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MACHETAS PARA PROFESIONALES PROFFESIONAL CLEAVERS
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Phenolkraft - Polioximetileno (POM) HANDLE | Phenolkraft - Polyoxymethilene (POM)
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Phenolkraft - Polyoxyméthiléno (POM)

* 0260 24 cm -4 mm
- 0261 26 cm - 4 mm
- 0262 27,5 ¢cm -4 mm
+ 0263 30cm -4 mm

Carnicero/ Butcher / Boucher

- 0253 \ 31cm -5 mm

Carnicero/ Butcher / Boucher

+ 0332 20cm - 5 mm
© 0333 23cm-5mm
- 0334 26 cm -5mm

Carnicero/ Butcher / Boucher




MACHETAS PARA PROFESIONALES PROFFESIONAL CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

+ 0205 \ 26 cm -2 mm
© 0206 | 27,5cm -2 mm
Filetera / Fillet / Filet

+ 0210 \ 26 cm -3 mm
<0211 | 27.5cm -3 mm
Chuletera / Ribs / (otelettes

+ 0265 28 cm -4 mm
+ 0266 | 30,5cm -4 mm
+ 0267 32,5cm -4 mm
Pollero / Chicken / Poulet




MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)

MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polyoxyméthiléno (POM)

+ 0200

29cm-2mm

+ 0201

30cm -2 mm

- 0202

32cm-2mm

+ 0203

34,5cm -2 mm

Filetera / Fillet / Filet

+ 0213

29 cm -3 mm

0214

30cm -3 mm

+ 0215

32cm-3mm

Chuletera / Ribs / (6telettes

- 0217

22 cm -3mm

- 0218

25cm - 3mm

- 0219

27,5 cm - 3mm

Chuletera / Ribs / (otelettes



MACHETAS PARA PROFESIONALES

HOJA

Acero inox (Molibdeno Vanadio)

PROFFESIONALES CLEAVERS

MANGO

Polioximetileno (POM)

BLADE

Stainless steel (Mobybdenum Vanadium)

HANDLE

Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polyoxyméthiléno (POM)

© 0221 | 1.039g -255cm -4 mm
- 0222 1.105g - 26,5¢cm - 4 mm
- 0223 1.227g -28cm - 4 mm
= 0224 | 1.289 g -30,5cm -4 mm

Carnicero / Butcher / Boucher

* 9190 1.254 g -19 cm - 5 mm
9191 1.361g -22cm - 5 mm
* 9192 1.603g - 24 cm - 5 mm

Carnicero / Butcher / Boucher




MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)

MANGO | Polipropileno HANDLE | Polypropylene

COUPERETS POUR PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polipropiléne

* 2161

26 cm -4 mm

- 2162

28 cm -4 mm

- 2163

30cm -4 mm

Carnicero / Butcher / Boucher

- 6161

26 cm - 4 mm

* 6162

28 cm -4 mm

- 6163

30cm - 4 mm

Carnicero / Butcher / Boucher

- 2165

28,5cm - 4 mm

- 2166

30,5cm -4 mm

- 2167

32,5cm -4 mm
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Carnicero / Butcher / Boucher




MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)

MANGO | Polipropileno HANDLE | Polypropylene

COUPERETS POUR PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polipropiléne

* 2100

29,5cm -2 mm

* 2101

30cm -2 mm

* 2102

32,5cm-2mm

* 2103

34 cm-2mm

Carnicero / Butcher / Boucher

- 6100

29,5cm -2 mm

- 6101

30cm -2 mm

* 6102

32,5cm-2mm

* 6103

34 cm-2mm

Carnicero / Butcher / Boucher

* 7100

29,5¢cm -2 mm

7101

30cm -2 mm

7102

32,5cm-2mm

° 7103

34 cm-2mm

Carnicero / Butcher / Boucher
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MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polipropiléne

- 2113 29 cm -3 mm
<214 | 30,5cm -3 mm
- 2115 32cm -3 mm

Chuletera / Ribs / (otelettes

c6113 [ 29cm-3mm
Chuletera / Ribs / (Gtelettes

- 2105 26 cm -2 mm
- 2106 28cm -2 mm
- 2107 29,5cm-2mm
Filetera / Fillet / Filet

- 2110 26 cm -3 mm
+2m 28cm -3mm
* 2112 29,5cm -3 mm
Chuletera / Ribs / (otelettes

<6105 | 26 cm -2 mm
Filetera / Fillet / Filet
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MACHETAS PARA PROFESIONALES

HOJA

Acero inox (Molibdeno Vanadio)

PROFFESIONALES CLEAVERS

MANGO

Polioximetileno (POM)

BLADE

Stainless steel (Mobybdenum Vanadium)

HANDLE

Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polyoxyméthiléno (POM)

- 014 |

34cm-2mm

Pescado / Fish / Poissons

- 0235 |

30cm -2mm

Pescado / Fish / Poissons

- 0237

32cm-2mm

- 0238

34cm-2mm

- 0239

36 cm-2mm

Pescado / Fish / Poissons
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MACHETAS PARA PROFESIONALES

HOJA

Acero inox (Molibdeno Vanadio)

PROFFESIONALES CLEAVERS

MANGO

Polipropileno

BLADE

Stainless steel (Mobybdenum Vanadium)

14

HANDLE

Polypropylene

COUPERETS POUR PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polipropléne

<2135 | 29,5cm -2 mm

Pescado / Fish / Poissons

- 2137 32ccm-2mm
- 2138 34 cm-2mm
- 2139 36cm-2mm

Pescado / Fish / Poissons

- 7137 32ccm-2mm
- 7138 34 cm-2mm
- 7139 36cm-2mm

Pescado / Fish / Poissons




MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Phenolkraft HANDLE | Phenolkraft
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Phenolkraft

<0181 | 19,5¢cm -3 mm

- 4,864 \ 19,5¢cm -3 mm
MANGO: Phenolkraft y refuerzo de acero inoxidable
HANDLE: Phenolkraft and stainless steel reinforced
MANCHE: Phenolkraft et renfort acier inoxydable

¥

Disponibilidad de refuerzo en los modelos marcados.
Consultar en fabrica.
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE | Polyoxymethilene (POM)
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

m

- 1517 31cm -3 mm
- 1518 36 cm -3 mm

- 1526 |
+1528 | 40cm -3 mm
- 1525 31cm -3 mm — l

+1523 [ 22,5cm -3 mm

<1524 |  25cm -3 mm
<1521 | 175cm -3 mm
<1522 | 20cm-3mm
+1520 | 15cm -3 mm

- 1530 | 13cm - 3mm
1531 | 15cm -3 mm

Deshusador / Boning Knife / Désosser
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CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléne

36cm-3mm
40,5cm -3 mm

+ 2528

©2524 | 25,5cm -3 mm
- 2525 | 31cm -3 mm

+2523 | 22,5cm-3mm

©2522 | 20cm-3mm

©2520 | 155cm -3 mm
<2521 | 18cm -3mm

©2569 |  15cm -3 mm

Deshusador / Boning Knife / Désosser

©2570 | 13cm-3mm
<2571 | 15cm-3mm

Deshusador / Boning Knife / Désosser

+2572 | 13cm-3mm
©2573 | 15cm-3mm

Deshusador / Boning Knife / Désosser
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

m

* 2516 255cm -3 mm
- 2517 31¢cm -3 mm
- 2518 36cm-3mm

<2540 [ 27cm -3mm - .

