3 CUCHILLOS DE MESA

:  cuchillos DE MESA

TABLE knives

:  couteaux DE TABLE

coltelleria DA TAVOLA

' CTONOBBIE npu6opbl

ACERO INOXIDABLE MARTENSITICO
MARTENSITIC STAINLESS STEEL

ACIER INOXYDABLE MARTENSITIQUE
ACCIAIO INOSSIDABILE MARTENSITICO
HEPXABEIOLLIEA MAPTEHCUTHOW CTAN

DISENOS VARIADOS PARA CADA SITUACION
DIFFERENT DESIGNS FOR EACH OCCASION
FORMES VARIEES POUR CHAQUE SITUATION
DISEGNO MODERNO

HOBEVLLIM AU3AHOM

Disefos variados para cada situacion y para todos los gustos
con el fin de vestir cualquier mesa.

Hojas de acero inoxidable martensitico, con alto contenido

en Cromo, con unas excelentes caracteristicas mecanicas,
alcanzando una dureza minima de 48 HRc.

Composicion Media: 0,30% de carbono (C); 13,70% de cromo
(Cr); 0,30% de manganeso (Mn); 0,20% de silicio (Si).

Los mangos son de materiales diversos segun el modelo: laminas
de madera comprimida impregnadas en resina fenélica, acero
inoxidable y polipropileno, con el fin de mejorar la resistencia
ante el agua, la dureza y la durabilidad de la pieza ante el uso del
lavavajillas.

En el caso de tener remaches pueden ser de gota de cera de
acero inoxidable, de latén o machihembrados de aluminio segun
el modelo.

Different designs for each occasion to fit any taste and to
complement any table.

Blades are made from martensitic stainless steel with a high
percentage of added chrome allowing them to achieve a level of
48 HRc hardness.

Composition: 0,30% carbon (C); 13,70% chrome (Cr); 0,30%
magnisium (Mn); 0,20% silicon (Si).

Each handle is different depending on the materials used for
each model: laminated wood impregnated of phenol resin,
stainless steel and polypropylene. Water resistance, hardness and
durability and dishwasher safe.

Rivets can be made of stainless steel, brass or high strength
aluminum depending on the model.

Formes variées pour chaque situation et pour tous les golts
afin de répondre a chaque table.

Lames en acier inoxydable martensitique, avec une forte teneur
en Chrome, ayant d'excellentes caractéristiques mécaniques,
atteignant une dureté minimum de 48 HRC.

Composition Moyenne: 0,30% de Carbone (C); 13,70% de
Chrome (Cr); 0,30% DE Manganese ( Mn); 0,20%de Silice (Si).

Les manches ont des matériaux divers selon le modéle: bois
compressé, acier inoxydable et polypropyléne, afin d'améliorer la
résistance a l'usage du lave vaisselle.

S'ily a des rivets, ils peuvent étre en acier inoxydable, en laiton ou
en aluminium selon le modéle.

Una vasta gamma di prodotti variati nel design per poter
essere presentati in ogni tavola.

Lame in acciaio inossidabile martensitico, con alto contenuto di
Cromo, con eccellenti qualita meccaniche data la durezza dello
stesso acciaio calcolata in 48 HRc.

Composizione media dei prodotti: 0,30% carbonio (C); 13,70%
Cromo (Cr); 0,30% Manganese (Mn); 0,20% Silicio (Si).

| manici sono realizzati i n materiali diversi secondo il modello

di coltello.: Manici in legno compresso impregnato di resina
fenolica, manici in acciaio inox e anche in Polipropilene. Tutti i
pezzi hanno una ottima resistenza all'acqua, la durezza necessaria
e sono adatti anche per lavastoviglie.

Quando i manici sono dotati di rivetti, gli stessi sono realizzati

sia in acciaio inossidabile, alcuni in ottone e altri in alluminio,
secondo i modelli di coltelli presentati.

P Au3aiiHbl Ha No60oli BKYC 1 Nf

NoMOraloT 0CHacTUTb /110601 cTon.

JesBrie U3 HepKaBeloLLel MapTEHCUTHOIN CTanM C MOBbILEHHbIM
cofiepaHnem Xpoma, uto NprAaeT emy yCTONUMBOCTb K
Koppo3un. [laHHas cTanb UMeeT MUHUMaNbHY NPoYHOCTb 48 HRc.
Xumunyecknii coctas: 0,30% yrnepopa (C); 13,70% xpoma (Cr);
0,30% mapraHua (Mn); 0,20% kpemHus (Si).

PyuKin ©3roToBnEHbI U3 PasnnyYHbIX MaTepranos B 3aBUCUMOCTY
OT MOAeNU: MNACTUHbI U3 MPECCOBAHHOTO fjepeBa, MPOMUTaHHOTo
beHONbHOM CMONON, HepXKaBetoLLan CTasb U NOAMMPONUIEH, YTO
npuaaeT UM yCTONUYMBOCTb K BOAE, MPOYHOCTb 1 JONITOBEYHOCTb
Npu NCMoNb30BaHUN B MOCYAOMOEYHBIX MALLMHAX.

