2900
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cuchillos PROFESIONALES
PROFESSIONAL knives
couteaux PROFESSIONNELS
coltelleria PROFESSIONALE
MPO®ECCUOHAJIbHDIE HOXK

NSF

‘ BACTIPROOR
e ® 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 11 NPOOECCUOHANBHBIX

3

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.

1ales 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 Ne3BUEM 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 / nbkne

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

291500 I 291523
1 291522 I 291525

B 291500
E 160 mm

||-| Carnicero
¥ Butcher knife
Boucher

Coltello Macellaio

Hox ana Msaca

B

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

291900 I 291923

1291922 I 291925

B 291900
E 300 mm

m Carnicero
Y Butcher knife

Boucher
Coltello Macellaio
Hox ana Maca

Ynakoska [lncnneit

Hepxasetowsas Cranb NITRUM®
[onunponunex

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbIE HoXu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

()]
O



- coltelleria PROFESSIONALE - MPO®ECCUOHAJbHDIE Hoxn

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

~l
o

B

&
A
)

292000 I 292023
1 292022 I 292025

B 292000
E 150 mm

||-| Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckor Hox

Funda Display

Acero Inoxidable NITRUM®
Polipropileno

292100 (1292124
1292121 I 292125
1292122 I 292128
9123

B 292100
E 200 mm

m Cocinero

V¥ Chef’s Knife
Cuisine
Coltello Cucina
MNoBapckoi Hox

Display Sleeve (arte

NITRUM® Stainless Steel
Polypropylene

Acier Inoxydable NITRUM®
Polypropyléne

292200 1292224
1292221 W 292225
1 292222 I 292228
292223

B 292200
E 250 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckoi Hox

Display

Acciaio Inossidabile NITRUM®
Polipropilene

2900

292300 W 292323
1292321 I 292325
292322

B 292300
E 300 mm

m Cocinero

V¥ Chef’s Knife
Cuisine
Coltello Cucina
MNoBapckoi Hox

Ynakoska [ucnneii

Hepxasetowaa Cranb NITRUM®
[Tonunponune



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

Hoxk anAa ToHKom
Hapesku Afetare

Ynakoska [lncnneit

Hepasetowjas Cranb NITRUM®
Monunponune

NEW

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

\l
—



2900

- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAIJIbHbBIE 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

293600 I 293625

1293624

B 293600
E 350 mm

m Pastelero
Y Pastry Knife

Hox ana KoHputepckux

W3penun
\ -
w

Display Sleeve

NITRUM® Stainless Steel
Polypropylene

Carte

Acier Inoxydable NITRUM®
Polypropylene

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

Hepxasetowan Cranb NITRUM®

Monunponunen

- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

~l
O)



- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbBIE 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

¥ Slicing 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

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

NITRUM® Stainless Steel
Polypropylene

Etui

Acier Inoxydable NITRUM®
Polypropyléne

4=

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

- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbIE Hoxun

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900

N
\l



- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

296222

| 296200

220 mm
=7209gr

Hachuela
Cleaver

Feuille
Mannaietta
MsicHuuKnin Hox

=

cuchillos PROFESIONALES - PROFESSIONAL knives

B

2900

ﬁ‘ﬁ Estuche

A Acerolnoxidable NITRUM®
T Polipropileno

~l
(00)

296200 I 296225

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

(ase

NITRUM® Stainless Steel
Polypropylene

296300 I 296325

296322

B 296300

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

250 mm
=900 gr

Hachuela
Cleaver

Feuille
Mannaietta
MsacHuuknin Hox

=

Ftui
Acier Inoxydable NITRUM®
Polypropylene

Astuccio

Acciaio Inossidabile NITRUM®
Polipropilene

I
E

4=

2900

296400 I 296425
I 296422

296400

4 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuuka
270 mm
= 1200 gr

Hachuela
Cleaver

Feuille
Mannaietta
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®ECCUNOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

298300 M 298325
1 298322

B 298300

3 MM Espesor / Thickness / Epaisseur / Spessore / Tonuha
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 / Tonwyka
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

- coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbIE Hoxun

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives
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- coltelleria PROFESSIONALE - MPO®ECCUNOHAJIbHbBIE Hoxu

- couteaux PROFESSIONNELS

cuchillos PROFESIONALES - PROFESSIONAL knives

2900
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N
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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®
Polypropylene Polipropilene

0
E
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2900

297900 M 297925

297900

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

Cuchillo Golpe

Pound Knife

Couteau Feuille
Coltello da Colpo
Hox [ina Py6kn Golpe

YnakoBKa

Hepxasetowaa Cranb NITRUM®
[Tonunponunex
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