Ynctkn
Osolueit n ®pykToB

I 180400 I 180422
180421

¥ 180400
E 80 mm

—| Mondador

Y Peeling Knife
Office
Spelucchino

Hox gna YucTtkmn
Osolweit 1 OpykToB

I 180500 (1180524 ¢
180521 180525 Y
I 180522 I 180528

Yo 180523

¥ 180500
E 85 mm

m Mondador

Y Peeling Knife
Office
Spelucchino

Hox gna Yuctkn
Osolueit n ®pykToB

I 180600 (1180624
180621~ 180625
1 180622 I 180628
[ 180623

} 180600
E 100 mm

m Mondador

Y Peeling Knife
Office
Spelucchino

Hox gna Ynctkn
Osolueit n ®pykToB

NEW

I 180610 (1180614
180611 180615
1180612 I 180618
1180613

B 180610
E 100 mm
||—| Mondador Perlado

Y Paring Serrated Knife
Office Cranté

Spelucchino Seghettato

Hox gna YucTtkmn
Osouweit n GpykToB

-

NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
Polypropylene Polypropyléene Polipropilene Monunponunex



- coltelleria DA CUCINA - KYXOHHbIE HoXu

- couteaux DE CUISINE

NEW

I 370300 B 370323 —
1370321 (1370324 370400 I 180700
370322 370325

cuchillos de COCINA - KITCHEN knives

§ 370300

N 370400

§ 180700

¥ 180900 #

7

GENOVA

E 110 mm E 110 mm E 100 mm E 70 mm
m Mesa m Mesa m Queso m Mondador
V¥ Table Knife Y Table Knife Y Cheese Knife Y Paring Knife
Table Table Fromage Office
Coltello Tavola Coltello Tavola Coltello Formaggio Spelucchino
Cron Cron Cblp Hox ansa unctkm
oBoLen n GpykTos
o, ~ ~»
w w w
@ E‘ﬁ Caja Expositora Display Box Boite Présentoir S. Expo Hox ana unctku ooweli n Opyktos
. Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
' Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex





