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CLASICA

cuchillos PROFESIONALES

PROFESSIONAL knives

couteaux PROFESSIONNELS

coltelleria PROFESSIONALE

NPO®ECCUOHAJIbHDBIE HoXK

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

NPOOECCUOHAJIbHBIX MOBAPOB
HOBENLLUM AU3ANHOM

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.

La hoja es de acero inoxidable forjado NITRUM®, para mejorar
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
-40°C hasta 150°C).

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 & sa matiere
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.
Bnarogaps N3roToBneHUIo U3 LebHO KOBaHoW feTany,
[laHHbIe HOXW NOMb3yloTCA 6oNbLIMM CNPOCOM Y

"

PoPecc L
Jle3Bue N3roToBNEHO U3 KOBaHOW HEpXaBeloLen cTanu
NITRUM?®, KoTopas ynyuluaeT ero CBOiCTBa.
Pyuku Knaccuyeckom 3akpyrieHHol Gopmbl, MpeKpacHoO
BbIMOJIHEHHbIE 1 OYeHb NPOYHbIE B 1CMOMb30BaHNUN.
Pyuku nsrotosneHbl u3 MonvokcrmeTunera (POM), faHHbI
NNacTuK ABAETCA KPacKBbIM 1 TBEPAbIM MaTepuanom,
YCTONUMBBIM K arpecCyBHbIM YNCTALLVM CPeACTBAM U He
nebopMUPYIOLLMMCA NPY BBICOKNX U HUA3KMX TemnepaTypax (ot
-40°C po 150°C).
LInyHTOBaHHbIE 3aKNenKu cienaHbl 13 0coboro cnnasa ns
aNIOMVHNA, KOTOPbIN FrapaHTUPYeT BbICOKYIO YCTONYNBOCTb
K KOPPO3UW.K YACTALMM CpefiCTBaM, yCTapeBaHUIo N He
nedbopMypyeTca NpK BbICOKNX U HI3KMX TemnepaTypax (0T
-40°C go 150°C).
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Flexible / Flessibile / Tnbkue

erlado / Serrated / Cranté
eghettato / XemuyxHblii
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Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkne
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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)
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B 256800
E 300 mm

B 256700
E 250 mm
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Il Jamonero Il Jamonero
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Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

NITRUM® Forged Stainless Steel

<
NF
1] Polyoxymethylene (POM)
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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

¥ Sslicing 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 OBbBanoyHbin Hox Bunka
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Frui Astuccio YnakoBka
Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

Cranb Hepxaetoas Kosanaa NITRUM®
Monnokcumetunen (MOM)

Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)
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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 Y Steak Knife Y Chef’s Knife Y Chef’s Knife Y Chef's Knife Y 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)
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