





Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
1l Z:Iiitllj'E!n urn vanadivm E'|E|'jE! DI W55 G oy 14 S ER I E C A STELL AN A

Mangos de Phenolkraft - Aptos lavavajillas
Phenclkraft Handles - Suitable for dishwasher

i
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T-12.5cm

Cleaver - Peudlle
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il B ﬂ £ Macheta L Iﬂ-‘a;]"ﬂ Paring knife - Office
T-148x 7 Bem ' (HER] =5 “
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£ it e Al _ @ 075015 75 e @ 100025 - 10.cm
32— EREET / I TS
: s b Cleaver - Feuille : M
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[FHER] 2
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Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Malibdenum Vanadium Blade Dik ¥35 Gr Moy 14

Mangos de Phenolkraft - Aptos lavavajillas
Phenokraft Handles - Suitable for dismvasher

! DCIIero
. Bt hicopess '_ : 1435 e
\\ Chef's knife - Cuisins

@ 350655 @ 350666 @ 350677 @ 350688 350699 ' == Cocinero
j 12" 30 e

\ Chef's knife - Cuisine

@ 300605 @ 300616 @ 300627 @ 300638 300649

H

Cocinero
10 -25cm

IHER)] i=5=
\‘\— Chel's knife - Guis.l.ue

@ 250555 @@ 250566 @ 250577 @ 250588 250599 e

Cocinero

| 9 -E2 0 em
| i\\_ - \d |
. Chef's knife - Cuising

@ 225505 @ 225516 @ 225527 @ 225538 225549

Cocinero
8- Al
= e KK
@ 200455 ( 200466 @ 200477 @ 200488 200499 : Chef's knife - Cuisine
Cocinero
== i -1 50m
: — C]:Lers knile - Culsine
_ @175405 $175416 @175427 @ 175438 175449 o
p— 6" -15 cm
R m . -
- fef ] CheFs knife - Cirisine
: 150355 @ 150366 @ 150377 ;
| _ £ @ @® @150388 150399 | o oo
| & -12.5cm
@125305 @ 125316 @ 125327 @ 125338 125349  Chels knoife - Cuisine
'~ Puntilla
3 -7.5em
@ 175715 @ 175705 @ 075725 @ 075736 @ 075747 @ 075758 075769 | Paring knife - Office
Santosfrwku Rersafe - 5%“;‘;‘;‘1': 1 @ 100255 @ 100266 @ 100277 @ 100288 100299
-17.5em T-1TEcm



Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

denum Va d-lllrn Blade DIN K552 SO SERIE ASTUR
Mangos de Bubinga
Bubinga Waod Handles

E 1
T
Jamonero
9L 245 cm \_

W2 i
N-2raom @8 995101 . 225 om @ 250201 75 cm

127 - 30 cm
@ 275211 - 275 con @ 300221 200

Shicing koife - Jambon

5
Panero {

& 20 om -
w-izaem @ 200171 - 20 cm @ 225181- 22 50m

M;aCh'EtE. I i - Cleaver - Feuille

1- T8 K T.Bem : " e o
2-16.550.3cm IHER| ~oxsn - |
-85 56m |

4-102x0Ecm @ 148041 -1 @ 165051 -
—wn | @ 1800B1-3 @ 192071-4 :

[ mom 1-2 3-4 =

Pating knife - Office

b - e D
v--ll}ﬂm y o T o -

Paring knife - Office
patsters @rsn - D
-7 hem H--"--m H

Parmg knife - Office

Puntilla . ﬂguual j -

BB -Gom




Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Malibdenum vYanadiim Blade Dikl %35 Cr Moy 14

Mangos de Bubinga
Bubingz Wood Hand

. et ' AR L o 2 W L o
® 350161 H . IHER) i3 _
. \’\ Chef s knife - Culgine

Cocinero
12" 230 cm

\\\ “HE RJ Mi " “
Chef's knife - Cuisine

Cocinero
10" - 25 cm

@ 300151

IHER] iivin “
k-__ Chef's knife - Cuisine

Cocinero
4 PES L

i 250141

. 295131 [IHER] =

= Chef's knife - Cuisine

Cocinero
8720 &
@ zo0121 [IHER] i

Chef's knife - Guim

Cocinero
I 1EEEm

= Chef's knife - Cuisine

L @17

Cocinero
G« 15 m

il fiHER) 52 m
“"‘-‘r—_ g

‘Ghef's knife - Cuisine
Cocinero

3 14.50m

\‘-_'-——_.lfm_“

Chel's knife - Culsine

@ 150101

. @ 125091

Cocinero
47« 10cm

& 100081

Chef's knife - Cuising



Hoja de Molibdeno Vanadio DIN X55 {:r Mo-V 14
Matiodenum Yanadivm Blade DI K55 120 T4 SERIE ESCORIAL

Mangos de Phenolkraft - Aptos lavavajillas
Phenolkraft Handles - Suitable for dishwasher

Espesorhoja
. Blade 1n1|:lélrm'.n

Jamonero | \‘M___

97 F725cm
10° - 35 om

Slicing knife - Jarbon

@ 225065 - 225 ci@ 250075 - 25om

értad knife - Paio

9. 22 5 cm 3 + e = i kel H

Panero @ 225055

Cleaver - Feuille

L
(IHER] iz

Mﬂﬂhﬂta -‘ 155{]45 1‘! ||_1||.
1-1h8xBim

—i L3

T s

Cleaver Feuille
Macheta @ 150035

& ]
HER iEetire
(R HE B

P L0 k

[ i

|Paring knife - Office

Patatero curvo
=75 om . 'I_LI_TED‘IS

F‘Earing knife - Office

THER]

Patatero @ o7s015
3 -F.5cm



Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
palibdenumn Manadium Blade Dik Cridey 14 S ERI E ESCURI AL Q"{

Mangos de Phenolkraft - Aptos lavavajillas
Phenpikraft Handles- Suitable for dishwazher

Enpe=iy li
B

Chef s knafe - Cuisine

Cocinero @ 250145
10725 cm

Chel s knife - Cuiging

5! -. Cocinero @ 225135 : \\ I”';ﬂ. e m
\5—_

9L 225cm

Chef's knife - Cuising

Cocinero @ zo0125
B* - 20

Chiel’s knife - Cudsine
7 -17.5em ¥ | H _ ;

Chefs knife - Cuigines

Br=15cm

4.5 mm

Chef's knife - Cuisine

Cocinero @ 125095
S-12.5em

Chef's knife - Culsine

Cocinero @ o00e e Y
4° -1l cm i : :

2 mim



Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Maotiodenur Vanzgiom Blage DIN K55 Cr Moy 14

Mangos de Phenolkraft - Aptos lavavajillas
3t Handles - Suitable for dis hie

Jamonero \.\___

SERIE SEGOVIA

235 cm 1 ;

U es e @ 1225065 - 225 o @ 1250075 - 25 cm
Panero @ 1225055

922 5em . b o L

Macheta @ 1155045
1-15.5% B cm

=i LG

I e

Macheta @ 1150035

1155 T5om

et ARG L

I #Th

Patatero curvo
iR @ 1075025

Patatero @ 1075015
A= T 5em

Slicing knile - Jambon

Cleaver - Feuille

|

Cleaver - Feuille

Paring knife - Ofhee

Paring knife - Office




Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Malibdenum anadiim Blade Dikl %35 Cr Moy 14

Mangos de Phenolkraft - Aptos lavavajillas
Phenoikraft Har o disnwas her

. Biie thia e
Cocinero @ 1250145 \\ [IHER, =5
107 - 25 em ) '

Chef s knife - Cuisine

Chef s knife - Cuigine

5! Cocinero @ 1225135 : \
{ 9T 5 em

Chef's nife - Cuisine

Cocinero  @uoo;s \ Iﬂ]m

g 20em .
( . ' | Chefs knife - Cuisine
- 1 I \\_ THER) s
- | .~ Cocinero @ 1175115 T . H
Sad 7175 em i
=l I 5 Chef's knife - Cuisine
= =
- |EAY T m
- - e IR
: A Cocinero .1150105 ) '
6-35cm | |

Chels knife - Cuisine

Cocinero @ 1125095 b H 8

- Ax5 cm

Santolu knife - Santoleu ' Chel's knife « Cuising

Santoku Santoku (fER) £ n
T 1T 5m. P e R 3

Cocinero @ 1100085
@ 1175165 @ 1175155 | 410 6m -




Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Maiiodenumm Vanzgiom Blag T4

SERIE PALENCIA

Fapesnr hais

Blades thickness
Jamonero - i itk hife - Teritng
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W75 o \_
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Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Malibdenumyanadium Blade Dinl

CT Mot 14

Mangos de Phenolkraft - Aptos lavavajillas

Pharoikraft Handles -

Espesor hoia
Slade thichnecg

Cocinero @ 350205

T4 - 35 cm

Cocinero
13- A0 em

Cocinero
10°- 25 cm

Cocinero
g -HEem

Cocinero
8 -2 ecm

Cocinero
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Cocinero
G« 15 om

Cocinero
5-125cm

Cocinero
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Puntilla

4= Them

@ 300195

@ 250185

@ 225175

@ 200165

@ 175155

@ 150145

@ 125135

@ 100125

@ 100215

suitatile for disqwas her

[IHER] e

IHER] =2

Chef's knife - Cuisine

Chel’s knife - Cuisine

|.|II:I

Chels knife - Cuising

A

Chet skmfe Cuiging

Chef’s knife - Cuisine

\' Chefs knife - Cuisine

[IHER] &

\_______

Fln

- Iy

F?