Y70 KacaeTca 3aKemnok, To OHW MOTYT GbiTb N3TrOTOB/EHDI

13 HepiKaBeloLyell CTanm, NaTyHW WK LWMYHTOBAHHBIMM 13
aNOMUHUA, B 3aBUCKMOCTUN OT MOAENW.
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Nuevo / New / Nouveau
Nuovo / Hosbinn

A\ Perlado / Serrated / Cranté
@ Seghettato / XKemuyHbiin

B 375500 [ 376500 ] 375800

B 702000

B 565600 %
E 115mm

m Chuletero

Y Steak Knife
Steak
Coltello Bistecca
Octpbiin Cronosblin Hox

B 702100
E 90 mm

m Tenedor

Y Steak Fork
Fourchette
Forchetta Bistecca
Bunka

NEW

B 701900
E 90 mm

|—|| Cuchara

Y Table Spoon
Cuillére Table
Cucchiaio Tavola
Noxka

MOHOBOKH 113 LIENBHOTO KYCKA
Hepixaselowas Cranb

E 110 mm E 110 mm E 110 mm E 110 mm
Il chuletero lll chuletero Il chuletero Il chuletero
Y Steak Knife Y Steak Knife Y Steak Knife Y Steak Knife
Steak Steak Steak Steak
Coltello Bistecca Coltello Bistecca Coltello Bistecca Coltello Bistecca
Octpbliin Cronosblin Hox Octpbiin Cronosblin Hox OctpbIiin Cronosbiin Hox Octpbliin Cronosblin Hox
> ~ ~
w w w
ﬁ Caja Box Boite
‘ MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE MONOBLOC D'UNE PIECE
"‘ Acero Inoxidable Stainless Steel Acier Inoxydable

Tenedor/Cuchara: Acero Inoxidable 18/10  Steak Fork/ Table Spoon: Stainless Steel 18/10

Fourchette/ Cuillére Table: Acier Inoxydable 10/18  Forchetta Bistecca/ Cucchiaio Tavola: Acciaio Inossidabile 18/10

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile

Bunka/ Nloxka: Hepxaselowwas Cranb 18/10
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B 372600

E 90 mm

m Tenedor

B 372500

E 110 mm

Il chuletero

B 371700

E 90 mm

m Cuchara

B 371600/371601

E 90 mm

m Tenedor

B 371500/371501
E 110 mm

Il chuletero

VY Steak Knife Y Steak Fork Y Table Spoon VY Steak Knife Y Steak Fork
Steak Fourchette Cuillere Table Steak Fourchette
Coltello Bistecca Forchetta Bistecca Cucchiaio Tavola Coltello Bistecca Forchetta Bistecca
Octpbinn Cronosbin Hox Bunka JNoxka OcTtpbiin CTonosbiv Bunka

Hox
;M ~»
w w
@ \" . (aja ............................... Box ................................. Bone ................................... S(atola .......................................... s opoEKa ..........................
W#  Display 371501, 371601, Display 371501, 371601. Display 371501, 371601. Display 371501, 371601. lucnneit 371501, 371601.

‘ Stainless Steel Acier Inoxydable Acciaio Inossidabile
~'- Tenedor/Cuchara: Acero Inoxidable 18/10  Steak Fork/ Table Spoon: Stainless Steel 18/10  Fourchette/ Cuillére Table: Acier Inoxydable 10/18  Forchetta Bistecca/ Cucchiaio Tavola: Acciaio Inossidabile 18/10

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso

Acero Inoxidable Hepxasetowan Cranb
Bunka/ Noxka: Hepxaselowwas Cranb 18/10

JIpeccoBanHoe [lepeBo
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NEW

- coltelleria DA TAVOLA - CTOJIOBbIE npu6opbl

B 805109
E 110 mm

B 740009

E 115mm

m Chuletero
Y Steak Knife

B 372800 & [] 372900 * [ 803000
E 110 mm E 110 mm E 110 mm

B 375200
E 120 mm

m Cocina
Y Kitchen Knife

m Chuletero
Y SteakKnife

m Chuletero
Y SteakKnife

m Chuletero
Y SteakKnife

m Chuletero
Y SteakKnife

- couteaux DE TABLE

Steak Steak Steak Steak Steak Découper
Coltello Bistecca Coltello Bistecca Coltello Bistecca Coltello Bistecca Coltello Bistecca Coltello Bistecca
Octpbin Cronosbiii Hox Octpbin Cronosbiit Hox Octpbint Cronosbiin Hox Octpbit Cronosbiin Hox Octpbit Cronosbiin Hox KyxHs
~» ~» ~» ~» ~»
W A4 A4 A4 W
[% Caja Box Boite Scatola Kopobka
Granel 805109. Bulk 805109. Vrac805109. Sfuso 805109. be3 YnakoBku 805109.

