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Arcos HermanoseStA considerada como la primera empresa de cuchiller'a espa—ola con mayor proyecci—n internacional alrededor de todo el mundo. La
ARCOS en el a—0 1734, son las primeras tijeras de la marca, creadas por Juan de Arcos y que actualmente se encuentran en el Museo de la Cuchillera
ARCOS Hermanos, que quieren mostrar la belleza de esta pieza a todo el poeblico.

Estas tijeras corresponden con la pieza mis antigua y pertenecen al primer cuchillero de la familia ARCOS. Sus largas cuchillas y sus adornos nos trans
grabado en una de sus hojas en el que se puede leer OAlbacete 17340, prueba que demuestra que la empresa lleva un largo recorrido profesional.

En el Museo Arqueol—gico Nacional de Madrid se encuentran otras tijeras de escritorio, realizadas por Juan de Arcos Gallardo, que datan de 1745y 174
Esta empresa familiar cuyos productos se encuentran a la cabeza en el mercado de la cuchillera mundial, se siente muy orgullosa por su trayectoria y pc
es hoy en d’'a: una empresa I'der en el sector de la cuchiller’a cuyo crecimiento no cesa. Mts de 280 a—os de trabajo y reconocimientos colocan a la emp
una chenza por parte de sus clientes que es cada vez mayor.

Arcos HermanossScAnsidered lasttBpanish cutlery-knife making company being one of the most internationally recogniseldstquigzanielicii ashened e tiverld
commencement of the ARCOS company st 5e&soneté the brand, created by Juan de Arcos and which are currently found in the Museo de la Cuchiller'a
This relic was donated by the owners of ARCOS Hermanos who wanted to demonstrate the beauty of this piece to the general public.

These scissors correspond to the oldest pietesakifiectdtigetAREOS family. Its long blades and its embellishments convey one to the beginnings of ARCO
of its blades in which one can read OAlbacete 17340, evidence demonstrating that the company has come a very long way since then as demonstrated b
The National Archaeological Museum in Madrid has in its collection other pairs of scissors, made by Juan de Arcos Gallardo, dating back to 1745 and 17
This family-owned company, whose products are at the forefront of the world cutlery-knife making market, is very proud of its history and for having crosse
company in the cutlery-knife making sector whose growth is never ending. 280 years of work and recognition positions the ARCOS codeyargy/fiom Wantage
customers which is increasingly greater.

Arcos HermanoseStA&onsidZrZe comme la sociZtZ de coutellerie espagnole avec le plus grand rayonnement international du monde. La pisce qui marque
correspond aux premiers ciseaux de la marque, crZZs par Juan de Arcos, de nos jours exposZs au MusZe de la Coutellerie, ~ Albacete. Les propriZtaires
permettre au grand public dOadmirer la beautZ de cette piece.

Ces ciseaux sont la pisce la plus ancienne et ils appartiennent au premier coutelier de la famille ARCOS. Leurs longues lames et leurs dZcorations nous f
que la gravure sur IOune des lames, o+ IOon peut lire C Albacete 1734 E, tZmoignant ainsi du long parcours professionnel de la sociZtZ.

Le MusZe ArchZologique National de Madrid hZberge Zgalement dOautres ciseaux de bureau rZalisZs par Juna de Arcos Gallardo, et qui datent de 1745
dOArcos. Cette sociZtZ familiale, dont les projets sont " la tste du marchZ ImertkasalérégectoitalletidOestoir-ranchi les frontisres pour devenir ce quQelle est
leader dans le domaine de la coutellerie et qui grandit sans arrst. 280 ans de travail et de reconnaissances ont valu " la sociZtZ ARGOS: uleelhauae giace
ses clients.

Arcos Hermanos 8dhsiderata la prima impresa di coltelleria spagnola e quella con la maggior proiezione internazionale nel mondo. Il primo pezzo prodott
forbici della marca, create da Juan de Arcos e che attualmente si trovano nel Museo della Coltelleria di Albacete. Questa reliquia fu donata dai proprietari
questo pezzo a tutto il pubblico.

Queste forbici sono il prodotto pie antico e appartengono al primo fabbricante di coltelli della famiglia ARCOS. Le loro lunghe lame e le loro decorazioni ci
su una delle lame, che riporta la scritta OAlbacete 17340 e che dimostra il lungo percorso professionale della ditta.

Nel Museo Archeologico Nazionale di Madrid si trovano altre forbici da scrivania, realizzate da Juna de Arcos Gallardo e che risalgono al 1745 e 1746. Cc
Questa impresa familiare, i cui prodotti si sono posizionati ai primi posti nel mercato della coltelleria mondiale, * molto orgoglibra deliaentareatéttireace di ¢
oggigiorno: unOimpresa leader del settore della coltelleria e in costante crescita. 280 anni di lavoro e di riconoscimenti posizionano la ditthddRIBOS sugli <
particolare da parte dei suoi clienti, che cresce sempre pie.
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Desde su nacimiento Arcos Hermanos ha trabajado por la mejora constante del nivel de calidad de sus productos.

norteamericana NSF (National Standard Food).

Since our birth as a company, Arcos Hermanos has always strived for the constant improvement of quality in all its products.
quality standards.

This is how Arcos achieves our goal of the highest quality standards of all our products.

Our ISO 9001:20tataeTtéoms and recognizes our international standards of quality control.

suitable and safe to be in contact with food.

Depuis sa naissance, Arcos Hermanos a constamment cherchZ ~ amZliorer le niveau de qualitZ de ses produits.

permettant par consZquent dOatteindre les maximums standards de qualitZ.
Le Cedat 1ISO 9001: 26ie5cedte exigence de qualitZ reconnue mondialement.

De plus, ARCOS dispose dOun Registre Sanitaire (39.030063/¢iprendedimméstigiradéSfeiiNational Standard Food).

