UNIVERSAL

cuchillos PROFESIONALES

PROFESSIONAL knives

couteaux PROFESSIONNELS

coltelleria PROFESSIONALE

NPO®ECCUOHAJIbHDBIE HoXK

ACERO INOXIDABLE NITRUM®
NITRUM® STAINLESS STEEL

ACIER INOXYDABLE NITRUM®
ACCIAIO INOSSIDABILE NITRUM®
HEPKABEIOLLIAA CTAJIb NITRUM®

CACHAS DE POLIOXIMETILENO (POM)
SCALES OF POLYOXYMETHYLENE (POM)
COTES EN POLYOXYMETHYLENE (POM)
GUANCETTE DEL MANICO SONO IN POM
PYYKI 113 NOSIMOKCUMETUNEHA (POM)

PARA EL DIA A DIA

EVERYDAY USE

POUR LE QUOTIDIEN

CHIAMATA GIORNALIERA
KAXOAHEBHOIO UCM0/b30BAHUA

Diseo de corte clasico pensado para el dia a dia.

Exclusivo acero inoxidable de alto rendimiento y durabilidad
NITRUM®.

Mango pensado para un uso diario sin perder el disefio, donde
predominan las lineas rectas.

Las cachas de los mangos son de Polioximetileno (POM), muy
resistentes e indeformable a temperaturas extremas (de -40°C
hasta 150°C).

Remaches machihembrados de acero inoxidable, de gran
resistencia.

The Universal series, designed with everyday use in mind.
Exclusive, high usable and lasting NITRUM® stainless steel.
Made for everyday use without sacrificing design, the
ergonomic, slip-resistant, handle provides a firm and
comfortable grip.

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 classique pensé pour le quotidien.
Exclusivement en acier inoxydable NITRUM® de trés haute
tenue.

Manche pensé pour un usage quotidien avec des lignes droites.
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 di taglio classico pensato per una linea chiamata
giornaliera.

Fabbricato utilizzando in esclusiva acciaio inossidabile ad alto
rendimento e durezza NITRUM®.

Manico progettato per un utilizzo quotidiano, senza perdere in
design, predominato da linee rette.

Le guancette del manico sono in POM ad alta resistenza alla
corrosione e posseggono una alta tolleranza alle alte (150°C) e
basse (-40°C) temperature

I rivetti del manico sono realizzati con acciaio inossidabile che
dona ad alta resistenza alla corrosione.

Knaccuueckuin gusari poay " ansa

KaX, 'O NC

JKCKNI03MBHAA HepXaBeloLan CTab, BbICOKOIGPeKTUBHAA 1
ponroseyHas, NITRUM®.

MpeccoBaHHasA pyyka ANA KaxA0AHEBHOTO UCMONb30BaHUA 6e3
ylep6a Ana fusaiita, rae AOMVHUPYIOT MPAMble IMHUN.

Pyuku n3rotoBneHbl u3 MonnokcrmeTunera (POM), oueHb
NpouHble N HelebopMMpPYIOLLMECA NPU NPefenbHbIX
Temnepatypax (ot -40°C go 150°C).

3aKnernku 13 cniasa antoMyUHUA, BbICOKOW MPOYHOCTM.
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Nuevo / New / Nouveau
Nuovo / HoBbli1

Flexible / Flessibile / Tnbkue

Semiflexible / Semi-flexible
Semi-Flessibile / Tnbkne
~»
A 4

Alveolos / Granton Edge
Alvéolé / Alveoli / Tnbkne

Perlado / Serrated / Cranté
Seghettato / XXeMuyXHblin

B 280004

E 60 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ansa unctkm
osolei n OpykTos

B 280104

E 75 mm

m Mondador
Y Paring Knife
Office

Spelucchino

Hox ansa unctkn
osouen n OpykToB

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 281004

E 75 mm

m Mondador
V¥ Paring Knife
Office

Spelucchino

Hox ansa unctkn
osouen n GpykTos

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 282504
E 130 mm

m Deshuesador
¥ Boning Knife
Désosseur

Spelucchino

ObBanoyHbin Hox

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 282604
E 160 mm

[l Deshuesador

Y Boning Knife
Désosseur
Spelucchino
OBBanouHbin Hox

Hepxasetowan Crans NITRUM®
Monnokcumetunex (MOM)
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B 282704