— -
+2351 | 19cm-3mm - - '

- 2760 | 175 cm - 2 mm
Lenguado flexible / Fillet fish knife / Filet de sole
- 2762 | 21,5¢cm -2 mm

Desnerviar semiflexible / Fillet knife / Dénerver

- 2579 | 18cm -2 mm
Flexible / Flexible / flexible
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE
MANGO | Polipropileno

Stainless steel (Mobybdenum Vanadium)
HANDLE | Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléne

<2405 | 18,5cm -3 mm

©2406 | 20 cm - 3mm

<2407 | 21,5cm -3 mm

+2500 | 17,5 cm - 2,5 mm
<2501 | 20cm -2,5mm
+ 2502 2cm-3mm
©2360 | 155cm -3 mm

- 2361

| 18cm-3mm
TET "

* 2365 21cm -3 mm
- 2367 25,5cm -3 mm
» 2368 31¢cm -3 mm
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CUCHILLOS COCINERO COOK'S KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX CUISINIERS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

- 5526
* 5525

+5524 | 255cm -3 mm

- 5523 \ 22,5cm -3 mm

©5522 | 20cm -3 mm
©5521 |  18cm-3mm
- 5520 | 15 cm- 3 mm
* 5569 \ 15cm-3mm

Deshusador / Boning Knife / Désosser

+55711 |  15cm -3 mm
- 5570 | 13 cm- 3 mm

Deshusador / Boning Knife / Désosser

» 5573 \ 15cm -3 mm
- 5572 | 13.cm-3 mm

Deshusador / Boning Knife / Désosser

22



CUCHILLOS CARNICERO BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléne

5516 | 25,5cm -3 mm
*5517 | 31cm-3mm

+5360 | 15,5cm -3 mm
©5361 |  18cm -3 mm
dor T Sk Dar

<5405 | 18,5cm -2 mm

+5407 | 21,5cm -3 mm
©5406 |  20cm - 3mm

+ 5500 | 17,5 cm - 2,5 mm

5501 | 20cm -2,5mm
* 5502 | 22 cm-3 mm

+5351 | 19cm-3mm
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CUCHILLOS CARNICEROS

HOJA | Acero inox (Molibdeno Vanadio)

BUTCHER KNIVES

MANGO | Polipropileno

BLADE

Stainless steel (Mobybdenum Vanadium)

HANDLE

Polypropyleno

COUTEAUX DE

BOUCHER

LAM

m

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polypropylene

* 6525

-+ 6524 | 255cm -3mm

* 6522 \ 20cm -3 mm
©6523 | 22,5cm-3mm

- 6520 } 15,5 cm - 3 mm

* 6521 18 cm-3 mm
* 6570 \ 13cm-3mm
- 6571 | 15 cm- 3 mm

Deshusador / Boning Knife / Désosser

©6569 |  15cm -3 mm

Deshusador / Boning Knife / Désosser

* 6572 \ 13cm-3mm

- 6573 | 15 cm- 3 mm

Deshusador / Boning Knife / Désosser




CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio)
MANGO | Polipropileno

BLADE | Stainless steel (Mobybdenum Vanadium)
HANDLE | Polypropyleno
COUTEAUX DE BOUCHER

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléne

<6518 |  36cm-3mm

* 6540 \ 27cm -3 mm — l
*+ 6407 21,5¢cm -3 mm
* 6406 20cm -3 mm

<6405 | 18,5cm -3 mm
+ 6365 | 20,5cm -3 mm
- 6367 | 255cm-3mm

©6368 |  31cm-3mm
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE
MANGO | Polipropileno HANDLE

Stainless steel (Mobybdenum Vanadium)
Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

m

L'
4525

31cm -3 mm

<4524 | 255cm -3 mm

- 4523 \ 22,5¢cm-3mm

+4522 [ 20cm-3mm
- 4520 \ 15,5¢cm -3 mm
<4521 | 18cm-3mm
- 4569 | 15¢cm-3mm

Deshusador / Boning Knife / Désosser

4570 | 1B3cm-3mm
*4571 | 15cm-3mm

Deshusador / Boning Knife / Désosser

‘4572 | 13cm-3mm
*4573 | 15cm-3mm

Deshusador / Boning Knife / Désosser
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CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléne

<7517 | 31cm-3mm
<7518 | 36 cm-3mm

7524 25,5cm -3 mm
- 7525 31cm-3 mm
- 7526 36 cm -3 mm

©7522 | 20 cm -3 mm
<7523 | 22,5¢m-3mm

<7521 | 18cm -3 mm

+7520 | 155cm -3 mm

- 7569 | 15cm -3 mm

Deshusador / Boning Knife / Désosser

<7570 | 13cm-3mm
<7571 | 15cm-3mm

Deshusador / Boning Knife / Désosser

<7572 | 13cm -3mm
- 7573 | 15 ¢cm-3 mm
Deshusador / Boning Knife / Désosser

<7351 | 19cm-3mm




CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

<0423 | 31,5cm-3mm

<0421 | 34,5cm-3mm

<0425 | 26cm-3mm
- 0419 32cm-3mm
* 5419 32cm-3mm

* 0410 | 255 cm -2 mm
- 0412 30cm-2mm
- 0414 36.cm-2mm

<0424 | 44,5cm -3 mm
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CUCHILLOS CARNICEROS

HOJA | Acero inox (Molibdeno Vanadio)

BUTCHER KNIVES

MANGO | Polipropileno

BLADE | Stainless steel (Mobybdenum Vanadium)

- 2563 |

18cm -3 mm

* 2562

- 2561 |

3cm-3mm

HANDLE | Polypropylene

COUTEAUX DE BOUCHER

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polypropyléne

NUEVA SERIE CORTE+

* 5562_|

15cm -3 mm

- 5561 |

3cm -

29



CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropyleno
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

m

<2152 | 15cm-2mm

+2753 | 18cm -2,5mm

<2754 | 20 cm - 2,5 mm

<2755 | 22cm-3mm

+2756 | 25,5cm -3 mm

2757 | 30cm-3mm
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CUCHILLOS CARNICEROS

HOJA | Acero inox (Molibdeno Vanadio)

BUTCHER KNIVES

MANGO | Polipropileno

BLADE | Stainless steel (Mobybdenum Vanadium)

*5752 |  15cm-2mm

+5753 | 18cm -2,5mm

<5754 | 20.cm -2,5mm

HANDLE | Polypropyleno

COUTEAUX DE BOUCHER

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polypropyléne

+5755 | 22cm-3mm

<5756 | 25,5cm -3 mm

©5757 |  30cm-3mm
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE
MANGO | Polipropileno HANDLE

Stainless steel (Mobybdenum Vanadium)
Polypropylene
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

©2546 | 30cm-2mm

» 2535 \ 30cm -2 mm ' .