Fino dalla sua nascita, Arcos Hermanod halidiratigloomata costantemente il livello di qualit™ dei suii prodotti.

unitamente al perfezionamento continuo e costante della qualit”.
Il Cettiato ISO 9001:2015 -« a testimoniare questo riconoscimento internazionale.
Inoltre ARCOS si fregia del diploma emesso dal Registro Sanitario (39.03065/AB), unitzaniemte ElI8. AresBfiddatenhisBtariant Food)

stesso e stato prodotto.
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Un equipo humano con una formaci—n excelente y una larga trayectoria profesional, se encarga de automatizar los procesos de trabajo para alca
esttndares de calidad:alod&® 9001:2015 lo corrobora y reconoce internacionalmente. Ademts, ARCOS dispone tambiZn de un Réggstre-Sanitari

ARCOS HNOS. S.A. GARANTIZA SUS PRODUCTO DURANTE DIEZ A,OS, contra todo defecto de fabricaci—n, siempre que se haga uso racion

Our highly specialized and well trained team of professionals constantly strives to improve our manufacturing processes and techniques in order to

Arcos also has a national Registry Health Number (39.03065/AB) and! hatayainen the pE§tifimimoaltStandard Food), an Americde®marpzatioots/t

ARCOS HNOS. S.A. WARRANTS ITS PRODUCTS against defects in material and workmanship under normal and proper use FOR A PERIOD Ol

Son Zquipe humaine, dOexcellente formation, acquise " travers leur expZrience professionnelle, se chatged@®fenitdmatisititan resl proediddscdat

ARCOS HNOS. S.A. GARANTIE QUE SES PRODUITS PENDANT DIX ANS, contre tout dZfaut de fabrication, dans un usage normal dOutilisatior

Un gruppo umano con una formazione eccellente e una grande professionalit” « incaricato della autbneatizptizioee denassiessirentiveeamonea@itrol

ARCOS HNOS. S.A., in Avda Gregorio Arcos, s/n B ALBACETE-Spagna, GARANTISCE TUTTI | SUOI PRODOTTI PER 10 ANNI, contro tutti i dife
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ARCOS HERMAN@S empresa cuyo compromiso con el Dise—o se ha visto reconocido a travZs de numerosos premios. Fuimos galardonados con el Premio C
y estuvimos nominados a los Premios Nacionales de Dise—0, un galard—n que se encuentra dentro de los mis importantes dentro de nuestro pa’s y que es o
Comercio y la Fundaci—n Barcelona Centre de Disseny. El dise—0 es para nosotros una pieza fundamental en nuestro trabajo. Al igual que la innovaci—n, qu
y se ha convertido en una herramienta estratZgica indispensable a la hora de trabajar. Queremos ofrecer nuevas alternativas que mejoren la vida de nuestros
NITRUMina apuesta que nos ha convertido en pioneros en utilizar este tipo de material.

ARCOS HERM#&B©&mpany whose commitment to design has been recognised with numerous awards. The company was awarded the Castile-La Mancha De
the National Design Awards, an award which is among one of the most important in our country and which is awarded by the Ministry of Industry, Tourism and
Disseny) Foundation. The design is for us a cornerstone in our work. Just like innovation, it plays a crucial role within our company and has become an indispe
We want téronew alternatives which will improve the lives of our customers. One sudtERaiEledmthérerdiusihieisteas made ARCOS pioneers in using this type
material.

ARCOS HERMAND® sociZtZ tres primZe pour son engagement dans le Design. Nous avons resu le Prix Castille-La Manche du Design en 2007 et nous avon:
IGun des principaux prix en Espagne, dZcernZ par le Ministere de IQindustrie, du Tourisme et du Commerce et par la Fondation Barcelona Centre de Disseny.
notre travail. Il en est de meme pour IGinnovation, qui joue un r™le central dans notre sociZtZ et qui est devenue un outil stratZgique indispensable dans notre
alternatives capables dOamZliorer la vie de noshiigRitiMiOsstiemeatusitemple, car cOest une mise qui a fait de nous des pionniers dans IQutilisation dOun ma

LOimpegno posto daRCditaHERMANDSsIgn « stato riconosciuto con molti premi. Nel 2007 ricevemmo il Premio Castilla-La Mancha di Design e fummo nomin:
Design, un premio fra i pie importanti nel nostro Paese e concesso dal Ministero dellOIndustria, del Turismo e del Commercio e dalla Fondazione Barcelona Ce
fondamentale del nostro lavoro. Come IQinnovazione, che gioca un ruolo fondamentale nella nostra compagnia ed « diventata uno sttirmentovetrategico indispe
alternative che migliorino la vita dei nostri clienti. Un esericRUfcaisimesviesszoche ci ha fatti diventare dei pionieri nellOutilizzo di questo tipo di materiale.
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Una estrecha relaci—n con el cliente es uno de los pilares de nuestra empresa. Mantener un buen trato con ellos y satisfacer sus necesidades es algo en lo g
gran esfuerzo en el tema de log'stica. Un buen sistema de producci—n mejora los tiempos de prepard@nza e taomejoresocponeariastddamerestjarzoargente.
Esto nos asegura que nuestros productos llegan en las mejores condiciones y en los tiempos estimados.

A close relationship with the customer is one of the cornerstones of our company. Maintaining good customer service and meeting their needs is something in
emphasis on and it is for this reason that we dedntess gegardegittcs. A good production system improves preparation and shipping times, that is why all our
express courier companies. This ensures that our products arrive in the very best conditions and on-time as per scheduled delivery deadlines.

LOun des principaux piliers de notre sociZtZ est la proximitZ des clients. LOentretien dOune bonne relation avec eux et la rZponse " leurs besoins sont des ZIZ
raison que nous consacronshiesgrandgistique. Un bon systeme de production permet dOamZliorer les dZlais de prZparation et dOexpZditiamceOest pourquoi r
aux meilleures compagnies de messagerie express. Nous nous assurons ainsi que nos produits arrivent ~ destination dans les meilleures conditions et dans le

Uno stretto rapporto con il cliente « uno dei pilastri della nostra ditta. Insistiamo molto nel trattare bene i clienti e soddisfare le loro necessit” e, per questa ragio
logistica. Un buon sistema di produzione migliora i tempi di preparazione ed inViygie nellestugliohiatitte cbromietai espressi. Ci™ garantisce che i nostri prodotti
migliori condizioni e rispettando i tempi stimati.