Chefs knife - Cuisine

[IHER] 235

| Chef's knife - Cuisine

Chef's knife - Coisine

Parimg knife - Office

(HER] =

_‘|]_
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Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Matibdenurn Vanadivm. Blade DiM %55 C 14 S ER' E LEGN

Mangos de Estamina
; v Handles

Ly

Espesnr o
. Alada mlcnl-li'.ws-a -

Slicing knife - Jambon

Jamonero . o e

AT R em \.& M -k

107 - 25 cm ; " i

TS @ 225082 - 225 cinll 250092 - 25 om M

@ 275102 - 275 con @ 300112 - 30cm

Bread knife - Fain

Panero IHER] 23 m
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e
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Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Maolibdenum Wanadium Blade Dik Cr Moy 14

Mangos de Estamina
Stamira Woad Handles

. o '
Cocinero @ 350202 \\
147-35cm

Chef's knife - Caizing

Cocinero @ so0192 \\
1230 cm :

Cocinero @ 250182
107 Z5em

Chel s knife - Cuisine

¥ -225cm

i

| Chef's knife - Cuisine

[IHER] =

Cocinero @ 225172 _ \\_ (HER]
\'-h-.__

Cocinero @ 200162
j 800 e

EEOF s it = Cubsine

Cocinero @ 175152 (IHER] e J
P-175Em . 3
L

Chei's knife - Cuizsine

. Cocinero @ 150142 ' ‘*--..____ HER] e

- 15cm - i H
| e

| Chefs knife - Cuizine

Cocinero @ 125132 o -
5125 cm :

Faring knife - Office

Puntilla @ 100122 ' . iR o
&' -10cm | B m
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Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

kgiiodenum Vansdionm Blade DIN XS5 Crido-y 14 SERIE SALAMANCA
Manqaa de Buhmga

Espesar boje { 1 | Voa ;
Elzde thinkness | Slicing knife - Jambon

. | 4
Jamonero @ 225111 | IHER] i2ire
P-EEE o — por— Y - r

Bread linife - Pain
Panero @ 200101

™ ' Cleaver - Feuille Chef's knife - Cuisine

Cocinero @ isono1

B =15 o

@x‘ [ \‘_ IHER| :_:_;:,.
LT Cocinero @ 125081 :
b 5 iLhem j

Paring knife - Office

- JHER] ==
Patatero .mun'n\""‘_

4= 10em

aring knife - Office

- Patatero .UTEI]EI
¥ “L5em

Macheta @ 150051

1-35x7-5cm
e R
' o S i Chef s knife: - Cuisine
Cocinero @ 175041 1, . GHER) 2
T-175¢cm |

| Cocinero  @is0031 .

! 6" 15em d
o Chefs knife - Cuiging
Cocinero @ 125021 o fiHER) 52
S-125em 5 - :

 Chef's knife - Cuisine

. Cocinero @ 100011
4"- 1l cm ;
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Tablas de Fibra - Aptos lavavajillas
Fiber Boards tahle for dishwssher

& Tﬂhla ; . Cutting beards - Planches a decouper

300015 Ipx 2 1.5c¢m
B000BS 20x25x15:2m
© 400055  40% 311 5em
20035 3w A lam
400295 40x 3w lem
SO03EE opx 20 xTem

40 3 30 cm

Tabla

300024 W x20x1.5cm

300094 30x25:1.5cm i

400164 A x 0% 1.56m

: 300234 30x 20 % 2em

! (IHER] smee | 1 00304 40w 30xdom i | !
| © S003T4 Sl d0x2em

| a Flx 25 cm

.

® Tabla
300036 30 x el Sem
300106 30x25:1.5zm
400178 40x 3 x1.5cm | 30 x 20 em
300246 30 x 20 Zam
| 400316 40x30xZcm
- BO03BE  Shx 3z fem

100434

-’. : Tabla
- Reparador

300049 30x20x1.5em
300119 AWxd5axl.5cm
400189 40 x30%1.5cm
|| 300259 30x20x2om

| IHER; :E";"I : 400328 40 % 0% 2em
1 | 500399 50x 3022 0m

@ Tabla

300053 A0x0x1.5em
00123 30 x 25k 1.5cM
400193 A0x3A0x1.5cm
00263 30 x 20w 2 om
400333 40 ¢ 30 % 2 cine
S00403 50 30 % F cme

@® Tabla
300067 S0 x® w1 5cm
300137 30X 25% L.50m
400207 A0=30=1.5cm
APO2ZTT M xHxlem
400347 40 % #Hx Eam
E0041T  S0x 30x2am

® Tabla

000TE 30x 20K 1.50m
014 30y 25x1.5em
A00ELE 40y 30w 1.5cm

| 300288 35,50y 7 cm
- 400358 4y 30% 2 cm

S00428 5y 0% % om




Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Maoiindznum Vanzgiom Blage

DI a5 Cr oy 14

SERIE GASTRO

E gt Tus
lul:iia ﬂILI:Eﬂ-I.I?I'EbE&

@ 100235

‘@100245 @ 100195

' Chuletero
[Phenolkraft

Teneder Cuchara
Phenolkraft Phenolkraft

@100270 @ 100280 | @ 100200

Chuletero
Palisandro

| Tenedor Cuchara
Palisandre Palisandro

. 100252
- ch letero
I Estamina

L 16-

Flatware - Leg couverts

® 1002905 @ 100315 @ 100305

Chuleters  Tenedor Cuchara
Phenolkraft Phenolkraft Phenolkraft

@ 100143 @100123 @ 100133

Chuletero Tenedor Cuchara
Palmadera Palmadera Palmadera

@ 100262

| Er—
TLr rm—
va

Tenedor
Estamina
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* Cuchillos de Mesa - Cutlery

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Molibdenum Yanadium Blade DNk %35 Cr Moy 14

-Eﬁﬂm"]““ @ 100185 ' FieyatesLes outen | ®uoss
HER) 52 e IHIEEJ _;F
Churrasco MHDMt T
th}'hﬂﬂ @ 100035
' R [FHER) e m
@ 100175 —

Phenolkraft
e _w'rm . 100065
Tenedor . THER] 335 m
Phenolkraft - FERh=m

100220 100210 Phenolkraft
; @ 100085 @ 100075

i “ / | . e RS

j I Postre sierra

@ 100025 Phenolkraft

[AHER| =5 -

= Queser
Phenolkraft H

@ 100111

Chuletero Tenedor Churrasco Tenedor

Monoblock ~ Monoblock Phenolkraft Phenolkraft H
@ 100101
@®wo32z @062 @ 100152
y

]

Sierra |
Inyectado -
L5 T,
@ 100095

[IHER) 55

Inyectado

Churrasco Churrasco  Tenedor
Estamina Estamina  Estamina

g



Soportes de Polietileno
Eolyethytene Holders

46 117 cm

— LA

HORIZONTAL
Apto para uso domestico
Herrajes de sujecidn en acero inoxidable

HORIZONTAL
Suitavke forfrousetnid use
Slaintess sleel [astansrs ironwork

@ 20215
@& 20226
@ 20237
@ 20248

20259

20264 iy
@ 20271

=13



Haja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Malibdenum Maracium Blaoe DN X85 Cr oy 14

Mangos de Phenolkraft - Aptos la UE‘JB]H”BS
Bhenol raft Handles - Suitable for dishe 3T

SERIE FORJADA TOLEDO

Eupesce hoja
. Hlade thizkness

Slicing knife - Jambon

~— e CHCNENE)

Jamonero @ 250035-25c: @ 300045-30cm '
10°-E5em
12%-3em

Biread knife - Pain
Pane[.u @ 200305 . :‘*‘ (IHER] e

g -2 e } - prv—r H

Carving fork - Fourchetie

Trinchador @ 175025 . - o .
T:175cm N ]

Cxarving knife - Découper
Trinchante @ 175315 R prerl

1T-ATSem | - - i
|
Santoku knife - Santoku

Santoku | @ 175325 A5 :

Santaku knife - Santakn

Santoku = @175335 4 fiHER] i

7175 m ; — : S H

Boning knife - Désosseur |

6 15cm | r— .

_TB_



Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Maolibcenum Manadiom Blade DiM X535 Cr Moy 14

Mangos de Phenolkraft - Aptos Ia'u'aua]lllas SERIE FORJADA TOLEDO

Il
Phzrokraft Handles - Suitable for I:PH

Cocinero

12t 3l om

@ 300255 @ 300266 @ 300277 & 300288 300299 Chels knife - Cuisine
| \\ IHER] i

Cocinero i y o

10°- 25 cm

. 250205 (@ 250216 @ 250227 @ 250238 250249 _ Chef's knife - Cuisine

\ (HER) i |
Cocinero
&7 20 cm

Chef's knife - Cuisine

@ 200155 @ 200166 @ 200177 @ 200188 200199
| A \-\..___ IHER) : ’?

Cocinero

& 115 o _ _ i

@ 150105 @ 150116 @ 150127 @ 150138 150149 , Chel's Knife - Cuisine
.

Chuletero |

487 - 12 em

@120395 120406 @ 120417 @ 120428 120439 Steak knife - Steak
| — e N
| Fd u

Paring knife - Office

Puntilla
A"l em
@ 100055 .muu&a @ 100077 @ 100088 100099

Patatero t:unrn

-Fhem

®075345 @ 075356 ® 075367 @ n'rsa'm 075389

_']g_



Haja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
ol bdenum Yanadium Blade GIM XG5 Cr o=y 14

Mangos de Phenolkraft - Aptos lavavajillas

Fhenoluraft Handles - Suitable for dishwasher

SERIE FORJADA AVILA

- B paesar h_l.ljﬂ i !

o i / Slichog knife - Jambon
10 - 25 cm 1 : !