+2539 [ 30cm-2mm

+2538 | 25cm-2mm ' -

+2536 | 28,5cm-2mm

© 6536 | 28,5cm-2mm
Extraflexible /

-+ 6537 | 28,5cm-2mm

E ible con protector /

- 9052 | 27 cm

Pinza para jamdn y decoracién / Tweezar to decorate / Pince décorer

- 9053 | 26,5 cm

Pinza para jamén y decoracion / Tweezar to decorate / Pince décorer
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CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

<1541 [ 30cm-2mm

<1535 [ 30cm-2mm

- 1534 \ 27,5¢cm -2 mm

<0730 | 29,5cm-2mm

<1538 | 25cm-2mm

<3772 | 28,5cm-2mm
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CUCHILLOS PROFESIONAL CARNICEROS

HOJA | Acero inox (Molibdeno Vanadio)

PROFFESIONAL COOK'S KNIVES

MANGO | Polioximetileno (POM)

BLADE

Stainless steel (Mobybdenum Vanadium)

* 4600 10 cm
* 4601 15 cm
* 4602 20 cm
* 4603 22,5 cm
* 4604 25¢cm
* 4605 30 cm
* 4606 35cm

Cocinero / Chef's knife / Cuisinier

* 5600 10 cm
- 5601 15 cm
* 5602 20 cm
* 5603 22,5¢cm
- 5604 25cm
* 5605 30 cm
+ 5606 35cm

Cocinero / Chef's knife / Cuisinier

HANDLE

Polyoxymethilene (POM)

COUTEAUX CU

ISINIERS PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polyoxyméthiléno (POM)

Verde: Verduras
Green: Vegetables

Vert: Légumes

Amarillo: Fiambres - aves

Yellow: Cooked meat - Poultry

Jaume: Oiseaux

* 7600 10 cm
*+ 7601 15 cm
* 7602 20 cm
» 7603 22,5 cm
+ 7604 25 cm
- 7605 30 cm
- 7606 35cm

Cocinero / Chef's knife / Cuisinier

Azul; Pesccado

Blue: Raw Fish

Bleu: Poisson

* 6600 10 cm
* 6601 15cm
* 6602 20 cm
* 6603 22,5 cm
* 6604 25cm
* 6605 30cm
* 6606 35cm

Cocinero / Chef's knife / Cuisinier

36

Rojo: Carne

Red: Raw meat

Rouge: Viande




CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX CUISINIERS PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

- 0600 | 10 cm - 4 mm
Puntilla-Pelador / Paring knife / Office

- 0601 | 15cm - 4 mm

Cocinero / Chef’s knife / Cuisiner

1l

- 0602 | 20 cm - 4 mm

Cocinero / Chef’s knife / Cuisinier

- 0603 | 22,5cm -5 mm

Cocinero / Chef’s knife / Cuisinier

- 0604 | 25cm - 5mm

Cocinero / Chef’s knife / Cuisinier

- 0605 | 30cm -5mm

Cocinero / Chef’s knife / Cuisinier
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3 c CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

m

- 0608 | 29,5cm - 4 mm

Cocina-Filetear / Kitchen knife / Découper

- 0607 | 25cm - 4 mm

Cocina-Filetear / Kitchen knife / Découper

£ 0609 | 30cm-3mm

Jamonero flexible / Slicing knife / Jambon

- 0615 | 30cm-3mm

Jamonero-Salman flexible / Slicing knife / Jambon-Saumon

- 0680 | 5cm=-5mm

Jamonero-Salmdén flexible / Slicing knife / Jambon-Saumon
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX CUISINIERS PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

- 0610 | 16 cm - 3 mm

Deshuesador / Boring knife / Déssoser

- 0614 | 20 cm - 4 mm

Panadero / Bread knife / Pain

- 0616 | 15,5 cm - 3 mm

Quesero / Cheese knife / Fromage

- 0618 \ 175 cm - 3 mm

Santoku / Santoku knife / Chef style Japanais
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5 c CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

m

- 0620 | 7cm-2,5mm

Tornear-Pelar / Peeling knife / Bec d'oiseau

- 0621 | 9cm-2,5mm
Pelador / Paring knife / Office

- 0631 | 12,5cm - 2,5 mm
Chuletero / Steak knife / Steak

- 0622 | 12,5cm - 2,5 mm
Pelador / Paring knife / Office

- 0627 | 16 cm - 3 mm
Cocina~Filletear / Fillet knife / Filet

- 0630 | 16 cm - 3 mm

Deshuesador / Boning knife / D'essoser

- 0632 | 21¢cm -3 mm

Paneror / Bread knife / Pain
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE

Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX CUISINIERS PROFESSIONNELS

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

- 0628 | 21¢cm -3 mm

Cocina-Filetear / Kitchen knife / Découper

- 0629 | 26 cm - 3,5 mm

Cocina-Filetear / Kitchen knife / Découper

- 0623 16 cm - 4 mm

Cocinero / Chef’s knife / Cuisinier

- 0624 | 20,5 cm - 4,5 mm

Cocinero / Chef’s knife / Cuisinier

- 0625 26 cm - 4,5 mm

Cocinero / Chef’s knife / Cuisinier

- 0626 | 30.cm - 4,5 mm

Cocinero / Chef’s knife / Cuisinier
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Pldstico decorado HANDLE | Design plastic
COUTEAUX CUISINIERS PROFESSIONNELS

LAME | Acier Mova+Antiadhésif
MANCHE | Conception plastique

HOJA ACERO MOVA+ANTIADHERENTE

- 1780 | 1cm -2 mm

Cocinero / Cook’s knife / Cuisiner

1783 | 16 cm - 2 mm

Cocinero / Cook’s knife / Cuisiner

- 1786 | 20 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 1787 | 25 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 1788 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

+1789 | 29,5cm -2 mm

E; i /Slicing - Salmon knife / Jambon - Saumon

Profesional

Ll



CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Mikarta roja HANDLE | Red Mikarta
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Mikarta rouge

HOJA ACERO MOVA+ANTIADHERENTE

- 6780 | 1cm -2 mm

Cocinero / Cook’s knife / Cuisiner

- 6783 | 16 cm - 2 mm

Cocinero / Cook’s knife / Cuisiner

- 6786 | 20 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 6787 | 25 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 6788 | 20 cm - 2,75 mm