B 281104

B 281204

B 281304

B 281404

E 160 mm E 100 mm E 130 mm E 150 mm E 170 mm
m Fileteador ﬁ Verduras m Cocina -l Cocina m Cocina
VY Fillet Knife ¥ Vegetable Knife Y Kitchen Knife VY Kitchen Knife Y Kitchen Knife
Filet de Sole Office Découper Découper Découper
Coltello Pesce Filettare Coltello Verdura Coltello Cucina Coltello Cucina Coltello Cucina
Hox ana Oune Hox ana Osouyein KyxHsa KyxHsa KyxHa
[% Estuche (ase Frui Astuccio YnakoBka

&
A
)

Acero Inoxidable NITRUM®
Polioximetileno (POM)

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

Hepxasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)
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B 281504
E 190 mm

m Trinchante

Y Carving Knife
Découper
Coltello Trinciante
Pazgenounbii Hox

Estuche

Acero Inoxidable NITRUM®
Polioximetileno (POM)

B 284100
E 160 mm

m Tenedor

Y Carving Fork
Fourchette
Forchettone
Bunka

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 284604
E 150 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckoi Hox

Fui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 284704
E 170 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckown Hox

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 284804
E 200 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckon Hox

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumetunex (MOM)
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B 284204

B 286004

B 281604

B 280204

B 280304

E 170 mm E 170 mm E 190 mm E 100 mm E 120 mm

m Lenguado m Santoku m Queso m Cocinero m Cocinero

Y Sole Knife Y Ssantoku Knife Y Cheese Knife Y Chef's Knife Y Vegetable Knife
Filet de Sole Santoku Fromage Office Office
Coltello Sogliola Coltello Santoku Coltello Formaggio Coltello Cucina Coltello Cucina
Hox pna Mosapckon Hox Cblp Mosapckoit Hox Mosapckon Hox

NNocKown pbibbl

\J

Estuche

Acero Inoxidable NITRUM®
Polioximetileno (POM)

®

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

Ftui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

YnakoBka

Hepxasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)
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B 280404
E 155 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckon Hox

B

Acero Inoxidable NITRUM®

E‘ﬁ Estuche
T Polioximetileno (POM)

B 280504
E 175 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MNMosapckoi Hox

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 280604
E 200 mm

m Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
Mosapckon Hox

Fui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

J 280601 %

E 200 mm

m Cocinero

Y Chef's Knife
Cuisine
Coltello Cucina
MoBapckon Hox

®

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 280704
E 250 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
Mosapckown Hox

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumetunex (MOM)

NEW
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B

E‘ﬁ Estuche
|}

B 280804
E 300 mm

m Cocinero

Y Chef’s Knife
Cuisine
Coltello Cucina
MoBapckoit Hox

Acero Inoxidable NITRUM®
Polioximetileno (POM)

B 282904
E 150 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

Ftui
Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 283104
E 200 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Msaca

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 283204
E 250 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox gna Maca

YnakoBka

Hepxasetowjas Cranb NITRUM®
Monnokcumetunen (MOM)
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B 283304
E 300 mm

m Carnicero

Y Butcher knife
Boucher
Coltello Scannare
Hox ana Maca

B

Acero Inoxidable NITRUM®

E‘ﬁ Estuche
T Polioximetileno (POM)

B 283904
E 250 mm

m Pastelero
Y Pastry Knife
Genoise

Coltello Pane

HoX AnA KOHANTEPCKMX
nsgenun

N

w
(ase

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 284304
E 300 mm

m Pastelero

VY Pastry Knife
Genoise
Coltello Pane
Hox gna Oune

\ R
Fui

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 282104
E 200 mm

m Panero

Y Bread Knife
Pain
Coltello Pane
Hox ana Xneba

N

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 282204
E 250 mm

||-| Panero

Y Bread Knife
Pain
Coltello Pane
Hox ana Xneba

N

YnakoBka

Hepxasetowan Crans NITRUM®
Monnokcumetunex (MOM)
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B 284004

B 282004

B 283704

B 283304

E 290 mm E 290 mm E 300 mm E 300 mm
m Salmén m Jamonero m Salmén m Jamonero
Y Salmon Knife Y Slicing Knife Y Salmon Knife ¥ Slicing Knife
Saumon Jambon Saumon Jambon
Coltello Salmone Coltello Prosciutto Coltello Salmone Coltello Prosciutto
Jlococb Hox pna Okopoka JNococb Hox ana Okopoka
[% E‘ﬁ Estuche (ase Frui Astuccio YnakoBka
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monuokcumetune (MOM)
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B 281801

B 281804

B 281901

§ 281904

[§ 240mm [ 240 mm [ 280mm [ 280mm

lll Jamonero m Jamonero m Jamonero |T| Jamonero

Y Slicing Knife Y Slicing Knife Y Slicing Knife Y Slicing Knife
Jambon Jambon Jambon Jambon