127 20 zm @ 250415 .25 0. @9 300425 - 30cm =

Bread knife - Pain

|
=)

Panero @ 200445 i

B 20 em

A5

H

Fillet knife - Déacouper

ﬂg}fmadnr ' 210495 -~ . HER] = _ |

Fillet knife - Découper

Fileteador 180485 A (IHER] Zieen
7.2%-18em » T —

Fillet knife - Decouper
Fileteador @ 160475 = fIHER) 356 |

AT 16cm ' ’ y H

Sa-_nmku knife - Santoku

Santoku ® 180455 y

Fat-10em L S

Sanioku knife - Sanioku

[THER] £ | “
Santoku | @ 180465 ' 4 :

T2t -18 e { T

Boming knife - Désosganr

Deshuesador @ 150435 . . nER| _
6" -1hom r

_Eﬂ_



Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
molibdenumMamadion Blade Db Cridc 14

Mangos de Phenolkraft - Aptos lavavaiillas SERIE FORJADA AVILA

Hl
Pheroikraft Handles - Suiatile for dishwasher Q l
. E'fﬁﬁ'u"cﬂfm | Chef’s knife - Cuisine
Cocinero
1047 - 26 cm H

@ 260365 @ 260376 @ 260387 @ 260398 260409

“Chel s knife - Cuisine

(HER):
Cocinero \‘\
82 -I3em '
@ 230315 @ 230326 @ 230337 @ 230348 230359

Chef s knife - Cuizine

. .' [IHER) i
Cocinero \
241 cm | - .

@ 210265 @ 210276 @ 210287 @ 210298 210309 '

Chef s knife - Cuising

Cocinero - IHER) &=
FE-i8em \-\_ f
@ 180215 §H180226 @ 180237 @ 180248 180250

Chet’s knife - Cuisine

Cocinero | (THER) 0
S HEem \__
@ 160165 @ 160176 @ 160187 @ 160198 160209 T ,_

Cﬂ{:in&m / Chel’s knife - Cuisine
5.6°-Tdom ' [iHER]
@ 140115 (140126 @ 140137 @ 140148 140188
Punti]la Paring knife - Oifice
[HER] &

4.4°-1em | [
e
@ 120065 5120076 @ 120087 . 120098 120109

EF

Puntilla ' Faring knife - Office

s BT [FHER] Tisr
@ 100015 @ 100026 @ 100037 @ 100048 100059

Paring knife - Office

Patatero curvo |
TR -Tem |
@ 070505 9 070516 @ 070527 @ 070538 070549

Chuletero ; Steal lknife - Steak
L8 -1Zem HER) 2
@ 120555 120566 @ 120577 @ 120588 120599 - M

-2 -
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Srainke

~ Espatulas Plllrﬂfe’fsmnales - Professional Spatulas

Hoja de Acero Inoxidable 1 DIN X40 Cr 13
el Blade T CIM A0 Cr 13

SERIE GOURMET

Mangos de Phenolkraft - Aptos lavavajillas

I
Eqpisoy h.DH
. Btipﬂl? thecknass - .

asher

Spatula - Spatule

} [ [IHER] i
Pastelero 1;\ .
14" -35em . < ' v
@ 350815 @ 350836 @ 350867 @ 350848 350859 350824
Spatula - Epatule
Pastelero | (IHER) 22
12°-30bcm —r - - -
@ 300755 @ 300776 @ 300807 @) 300788 300799 300764
[ Spetula - Spatule
Pastelero {L (IHER) [
107+ 25 cm [
@ 250695 @ 250716 @ 250747 @ 250728 250739 250704
Spatula - Spatule
Pastelero k IHER] 74 :
8" 43 cm — :
@ 200635 @ 200656 @ 200687 @ 200668 200679 200644 |
Pastelero e
6" - 15 4m {_ JHER) 22
@ 150575 @ 150596 @ 1506527 @ 150608 150619 150584
| Spatula - Spatule
e -
@ 125515 125536 @ 125567 @ 125548 125559 125524 AR
Spatula - Epatule
Rectangular | AHER) 55
192 %cm
sl B
=
; @ 100275 190396 @ 190427 @ 190408 190419 190384
@ 220435 @ 230456 @ 230487 @ 230468 230479 230444
Plancha Spatula - Spatule
=32 -8an
~LB% -9 tr|
-4 -0 em Sty
=447 11 cm
48712 em
R it 2 @ 080015 @ 080116 @ 080267 @ 080168 080219 080064
3 @ 090025 @ 000126 @ 090277 @ 000178 090229 Q90074
4 @ 100035 100136 @ 100287 @ 100188 100239 100084
5 @ 110045 @ 110146 @ 110207 @ 110198 110249 110094
5 @ 120055 120156 @ 120307 @ 120208 120259 120104



Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

molibdenum Maradium Blade Dik Crkcyi4

SERIE GOURMET 8}

Mangos de Phenolkraft - Aptos lavavajillas
Bheanalkratt Handlez - Suitable for disheraser

Expescs hina | : Cheese knife - Coupe fromage

Bzt thuckmoss I
[IHER] : %5+ _

- zaem @ 250015
12 -a0cm @ 300025
147 - A5 i . 250035

| Salami & cheese - Salami & fromage

Queso & fiambre | : ! ) o
1 35em ) 350085 L IHER] |

Salami knife - Couteau pour salami

Queso & ﬁamhre’ (IHER] e

122-30cm @ 300075

Cheese knife - Fromage

! Queso i s
2% 0 mons e p |

A:ndada - ol
Al n B Em |
‘:f ] que S0 Cheese lenile - Fromage
] won 97 23 Gem .mums[ THER] ‘e _
@ 225875 : . - |
@ 225896

& 225927 1
Toe-cream knife - Glace
@ 225908 Helado : . i
225919 -2 @ 250415 (IHER] o
225884 _ ® §
Spatula - Spatule T i

| Bautter knife - Beurre

@ 145315 ; :
@ 145336 Mantequilla
. @ 145367 | 24 cm @ 060505 ﬂ
s 145348
—w  gandwich @
; 145359
l e 14 5!4}.5!3:“\1 ! 145324 " Butter knile - Beurre

H Mantequilla | H

24" -acm . 060493

Spalula - Spatule

\:i"f CELD ,

_23_
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 Cuchillos Jamoneros - Ham Knives

TS

[ T
i

'lll-i: | III

Rl [ D

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Muolibcle num Vanadium Elade DM %55 Cr Mo-y 14

Mangos de Phenolkraft - Aptos lavavajillas
Fheaoloraft Handles - Suitable for dishwasher

Eepescy hopa
. IILJLE thickne

Jamonero @ 300085
127 =30 cm

Jamonero @ 275075
11525 cm

Jamonero @ 250065
107 - F5am

Jamonero @ 275255
10275 6m

Jamonero @ 300165
12°- 30 om

Jamonero @ 275155
1°- 87 .5 cm

Jamonero @ 250145
10%-25cm

Jamonero .225135
9°- 32 5 cm

Jamonero .300115
127 -3 cm

Jamonero @ 275115
117 = 23 5iem

Jamonero .mms

10%-25cm

Jamonero @ 225005
912 5em

R SRR AN W VR

SERIE JABUGO

Slicing knife - Jarmbon

Slicing knife - Jambon

IHER) e

E

T

Slieing knife - Janbon
[IHER] i5im

T

Slicing knife - Jambon
IHER|

T

)

= -
| Slicing knife - Jambon |
M Slicing knife - Jambon
M Slicing koife - Jambon
| slicing knife - Jambon
o THER)] -
- 1
Slicing koile - Jambon
, [IHER] &
T _'-—h
ﬂ Slicing knife - Jambon
N (IHER] &iom
- B
slicing knife - Jambon
B [HER] i
= o
; Slicing koide - Jambon
. IHER]
| = B

HELE SRR



Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Molibeenurm Vamadiun Blade DM A55 Cr oy 14

SERIE JABUGO

Mangos de Bubinga y Fibra
Bushings d & Fiber Hardles

'E'sn:m b
Blade thackness

Slicing knife - Jambon .

Jamonero @ 200041
12°-30 cm : ' T

Shicing koife - Jambon

Jamnnera I 275031 3
T i Shicing knife - Jambon

Jamonero @ 250021 -
1025 o \ _

Bl : : Slicing knife - Jambor
Jamonero @ 225011 _ \‘___ THER] S
§°- 22 5 m _ { ; E . - :'

! Slicing koife - Jambon 5
B @250175-25cm @ 2751852750 ikudaie
127 30 om {agE . :
i s @ SDB._].EIE 30cm @ 325205 -325cm

.Cpchillns Salmoneros - Salmon Knives

Salmon keife - Sawmon

Salmén @ 200225 { (IHER) i
12" -30cm i : -

Salmon knife « Ssumon

10°- 25 ¢m - — ,

i

Salmon knife - Saumen

Salmén @ 300245 L (IHER) e
12%- 30 em F e

e bl Bz
107- 25 cm T

_25-_
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~ Cuchillos Profesionales - Professional Knives
i _ i o R ) f { I

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14
Milibclenum Yanadiom Blade DM K55 Cr ko' 1

SERIE CARNICERO

Mangos de Bubinga

Hubinga Waod Handles

Eepessr o i ’
Blade thickness i | 1 Butcher knife - Boucher

Norte aleman .
I e cin @ 350101
Norte aleman N
127 30 em @ 300091 k IHER <=

Norte aleman
107 ~25 o @ 250081

" Butcher knifs - Boucher

HuL.c:hEr knite

Butcher knife - Boucher

1 Butcher knife . Boucher
Norte aleman

&= 20 @ 200061

Norte aleman Eun:.he: knite : Boucher |

175 em . 175051

il O -
b
.