Santoku / Santoku knife / Chef style Japanais

- 6789 | 29,5¢cm -2 mm

E il / Slicing - Salmon knife / Jambon - Saumon

Profesional
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Mikarta negro HANDLE | Black Mikarta
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Mikarta noir

HOJA ACERO MOVA+ANTIADHERENTE

- 4780 | 1cm-2mm

Cocinero / Cook’s knife / Cuisiner

- 4783 | 16 cm - 2 mm

Cocinero / Cook’s knife / Cuisiner

- 4786 | 20 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 4787 | 25 cm - 2,75 mm

Cocinero / Cook’s knife / Cuisiner

- 4788 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 4789 | 29,5cm -2 mm

E; i /Slicing - Salmon knife / Jambon - Saumon

Profesional
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent

MANGO | Polioximetileno (POM) HANDLE Polyoxymethilen (POM)
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Polyoxyméthyléne (POM)

HOJA ACERO MOVA+ANTIADHERENTE

*+ 0780 \ 1Tcm-2mm

Puntilla / Paring knife / Eplucheur

- 0781 | 12cm -2 mm

Cocina / Kitchen knife / Cuisine

- 0783 | 16 cm - 2 mm

Cocina / Kitchen knife / Cuisine

- 0786 | 20 cm - 2,75 mm

Cocina / Kitchen knife / Cuisine

Profesional
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent

MANGO | Polioximetileno (POM) HANDLE Polyoxymethilen (POM)
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Polyoxyméthyléne (POM)

HOJA ACERO MOVA+ANTIADHERENTE

-

- 0787 | 25 cm - 2,75 mm

Cebollero / Cook’s knife / Cuisiner

- 0788 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

.

- 0784 | 23 cm-2mm

“Flexible” jamonero / Slicing knife / Jambon

o

- 0789 | 29,5 cm -2 mm

E il / Slicing - Salmon knife / Jambon - Saumon

Profesional
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
Oy e ot o it GieTe e BLADE | Steel Mova+Antiadherent
MANGO | Pldstico decorado HANDLE | Design plastic
COUTEAUX CUISINIERS PROFESSIONNELS

LAME | Acier Mova+Antiadhésif
MANCHE | Conception plastique

HOJA ACERO MOVA+ANTIADHERENTE

1880 | 18.cm -2 mm

- 0880 | 18cm -2 mm

- 3880 \ 18cm -2 mm

Profesional
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CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Polypropyléene

©6515 | 31cm-3mm
- 6514 | 255cm-3mm

<6513 | 22,5cm-3mm

©6512 |  20cm -3 mm

<6511 | 18cm-3mm
+ 6510 | 155cm -3 mm

<6506 |  15cm-3mm

Deshusador / Boning Knife / Désosser

+6505 |  13cm-3mm

Deshusador / Boning Knife / Désosser

©6507 |  13cm-3mm
- 6508 | 15 cm- 3 mm

Deshusador / Boning Knife / Désosser

Profesional

50



CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Polypropyléne

“E—_—

* 7515 31cm -3 mm
- 7514 255cm -3 mm

B [ 22 5-
R T ET *

<7511 | 18cm -3mm
<7510 | 15,5cm -3 mm

<7506 | 15cm-3mm
Deshusador / Boning Knife / Désosser

©7505 | 13cm-3mm

Deshusador / Boning Knife / Désosser

+7507 | 13cm -3 mm
- 7508 | 15 cm- 3 mm

Deshusador / Boning Knife / Désosser

Profesional
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g ':”OX ‘(Malibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE | Polyoxymethilene (POM)
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polyoxyméthiléno (POM)

- 3870 \ 1Tcm-2mm
Puntilla / Paring knife / Eplucheur

- 3871 | 12cm-2mm
Puntilla / Paring knife / Eplucheur

- 3872 | 18 cm -2 mm
Lenguadol/ Fillet fish / Filet de poisson
@ 4872 VERDE
5872 AMARILLO
@ 6872 ROJO
@ 7872 AzUL

- 3873 | 16 cm - 2 mm

Cocinero / Chef's knife / Cuisinier

3876 | 20 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier

A

+3875 |  21,5cm-2mm

Panero / Bread knife / Pain

- 3878 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 3874 | 23 cm-2mm

Jamonero / Sicing knife / Jambon

3879 [ 29,5cm-2mm

Jamonero / Sicing knife / Jambon
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g ’:"OX {Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE POIyOXymethlIene (POM)
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

- 5870 | 11cm-2mm
Puntilla / Paring knife / Eplucheur

- 5871 | 12cm -2 mm
Puntilla / Paring knife / Eplucheur

- 5873 | 16.cm -2 mm

Cocinero / Chef's knife / Cuisinier

- 5876 | 20 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier

- 5878 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 5874 | 23cm -2 mm

Jamonero / Sicing knife / Jambon

- 5877 | 25 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

- 4870 | 11cm -2 mm
Puntilla / Paring knife / Eplucheur

- 4871 | 12cm -2 mm
Puntilla / Paring knife / Eplucheur

- 4873 | 16 cm -2 mm

Cocinero / Chef's knife / Cuisinier

- 4,876 | 20 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier

- 4,878 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 48T7Y | 23¢cm -2 mm

Jamonero / Sicing knife / Jambon

- 4877 | 25.cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r 9 ’:”OX {Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE POIyOXymethllene (POM)
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

- 6870 | 11cm-2mm
Puntilla / Paring knife / Eplucheurr

- 6871 | 12cm -2 mm
Puntilla / Paring knife / Eplucheur

- 6873 | 16 cm -2 mm

Cocinero / Chef's knife / Cuisinier

*+ 6876 \ 20 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier

- 6878 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 6874 | 23cm -2 mm

Jamonero / Sicing knife / Jambon

- 6877 | 25¢cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

- 7870 | 1cm -2 mm
Puntilla / Paring knife / Eplucheur

- 7871 | 12cm-2mm
Puntilla / Paring knife / Eplucheur

- 7873 | 16 cm -2 mm

Cocinero / Chef's knife / Cuisinier

- 7876 | 20 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier

- 7878 | 20 cm - 2,75 mm
Santoku / Santoku knife / Chef style Japanais

- 7874 | 23cm-2mm

Jamonero / Sicing knife / Jambon

- 7877 | 25 cm - 2,75 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS CARNICEROS BUTCHER KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

- 1761 | 10 cm - 2 mm
Pelador / Peeling knife / Bec d'oiseau

- 1763 | 15cm -2 mm
Cocinero / Chef's knife / Cuisinier

-7 | 18,5 cm - 2,5 mm
Santoku / Santoku knife / Chef style Japanais

* 1765 20cm - 2,5 mm

Cocinero / Chef's knife / Cuisinier

- 1769 | 21,5¢cm -2 mm

Panero / Bread knife / Pain

- 1766 | 23cm -3 mm
1767 | 25cm -3 mm

Cocinero / Chef's knife / Cuisiner

S 1772 | 28,5 cm - 2 mm

Jamonero / Sicing knife / Jambon
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7E CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g ':”OX ‘(Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE | Polyoxymethilene (POM)
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polyoxyméthiléno (POM)