Q".5'+1&$0,,%.,8'.9(4$'.%,q+4(%"Q.$0$1". +.56 ),* .&8"- /,0)&.$ENOUB* 8$' %.,8'.$($32,+4'%6+ *@OB/*'7., %I #0305)*$28'0" 7, 1.&# $
$)*$4&=8T4BEE3" SARA(&1*& 7, YYHS0&ABA:=S" Y%, 8&()* $1+,2" %o+ .. &K "' OBASHBEIN0( ), 2=, %, +, +&32,"%&+)$%,085 2,+*('0 %,4BA3HE$0
I3*B*$0,0)8.$(0"* #.,- 2,"%&+PRE WHR*& YBBHI8BWb, + & TB2 L Y& +A 58 SAIHBBA, +$(B+)*'2),48=&'0,4%0( 2, "%&+/$



10

SOSTENIBILIDAD Y COMPROMISO
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ARCOS Hermesosa empresa que se construye sobre la base de la sostenibilidad y que trabaja por el progreso, defendiendo y comprometiZndonos por
Nuestra preocupaci—n por el bienestar de generacioneslgjesenes glfiunciensenient® de nuestra cadena de producci—n y el uso mfquinas de prensadc
su posterior reciclado. La reducci—n de vertidos y nuestros sistemas de fabricaci—n limpia son algo que nos caracteriza, ademis del uso de la energ’a
Nuestro esfuerzo y compromiso fue premiado en 2013 gracias a nuestro Cuchillo ARCOS, proyecto de ecodise—o0 que recibi— el Premio al Dise—o0 para
Ademis, ARCOS Hermanos trabaja por y para el compromiso social, haciendo del factor humano la pieza m¥s importante que nos ayuda a avanzary a
Nuestra involucraci—n con la comunidad, la buena comunicaci—n interna con nuestros trabajadores y la estrecha colaboraci—n con proveedores nos h.
nuestros objetivos.

ARCOS Hermiaremsompany which is built on the basis of sustainability and that works towards progress, defending and committing ourselves to environmn
for the well-being of present and future bectechbgrihesfuactioning of our production chain and the use of waste pressing machines for its subsequent recy:
of discharges and our clean manufacturing systems are something which characterises the company, in addition to the use otisdlandnergy for the manuf
commitment was awarded in 2013 thanks to our ARCOS Knife, an ecodesign project which received the Design for Recycling Award.

Furthermore, ARCOS Hermanos works towards and for social commitment, making the human factor the most important part which helps the company t
which Wed ourselves. Our involvement with the community, good internal communication with our workers and the close knit collaboration with suppliers
moment new ways to improve and obtain its objectives.

ARCOS Hermestosne sociZtZ b%tie sur la base de la durabilitZ et qui travaille pour le progres, dans la dZfense et IOengagement envers la conservation |
bien-stre des gZnZrations actuelles lgitZ \damisdstfomctionnement de notre cha’ne de production et dans IOutilisation des compacteurs de dZchets pour le
rZduction des rejets et nos systemes de fabrication propre sont des signes qui nous caractZrisent, de meme que IOutilisation deb@ZrergiErsolaire dans la
engagement ont portZ leurs fruits en 2013 avec notre couteau ARCOS, projet dOZco-conception ayant resu le Prix du Design dans le Recyclage.

En outre, ARCOS Hermanos travaille pour et envers IOengagement social en transformant le facteur humain en la pisce la plus importante qui nous aide
avons actuellement. Notre implication dans la communautZ, la bonne communication interne avec nos travailleurs et IOZtroite collaboration avec nos fou
amZliorer et " atteindre nos buts.

ARCOS Hermamass ditta fondata sulla base della sostenibilit” e che lavora per il progresso, difendendo e impegnandosi nella conservazione dell®ambien
benessere delle generazioni attubditeefstiiferstionamento della nostra catena produttiva e sullOuso delle matuatiiperderitictagojmt@izianattgizziamo

per la riduzione degli scarichi e i nostri sistemi di produzione puliti, oltre che per IOutilizzo dell®energia solare nella fabbricazione dei nostri prodotti. Il no
nel 2013 grazie al nostro Coltello ARCOS, un progetto di eco-design che ricevette il Premio al Design per il Riciclaggio.

ARCOS Hermanos, inoltre, lavora per IQimpegno sociale, facendo del fattore umano IQelemento pis importante che ci aiuta ad avanzare e a restare nelle
coinvolgimento nella comunit”, la buona comunicazione interna con i nostri dipendenti e la stretta collaborazione con i rifornitori ci portano a cercare di m
nostri obiettivi.

ARCOS Hermat¥d0)&.$(,/,%,*&(4'23'Y5$.;$)&03" %, -#$+:8 1 +$985& 7, %&H2," %$9 . B, =*""&7,*("BL&6*&.3/*39&D @"*'25. E&8&&7 ,%&
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M*,0'%,5,ARCOS Her®@itbg, %4&" )*$.;$)&0",;$&4B. ,;%+'%"%+".., Y68 ("B&#'4,+'#"/$-C&/%/[8&/ .&.&$7,4"+&9.3B& " WP 1+,2" %8, *&(
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ARCOS EN EL MUNDO

#4%15 914.&9+&" v #4%15 &#05 .' /10&' v #4%15 0'. /

ARCOS Hermteros una duiede trabajo dividida en diferentes plantas dentro de la provincia de Albacete (Espa—a). Podr'amos decir que nuestra empresa no tiene fronteras, ya que pi
cualquiera de los continentes. Operando en 94 pa’ses, ARCOS Hermanos distribuye sus piezas por todo el mundo, lo que nos convierte en la empresa I'der de cuchiller’a, tanto profe
todas partes. Queremos dejar nuestra huella y el Zxito y calidad de nuestros productos nos hace viajar sin I'mites.