Hﬂl’te Elemﬂn | Butcher knife - Boucher
B -15cm . 150041

Deshuesador M— s Boning knite - Désosseur
T -17.5ocm . 175031 ! :

i B knife - De
Deshuesador | "\_h___ cring knife - Desosseur
&= 15 o @ 150021 -

DEShuESHdﬂI i Bening knife - Désosseur
S -12.5cm . 125011




os Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Maolipcenurm Maradium Blage DIk %55 Cr oy 14

Mangos de Bubinga

Bubingsz Wood Handles

Espesar koj
. BIS::h.il:'t}:_eus

MNorte @ 350171
14" <35 em

Butcher knife - Boucher

Norte @ 300161 sy
12730 cm . ! e A

Norte & 250151 Butcher kaile - Beucher

10°-25 em ' \ S &

i Cutthroat - Depouller f
Degollador ancho @ 225141 T p—

B 22,58 Em ] | """--...__

| Cutth.mat - Dépouller
Degollador ancho @ 200131 i

Vralan . H‘-‘-—_

| Cutthroat - Depouller

Degollador ancho @ 175121 {_ IHER] b

F-185em

0

Cutthroat - Dépouller

i

Degollador ancho @ 150111 zonlll (FHER i

67+ 15cm

-

_2?_
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Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Minlibelenum Vanadium Blade DM KRS Crko-Y 14

Mangos de Fibra

Fiber Handles

-

Norte aleman
1474 35 cm

SERIE BUTCHER

Bulcher knife - Boncher

@ 350465 @ 350476 @ 350507 @ 350488

Norte aleman
12430 em

@ 300415 @ 300426 @ 300457 @ 300438

Norte aleman
10° 5 35 o
' @ 250365 @ 250376 @ 250407 @ 250388

Norte aleman
9" - 22 Bomi |
@ 225315 @ 225326 @ 225357 @ 225338

Norte aleman
BT -20 cnp
@ 200265 @ 200276 @ 200307 @ 200288

Norte aleman
T 15

@175215 @ 175226 @ 175257 @ 175238

Norte aleman
B - 15cm

150165 150176 @ 150207 @ 150188

Deshuesador

F-17.5cm
@ 175115 @ 175126 @ 175157 @ 175138

Deshuesador
B - 150m B

@ 150065 150076 @ 150107 @ 150088

Deshuesador

B2 5o |

@ 125015 @ 125026 @ 125057 @ 125038

-

|||-|E_ﬁ-' AT
350499
: Buicher knife - Boucher
\ HER) i
300449

Butcher knife - Boucher

:

250399 |
Butcher lnaife - Boucher I
IHER] i ;
225349 H :
Butcher kaife - Bousher
\'\ RS
200299

Butcher knife - Boucher

Butcher knife - Boucher

150199

Boning knife - Désosseur

IHER) %

175149

Boning knife - Désossenr
150099 ™ men ) e

Boning knife - Dézosseur
125049 iH ER] 350

Jican



Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Malibdenum Vanadium Blade ik %35 Cr Moy 14

SERIE BUTCHER

Mangos de Fibra
Fiber Handies
i | _ Butcher knife - Boucher
IHER) i i
e N e
14 - 35 cm

@ 350655 @ 350666 @ 350697 @ 350678 350689

Hﬂl“t& \\; N )
127 - 30 cm |

@ 300605 300616 @ 300647 @ 300628 300639

' Buteher knife - Rouchar

Norte | Lrohiae
10 -85 o |

@ 250555 @ 250566 @ 250597 @ 250578 250589

Cutthroat - Dépouller

Degollador ancl;_iu “"---.._.___

¥ 225
£7- 20 crn
T 175 o
5= 1acm |
@ 150515- 15 @ 175525 - 175 cm W (THER)

@ 200535 20 o @ 225545225 cm o

Cutthroat - Dépouller

Cutthroat - Dépouller

[[HER] &=

Butcher knife - Boucher

¥ .22 5 em
&~ 20 cm
175 em

B 150 | Butcher knife - Boucher
& 125em :

@ 125705125 cn @ 150715 - 15 e | ‘N\_“_’__ [JHER] Z5n
@ 175725 - 175 :m @ 200735 - 20 cm . ;
@ 225745 225¢m

Norte estrecho g (iHER] 55

Eutcher knife - Boucher

'29'



|
- Pro

fessional Knives
| |
Hoja de Acero Inoxidable 1 DIN X40 Cr 13

araintess Steel Blade T CIN K40 Cr3

Mangos de PO.M. SERIE AXE

FOM- Handles

. Esgesar hicja | ; I Chop cleaver - Couparet & cotalatte
Blade thichkness | L ]
Macheta chuletera
2-25 7% 16.3 tm
A-F1.2x1Tem i
4-2MEx1T8em
] e

ZLaldH

@ 20785.-2 @ 30795-1 @ 40805.4

@ 20846-z @ 30856-3 I 40866 -4 £

@ 20878-: @ 30883-3 @@ 40898-1 i
20814 - 30824 .z 40834 - 1 {

Chop cleaver - Couperet & cotelette

Macheta chulete : THER)] iix:
287163 em [
3270 17em T
4-2BEx 178 om
{ I AHLED

. It |
= |

@ 20905.: @3005-: @ 40925-4
@ 20966.2 @ 30976-z @ 40986-1
@ 20088z @ 31008-7 @ 41018-4

20034 -2 30944 - 3 40054 - 1

Chop cleaver - Couperet & catelaile

Macheta chuletera
2-257 K163 em i
3225 1T em w—
A-20B KT em =i

I A=

2-3-4H :-v.

_3[3 Z
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‘Cuchillos Profesionales - Professional Knives
Hoja de Acero Inoxidable 1 DIN X40 Cr 13
Stainless Steel Blade T INH X40 Cr 13

Mangos de POM.
PiiM. Handles

SERIE AXE

m.:mns | ; i Cleaver - Feuille

Macheta deshacer

2105 %12 8m
4-21.5%13.5cm
S-2dxiadem
B2 8% 140 om

F— g

I M

2-4.5.6 H

Cleaver - Fewille

Macheta deshacer

2-16.5%12em

4-215x1350m

5-23 % 143 cm

gl g eidtion | :
I AT

®20435 2 @ 40445-2 @ 50455-5 @ 60465-5

@ 20516-z @ 40526-4+ @ 505365 @ 60546-s

@ 20558-2 @ 40568-: @ 50578.5 @ 6058B-¢ |
20474 - 2 40484 - 1 50494 - 5 60504 - &

Claayver - Fenille

Macheta deshacer
2-18.5% 12 cm
421 5% 135 0m
.23 % 14k cm
6-248%14.0cm _
T e

@ 205952 @a0605.« @50615.5 @ 60625-¢
@ 20676-: @ 406E6-4 @ 50606-.5 @ 6OTO6 .5
@ 20718-2 @a728-4+ | @50738-5 @ 60748 -5

20634 -2 40644 -4 50654 - 5 60664 - &

_3"_
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\_ '.

|
UERAy

Hoja de Acero Inoxidable 1 DIN X40 Cr 13

atainie

Mangos de PO.M.

F{LM Handles

Bpu-nr LTHED
. Bladi: 1h1|’!kll:ﬂ-5ﬂ|

Macheta carnicero

1:235%138cm

Z-24.5% 148 cn EE e
3-258K 158 0n i
4-M7 %17 6em I =

G974 18 0m |

e

®usss.1 @ 215952 @ 31605-

@ 11636 -1
® 117381
11689 -1
Macheta carnicero !
1-25x13 0 5m
2:-HM5x148cm L
3-256%159 cm
4-3 7817 em | [ ame
G- 256 182 e
1-2-3-4-5 H
@ 11385 1
@ 11436 )
| @ 11538
.= 11489 - 1
Macheta carnicero murciana
1«3 x1d.5cm ]
2- 2301556 —t L3
3-25.8x 163 em
4.765%18cm [ wes
S-3%dx18d8em
6-78.2% 19.9 6m
S H
o
UHER] 5,

Cleaver - Couperel

. @ 1275 1
® 21285 -
31295 3
41305 -4
® 51315 -5
@ 613255

2l Blade T CIN XAD Cr 1.3

'-. .|, ' | _ .
1] | 1} ) i I.I

| A
. [ ':|;|.‘il

SERIE AXE

Cleaver - Couperet

@ 51625 -

3 @ 41615 -4 5
@ 21646 2 @ 31656-3 @ 41666-1 @ 51676 -5
® 217482 @ 317583 @ 41768-1 @ 51778 -5
21699 2 31709 -3 41719 - 4 51729 - 5
e b Cleaver - Couperet
|
@ 213052 @31405-5 @@ 41415.4 @ 51425.5
@ 214462 @ 314563 @ 41466.4 @ 51476 -5 |
@ 215482 @ 315583 @ 41568 .4 @ 51578 -5
21499 -z 31508 -2 41519 -4 51529 -5
Macheta carnicero gallega
11T Ex 8 cm
2-20 %108 £ — Lo
I 2EZ R 1Ecm
43353133 | |
5.25%14.50m

‘Cleaver - Couperet

(IHER) v ﬁ i

| @ 11330 1
@ 21340 -:
. @ 31350 -3
1-2-3-4.5 @ 41360 -«
oo Bl Qo s



Hoja de Acero Inoxidable 1 DIN X40 Cr 13
Stairless Stesl Blade 1 DM X40Cr 13

Mangos de POM.
FOM. Handles

. Expeadr heja | J LT
Hladi thickresa [ Chop clesver - Couperat a cotelette
' . [iHER] £
Macheta chuletera sevillana
00 -23.5 % 10 cm : |
0-24.5% 11 cm (i | :
1- 234212 o [ ssam
2-263%13cm @ 002355 w0
3-77ax14cm | .02355_{,
i @ 12375 -1
O -0-1+2-3 m . — . 22385 2
i @ 32395.3

Chop cleaver - Couperet 3 cotelette

| f E ::_l:i-:-:'l:
Macheta chuletera sevillana “
|

00+ 235 & 10 €m

0-245%91 cm P

1-254%17 o |

2-263x136m [ nan | |
3-2?*:.33: ldcm

:nﬂ-u-1-z-3H | {

@ 002405 -c0 @02415-0 @ 124251 @ 22435-: @ 32445

2

@ 002456-00 @ 02466-0 @ 124761 @ 22486-z @ 32496.3 |
@ 002558 -00 @ 02568 0 @ 125781 @ 22588 2 @ 32508.3
3

002509 - o0 02519 - o 12529 -1 22539 -2 32549 -

4 | Cleaver - Couperet
Macheta carnicero catalana

b R . i

1
2B Ex%Ecm
- 252107 am J
4-266%115 om i . 12605 - 1
F-F8 125 em i
B-PEx135 | s =£§$;
. 42635 -4
1-%-3-4-5-6 ' .
B S
] ! ® 62655 .5

Cleawer - Couperet

| Macheta carnicero catalana
| =22 2x9.om IHER
23 6c98em [l ¢
3-75%107em | — L

1

2

3

4-306011.30m
§=23x125¢cm I MR
4-10hel134

1-2-3-.1-5-5 s

@ 12665 @ 22675-2 @ 32685.:
@ 127261 @ 22736-2 @ 327463
@ 128481 @ 228582 @ 32868-:

12789 -1 22799 -2 32800 -3

12695 4 @s52705.c P65

@ 42756-4 @ 52766-5 @ B2TT6-¢

@ 42878.2 @ 52888-5 @ 62898 -

42819 - 4 52820 -5 62839 -5
_33_



s - Professional Knives

Hoja de Acero Inoxidable 1 DIN X40 Cr 13

atainie eel Blade 1 CIN X40 Cr 13

Mangos de PO.M.