- 3760 | 7.5cm -2 mm

Pelador / Peeling knife / Bec d'oiseau

- 3761 | 10 cm - 2 mm
Puntilla / Paring knife / Eplucheur

- 3763 | 15cm -2 mm

Verduras / Vegetables knife / Cuisine

3765 | 20 cm - 2,5 mm

Cocinero / Chef's knife / Cuisiner

766 | 23cm -3 mm
* 3767 \ 25cm -3 mm

Cocinero / Chef's knife / Cuisiner
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g ':”OX ‘(Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
A0 Tty il ene (i) HANDLE | Polyoxymethilene (POM)
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

+ 3769 | 21,5cm -2 mm

Panero / Bread knife / Pain

3771 | 18,5 cm - 2,5 mm
Santoku / Santoku knife / Chef style Japanais

- 3770 | 28,5cm -2 mm

Jamonero Extraflexible / Sicing knife / Jambon

<3172 | 28,5cm -2 mm

Jamonero Extraflexible. Salmdn / Sicing knife. Salmon knife / Jambon. Saumon

- 3773 | 18 cm - 2 mm
Fileteador / Fillet Knife / Découper
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.ro ':”OX ‘(Malibdeno Vanadio) : BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) y refuerzo inox HANDLE | Polyoxymethilene (POM) and reinforcement stainless steel
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

m

MANCHE | Polyoxyméthiléno (POM) et renforcement inoxydable

- 4,850 | 10,5 cm - 2 mm
Pelador / Peeling knife / Eplucheur

4852 | 15 cm - 2mm

Verduras / Vegetables knife / Cuisine

- 4853 | 18 cm - 2 mm

Verduras / Vegetables knife / Cuisine

- 4854 | 20,5 cm - 2,5 mm

Cocina / Kitchen knife / Cuisine

- 4856 | 25,5 cm - 3 mm

Cocina / Kitchen knife / Cuisine

- 4858 | 20,5 cm - 2 mm
Panero / Bread knife / Pain

- 4861 | 25,5cm -2 mm

Jamonero Extraflexible / Sicing knife / Jambon
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

- 3750 | 10,5 cm - 2 mm
Pelador / peeling knife / Eplucheur

- 3751 | 12,5¢cm-2mm

Verduras / Vegetables knife / Cuisine

- 3752 \ 15¢cm-2mm

Verduras / Vegetables knife / Cuisine

* 3753 \ 18cm-2mm

Cocina / Kitchen knife / Cuisine

- 3754 | 20,5cm - 2,5 mm
- 3755 | 23cm- 3mm

Cocinero / Chef's knife / Cuisinier

- 3756 | 255¢cm -3 mm
- 3757 | 30cm - 3mm

Cocinero / Chef's knife / Cuisinier

- 3758 | 20,5cm -2 mm

Panero/ Bread knife / Pain
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CUCHILLOS DE COCINA KITCHEN KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE
MANGO | Polipropileno

Stainless steel (Mobybdenum Vanadium)
HANDLE | Polypropylene
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropiléne

- 2740 | 75cm-2mm
Pelador / peeling knife / Eplucheur

- 271 | 10 cm -2 mm
Puntilla / Paring knife / Eplucheur

)

- 2743 | 15cm -2 mm

Cocinero / Chef's knife / Cuisinier

- 2745 | 20 cm - 3mm

Cocinero / Chef's knife / Cuisinier

- 2746 | 22,5cm -3 mm
- 2747 | 25,5cm - 3mm

Cocinero / Chef's knife / Cuisinier

A

- 274l | 18,5 cm - 3 mm
Santoku / Santoku knife / Chef style Japanais

- 2749 | 29¢m - 2 mm

Jamonero flexible / Slicing knife / Jambon

- 2748 | 21,5cm -2 mm

Panero/ Bread knife / Pain
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g im?x (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropiléne

- 8740 | 75cm-2mm

Pelador / peeling knife / Eplucheur

- 8741 | 10 cm -2 mm
Puntilla / Paring knife / Eplucheur

- 8743 | 15cm -2 mm

Cocinero / Chef's knife / Cuisinier

- 8745 | 20 cm - 3 mm

Cocinero / Chef's knife / Cuisinier

- 8746 | 22,5cm -3mm
- 8747 | 25,5cm - 3mm

Cocinero / Chef's knife / Cuisinier

- 8744 | 18,5 cm - 3 mm
Santoku / Santoku knife / Chef style Japanais

- 8749 | 29¢cm - 2 mm

Jamonero flexible / Slicing knife / Jambon

- 8748 | 21,5 cm -2 mm

Panero/ Bread knife / Pain
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CUCHILLOS DE COCINA

HOJA | Acero inox (Molibdeno Vanadio)

KITCHEN KNIVES

MANGO | Polipropileno

BLADE | Stainless steel (Mobybdenum Vanadium)

- 4740 | 7.5cm-2mm

Pelador / peeling knife / Eplucheur

- 47 | 10 cm -2 mm

Puntilla / Paring knife / Eplucheur

- 4743 | 15cm-2mm

66

Cocinero / Chef's knife / Cuisinier

- 4745 | 20 cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 4746 | 22,5cm -3 mm

Cocinero / Chef's knife / Cuisinier

HANDLE | Polypropylene

COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

m

MANCHE | Polypropiléne

- 4747 | 25,5cm -3 mm

Cocinero / Chef's knife / Cuisinier




CUCHILLOS DE COCINA KITCHEN KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropiléne

- 6740 | 75cm-2mm

Pelador / peeling knife / Eplucheur

- 6741 | 10 cm -2 mm

Puntilla / Paring knife / Eplucheur

* 6745 | 20 cm - 3mm

Cocinero / Chef's knife / Cuisinier

- 6746 | 22,5cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 6747 | 25,5 cm -3 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)

MANGO | Polipropileno HANDLE | Polypropylene

COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polypropiléne

- 7740 | 75cm-2mm
Pelador / peeling knife / Eplucheur

- 770 | 10cm -2 mm
Puntilla / Paring knife / Eplucheur

o
e

- 7745 | 20 cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 7746 | 22,5¢cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 7747 | 25,5cm -3 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropiléne

-5740\ 75am-2mm

Pelador / peeling knife / Eplucheur

- 5741 | 10 cm - 2 mm

)

Puntilla / Paring knife / Eplucheur

- 5745 | 20 cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 5746 | 22,5cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 5747 \ 25,5cm -3 mm

Cocinero / Chef's knife / Cuisinier
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CUCHILLOS DE COCINA KITCHEN KNIVES

HOJA Ace.r g im?x (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUTEAUX DE CUISINE