En la actualidad, cuenta con un equipo humano de cerca de 500 personas, que fabrican 1.100 modelos diferentes de cuchdieslg ongsrdeda.00 ma0dipidzizsatiatiantas prentapen |
provincia de Albacete (Espa—a), se levanta esta industria.

Trabaja con la celtima tecnolog’a de fabricaci—n y la actualiza constantemente, para que el nivel de calidad de cada producto sea siempre —ptimo. As’ pues, se consolida como emj
domZstico.

ARCOS Hermaass work surface area divident iplands within the province of Albacete (Spain). It can be said that our companynicesunphmtders,igieeer thedoieecanOperating in 94
countries, ARCOS Hermanos distributes its pieces worldwide, making us the leading cutlery-knife making company, both professional as well as national level, whose name is known
and quality of our products confers on us the freedom of limitless movement.

Our team of almost ve hundred employees produces 1.100 di erent models of knives with a production average of 75,000 units per day. Our production process is divided between s
with a total factory production area of over 30,000 square meters.

Because we work with the latest technologies and are constantly updating them to ensure the highest quality of our products, Arcos Hermanos, S.A. has become a Global leader in th

ARCOS Hermanwsespace de travail composZ de plusieurs usines rZparties dans la province dOAlbaceten@Espag ne)résosi ahmBespeas nesunsted@a car nos produits se trouvent dan:
continents. PrZsente dans 94 pays, ARCOS Hermanos distribue ses produits dans le monde entier, ce qui fait de nous la sociZtZ leader dans le secteur coutellerie, tant professionne
souhaitons laisser notre empreinte, et le succes et la qualitZ de nos produits nous font voyager sans aucune limite.

Nous comptons actuellement sur une Zquipe de plus de 500 personnes qui fabriquent 1.100 modeles di Zrents de couteaux dans une moyenne de 75.000 pisces par jour. COest dans
lieux et situZe dans la province dOAlbacete en Espagne que sOZlabore cette industrie.

Nous travaillons avec la dernisre technologie de fabrication actualisZe constamment, a n que le niveau de qualitZ de chaque produit soit toujours optimum. Ce qui nous assure la con:
monde professionnel que privZ.

ARCOS Hermpossiede und sigpéirlavoro distribuita in varie installazioni nella provincia di Albacete (Spagna). Possiamo dire che la nostra impresa non ha frontiere, giacchZ possiamo
ARCOS Hermanos » presente in 94 Paesi e distribuisce i suoi prodotti in tutto il mondo e ci” ci rende la ditta leader di coltelleria, sia di uso professionale come domestico, il cui nome
successo e la qualit™ dei nostri prodotti ci fa viadgiare oltre tutti i con

Fabbricanti di coltelleria da piud di 270 anni, attualmente la nostra Azienda puoO contare su un capitale umano di 500 persone., che attendono alla produzione di 1.100 modelli diver:
cie totale coperta delle varie divisioni produttive, in provincia di Albacete , si aggira sui 30.000mq coperti.

Lavoriamo avvalendoci delle ultimissime tecnologie di fabbricazione, aggiornate costantemente, per ottenere una uniformit™ assoluta di qualit™ per ciascun prodotto. Siamo inoltre con:
produzione di coltelleria per uso professionale che casalingo.

Y++,"+( ARCOS Hern2ds @ & 14%4.5% $1+,2"%+..5.0'@".$( +)* +$.,$$24B7&"]")&.H(A50,=495"/81 &% &8, 0)8.5(. $0"Y%=*&.$),%,02%&88* 23/;$()*$"3%"%+3%
8AD7,0,.%$. Y087, WY& 86, +&BRCOS HerjtBiIass" %+3D% 0, #U9 +8.@ &/)&. SD+23@ 'S $1+,28% Mo, 4, +3687,* +/&/240* G""'$,.&4B., 5% 24(75%, + =,
$"),4B1,+8.$81.8+8'050".2,0 +,+"00$*. A56,%6$0%E+FWBHE"%, 38 &83") 63/ &H#" %488 - )*,23/;$%), 1+, 4(URO0) *"" &% B+&..$;5

&2&..5-0,0".%*&"),48=8;08.2,- )", &A&T 4" 5084, +],%,*5')* $1+,2(%. 10BLASH. B4 - ., 9= $+*2.0 75.0002'4%+2 B F&..,' ) $1+2"%%8.$0&)M @&ZBA" 30.002,
*&",4,9.., &*&1ASH AR+ 28 +$..$$24B7& ]")&.H

A5$"),4B13'0+'-85 96'6.,4,=98S1+,2"UBR%, (.., $67.,+4('0,24(2,"%$9" $)%S0&AB. 32, +.(/8&H#" %o ABO2,=$12'43Q&IST*&L,005), 1$;$, $*30" (+/8&#" % 4$2$*3D@0)&.$9),

)* $1+,2"%4B+56 $12'4%/8/24(0*, G™'$,.84B. s%&24(2,088.'= $"), AB1,+&.9(
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El concepto vanguardista e innovador qu@uiguecDaeditaus referente de Il concetto innovatore e allOavanguard@yliciue Rataimediferimento nel

la alta gastronom’a, llega a ARCOS para combinarse con la tradici—n artesarsidie deliieageisisonomia, arriva ad ARCOS per combinarsi con la tradizic
y su avanzada tecnolog’a. El cocinero, Doctor Honoris Causa en Bellas Artegeireaibiipraziv®0a 2assua avanzata tecnologia. Il cuoco, Dottor Honoris Causa
tercera estrella Michelin para OQuique Dacosta RestauranteO y estt preserR@Ed liegvestigiwsaa terza stella Michelin per il OQuique Dacosta RistoranteQ
lista OThe WorldOs 50 Best RestaurantsO. Es tambiZn propietario de los resiessagiesaHistadEhameoridds 50 Best RestaurantsO. f anche proprietario de
estrella Michelin), Vuelve Carolina y MercatBar en Valencia. (una stella Michelin), Vuelve Carolina e MercatBar a Valencia.