M Handles

SERIE AXE

: . . i : I. Steak cleaver - Couperet & filst
. mhapﬁ‘::ulngmﬂnm f !
Macheta filetear sevillana
[0 -23.5 210 cm .. 002105 - o0
F-2450710em
SRS T — . @ 02115 -¢
1.9 3% 13em | @ 12125 1
d-27lEe1dem T i ® 221352
® 32145 -3
ﬂn-nw-z-aH ¥ _
i Steak cleawver - Couperet 3 filat
: IHER] i
Macheta filetear sevillana i
0-23.5 210 cm |!
D= 245011 cm P i
T-254x12cm |
2-2hd %13 cm [ e |
1-813 3 14cm | I
Of-0-1-2-13 m I ' ;
; j @ 002155 -00 @02165.0 @ 121751 @ 22185.2 @ 32195 3

@ 002206 00 @ 022160 @ 122261 @ 222362 @ 322463 -
@ 002308 o0 @o02318:0, @ 123281 @ 22333 .z @ 37348 .= .
002259 - 0o 02269 -9 12279 -1 22289 -2 32299 3 s

Steak cleaver - Couperet 4 filat

JHER] &b m —

Macheta filetear
f I =o' B g g w5 7em

G- 26 16.7cm
@ 50015 -5 7S v 7 5em |
@ 60025 -6 | 8.2 83 em |
@ 70035 -7 3-305%19cm
@ 20045 & 10 -32 5 158 o
@ 20055 -9 ;

@ 100065 - 10 : H
-7 - B-9-10 ﬁ

—u= | Macheta filetear

[ woeil  A-185% 72 cm
! “ZLE 14 i

Steak cleaver - Couperet 3 filet

[IHER, pra

L

5 250x%157cm
B- 26 % T6.7F o
T-2T5x 175 am
B-20x183cm
9-3006%19 cm

| M-3R 19 8 em

L2 3-4-H:6-T-8-9-10 M

@®10075-1 @30085 : @50095-5 @e0105-c @7ons.c @eoizs5-; @00135.-5 @ 100145
@ 10236-1 @ 30246-: @ 50256-5 @ e0266-¢ @ 70276-v @ 80286-3 @ 00296.09 (@ 100306-10
@10318-: @P30328.2 P 50338-5 60348« @ 70358y @80368-3 @ O0378-9 @ 100388B-10
il 1on84 3 30164 -3 50174 - 5 60184 - 70194 - 7 80204 & 90214 -5 100224 - 10
d 34 £



Hoja de Acero Inoxidable 1 DIN X40 Cr 13

Stainless Steel Bade 1IN K40 Cr 13

Mangos de POM.

PO Handles

SERIE AXE

Cleaver - Couperel
Egpercr baja

Macheta esquinar S

1+24 1.7 o T

2-28 5% 11.6cm 1_2_3_4
F-MAx121om I i
4-FEx 13 cm |
@u7s5-1 @21795-: @ 31805 : @ 41815 4
@ 18261 @ 218362 @ 31846 3 @ 41856 -4
@ ugos.: @21918-: @ 319283 @ 41938 4
11869 -1 21879 -2 31889 -3 41899 4
Macheta esquinar L Cleaver - Couperet
1-24x 111 om ——- [1HER] e
F-259% 116 cm AR R
3-2691 121 an Y mi
«i-ﬂE‘:x‘ISm
i
@119451 @2195 2 @395 3 @41975.12
@ 19861 @ 21996-z @ 32006.3 @ 42016-4
@ 12068.1 @ 22078.-z @ 32088-3 @ 420984
12029 -1 22039 .2 32049 -3 42059 -4
Macheta carnicero Cleaver - Couperet

T-22 %81 cm : IHER! Fuee
2-25%9.2 om — v A (IHER
2-27.9 5105 o [k i

1
4-2E 8117 om

Macheta carnicero aragonesa

0-265a1dem @12045 1 @22055-z @ 32965.: ® 429754
1-22.6 0.5 em. | [ = W @ 129861 @ 22006-z @ 33006-3 @ 43016-4
eRT R ®13068-1 @23078.2 @33088.: @ 43098 4
q-gujﬁ:mf?um : ] 13029 - 22039z 33049 -3 43059 - 4
' . Cleaver - Couperet
Macheta carnicero ===
1-23%8.1 cm yics L m
d-3a 0¥ em B
J-27.0x% T0.5cm [ e
AT Bx11.7 em @ 12905 3
_1-2-_:4-4 @ 22015 2
e @ 32025 :
Macheta carnicero aragonesa @ 42035 4
5 4-255¢10cm [
m 1-87.5 0 15 em — e it
@ 2.98.5 ¢ 12.5 ¢in (IHER) 2 “
[ 3.295¢135cm [ e '
K 4-30.5%14,7 ¢cm
0-1-2-%-4 H
!

@ 41065 - 2

. @ 01025 o —
B sl @0075 0 @1085.1 @21095-2 @305 @ 41115
! @ 21045 - @on26-0c @11136-1 @ 21146-2 @ 31156-z P 41166 -+
@ 31055 -3 @0i228.0 @1238-1 @21248.2 @ 31258z @ 41268 -4
2

01178 - o 11189 .1 21199
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i) 214 ¥ | 1 Iz Al
- Professional Knives

Hoja de Acero Inoxidable 1 DIN X40 Cr 13

Staint el Blade T EIN 40 Cr 13

SERIE TOOLS

Bty ihitsteds : Skinning knife - Depouitler
Pelador aragonés @ 0155 ¢ THER] Skt
- 16,564 Fem @ 1165 .1 P
1-17 €58 em AN z 75 -2 Fibra
2-19 48 cm T e
3-2'3.3:':"-Efm | wam 3185 .3 THEL
4-725%9 8 em @ 4195 -«

U-l-E-S-iH

Pelador sevillano @ 0205 -

Skinning knife - Dépotiller

017 55 cm e ® 1215 .,
s @ 2225 2 . Fibra
Gl ¥ E5em i | . T
3:21 275 L ! @ 3235 > e
Ll H |

| ) i Skinning knfe - Depouilier
Pelador catalan ® 151 ;
1-158x6.4cm . 2125 .3
F-1TAve T m ]
3-10.7 17 ¢ i 3135 -3
4-20.4 % 7.5 cm 4145 - 4

i 1-2-3-4 & i

i " skinning koife - Dépouiller

Pelador catalan ® 10711 THER) e
115864 cm gt . 2081 -2 2 G
-1 4% 6T cm
Fo18 TR Tem il @ 3091-3 | Bubin
42045 75 i i @ 4101-2 Bubingz Wood

1—2~3-4H [

skinnihg knife - Depouilles

IHER) :rin

Desollador vacas ! 4 ?
I- 196K 8o L Sineq
3-208x0.4cm wo
4-21. 2% 704 o T wase

i 7

YY)
B W
aas

Skinning knife - Dapouiller

/ IHER) &
5Pdas.md:r patag ¢ @ 125015 f ,f' i
i ¢ —— Finer
Fhenolkraft ' | | Grafting knife - Grefoir
Capaora T“‘-'“_ @ 75025 Injg.ﬁar [IHER] &
¥ Sem < @ 50035 ¥.75em Phenolkraft



f pmfeg gmnalKnWES

Hoja de Acero Inoxidable 1 DIN X40 Cr 13

Stainless Stesl flade T DN X40Cr 13

Mangos de PO.M.
PiiM. Handles

SERIE TOOLS o

Espeang i
Dlade thicknesy

Butcher knite - Boucher

Cuchillo pollero murciano (IHER] iz

1-27.3% 7 cm
2= 30 %8.5 cm =1
3-3Fx 9.7 ¢m

I Al

.t ; 2 ; 3 H
Butcher knife - Boucher

Cuchillo pu.]]erﬂ murciano \ @ L "
1-27. 3% T cm ‘

@ 1245 1
— @ 22552
; P 32653

- BllvEE em Tl ey
-3 x BT em
IJ'\-:II:I
_ : | @175 @2285.: @ 32955
l-z-sn @1306-, @2n6-2 @ 33206-:

@1368.1 @2378-: P 33881
1339 -1 2349 -2 3359 -3

Biteher knife - Boucher

4-EE 3w i0E m
| #an @ 3415.3

. @ 4425 4
I-2-%-4 Eldut

Cuchillo pollero madrilefio

1203 % 8.6 om

' Bulcher knife - Boucher
P-3bx9.20m
-3 74870

4. 3525105 I axa ‘

: @1435.1 @2445 2 @3455-1 @ 44654
1_._,_,_3_,_-H @ 1476-1 @ 2486-2 @ 34963 @ 4506-4
- @1558.1 @2568-2 @3575-2 @ 4588-4
1519 - 1 2529 . 3 3539 .3 4540 - 3
Butcher knite - Boucher

Cuchillo pollero madrileiio '