Acero Inoxidable
Polipropileno
Polioximetileno (POM) 375200

Stainless Steel
Polypropylene
Polyoxymethylene (POM) 375200

Acier Inoxydable
Polypropylene

Polyoxyméthyléne (POM) 375200

Acciaio Inossidabile

Polipropilene

Polioxymetilene (POM) 375200

Hepxagetoujas Cranb
Monunponunen
Nonuokcumetunex (MOM) 375200

cuchillos de MESA - TABLE knives
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B 375000 B 375100 B 460100 B 460400 B 370600 B 370700

E 115mm E 90 mm E 110 mm E 125mm E 110 mm E 130 mm

m Chuletero m Tenedor m Postre m Mesa m Postre m Mesa

Y Steak Knife Y Steak Fork Y Sweet Knife Y Table Knife Y Sweet Knife Y Table Knife
Steak Fourchette Dessert Table Dessert Table
Coltello Bistecca Forchetta Bistecca Coltello Frutta Coltello Tavola Coltello Frutta Coltello Tavola
Octpbint Cronosbiin Hox Bunka Jlecept Cron [lecept Cron

Acero Inoxidable / Stainless Steel
Acier Inoxydable / Acciaio Inossidabile

. Hepxaelowas Cranb

"’ Polioximetileno (POM) / Polyoxymethylene (POM)
Polyoxyméthyléne (POM) / Polioxymetilene (POM)
MMonuokcumetune (MOM)

F Latén /Brass/ Laiton / Ottone / JlatyHb

MONOBLOCK DE UNA PIEZA / SMONOBLOCK OF ONE PIECE
MONOBLOC D'UNE PIECE/ MONOBLOCCO UNIPEZZO
MOHOB/OKIA 113 LIENBHOTO KYCKA

Acero Inoxidable / Stainless Steel

Acier Inoxydable / Acciaio Inossidabile

Hepxasetowan Cranb

Acero Inoxidable / Stainless Steel

Acier Inoxydable / Acciaio Inossidabile

Hepxaelowas Cranb

Nylon /Heiinon



CUCHILLOS DE MESA

B 370625 &
E 110 mm

Il Postre

Sweet Knife

Dessert

Coltello Frutta

[Hecept

Acero Inoxidable / Stainless Steel / Acier Inoxydable / Acciaio Inossidabile
Hepxasetowan Cranb

' Nylon /Heiinon

B 370725 %

E 130 mm

“-l Mesa

Y Table Knife
Table
Coltello Tavola
Cron

B 803800
E 105 mm

m Chuletero
Y Steak Knife

Coltello Bistecca
OctpbIin Cronosbiin Hox

B 803900

E 90 mm

m Tenedor
V¥ Steak Fork
Fourchette

Forchetta Bistecca

Bunka

B 803700
E 90 mm

m Cuchara

Y Table Spoon
Cuillére Table
Cucchiaio Tavola
JNoxka

NEW

Acero Inoxidable
Tenedor/Cuchara: Acero
Inoxidable 18/10

Madera Comprimida

Stainless Steel
Steak Fork/ Table Spoon:
Stainless Steel 18/10

Pack-Wood

Acier Inoxydable
Fourchette/Cuillére Table:
Acier Inoxydable 10/18

Bois Comprimé

Acciaio Inossidabile

Forchetta Bistecca/Cucchiaio Tavola:

Acciaio Inossidabile 18/10

Legno Compresso

Hepagetowasd Cranb
Bunka/floxka: Hepxaseiowas

Cranb 18/10

JlpeccoBanHoe [lepeBo
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B 370100

B 370200

CUCHILLOS DE MESA

B 802900

B 802910

B 804000

B 804100

E 105 mm E 125 mm E 110 mm E 110 mm E 110 mm E90mm

m Postre m Mesa m Mesa m Mesa ITl Chuletero m Tenedor

Y Sweet Knife Y Table Knife Y TableKnife Y Table Knife Y Steak Knife Y Steak Fork
Dessert Table Table Table Steak Fourchette
Coltello Frutta Coltello Tavola Coltello Tavola ColtelloTavola Coltello Bistecca Forchetta Bistecca
[Hecept Cron Cron Cron Octpbiit Cronosbiin Hox Bunka
~» ~» ~» ~» ~»
w w w w w

Box Boite Scatola Kopobka

cuchillos de MESA - TABLE knives

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowan Cranb
Tenedor: Acero Inoxidable 18/10 Steak Fork: Stainless Steel 18/10 Fourchette: Acier Inoxydable 10/18 Forchetta Bistecca: Acciaio Inossidabile 18/10 Bunka: Hepxagetowan Cranb 18/10

Polipropileno 370100, 370200, 802900, 802910.  Polypropylene 370100, 370200, 802900, 802910. - Polypropyléne 370100, 370200, 802900, 802910.  Polipropilene 370100, 370200, 802900, 802910.  Monunponnen 370100, 370200, 802900, 802910.
Nylon 804000, 804100. Nylon 804000, 804100. Nylon 804000, 804100. Nylon 804000, 804100. Heiinok 804000, 804100.
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