The avant-garde and innovative concepQuiiitie i2scamsiaderence ?2+&.=&*2BK..,.+&;$,..&(/,.;);$( ,"2'4&+8&E* . %-"/,YA$#.,"%BR

benchmark for haute cuisine, has come to ARCOS so as to combine the artise)*88ditiah @HBDWOS* +5" /.- /36.$,%*&9& ) *Bb+/,0)&.$$

products with cutting-edge technology. Chef, Doctor Honoris Causa in Fine ARC@®S2008 B$'0™4'..,- %*&2$;%)'*'2,+50$ %'6.,4,=$(@R.=,%,+4".$(

received this third Michelin star for his restaurant OQuique Dacosta Restaurmﬁé/wy:ja;&*{()l#(%dsia,/%,*$"/3""0,/m+2012,23'5432,"%,",'+,'- %*'%B'-

the prestigious OThe WorldOs 50 Best RestaurantsO list. He is also the owng+aPheges@arants-&EQuique Dacosta RESHABNMED, %, =1.8#$%" (

Poblet (one Michelin star) and Vuelve Carolina and Mercatbar in Valencia. +)*"%%$9.,0$"/' C583#8%$6'%,*&..,0$*& Q&/903)*$.824'9&Y6, *&.F|
Poble(&1+'12&$84'.), Vuelve CagilileacatBai&4'."$$

Le concept dDavant-garde et dOinnoQuigneDactsialeritable rZfZrence

dans la gastronomie dZbarque au sein dOARCOS pour se conjuguer " la tradition artisanale de ses

produits et * sa technologie avancZe. Le cuisinier, Docteur Honoris Causa des Beaux-Arts, sOest

vu dZcerner sa troisisme Ztoile Michelin en 2012 pour C Quiquguacosta Restaurante E et

dans la prestigieuse liste C The WorldOs 50 Best Restaurants E. Il est Zgalement propriZtaire des

restaurants El Poblet (une Ztoile Michelin), Vuelve Carolina et MercatBar " Valence.



Arcos ¢amdrZs Iniestetural de Fuentealbilla (Albacete), unen fuerzas para préyecsamidrZs Iniestato a Fuentealbilla (Albacete), collaborano per lanciare il no

nombre de Albacete en todo el mundo. Albacete in tutto il mondo.

AndrZs Iniesta, Campe—n del Mundo y bicampe—n de Europa con la Selecshehiy & spiastia Genfmitow, del Mondo e due volte campione dOEuropa con la Na

dos veces Campe—n del Mundo de Clubes, cuatro veces Campe—n de la @haaipionduecagjtesvsietmre della Coppa del mondo per club FIFA, quadruplo Ca

veces Campe—n de la Liga Espa—ola y tres de la Copa del Rey de Foetbol c@imaehpiGrBdrealjuis. sette volte Campione della Liga Espa—ola e tre volte della C
Barcelona FC.

Arcos withdrZs Iniestative of Fuentealbilla (Albacete), join forces to disseminate the

name of Albacete worldwide.

AndrZs Iniesta, World Champion and two-time European Champion with Sp&tid$0&ienARSHEE12$+8$-"(-=,* 2/' X3<.%'&4B7H4B{7 & 9FY'2$.(D%

team, two-time Club World Champion, four-time UEFA Champions League Winf&54Sa4@htime

Spanish League Champion and three-time Champion of the KingOs Soccer &xpr&itt2PABB & Bdih+ "' %.56 +"00$*. 2.2*" N.B"%£0)$,. 0$*&
2+3/*&%80)$,. P+*,)5+5"%3)$+8%;"%&$")&."/,-G3%7,4B15*. .-,

Arcos, en collaborathordeXedniestaiginaire de Fuentealbilla (Albacete, Espag@e/*&%80)$,. 0$*&*'2$/437 4%*$/*&%#80)$,. Champions Ligue,

unissent leurs forces pour promouvoir le nom dOAlbacete dans le monde erBiévdHELABOISStS;)&."/,-4$=$2+3/*8% B0)$,. M, *,4'+"/,=[37/&

Champion du Monde et double champion dOEurope avec la SZlection espatjti#i& 8856 paILHDEC Barcelona.

fois Champion du Monde de Clubs, quatre fois Champion de la Champions League, septuple

Champion de la Ligue espagnole et trois fois Champion de la Coupe du Roi de Football au FC

Barcelone.
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PROCESOS Y MATERIALES

/#6'4+#.5 #0& 241%'55'5 v 241%'5575 '6 /#604+#7: v 241%'&+/'06+ ' /#6'4+#.

.’1 _\'/_ ® MANGO DE MADERA INYECCIIN DIRE| DOBLE INYECCION PLGSTICO REMACHES
N WOOD HANDLE DIRECT INJECT]| DOUBLE INJECTION PLASTIC RIVETS
MANCHE EN BOIS INJECTION DIRI DOUBLE INJECTION PLASTIQUE RIVETS

Eg’;{,j}”"m;"giﬁg MANICO DI LEGNO INIEZIONE DIREJFPA DOPPIA INIEZIONE PLASTICA RIVETTI BACTIPROOF
KOBAHbIE HOXM NEPEBAHHAA PYKA :0ZA?RE[PM\NZ(B)  ABOMHAA UHXKEKLA T2JQNM 1?MTP:MN ICE PLUS SILVER
Natural Moldeada Polipropileno + Elast—mRatioximetileno (POEIPTOPIEN0
Natural Carved_ + ethylene (PORPOPIEN0
Naturel ModZlisZ lypropylene + flastonfoy hyizne (FORIET RIS
Naturale Modellato P + il (PO ) )3&-
E?Q"O?T_EKP K7*&7 %&..," 14%)*)$4". +14&"%,0%,0 :,4$,/"$0'%$4' (POM) - N