T-PUENEACT |

231 6% B2 0m : _
3-317x0 7 L [ =32Li%5512

i LG

Cuchillo pollero madrilefio : (HER) iz
1-20 8 Ea0m ! \
E-3.6x07 om R
$533.7457 6n , i J
43528105 I sz ! i i
H_ﬂﬂ @1595-1 @2605-2 @3615: @ 4625 4
@ 1636-1 @ 2646 -z @ 3656 -3 @ 4666 -4
@ 1718 -1 @2728.: @3738-3: @ 4748-4
1679 -1 2689 2 3699 -3 4709 -4



Hoja de Acero Inoxidable 1 DIN X40 Cr 13

Staintess Stesl Blade 1 DN EAD Cr 13

Mangos de PO.M.
E{.M Handles

SERIE FISHERMAN

Fishmonger knife - Poissan

Eepesor el
Blade thickness:

2 4 IHER ,...
Cuchillo pescadero norte
132291 ¢m . 10015 -1
2-33x10cm
d-H45a 11 2em FE R , @ 20025
4-36% 124 ein T @ 30035 .3
§-37.6%13.5¢m S @ 40045 -4
U BT AR m | i @ 50055 -5
f Fishmonger knife - Poisson
Cuchillo pescadero norte
T-32R0 em
2433x10cm | || [RRnp;
3-35x 11 Fcm .
4-36x124¢cm [ wow .
5+ 376X 135 Em . |
toknades H @100651 @20075-: @ 30085 3 @ 40095 4 @ 501055 E
@i0116-1 @ 20126-2 @ 30136-3 @ 40i46-4 @ 50156 -5
@10218.: @ 20228 : @ 30238.-2 @ 40248-4 @ 50258 -5
: 10169 -1 20179 2 30189 -3 40189 - 4 50209 -5
Cuchillo pescadero norte . R A
1-Q2 %90 cm
2 =45 %10 em — L |HEi| .
3-34. 52112 e (HER] 55
4436 1124 om [ won
§-47.8% 15.5 om

1-3-3-4-5“

Cuchillo pescadern catalan @ 102651 @ 20275 : @ 30285-: @ 40295.4 @ 503055
-2 5xdem ; @ 10316-1 @ 20326.: @ 303363 @ 40346.1 @ 50356 -5
; gg;mﬁn @10418-1 @ 20428-: @ 30438.: @ 40448-4 @ 50458 -5
riemsel i 10369 -1 20379 -2 30389 -3 40399 - 4 50409 - 5
5-37 k13,7 cm / Cuchillo pEEBEIIiEID catalan Fishmonger knife - Poiss
— o G 1-275x%cm | & o
] e — i 2-30010C0 IHER] = 1Y
3328 1 em :
| won 41 35x123cm
AT 1ET em

1-1-3-4~5

@10515-1 @20525> @30535-3 @ 40545 «+ @ 50555
@ 10566-1 @ 20576-2 @ 30586-3 @ 40596 4 @ 50606-s
@10668-1 @ 20678-2 @ 30688-3 P 206984 @ 50708 3

5

10619 -1 20629 -2 30639 -3 40649 - 4 50659 -
Cuchillo pescadero catalan Fishmonger knife - Poisson
| 1-225x9cm y 3

@ 105, —-— e g
.2[}..'.]?5.2- 1 3-32.8211cm

w435 412.3cm
@ 30485 -3 5.37x137cm |
@ 40495 -4 T

@ 50505 -5 !

@w0765.1 @20775-2 @ 30785 3 40795 .+ @ 50805 5

1-2.9-4-5 @ 10816-1 @ 20826-2 @ 30836-3 @ 40846-4 @@ 50856 -5

: : ; @1ooe.; @ 20928 2 @ 309383 @ 40948-1 @@ 50058 5
Fabiaogek e s bisary 10869 - 1 20879 2 30889 -3 40895 -4 50909 s

-38-



Cuchillos Profesionales - Professional Knives

Hoja de Acero Inoxidable 1 DIN X40 Cr 13

Stairless Steel Blade T DIN X40 Cr 13

Mangos de POM.

B Hardles

SERIE FISHERMAN w

Fishmonger knife - Poisson

- AN Cuchillo pescadero madrilefio
Blade thickness

0-31x17.5em | -
1-33Ex 18 50m | [IHER, e
2-34ER105CM
3365 20.6cm @ 01175-0
4- 30 % From .11135_1
Cuchillo pescadero catalan — @ 21195 2
1-27.5%9 em [ wes @ 31205 =
2-30x10em -~ ] s
3328217 em 1o
A-35x123 ¢
5375137 om ﬂ“"'ﬂ'H"‘
[ o Cuchillo pescadero madrilefio Fishmonger knife - Poisson
0-31 x17/50m i e S e ik
1- 3924 1050 s (IHER] :in
23 Ex 105 cm
3-26.5% 20.6:cm
4B x 2L em
% N e T
= 0T ' '
| it I
. r -3 : l
| f-2-3-4+58 |
| |
. Q@o01225-0 @125 @21245-z @ 3N255-5 @ 412654
® 10710 1 @oi276-0 @126 @ 212062 @ 31306-3 @ 41316 -4
@ 20720 2 Mg degt_t«iﬂj!ﬂ. 013780 @ 113881 @ 21398 z @ 31408-3 @ 41418.4
@ 30730 -5 TReR R admasei Wixiih 21344 2 31354 3 41364 -4
@ 40740 -4 Cuchillo pescadero madrileiio Fishmonger knife - Poisson
@ 50750 -5 0-37 % 17.5 e i
1-33.2318.5 on [IHER] i3
: | ;. F-34Ew1950m g
Fishmonger knife - Poisson 336,54 20,6 o
i 4-38x2Zem |
Cuchillo pescadero andaluz S , il
1-284 % 702 cm [ wee I
242897 5 Y06 cm |
1-307x11.7cm
431 12.50m |
T i @01425.0 @11435.1 @ 21445-2 @ 314553 @ 41465 -4
@ 0476-0 @ 114861 @ 21496-2 @ 31506-3 @ 41516 -
@ 01578-0 @ 11588 -1 @ 21508-z @ 31608-3 @ 41618 -4
01524 -0 11534 -1 21544 -2 131554 - 2 41564 -4
i Cuchillo pescadero andaluz | Fighmonger Jnife - Poisson
15§ 12842102 cm (THER] e
2-29.7210.6 cm UHER,) jarom
3-40TK11. 7 em ' ; :
4- 1 x125em | :
. . m 1-2-3-4
f @ 11351 | i . . '
@ 21145 - @10975-1 @ 209852 @ 30005.: @ 41005 ¢
@ 31155 3 HH'H ®1u06-1 @ 20262 @ 3036-3 @ 41046 -4
@ 41165+ @ 10981 @zu08-;: @P31118.: @ 41128.4
11053 -1 21069 - 31079 -2 41089 - 2

Fighmonger knife - Poisgon -39 -



MISCELLANEOUS

Esge=uar hoja
. Blade Ihll.limr-

L‘

Bacaladera
Codfish & bread cutting knife - Conupe pain

@ 10002
. mn-ua

';:Ell I I_ h ;
= Abreostras de fibra

Cryster kaife - Duvre huities

Abreostras
Owster koife - Ouve huitres

@® 10004
it Abreostras mostrador '.
| Oyster knife - Ouvre huitres 1
3 A | {
7 . Goalge - Gnu.pe IE
- -
: : | .
El.:!:;:l deshuesar Es e 2l
i [ Scaling knife - Ecailleur



a as. Prﬂfassmnal Knives

MISCELLANEQUS u)

ESpesce
Blade thicknass

100160

. @ 100175
Aplastafiletes

Meat tenderizer - Hatie a cotelstte

| | Salmen knife - Saumon

:J’“E“ff"‘"} SRR EERN Ii#ii!liijﬁ'ﬂf‘ﬁﬁ-m

FaZFIL

IHER) {1

e '
Cuchillo salmonero
.250015-25:1:1 10° - 956
@ 300025 200m 13 - A e
@ 350035 - 35¢cm 147356

Fastry knife - Genoise

' Cuchillo pastelero
f'.l. =£gg§:'25m 10°-25 om .
-dlcm 197 40 cm 28 em
A.plaﬁta.ﬁlﬂ'tes @ 350065 - 350m 14735 e

bfest tenderizer - Batte a8 cotelstte
slicing knife - Jambon

¢ - Ry

. @ 250075 - 25cm Cuchillo fiambre
b @ 300085 - 30cm e z‘gm
1 - 4 - all cm
- @ os0111 @ 350005 - 35cm e o
' Tranchete vendimia e ="
kit -5 m _ i
Cuchillo perolas J pa iﬂuﬂem Guijuelo

-7 5em | }fr o
3 !1/

P TR SalbgsiEl i Y—— ‘ ‘\N_ THER) G '
X Cabritero — @ 120145
Puntilla trofeo 127 18em j

A -T4em Con fundae en cuero

] With leather sheaths
B Cabritero \-..__ IRER) =
IHER) = PR O = 130181 847 Them @ 160135

Puntilla cachetero

54" - T em Cabritero
56" 14cm




Bapescr hega
. Blzade thiceness

Jamonero

107425 cm
T -3 cm

Deshuesador

5 .12.5cm
& - 15 cm

Norte aleman
T -17.5em

B - 20 e

. A2 5 em

10725 om

TE-E Em

14°-35 em

Hoja de Molibdeno Yanadio DIN ¥55 Cr Mo-¥ 14

Molibdenum Vanadium Blads DN X55 Cr #o-Y 14

Mangos de Inyececidn en ABS

ABS Injected Handles

- Professional Knives

SERIE RAINBOW

Slicing knife - Jambon

[IHER] fe

@ 2500015 - 25 cm
& 2500026 - 25 cm
@ 2500037 - z5cm
@ 2500048 - 25:m

2500059 - 25 cmn

@ 3000065 - 30 0m
@ 3000076 -30cm
@ 3000087 -30cm
& 3000098 - 30 cm

3000109 - 30 cm

Boning knife - Désozseur

IHER] i

@ 1250115 - 1250
@ 1250126 - 125 cin
@ 1250137 - 125 cm
@ 1250148 - 125 cm

1250159 125 cm

@ 1500165 - 150m
@ 1500176 - 15 cm
@ 1500187 -15cm
@ 1500198 -150m

1500209 - 15cm

Butcher knife - Boucher

R -

® 1750215 - 175 @ 2000265 - 20 cm . 2250315 - 225 cm @ 2500365 - 25 cn @ 3000415 - 30 cm @ 3500465 - 35 cm
@ 1750226 - 175cm @ 2000276 - 20 cm @ 2250326 - 225 o B9 2500376 - 25 o @ 3000426 - 30 cm §9 3500476 - 35 cm
@ 1750237 - 1750 @ 2000287 - 200w @ 2250337 - 225 cm @ 2500387 - 25 cm @ 3000437 - 30 cvi @ 3500487 - 35 om
@ 1750248 -175cm @ 2000298 - 20cm @ 2250348 - 225cm @ 2500398 - 25 cm @ 3000448 - 30 cm @ 3500498 - 35 0m

1750259 - 175 am

-42-

Fiambre
T0°-25cm
12" - 30 cn

Queso
12°-30'cm

2000309 - 20cm

2250359 - 22 5cm

B

2500409 - 25 cm

Salami knife - Couteau pour salami

3000459 - 30 cm.

