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cuchillos PROFESIONALES

PROFESSIONAL knives

couteaux PROFESSIONNELS

coltelleria PROFESSIONALE

NPO®ECCUOHAJIbHDBIE HoXK

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.
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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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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
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233000
E 200 mm

m Fileteador

VY Fillet Knife
Découper
Coltello Cucina
Hox ana Qune
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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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