KYOTO
NATURA
MANHATTAN
RIVIERA

RIVIERA
BLANC

RIVIERA
ROSE

CLc¢SICA
TANGO
UNIVERSAL

COLOUR
PROF

2900
ATLCNTICO
REGIA
MAITRE
DoO
MENORCA
NIZA

LATINA

l NOVA
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ICONOGRAFEA

+%101)4#2%: v +%101)A#2*+"' v +%101)4#(+

FORJADO & FORGED & FORGHa3BUREINTO a4
Sometido al proceso de forja por deformaci—n al rojo vivo del que resulta un CuChI”IZO de una sola pieza.
Subjected to a red-hot deformation forging process whose results is a so ivene -piece knife.
Soumis "~ un processus de forgeage par dZformation " blanc pour obtenir un couteau @ﬁﬁ#%ﬁ%ﬁt dOune seule pisce.
Sottoposto a processo di forgiatura per deformazione al rosso vivo dalla quale si ottiene un coligll@magsiccio in un unico pe:
N1=,%&+4$)ROMK23,*(#'-1,+/$,*' 134BYRIAF - "%& ., +$Y4'B.5- .,9

FILO SEDA & SILK BLADE & FIL SOYE!&GHQIBETA & ,
Ello especial seda ha sido creado uniendo nuestra tradici—n y la tecnolog’a mis innovadora, obteniendfl 3%-un corte cenico para tus
The special silk blade has been created by combining our tradition and cutting-edge technology, thus qjidiitag a unique cut for your k
Le tranchant spZcial de soie a ZtZ coneu en rassemblant notre tradition et la technologie la plus innovante, de sorte " tgifEeine coupe unique pour
Lo specldteseta « stato creato unendo la nostra tradizione alla tecnologia pie innovatrice, ottenendo cos* u' feaiie unjco per i vostri colte
K",7,'8'4/,+,' 4'1+$754,"12&.74&=,2828." $D %*&2$;$$..,+&;$,..56%'6.,4,=$.%,*,' .&0),1+,4%4,, 128&BB(+&3.$/8&4B.5+'20'%

NITRUM®
F—rmula exclusiva de acero al nit—geno que proporciona mis dureza, mayor potler de ¢ €a la durabilidad del
Its exclusive nitrogen treated steel composition provides additional hardness, greater cutting power anmm cutting edge durak
Formule exclusive en acier ~ IDazote pour davantage de duretZ, un plus haut pouvoir de coufi& &t:iifi tranchant plus rZsist:
Formula esclusiva di acciaio al nitrogeno che conferisce maggiore durezza, pie potHie di taglié| & aliftienta la durata del
C/I"/4AD1$+ @(*034&1,%$" Wp&N$28 T 4BB3P #., "%, 4B83PO3@3N),",7.," %34 3#8 &A=, +'#.," YR +%(

MANGO DE MADERA a WOOD HANDLE & MANCHE EN.882i57830ABI00 DI LEGNO a
Mango del cuchillo fabricado en madera, lijado y pulido, con un acabado perfecto entr kgia, mangasemaches.
Knife handle made from sanded and polished \Wwoist, heiteepettfedilade, handle om,r, mgambégw
Manche du couteau fabriquZ en bois, pontdigopeiaréaiee dedéa lame, du manche et @ RSP 1anicoiLoo
Manico del coltello fabbricato in legno, liscibniteréepayddttectma lama, manico e R S LEPEBAHHAR PYJKA
03/,(%B&$1=,%&+4$RIPLY"'$.5,848G3'UB),4$*3'%, ' 2" %&+4R'&4B.",'2$.".$' 0'923+"0$<4'0'.%&081+$'0*3/,(%BFL&/4")/&0$

INYECCIIN & INJECTION & INJECT Z8@é INPEZZIONE &
El mango se! saligirededor de la espiga del cuchillo consiguiendo un conjunto hoja-cuchillo s o, YoEty e inseparable.
The handle is edliaiound the tang of the knife obtaining an integrated, solid and stufdy RES2Ade set.
Le manche estalidour de la soie du couteau pour obtenir un ensemble lame-couteau solidgrobust@et insZparable.
Il manico si kodidittorno al codolo del coltello, ottenendo unOunione tra lama e coltello solidg) ro¥URENE inseparabile.
NE[PM\NZ3/,(YAB.%+"*2'+&HB6+,"%, +$/8&, ) 43#& 00&/$0*&1,08"%,-#$+)* #.,' $.%&1Y'0., "'2$."$" .

DOBLE INYECCIIN & DOUBLE INJECTION & DOUBLE INJEGFBR728@PRIZVINIEZIONE &
ango compuesto por dos materiales diferentes que otorga al cuchillo resistencia y com uso prolongado
M d iales dif I cuchill i i d%ﬁ%ﬁgﬁ I d
A handle composed \dfreamb miaterials which endows the knife with resistance and comfort r@g@imﬁgg&
Manche composZ de deux Wathtmprudi obtenir un couteau rZsistant et confortable pour u swg’elwulongz
Manico composto da due materiali diversi che conferiscono resistenza al coltello e garantiscono il confiSiiti*#4€o di uso prolun:

H',"%&3/,(%$6,2(Po- &8 14%#. BR.90*$EAR)*$2&'YP3 3"%,-#$+, BB B8SL0G, * U, +*'0( 24$%'4B.$),4B1,+&.$(

PLGSTICO & PLASTIC & PLASTIQYUE#PLASTICA &
Nuestro esp’ritu innovador nos lleva a colaborar con AIMPLAS (Instituto Tecnol—gico del PHisiéso) parg_/cgmr los materiales m3
Our innovative spirit has lead us to collaborate with AIMPLAS (Plastics Technology Centre) so as t e most reliable mat
Notre esprit innovateur nous pousse " collaborer avec AIMPLAS (Institut technologique du Pladtigse) pousTuisienirdes aratbriQur plus
Il nostro spirito innovatore ci ha spinti a collaborare con AIMPLAS (Instituto Tecnol—gico \d4&Bilistico) Sb’?%f?@ﬁéw i materiali pie a
E&8,+8&%,*"/$236,+0"%.,"",%*32.$#" %+ AIMPLAS (4,=$#" /I ."%SWBD0$/,+$62'49)), 1+,4(' O 434$%H7,4")* #.5' 0&%*$&A45

NSF (National Standard Food)

Avalado por la prestidicaai-eantnorteamericana NSF (National Standard Food) sobre s. limentaria.
Endorsed by the prestigious North American NSF (Natiwaidstandaatrsadd)ycer
Ayant reeu la prestigi¢gati@edimZricaine NSF (National Standard Food) relative " la s entaire.