3500509 - 35 cm

=~ —

@ 2500515 - 25 cm
i 2500526 25 om
. 2500537 - 25 cm
. 2500548 - 25 cm

2500559 - 25 cm

@ 3000565 -
@ 3000576 -
@ 3000587 -
@ 32000598 -
3000609

0 ¢
A0 cim
30 cimy
20 cm
30 cm

| Cheese knife - Coupe fiomage |

@ 3000615 - 20cm
@ 3000626 - 30 ¢cm
@ 3000637 - 90 cm
@ 3000648 -30cm

3000659 - 30 cm



I _{;ngﬁiﬂqu;hrﬁfésfmal'é'gsl?3="=ﬁr¢

fessional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

taliboenuri Yanadium Blade DM %55 Cr Mo-v14

Mangos de Inyeccidn en ABS

ABS Injected Handles

. Eﬁﬁéﬁg‘:ss ; | Pastry knife - Genoize
§ IHER) i
Pastelero dentado M t_ e o -——i*;!
107 25 cm ; T
B . @ 2500665 - 25cm @ 3000715 -30cm @ 3500765 -35cm
o H|

@ 2500676 - 25cm @ 3000726 - 30 cm @ 3500776 - 35 cm
@ 2500687 - 25cm @ 3000737 30cm @ 3500787 - 35 cm
@ 2500698 - 25 o @ 3000748 30 o @ 3500798 - 95 o

2500709 - 25 cm 3000759 - 30 cm 3500809 - 35 cin

Chef’s knifa - Cuisine

Cocina H
B« 20 om
7= 225 o

10° - 25 em @ 2000815 - 20 @ 2250865 - 225 con @ 2500915 - 25 om
@ 2000826 - 20 o @ 2250876 - 225 con @ 2500926 - 35 o

@ 2000837 - zocm @@ 2250887 - 225 con @ 2500937 - 25 om

@ 2000848 - z0 oo @ 2250898 - 225 oo @ 2500948 - 25 0m

2000859 - 20 cm 2250900 - 225em 2500059 - 25 cm

§ Cutthroat - Depouller b
Degollador = Bt i
T'-]?E em -~ [THER] {3 E
LB -20om o

i fo @ 1750965 . 175 cn @ 2001015 - 20 o @ 2251065 - 225 cm

& 1750976 - 175 cm @ 2001026 - 20 cm @ 2251076 - 225cm
@ 1750987 - 175 con @ 2001037 - 20 o @ 2251087 - 225cm
@ 1750998 - 175 o @ 2001048 - 20 co i@ 2251098 - 22.50m

| 1571009 - 175em 2001059 -20cm 2251109 - 225 cm
Macheta filetear ' -

2+ 275217 5 oM U omteak cleaver - Couperet & Alet
O-30.48%19cm

— i e z (IHER] i

I om @ 71115 7 @ 91165 -5

@ m26-7 @ 911769

i 71137 -7 @ 91187 -5 :

@ 71148 -7 P 91198 .o ]
TI159 -7 91209 -5

.Chop cleaver - Couperet i catelette

: [IHER] i
Macheta chuletera
5-272%17cm ; ® 31215 3
@ 31226 3
— @ 31237 3
[ : @ 31248 3
31259 - 3

Hu

_43_



Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Modibche num Vanadium Blads DIN 55 Cr Wo-y 1

SERIE RAINBOW

Mangos de Inyeccidn en ABS
&B5 Injected Handles

[ Steak cleaver - Couperet & filet
. Speaicn
. [IHER] 5
Macheta filetear sevillana
2263213 tm @ 21265 ¢
= ® 212762
. H 2 @ 212872
Moo @ 212982
21309 -2 |
Chop cleaver - Couperet a coteletie
IHER] v
Macheta chuletera sevillana
202613 % Them @ 21315 2
e @ 213262
o H ;@ 2133712
[ = @ 21348 2
21359 -2

Cleaver - Feuille

Macheta deshacer THER) e
B- 2.8 % 14.5 o @ 61365 ¢ : -
@ 61376 -¢ ’
e m o @ 61387 '
I wom @ 61398 -¢
61409 -5

Fiehmonger knife - Poisson

Cuchillo pescadero madrileno e
1 232x10.5cm
3-26.5% 206 cm

[y
- 18 mm ]
! L=l

@ 11415

1 3

@ 11426 -1 i3
@ 11437 .4 -3
@ 11448 1 @ 31498 -3
11459 - 1 31509 -3



I
e | i 4

| |
| |
|
]

 Cuchillos Profesionales - Professional Knives

Hoja de Molibdeno Vanadio DIN X55 Cr Mo-V 14

Molibcenum Mamadium Blade DI E55 Cr Moyl

Mangos de Inyeccidn en ABS
ABS Injected Handies

Espezar hoja
- Blaln;-lhmnlei.-mm _

Deshuesador curvo @ 1501515 - 150m

Boning knife - Désossewr

8- 15 em & 1501526 - 15 om
H i 1501537 - 150m
@ 1501548 - 5cm
1501559 - 15 cm
Ekinning knife - Dépouiller
Pelador @ 001565 - oo [IHER] i
A0-16 8 S46m @ 001576 - oo
— o @ 001587 - o0
T o o . @ 001598 - oo
; 001608 - on
Cleaver - Coupseret
: [HER/ it
Macheta carnicero catalana
o236 dom
5-25 % 107 5m ' i
- |
] B : i
@ zi615 .2 @ 31665 .2
_ @ 21626-2 @ 31676 -3
: : @ 21637-2 @ 31687 -3 i
Cuchillo pescadero catalan @ 21648 - @ 31698 -2
3-FLERTITem 21659 -2 21709 - 2
4= 38 x123em | 3 _
LR Fishmonger knife - Foisson

IHER] :2

@31715-3 @ 01765 4
@ 21726 @ 41776 -4
@ 317373 @ 21787 -4
@ 31748 -2 @ 41798 -4

31759 - 3 4

41809 -
- -45-



Soportes de Madera SERIE SEVILLA
Worden Halders

. CEREZD

VERTIGAL

Madera alistonada de pino Inmgm de pnmera cahdad
Lacados para uso doméstico | .
Herrajes de sujecion en acero inoxidable

oL
Tiih



SERIE SEVILLA

Soportes de Polietileno
Polyethylere Holders

VERTICAL sl _ 2
Apto para uso doméstico FiEasn I
Herrajes de sujecion en acero inoxidable — Lzt I

NERTICAL | i |5 | wes _ |3
Eurtable for househols nge '{"U’
Stainless steel fasteners ironwork o | - | 4

_‘4?_



Ham Holders
(L s it

SERIE SEVILLA

Soportes de Madera
Wooden Holders

46 % 17 cm
- 20081
I e 20091 ,
s @ 20001
28 cm '
ROBLE i f

"HORIZONTAL | e
Madera alistonada de pino Ingigni de primera calidad
Lacados para uso domestico
Herrajes de sujecién en acero inoxidable

HORZEOHTAL :
First guality stripped pine wood Ingigni 3 f
Heuzehald [acnueded

Etairless steal fasleners iromwork

€ CEREZO

WENGUE



Soportes de Polietileno
Polyethyiene Holders

HORIZONTAL
Apto para uso doméstico

Herrajes de sujecidn en acero inoxidable
HORIZONTAL |

Buitanle for housshold vse
Stainiess stegl fasteners inanwork .