Coltello Prosciutto
Hox ana Okopoka

\ Lo

Acero Inoxidable Forjado NITRUM®
Polioximetileno (POM)

Case

Coltello Prosciutto
Hox ana Okopoka

\J

NITRUM® Forged Stainless Steel
Polyoxymethylene (POM)

Etui

Acier Inoxydable Forgé NITRUM®
Polyoxyméthyléne (POM)

Coltello Prosciutto
Hox ana Okopoka

\ L)

Astuccio

Acciaio Inossidabile Forgiato NITRUM®
Polioxymetilene (POM)

Coltello Prosciutto
Hox ana Okopoka

\

YnakoBka

Cranb Hepxasetowas Kosaas NITRUM®
Monnokcumerunex (MOM)
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B 286400
E 125x90 mm

m Espatula
V¥ Spatula

Spatule Triangulaire

Spatola
Jlonatouka

B

A Acerolnoxidable NITRUM®
T Polioximetileno (POM)

B 286500
E 125x120 mm

m Espatula
Y Spatula

Spatule Triangulaire

Spatola
Jlonatouka

NITRUM® Stainless Steel
Polyoxymethylene (POM)

B 286600
E 160 mm

m Espatula

Y Spatula
Spatule a Lasagne
Spatola
Jlonatouka

ﬁ“ Funda Hoja / Plastic Sheath / Gaine / Coprilama / Mnactukosbiii Oytnap

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

UNIVERSAL

B 286104
E 205 mm

m Espatula

Y Spatula
Spatule
Spatola
Jlonatouka

&

B 286204
E 250 mm

m Espatula

V' Spatula
Spatule
Spatola
Jlonatouka

W& Estuche/ Case/ Etui / Astuccio / Ynakoska

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 286304
E 300 mm

m Espatula

Y Spatula
Spatule
Spatola
Jlonatouka

Hepxasetowjas Cranb NITRUM®

Monnokcumetunen (MOM)
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B 282404 B 288200

3 IMIM Espesor / Thickness / Epaisseur / Spessore / TonwuHa

160 mm 160 mm
~350gr =460 gr
m Macheta m Macheta
Y Cleaver Y Cleaver
Feuille Couperet
Mannaietta Mannaietta

MsacHuukmin Hox MacHuukmin Hox

@ =S Funda Display / Display Sleeve / Carte
N¥ Display / Ynakoska ucnneii
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel
' Polioximetileno (POM) Polyoxymethylene (POM)

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonusa

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

B 288300

4 mm Espesor / Thickness / Epaisseur / Spessore / TonuuHa
180 mm
=520 gr

m Macheta

Y Cleaver
Couperet
Mannaietta
MaAcHnukun Hox

ﬁ“ Funda Hoja / Plastic Sheath / Gaine / Coprilama / MTnactukosbiii Oytnap

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

B 288400

2,5 IMIM Espesor / Thickness / Epaisseur / Spessore / TonwuHa

200 mm
=400 gr

m Macheta

Y Cleaver
Feuille
Mannaietta
MacHuukmin Hox

E‘ﬁ Estuche / Case / Etui / Astuccio / Yniakoska

Hepxasetowan Cranb NITRUM®
Monnokcumetunen (MOM)
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B 287300 B 287900

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

|
|

220 mm 250 mm
=~ 800 gr =~ 1000 gr
m Macheta m Macheta
VY Cleaver V¥ Cleaver
Feuille Feuille
Mannaietta Mannaietta
MacHuuKuin Hox MaAcH1uKuin Hox
[% E‘ﬁ Estuche Case Ftui Astuccio Ynakoska
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunen (MOM)
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2 MM Espesor / Thickness / Epaisseur / Spessore / Tonuha
260 mm
=540 gr

|

Macheta

Cleaver

Feuille
Mannaietta
MacHuuKknn Hox

=

B

E‘ﬁ Estuche (ase Etui
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM)

B 287400

L]

280 mm
=640 gr

Macheta

Cleaver

Feuille
Mannaietta
MacHuykun Hox

=

Astuccio

Acciaio Inossidabile NITRUM®
Polioxymetilene (POM)

2 MM Espesor/ Thickness / Epaisseur / Spessore / Tonuyuka

Ynakoska

Hepxasetowan Cranb NITRUM®
Monnokcumerunex (MOM)
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B 286700