Garantito dalla prestigioaaicaetiamericana NSF (National Standard Food) sulla salu mentare.
*,23/;$( $0"%9*"%$9.3R0*$/&."13D*N$CH/ & BIBEL;$,.&4B.5%&. 28$1@'+55,23/% ) *$$"),4B1,+&. B, 23/%&)$%&. $(

ICE PLUS”
Tratamiento tZrmico a -80v4C aplicado al acero inoxidable que le proporciona especi istencia al desgaste.
-80%C Heat treatment applied to thelbtaiglepesialalesistance against wear and@
Traitement thermique " -800C appliquZ sur IOacier inoxydable pour une rZsistanc@®®ipZrieure " IQusure.
Trattamento termico a -800C applicato all®acciaio inox che conferisce una partid@BRUSsistenza allOusura.
Q O$H"1&(7*&T Y& Y%'0)*&%3BOVIEEO".(0&( / .*9&+D@"“%_AB") #$+8 Y 7308" %, -#$+, 1%B.,"3

BACTIPROOF SILVER"
Sistema anti-bacteriano aplicado al mango que reduce en un 99,9% la presencia de b, {@s, hongos o moho.
An anti-bacterial system combination applied to the handle which reduces by 99.9% the presence of bacteria, fungi or mould. Systeme actZries appliquZ au
une rZduction de la prZsence de bactZries, de champignons et de mgi g de 99,9 %.
Sistema anti-batterico applicato al manico che riduce del 99,9% la presenza dini@E i ﬁghi 0 ruggine.
?.%$7 &% *$&4B&,%618/,(%B0'.B8&'%8. 99,99 ASHH &/% *$=*$7/,$)4™.$ .

15



16

PROCESOS DE FABRICACIIN

[#07 (#%674+0) 241%'55'5 v 241%'5575 &' (#$4+%#6+10 v 241%'55+ &+ (#$%4

EL TEMPLE

6*' 6'/2'4 v 64'/2' v .# 6'/24# v x U

El temple es la fase mts importante en el proceso de fabricaci—n de una herramienta de corte. Consiste en un tratamiento tZrmico del acero a una |
durante un tiempo determinado (tiempo de austenizaci—n) y, a continuaci—n, realizando un ripido enfriamiento a temperatura ambiente, obteniend
estructura molecular del acero (reacci—n martbestéicay) guesseneatt de la dureza del acero. La dureza es la cualidad f'sica necesaria para obtener u
del corte del cuchillo. Ademts, la correcta estructura interna del acero otorga una mayor resistencia a la corrosi—n. ARCOS realiza el tratamiento tZ|
controlada y, posteriormente, realiza un segundo tratamiento tZrmico Bllamado revenido- que consiste en un calentamiento a 250¥4C, para eliminar
enfriamiento del temple que pudiese producir fragilidad en el acero, garantizando las mismas pridpiddddésemeatdentas a lo largo de todo el

The temper is the most important phase in the manufacturing process of a cutting tool. It consists of a thermal treatment of steel to a high temperatur
time (time of austenization) and then, carrying out a quick cooling up to room temperature, obtaining this way the transformation of the molecular stru
which becomes evident with an increase of the hardness of the steel. Hardness is the physical necessary quality to obtain a good power and cut dure
structure of the steel grants a major resistance to corrosion. ARCOS carries out the thermal treatment of temper in constant furnaces with controlled
thermal treatment D so- called tempering - that consists of a warming to 250%C, in order to eliminate any tension made by the rapid cooling of the ter
granting the same mechanical properties along the whole edge of the tool.

La trempe est la phase la plus importante du processus de fabrication dOun outil de coupe. La trempe ou trempage considté ~ tnagter thermiquement
tempZrature ZlevZe jusqu®" obtenir la tempZrature dOaustZnisation (environ 1070 ¥4C), puis maintenu en tempZrature durant un temps dZterminZ (t
est ensuite rZafis#Oabtenir la transformation de la structure molZculaire de IQacier (rZaction martensitique), qui se manifeste par une augmentation
qualitZ physique nZcessaire ~ I0obtention dOun bon pouvoir et dOune bonne durabilitZ de coupe du couteau. De plus, une bonne structure interne d
corrosion. ARCOS rZalise le traitement thermique de trempe dans des fours continus ~ atmosphere contr™|Ze et, postZrieurement, rZalise un second
" chalier la piece ~ 250r/68, rZduire les contraintes internes crZZes durant la trempe susceptibles de fragiliser IOacier, garantissant! lesememes propriZt.
IGoutil.

La tempra » la fase piu® importante nel processo di fabbricazione di un utensile da taglio. Consiste nel trattamento termico dellOacciaio a una alta te
durante un tempo determinato (tempo di austenizzazione) e, in segufedgaotkrteral teompepitioarambiente, ottenendo in questo modo la trasformazior
struttura molecolare dell®acciaio (reazione martensitica) che si manifesta ottenendo un aumento dellsidareeze skliGapeiaittare ey Zzuotapptalis’ e
una durabilit™ nel tempo del taglio del coltello. Inoltre, la corretta struttura interna dell®acciaio ottiene una maggiore resistenza alla corrosione. ARCO
in forni continui ad atmosfera controllate, realizza una seconda fase di trattamento termico B chiamato rinveman2bte@®peraistardecinjualsiasatdasient
che potrebbe determinatdiecotaihemto rapido durante il processo di tempra, che puoO produrre fragilit” nellDacciaio, garantendo le stesse propriet™ m
llo dellOutensile.