LAME | Acier inoxydable (Molibdéne Vanadium)

MANCHE | Polypropiléne

- 5302 | 20cm - 2,5mm

Cocinero / Chef's knife / Cuisinier

- 5306 | 30 cm - 3 mm
- 5304 | 26,5 cm -3 mm

Cocinero / Chef's knife / Cuisinier

- 4302 | 20 cm - 2,5 mm

Cocinero / Chef's knife / Cuisinier

- 4306 | 30 cm - 3mm
- 4304 | 26,5 cm - 3 mm

Cocinero / Chef's knife / Cuisinier

- 6302 | 20 cm - 2,5 mm

Cocinero / Chef's knife / Cuisinier

* 6306 | 30cm -3mm
- 6304 | 26,5 cm -3 mm

Cocinero / Chef's knife / Cuisinier
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CONJUNTO PARA PROFESIONALES SET FOR PROFESSIONALS
JEUX POUR PROFESSIONNELS

- 0648 | Para / For / Pour: 20 pcs
Maletin cocinero / Cookers knives case / Suitcase Cuisinier
Cerrado / Closed / Fermé: 51x21x11,5 cm

- 9658 | Para / For / Pour: 12

Maletin cocinero / Cookers knives case / Suitcase Cuisinier

Cerrado / Closed / Fermé: 51x19 cm

* 9657 | Para / For / Pour: 4

Maletin Cortador Jamén / /

Cerrado / Closed / Fermé: 48x14 cm

- 0657 | Maletin cocinero completo
Siete piezas incluidas / Seven pieces included

-2 - 0443
- 2571 + 9800
- 0604 - 9007
- 2429 - 9656
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CONJUNTO PARA PROFESIONALES SET FOR PROFESSIONALS
JEUX POUR PROFESSIONNELS

* 9650 | Negro / Black / Noir
- 9651 | Rojo / Red / Rouge
Maleta portacuchillos / Knives holder / Porte-couteaux
Para / For / Pour: 12 pcs

Cerrado / Closed / Fermé: 45,5x44 cm

- 9655 | Negro / Black / Noir

Maleta portacuchillos / Knives holder / Porte-couteaux

Para / For / Pour: 12 pcs

Cerrado / Closed / Fermé: 51x44 cm
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JUEGOS DE COCINA BUTCHER KNIVES
HOJA | Acero inox forjado (Molibdeno Vanadio) BLADE [ Forged Stainless steel (Mobybdenum Vanadium)
COUTEAUX DE BOUCHER
LAME \ Acier inoxydable forgé (Molibdéne Vanadium)

- 0988 |
Serie Forjado Francés
Para / For / Pour: 7 pcs

0600 - 0614
- 0601 9097
© 0604 £ 9069
- 0609

-+ 0985 |

Serie Chef

Para / For / Pour: 7 pcs

- 3760 - 3772
3763 £ 9093
- 3765 9005
- 3769
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CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE BOUCHER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxymeéthiléno (POM)

- 0912 |

Serie P.A. Virola inoxidable

Para / For / Pour: 6 pcs

4850 - 4858
- 4852 - 4861
- 4856 + 9077

Jﬂﬂ

- 0986 |
Serie Eurochef inyectado
Para / For / Pour: 6 pcs

- 2741 - 2749
* 2743 - 2748
- 2746 - 9078
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CUCHILLOS PROFESIONAL CARNICEROS

HOJA

Acero Mova+Antiadherente

PROFFESIONAL COOK'S KNIVES

MANGO

Plastico decorado

BLADE

Steel Mova+Antiadherent

+ 0990 |

Con soporte ético / With ic bar / Barreau
Para / For / Pour: 6 pcs

- 1780 - 1787

- 1783 - 1788

- 1786 - 1789
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HANDLE

Desing plastic

COUTEAUX CU

ISINIERS PROFESSIONNELS

LAME

Acier Mova+Antiadhésif

MANCHE

Conception plastique




CUCHILLOS PROFESIONAL CARNICEROS PROFFESIONAL COOK'S KNIVES
HOJA | Acero Mova+Antiadherente BLADE | Steel Mova+Antiadherent
MANGO | Mikarta l’OjG HANDLE | Red Mikarta
COUTEAUX CUISINIERS PROFESSIONNELS
LAME | Acier Mova+Antiadhésif
MANCHE | Mikarta rouge

- 0991 |

Con soporte magnético / With magnetic bar / Barreau magnétique

Para / For / Pour: 6 pcs

- 6780 - 6787
- 6783 - 6788
- 6786 - 6789
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CUCHILLOS PROFESIONAL CARNICEROS

HOJA

Acero Mova+Antiadherente

PROFFESIONAL COOK'S KNIVES

MANGO

Mikarta negro

BLADE

Steel Mova+Antiadherent

HANDLE

Black Mikarta

COUTEAUX CU

ISINIERS PROFESSIONNELS

LAME

Acier Mova+Antiadhésif

MANCHE

Mikarta noir

£ 0992 |

Con soporte magnético / With magnetic bar / Barreau magnétique

Para / For / Pour: 6 pcs

- 4780 - 4787
- 4783 - 4788
- 4786 - 4789
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CUCHILLOS DE COCINA KITCHEN KNIVES
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
COUTEAUX DE CUISINE
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

0993 |

Con soporte ético / With ic bar / Barreau
Para / For / Pour: 6 pcs

- 3870 * 3876

- 3871 - 3878

- 3873 - 3874
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JUEGOS DE COCINA BUTCHER KNIVES

HOJA | Acero inox forjado (Molibdeno Vanadio) BLADE [ Forged Stainless steel (Mobybdenum Vanadium)
COUTEAUX DE BOUCHER
LAME \ Acier inoxydable forgé (Molibdéne Vanadium)

- 0716 | 10 cm - 1,75 mm

. e 4
- P——

- 0717 | 9cm - 1,75 mm

- 4,867 | 1,5cm -2 mm

-4868\ 9cm-2mm

- 1867 | 11,5cm -2 mm

-
| ———

- 1868 | 9cm=-2mm




CUCHILLOS CARNICEROS BUTCHER KNIVES

HOJA | Acero inox (Molibdeno Vanadio) BLADE [ Stainless steel (Mobybdenum Vanadium)
COUTEAUX DE BOUCHER
LAME [ Acier inoxydable (Molibdéne Vanadium)

- 4865 | 13cm - 2mm
- 1,866 | 10 cm - 2 mm
- 1865 | 13cm - 2mm
* 1866 \ 10cm-2mm
- 0700 | 10 cm - 1,35 mm

T——_Sss——

- 0701 | 9.cm - 1,35 mm
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ESPATULAS SPATULA

HOJA | Acero inox BLADE | Stainless steel
MANGO | Polioximetileno (POM) HANDLE Polyoxymethilene (POM)
SPATULE
LAME | Acier inoxydable

MANCHE | Polyoxyméthiléno (POM)

