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KYOTO

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

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 UACTALMM CPeACTBaM, ycTapeBaHUIo 1 He aedpopmmpyeTca
Npu BbICOKMX U H13KUX TemnepaTypax (o1 -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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- 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
Hox ana unctkn Hox ana osowen MoBsapckon Hox MNMosapckon Hox

oBolein n OpykToB
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KYOTO

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

g (Caja Regalo / Gift Box / Boite Cadeau / Scatola Regalo / lopapounasn 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)



- couteaux PROFESSIONNELS - coltelleria PROFESSIONALE - MPO®ECCUOHAJIbHbBIE HoX1

cuchillos PROFESIONALES - PROFESSIONAL knives
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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
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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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