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonua
275 mm
=620 gr

|

Carnicero
Butcher knife
Abattre

Coltello Macellaio
Hox ana Maca

<=

Estuche (ase
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polioximetileno (POM) Polyoxymethylene (POM)

4 mm Espesor / Thickness / Epaisseur / Spessore / Tonusa
300 mm
=710 gr

|

Carnicero
Butcher knife
Fendoir

Coltello Macellaio
Hox gna Msaca

4=

UNIVERSAL

B 287000

300 mm
=500 gr

el

Pescadero
Fishmonger Knife
Poisson

Coltello da Pesce
MacHukuin Hox

<=

Frui Astuccio YnakoBka
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowjas Cranb NITRUM®
Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunen (MOM)
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REMACHES

STAINLESS STEEL RIVETS

RIVETS

3AKNENKA

El compromiso de mejora continua, que caracteriza a ARCOS
desde su fundacion, ha permitido la innovacion constante de

sus productos. Una de las mejoras ha consistido en la utilizacion
de remaches de Acero Inoxidable, en lugar de los remaches de
aluminio, utilizados hasta ahora.

Estos nuevos remaches, ademas de mejorar el montaje de los
mangos, gracias a una mayor fuerza de sujecion, aumentan
extraordinariamente la resistencia a la corrosién, garantizando que
nunca se suelten los mangos de los cuchillos por este fenémeno.

A commitment for continuous improvement ,one of the main
features of ARCOS from its foundation, has allowed the constant
innovation of our products; being our achievement the use of
Stainless Steel rivets, instead of aluminium rivets, as usual till now.
These new rivets, apart from improving the assembly of handles
thanks to a major subjection strength, increase extraordinarily their
resistance to corrosion, guaranteeing that handles never come
loosen from the knives due to this reason.

La politique en matiere d'innovation qui caractérise ARCOS a
contribué de maniéere continue a I'amélioration de ses produits. La
amélioration a consisté a préférer les rivets en acier inoxydable aux
rivets en aluminium utilisés jusqu’alors.

Ces nouveaux rivets, non seulement améliorent le montage des
manches grace a une meilleure force de serrage, mais augmentent
également sensiblement la résistance a la corrosion ; les manches
des couteaux ne risquent donc pas de présenter du jeu ou de se
désolidariser de leur support sous l'effet de ce phénomeéne.

Laricerca per migliorare continuamente, che caratterizza ARCOS
sin dal momento della sua fondazione, ha ottenuto il risultato di
una innovazione continua dei suoi prodotti. La miglioramento
ottenuto, & stato l'inserimento di rivetti in acciaio inossidabile,
sostituendo quelli in alluminio precedentemente utilizzati.

Questi nuovi rivetti, oltre a miglirare e facilitare il montaggio

dei manici, grazie ad una maggiore forza di assoggettamento,
aumentano enormemente la resistenza alla corrosione, non
permettendo mai il distacco del manico dalla lama, effetto questo
dovuto principalmente alla corrosione stessa.

B 287100 B 287200 Crpevee K oaepuleHCTaORBMG, KoTOPOS XAPAKTEPIGYET
ARCOS c MOMeHTa OCHOBaHUsA KOMMaHNV, IEXNT B OCHOBe
290 mm 320 mm NOCTOAHHOrO BHeAPEHUA B NPON3BOACTBO NMHHOBALMOHHbIX
~500gr =560 gr peLueHuit. MocnefHee 3 HUX COCTOUT B UCMOb30BaHMN 3aKNenoK
n3 Hep)KaBeloLLlelh CTanwn, BMeCTO a/lloMUHMNEBbIX 3aKNEenoK,
KOTOPbIE MPUMEHSANNCD 0 HEJABHETO BPEMEHU.

II—I Pescadero m Pescadero HoBble 3aKnenku He TONbKO y/lyylatoT KauecTBO MOHTaxa
Y Fish Knif V Fish Knif pyKosTOK Gnaropaps Gonee HafeXHOMY KPEIeHuio, HO 1
FIS monger nite IS. monger nire 3Ha4YNTENbHO yBEINYNBAKOT CONPOTUBIEHNE K KOPPO3UNK, YTO
Poisson Poisson MOJHOCTBIO UCKITIOYAeT BO3MOXHOCTb OTAGNEHNA PYKOATOK OT
Coltello da Pesce Coltello da Pesce ne3BuA Mo 3TOM NpUUnHe.
MacHukniA Hox MacHukuin Hox
E‘ﬁ Estuche Case Fui Astuccio YnakosKka
‘ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
' Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MNonnokcumetuneH (MOM)
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