8 cm 9 c¢m 10 cm 12 cm

- 0ul2[8cm-2mm o043 [9cm -2 mm - Obtk |10 cm 2 mm
- 0u48[12cm -2 mm

- 0445 |3 mm

17 cm

9cm

- 0449 [3 mm

25 cm

8L



ESPATULAS SPATULA

HOJA | Acero inox BLADE | Stainless steel
MANGO | Phenolkraft HANDLE | Phenolkraft
SPATULE

LAME | Acier inoxydable
MANCHE | Phenolkraft

0432 |[31cm -2 mm

* 0431 | 28cm -2 mm

* 0430 | 25,5cm -2 mm

- 0429 [ 18,5 cm - 2 mm

- 0428 [ 14 cm - 2 mm

- 0427 [12,5cm -2 mm

- 9818 [ 18,5x3,5 cm - 1,2 mm

- 9819 [ 18,5 x7cm - 1,2 mm

- 9820 [ 21x2 cm - 0,8 mm
Flexible //
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ESPATULAS SPATULA

HOJA | Acero inox BLADE | Stainless steel
MANGO | Polipropileno HANDLE | Polypropylene
SPATULE
LAME | Acier inoxydable
MANCHE | Polypropyléene

~2432 [ 30,5cm-1,5mm

<2431 | 28,5cm - 1,5 mm

<2430 26cm -1,5mm

+2420 [ 21cm-1,5mm

c2427 | 13,5cm -1,5mm

- 2447 | 25x5,5cm -2 mm




PASTELERIA Y COCINA SPATULA

HOJA Ace.ro inc?x (Molibdeno Vanadio BLADE | Stainless steel (Molibdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
SPATULE

LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

- 2437 2rcm -2 mm
- 2439 32,5cm-2mm

Pastelero / Pastry / Pétissier

- 2434 29,5cm -2 mm
- 2436 32,5cm-2mm

Pastelero / Pastry / Pétissier

- 2340 \ 25¢cm -2,5mm
Pastelero / Pastry / Pdtissier

- 3341 \ 29,5cm-2mm

Pastelero / Pastry / Pétissier

- 3435 \ 30cm -2 mm

Pastelero / Pastry / Pétissier

- 0726 | 20 cm -2 mm

Cuchillo Pan / Bread knife / Couteau a Pain
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UTENSILIO DECORADOR DECORATOR IMPLEMENT
HOJA | Acero inox (Molibdeno Vanadio BLADE | Stainless steel (Molibdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
UTIL A DECORER
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polypropyléene

- 6778 | 9cm
Puntilla / Paring knife / Eplucheur

- 6777 | 7.5cm
Pelador / Peeling knife / Eplucheur

- 2778 9cm
Puntilla / Paring knife / Eplucheur

. 2777 75cm
Pelador / Peeling knife / Eplucheur

- 1779 | 9.cm
Pelador / Peeling knife / Eplucheur

<1702 [ 13,5cm -2mm
- 1701 11cm -2 mm
+ 9003 | 8cm

Navaja / Pocket knife / Canif

+ 9004 | 8cm
Navaja / Pocket knife / Canif
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TIJERAS VARIOS USOS SCISSORS FOR DIFFERENTS USES

Acero inox Stainless steel
CISEAUXPOR DIFERENTES USAGES
Acier inoxydable

- 9800 |

Pelador / Peeler / Eplucheur

- 9802 |

Vaciador manzanas / Apple corer / Vide pomme

- 9804 |

Corta pizza / Pizza Wheel / Roulete a pizza

- 9806 | 825 mm

Vaciador / Melon baller / Moule a pomme

- 9811 |

Decorador limdn / Decorating zester / Zestuer

- 9810 |

Cincelador (Decorar citricos) / Lemon decorating / Decore-Citron
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TIJERAS VARIOS USOS SCISSORS FOR DIFERENTS USES
HOJA | Acero inox BLADE [ Stainless steel
CISEAUXPOR DIFERENTES USAGES
LAME \ Acier inoxydable

* 9007 75
+ 9008 20cm

- 9077 | 19 cm

Multiusos profesional / Multi-Purpose shears / Multi-usage

- 9072 | 18,5 cm

Cocina / Kitchen scissors / Cuisine

- 9069 |

Pescado / Fish / Poisson

- 9073 | 20 cm

Cocina / Kitchen scissors / Cuisine

- 9030 | 20 cm

Alicate para marisco / to crush seafood / Pince pour fruits de mer

- 9074 | 24 cm

Pescado / Fish scissors / Poisson

+ 9070 | 26 cm
Pollo / Poultry shears / Poulet
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CHAIRAS (AFILACUCHILLOS) KNIVE-SHARPENER

LG Cio "”‘?X BLADE | Stainless steel
MANGO Polipropileno HANDLE | Polypropylene
AIGUISEURS COUTEAUX

LAME | Acier inoxydable
MANCHE | Polypropyléene

- 9078 | 16,5 cm

Multiusos profesional / Multi-Purpose shears / Multi-usage

* 9079 20,5cm

Multiusos profesional / Multi-Purpose shears / Multi-usage

- 9076 | 20 cm TITANIUM

Multiusos profesional / Multi-Purpose shears / Multi-usage

- 9075 | 23,5 cm

Multiusos profesional / Multi-Purpose shears / Multi-usage
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CARNICDERO Y PESCADERO BUTCHER AND FISHMONGER
HOJA | Acero inox BLADE
MANGO | Polipropileno HANDLE

Stainless steel
Polypropylene
BOUCHER ET POISSONNIER
LAME | Acier inoxydable
MANCHE | Polypropyléene

7022 30cm - 13 mm

Oval Acero inox / Stainless steel Oval / Oval Acier inoxydable

+9090 | 30cm-gi13mm

Diamente / Diamond / Diamant

<9097 | 25cm - g 13 mm
-+ 9098 | 30cm -g 13 mm

- 9099 | 30 cm
Oval / Oval / Oval

9093 | 30cm -g 13 mm

*9092 | 25cm - g 13 mm _

* 6093 30 cm - 7093 30cm

+ 9096 | 30cm -g13mm
Oval / Oval / Oval

+9091 [ 20cm - g 8 mm
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UTENSILIOS DE COCINA KNIVE IMPLEMENT

HOJA Acero inox BLADE [ Stainless steel
UTENSILES DE CUISINE
LAME \ Acier inoxydable

* 9179 | Espesor hoja / Thickness blade / Epaiseur Lame 6 MM
Aplastador de filetes / Meat teenderizer / Ecraser les filets

- 9180 ‘ Espesor hoja / Thickness blade / Epaiseur Lame 10 mm
Aplastador acodado / Meat teenderizer / Baite cotelette

* 9051

Pinzas para espinas de pescado / Fish bone tong / Pince por retier arétes de poisson