@ 20115 v B 46 % 17 cm _
@ 20116 . s f
. 20137 [ were :
® :’g:;: 28 cm |

20164 |

@ 20171
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Soportes de Madera
Wonden Holders

20181
20191
& 20201 |

WENGUE

SERIE SEVILLA

46 %17 cm

— LA

=

HORIZOMTAL b

Madera alistonada de pino Insigni de primera calidad
Lacados para uso doméstico '~ '

Herrajes de sujecion en acero inoxidable

EORIEOHTAL

First quality steipped gine wood Inzsign
Heusehald Aeguered

Stainlzgs steel fastenc s ironwar

CEREZO



Soportes de Madera SERIE SEVILLA

Worden Halders

-52-

46 %19 cm

= A

Iuﬂl‘l

58 cm

HORIZONTAL

Madera alistonada de pino Insigni de pnmera calidad
Lacados para uso doméstico

Herrajes de sujecion en acero al horno

HORIZOMTAL

First quality stripped pine woad [asign:
Aausehold lacguerad

Stecd fasteners ionwork painted in oven

& 2018




AFILADORES DE BOLSILLO| 110 % 22 mm :j; Fﬁ‘%ﬁ{gﬁ?ﬁﬂ y .&_S_'A'

FOCORET SHARPEMERS

WA4EE

Grana fing

| Grano stiper extra-fing
Fine diamand grit

Hef e dismpnd grit Grano extra-fino

¥-fing diamond grit

MODELDS DIAMOND WHETSTONE
Sequramente la herramienta mas distinguida que fuepa en
un%ulsii!u, pste (il afilador de diamante de 4° viens en una
atractiva funda de cuero

[ D ARACRE WHETSTOME MODELS

i Surely tne most distingoished 160l 1o fivinyour pocket, this

by 4" cizmond shaspener ormes in s handsome leather

pouch i

Funda de cuero incluida
70 x 25 I : - Leatner paush inglided :
X mm | .,

MODELDS MINI DIAMOND WHETSTOME i ;
Una mejora pnrtétilcljara cualguier bolsa de herramientas o '
guantera, la pledra de 70 mm pragerciona una reparacion

rapida en cualquier momenta y en cualguier lugar

BMEDIAMOND WHETSTOME $GRELS

& perable eshancement toany ool Bag orgleve bosy the 70 mm

stone delivers quick =208 repair any tine, anywhers |

Grana fino

Firy diaman e o MODELOS DIAMOND WHETSTONE

caracterizados por 1a firma singular de patén de puntos "Polka”
innavado por DMT, los afiladores de diamante son usualmente
imitados en apariencia pera nunca igualados en calidad y ren-
dimiente. La superficie interrumpida per pequenas trampillas
metdlicas para los restos, asequran la limpieza y el contacto con-
tinee con la hoja mientras que el diamante superior hace su la-
bor. Para el afilado mds rdpide y mds limpio, no hay realmente ol
atro sustituto i i :
DEAMDMNOUONHETSTONE MODELSS

Faaturing e signature palkadot palten innevated By OMT,

Diareand Whetslcne sharpeners gie oflel imitaled in sopearan

g, butinever egualled in gualivyor pedfoarance. The interrsptes

surtace of ity wel 5 trap metal debris toensure clean, continuous

edge conatact whils the supericr dismard coss its works. For the

ouckedl, eleanes| shirpening, there frihe s mn sihs itule

Grano extra-fino
s-fine diamand grit |
!

= 1‘

1 ‘H_ii’EF AFILADORES E!JAﬂEIMD WHETSTONE
| D ARAOMD WHETSTOME SHARPEMERS
{ Grana fino [
Fine diamond grit i

_53_



 Afiladores Profesionales - Professional sharpeners

AFILADORES DE BOLSILLO DE DOBLE CARA DIAFOLD | FABRICADO EN US.A
QOBLE-SIDED DIAFOLEPOCKEET SHARFENERS B w3l

Grana extra-grueso
K-cagrsz diamond grit
Grana extra-fing
#-fine diarmond grit

110 x 22 mm

Grana gruesa
Ceerse diamond gt

_ i Grano super extra-fino
Todos los madelas DIAFOLD proporcionan un diseio w3Tne ilamont giil
de plegado en marlpusa é.r mangaos claros para maxima

pﬂ:‘tahtlldad y comodida DIAFQLD DOBLE CARA

.l-'ll [AFOLD tnodels feature a buterfty; foldiag design FSKE Muestro aflidador multi-propdsito mas popular, versatil y practico,
a0 cldar handhes for maximum| portadility and conve- kI Digfold de doble cara proporciona un a ilado en dos a}:ases ean
nwn., - lacomodidad de ser compacto. Das afiladores de diamante son
. combinados para crear un afilador i dgeru para todo tipo de hojas,
= — 'desde cuchillos hasta tijeras pasando por hachas y mucho mas

DOUELE-SIDED DIAFDO
Our miost popular, ¥ersatile:and Coavenient gensra -curpose shar-
perer, the Double Sided Bafold delivers twostage sharpening with
gormpact comveniznce, Twe digmond Whatsione sharpeiers are
carbined to creats a lightwielght sharpener for all sorls of sdoes
from kmives to scissors ioaxes and more

Granao fino
Finz diarend.geit -2

@ 0.25- 0.0625"

Grano extra-fino
H-fine diamond grit | e
e AFILADORES DE BOLSILLO PARA SIERRA DIAFOLD. 113 mm

DIAFOLDEERRATED POCKET SHARPERERS

AFILADOR DIAFDLD PARA SIERRA i Gf?"'}_gr”'fs‘:'
Afitar hojas con sierra es facil con un afilador Diafold. ¥ agn mejor,  bossedamend gl
este companero Flegeable tiene un triple servicio como chaira, =
afilador de desollador y lima conica

DEAFOLD SERRATED SHARFEMER

Sharpening Serrsted knivas is a5y with 2 Diafold diamond sevated .
sharpener. And hetter stll, this faldahle companion also serves friple = FCS5C
dutv-as a portable menizsteal, gut hook sharpencrand sanical file G537 . Grano gruesa

u-—':""/ Cogrze dismond grit
. AFILADDR DIAFOLD PARA CADENA

Mucho més que un caballo de batalla para el mantenimiento diaria
e la motosierra, es una multi-herramienta para llegar a todos esus
puntos diffciles

[ AFOLD-CHAIN Sal SHARPENER

Muore then a workhorse for eveniday chain £aw maintenance, ifs

3 multi-use too for getting inta-all tiose tight spots

Grano fino + gruesa
Fine + coarse digmond grit

203 x 67 mm
|

AFILADOR DUDSHARP PLUS CON BASE
Estos afiladores fienen todas las funciones de nuestra linea - : .
DUOSHARP, ademas de una zona de diamante abrasivo continua TR iy
para herramientas pequenas ¥ puntiagudas.

IIGEHARP PLLE T H BASE

These sharserens have all the featyres of our DUCSHARR fine;
pius & conkinious zone of dismond-abrasive for small and poinied

tools
e AFILADORES DUOSHARP PLUS CON BASE
-E4. CUOSHARP PLUS SHARPEWERS WiTH BASE

Grano/fino + extra-fino
Fine + 1 diamon:d gal
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SHARPENIHG STEELS |

Las t:halras funcionan bien para poner a punto, alinear y Extem:iEF
la vida (itil de los cuchilios. Mas que un simple acero, [os afilado-
res DIAMOND STEEL propaorcionan una superficie de diamante de
alta rendimierto gue puede realmente afilar un cuchille embotadao
haszta su condicidn mas alta

Sharpening steels wers well to-Fone,-align and:extend the iy of

knife edges. More than just a sieel, DIAMOND ETEEL sharpeners

feature a Figh-pecrmargs diarmond suface dal candly sharpan

a dutled knife 1o 115 peak cendition

2936 % 10 mm

Grano fing
Fine diamond grit

Grana fino |
Fii diarcnd it

254 x 10 mm

Grano fino
Fine diamond grit

30510 mm

CHAIRAS DIAMOND STEEL
Proporcionando mas que una funcién de re-alineado para un cuchillo
de carnicera tradiclonal, el DIAMOND STEEL utiliza una superficie de
diamante de afilada répido para proporcionar rapida y comodaments
resultados ain mas afilados. Cada barra tiene un mango sanitario en
plastico de una pieza con guardamanos y un anille con un cidigo de
eolores para una identificacion rdpida del grang

DiAMOND STEEL SHARPENER

Prowvading rore than just the realianng “enstion of a tiaditiend| butchar

slzal, the DIAMONDETEEL tifizes a fzstherning diamond sorface o

quickly and cosveniently produce sharper results. Eachrod featires @
sanitary, & role-piece plastic fandle with hand guard and a color-coded

rireey foor Ry grift identification . o
| | _ 305 x 13 mm

CHAIRA CERAMIC STEEL
A traves de un proceso patentado, el DMT CERAMIC STEEL combina
la fina abrasividad de |2 cerdmica conun aluminia ligero para propor-
clonar una herramianta a prueba de golpes ¥ resistente al desgaste que
cuenta con el eje pulido mds fine que se puede conseguir con un abra-
& ; sive aglomerado. Con todas las cualidades de un acero de carnicerg,
| este producte de grado profesional tambign tiens un mango sanitario de
Mastico de'una pieza con guardamanos
CERAN|C-STEEL SHARPEMER
Threnigh a patented prasess, the DT CEHAMIC STEEL sombines the
fine sbezsiveness of ceramic with lightweight aurine o ko d=iver a
shetizrproot, wesr-res'stant tool that provides the finest golished edgz
goftizvable by 3 bonosd abrasive, Witk Bvery convesdsrce of 3 traditianal
butcher steel s professional-grade groduct alsnfeatunas a san tany
single-piece plastic kandle with hand guaed

Grano extra-fing
Kefirve digrmord grit
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Afiladores Profesionales - Professional sharpeners
: |l I8 1 ' ' Ty

10000-5

10000-2 10000-3

Al L

RS "_-::lj"

fop
bR

15,12

Cuerpo de alurninio anodizado

Cuerpo de aluminic anodizado Tungstemj pulido enriquecido con carburo
Terminacicn de alta visihilidad Funda de nylon incluida

Tungsteno pulido enriquecido con carburo Garantia ifimitada

Cinta para colgar Inclulda Fabricado en Reino Linida

Garantia ilimitada Andizad-aluminium kody

Fabricado en Reinc Unido Polished tungsten carzide bechnology

Anod Zed aluminium body Canvas beli pouch iz iuded

High wisibility finizhing Lifetinnewarranty

Faolished tungsten carbice technolegy fac im LK,

ncludes lanvard
Lifetimie warmanty
Made nLLE.
Afilador de carburo de tungstena
pulida con diamante. Apto para
navaLas, cuchillos (inclusoicon sie-
rra), hachas, azadones y otras he-
rramientas Fabricado en LLS.A..
Digmone pol shed tungsien carke

e shargener, [deal far pockel &ni-
ves, knives (even with sawl and
other tools: Meoe in the LLS A

10001-2

56