- 0178 | 27 cm

Escamador de pescado / To take away scales / Des écallies de poisson
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UTENSILIOS DE COCINA

KNIVE IMPLEMENT

HOJA Acero inox

BLADE | Stainless steel

MANGO Phenolkraft

HANDLE | Phenolkraft

UTENSILES DE CUISINE
LAME | Acier inoxydable
MANCHE | Phenolkraft

- 0455 | 57.cm

Cortador de bacalao-Pan / Codfish-Bread cutting knife / Cuope pain

* 9100

23 cm

Picar cebolla, perejil / Onion and parsley cutter / Piquer des légumes

- o175 | 22,5 cm
Gubia / Gouge / Gouge
- 9176 | 23 cm

Gubia / Gouge / Gouge

*+ 9080 (300x150x10mm)
- 9081 (420x300x20mm)
- 9082 (500x300x20mm)
- 9083 (500x350x20mm)
- 9084 (600x400x20mm)

PE-500/ p

PE-500 / Polypropylé

Tablas de troceo / Tables to cup up / Planche a couper




UTENSILIOS DE COCINA KNIVE IMPLEMENT

HOJA Acero inox BLADE | Stainless steel
MANGO Phenolkraft. Polietileno HANDLE | Phenolkraft. Polypropylene
UTENSILES DE CUISINE
LAME | Acier inoxydable
MANCHE | Phenolkraft. Polypropyléne.

- 0450 | 6,5 mm

Abreostras / Oysters opener / Ouvre huitres

- 0451

Abreostras / Oysters opener / Ouvre huitres

- 9068 | 46 cm

Soporte magnético / Magnetic stand / Support magnetique

- 9966 | 42 cm INOX

Sierra de carnicero / Butcher's saw / Scie a boucher

- 9967 | 42 cm INOX

Recambio / Replacement / Requesto
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UTENSILIOS DE COCINA KNIVE IMPLEMENT

UTENSILES DE CUISINE

+ 050070 | 50 cm
- 070070 | 70 cm
+100070 | 100 cm
-100081 | 100 cm
- 050081 | 50 cm
- 070071 | 70 cm
- 050060 | 50 cm

G—

- 040060 | 40 cm

+ 035060 | 35cm




UTENSILIOS DE COCINA KNIVE IMPLEMENT

UTENSILES DE CUISINE

\ KA

. 9160 Talla 7 - 8250 Marrén /S
. 9161 Tolla 8 - 8251 Verde /M
9162 Talla 9 - 8252 Blanco /1

. alla
* 9163 Talla 10 - 8253 Rojo /4t
. : ; - 8254 Azul 1 XXL

Guantes anticorte / Cut resistant Gloves / Gants anti-coupure

Guantes anticorte / Cut resistant Gloves / Gants anti-coupure

-9985 | 153cm
Afilador / Sharpener / Aiguisoir

- 9986 | 23cm
Afilador / Sharpener / Aiguisoir
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AFILADOR ELECTRICO DE CUCHILLOS ELECTRIC KNIVES SHARPENER

AIGUISOIR A COUTEAUX ELECTRIQUE

* 9988 | 15X13X9,5 cm

* 9992
Repuesto / Spare part / Rechange

MODO DE EMPLEO DEL AFILADOR DE CUCHILLOS

Afilador inicial y reformacion.
Reformacion del borde cortante de un borde angular
BORDE ANGULAR COMUN BORDE PULIDO CON HENDIDURA comiin a un borde pulido hueco.
COMMON ANGLE EDGE HOLLOW GROUND EDGE Para desarrollar un borde mas fino y afilado posible, el
Afilador de Cuchillos FireStone utiliza ruedas contra-
giratorias para producir un filo de navaja sin rebajes.

En cada pasada un cuchillo de 15 cm. (6 pulgadas) de
largo, tarda aproximadamente 3 segundos en pasar
por la ranura. Una hoja mas larga tardara mds tiempo;
por ejemplo, una hoja de 25cm (10 pulgadas) tardara
aproximadamente 5 segundos.

OPERATING YOUR KNIFE SHARPENER

Inicial sharperning er reshaping.

Reshaping the cutting edge from a common angle
edge to a hollow ground edge.

To develop the finest and sharpest edge possible the
FireStone Knife Sharpener uses counter rotating wheels
to produce a razor sharp edge with no burrs. For each
pass a 6'' long knife goes through the slit it will take
approximately three (3) seconds. A longer blade will
require more time; for example a 10" long blade will
take approximately five (5) seconds.
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CONSEJOS DE UTILIZACION Y MANTENIMINETO

La fabricacidn de nuestros diferentes productos aun siendo de la més alta calidad, aconsejamos seguir unos cuidados para
conseguir una mejor conservacion de los mismos:

1. Lave los cuchillos inmediatamente después de su utilizacion. Evite el contacto prolongado con los restos de
alimentos.

2. Use detergentes neutros o poco agresivos.
3. Evite frotar los cuchillos con productos o estropajos abrasivos que puedan arafar los productos.

4. No use lejia, sosa o detergente en su limpieza que contengan cloro o cloruros libres que puedan corroer el acero
0 que se coman su brillo original.

5. En el lavavajillas ponga las hojas hacia abajo y evitar roces.
6. No sumerja de manera prolongada los cuchillos en agua.
7.Seque inmediatamente después del lavado los cuchillos con pafios suaves y absorbentes.

TIPS FOR USE AND MAINTENANCE

The manufacture of our different products, even being of the highest quality, we suggest the following some care to get a
better conservation of them:

1. Wash knives immediately after use. Avoid prolonged contact with leftover food.
2. Use neutral or slightly aggressive detergents.
3. Avoid rubbing the knives with products or abrasive scrubber that could scratch products.

4. Do not use bleach, soda or detergent containing chlorine or chlorides ions because they rust the steel and cause
it to lose its shine.

5. In the dishwasher put the sheets down and avoid friction.
6. Do not submerged in water for long periods of time.
7. Dry immediately after washing knives with a soft and absorbent cloth.

CONSILS D'UTILISATION

La fabrication de nos différents produits, méme étant de la plus haute qualité, s'il vous plait suivre certains soins pour
obtenir une meilleure conservation d'entre eux:

1. Laver les couteaux immédiatement aprés usage. Evitez les débris alimentaires de contact prolongé.
2.Utilisez des détergents neutres ou Iégérement agressifs.
3.Eviter de frotter les couteaux ou tampons abrasifs qui pourraient rayer produits.

4. Ne pas utiliser I'eau de Javel, soude ou de nettoyage de détergent agents contenant des chlorures de chlore ou
libres qui corrodent I'acier ou mangent son éclat d'origine.

5. Dans le lave-vaisselle mis les feuilles vers le bas et éviter les frottements.

6. Ne pas immerger facon de longs couteaux dans I'eau.

7. Sécher immédiatement aprés le lavage des couteaux avec un chiffon doux et absorbant.
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