18/&AI& +89.-8$-<%R) $1+,2" YHB3@$H."%*30". 6Kk &1 &IADHE WICOSH" |, T*&T YoI%&NSB+5" /- %'0)*&%IP$74 1070 HBY S

JF24'. =, +¥0.$ (*0(&3"% . $19 BB 4'23D@'T5"%* B4&I2' $B, %'0) *&I63IBIED @25, /,%,*, +515+&FH0" ' 0,4/34(*.,- "%*3/%3*5
& AIBFY . "SYGBY;S() ), +58&' Vo Yo+'*2, UGB *2, "BB<UGSLSH" !+ " YoH,%,*,' |, 76,250, 24(), 434 $O* #.,=, .,9&"6,*,8- *93@'"),",7.,"%BD
M*,06,5)*&+$4B.&BY%"..(( %3/ %P EBBB3HBLVE. %S/, ** 1$,..5"+ "%+ ARCOS1+ 29% 054" 3DR/&AII HEE')**5+. =, 2'-"U+8(

1,.%* 4$*3'0,96'0)* &Y% 311 &I€E), 4. (Y%, *$#. 3D 0S#" 3T*& 7, YoPBEAE15+8& 05%6) 31 %, *5-" "%, $H&=""+"06&2$250 V4BBD'.(%6$(8)*(9".$(,
1,9%,*,' +,1.9/1&' % 134BYRBMb* 64892' $(%&8F'4& Y0 6*3)/,-. CUT ") #$+&'9B.,* 2., VB 6 & $#"I$BF, "% +"'-),+6.," %' 1+$(,9&.
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FORJADO

241%'55 1( (14)' v (14)' v .# (14)+#674# v %

El proceso de forja consiste en la deformaci—n del acero, que previamente ha sido calentado al rojo vivo, entre dos utillajes denominados Oestampas de for
conseguir. Para obtener dicha deformaci—n, se utilizan prensas de gran tonelaje, ya que es necesaribujm plisstie g digleapara parseighirozesseyirobiertrse la f
grabada en las estampas. De este proceso hay que destacar que el cuchillo resultante es macizo de una sola pieza, evitando las indeseadas zonas soldada
baja calidad, porque son zonas de baja resistencia mecinica, roturas y puntos posibles de oxidaci—n.

The process of forge consists of the deformation of the steel, which previously has been warmed to red-hot, between two tools called Oprints of forge O, whic
achieved. To obtain the above mentioned deformation, presses of great tonnage are used, since a strohgvblofihe seeeldsegyns tadheedeftraidbeaptistien

becoming the form engraved in the prints. It is necessary in this process to distinguish that the resultant knife is a solid single piece, avoiding the unwanted v
synonymous of knives of low quality, because they are areas of low mechanical resistance, were breaks could be produced as well as potential points of oxid

Le procZdZ de forge consiste ~ dZformer |Qacier qui 67744 podiga@ementechaoutils appelZs C Ztampes de forge E, lesquelles donneront sa forme au couteat
dZformation, on utilise des presses de fort tonnage, dans la mesure o une forte pression est nZcessaire pour obtenir IOZcoulement plastique de IQacier qui,
Ztampes. Le couteau obtenu est massif, coulZ dOune seule pisce : on Zvite ainsi les points de soudure, de collage ou les creux indZsirabldemjui caractZrisen
une faible rZsistance mZcanique, ont une propension " la rupture et sont sujets " IOoxydation.

Il processo di forgiatura consiste nella deformazione dellOacciaio, che « stato preventivamente riscaldato a fuoco vivo, allQinterno degli stampi denominati C
determinata del coltello. Per ottenere questa deformazione, vengono utilizzate presse di grande tonnelldggiaiiregqliaraoe Indfosgnaeiplastoapefdaeeformazio
dell®acciaio e ottenere in questo madata falfoasmpo. Con questo processo ottiene cosiO un coltello in acciaio massiccio unipezzo, evitando le zone salda
sono indicative di bassa qualit”, in quanto sono zone di bassa resistenza meccanica, con possibilit™ pure di rotture o punti possibili di ossidazione.

| 1S 18/ADHE KRG, *0&; P 2+ 8 $% ABE=F %2 [*&" &%&AD @&'0,- 0'9232+30), 4, +$.808"%*, "% 8A5+&'0, G+ #.50 8%&0) BF&T HMHE" %S
1.%,* =$0'D%B, *0B1=,%, +4('0,:9& S%, 75, 7$%B Y 2'G, *08&;$%"), 4B13D%(0'458%&0)368&/ 24( A& %SH" 2:G *0& S &BP$28. $1&=,%, 182&... -

G,*05.',76,2$0"$4B.5328&1,+*( ,7<%J,"" ,"4'23'9860'%$%0B;,%,+5:9 )*2"%&+4( - ;'4B., $12'4%/,%,*,'." $0"%'Q'48%'4B.56.&* 56+ 4 "/4"..56

$49,4563#&"%/(+A(D@$0*$1.8/,0,9- . $1/,=/&H"Yo:PRERI<VEBH&" YIS DUS1/IM'68.$4#" 3D #.,"%BY'=/,4,0&DYE),2+*9".5 /$"4".$D)
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INYECCIIN DIRECTA

&+4'%6 +0,'%6+10 v +0,'%6+10 &+4'%6' v +0+'<+10"' &+4'66# v &'&# & 930! UQ4

La inyecci—n directa consiste en la uni—n de la espiga del cuchillo coh@inpékitice diettreaagusiste nellOunione del codolo del coltello con la plastica
consiguiendo un conjunto s—Ilido, robusto e inseparable. No existen hutmepdodongesieme solido, robusto e indivisibile. Non ¢i sono vuoti in cui pos
pueda entrar agua o restos de alimentos, por lo que es un proceso totaowpraehigsfinicalimenti, perci™ « un processo completamente igienico, che risp
cumpliendo normativas de sanidad y seguridad. Se inyecta el pltstico dnsaestidte $uidizza. Si inietta la plastica allo stato liquido (180%C circa) nello
(180v4C aprox.), en el molde. As’ el plifaliedesgtosalelia espiga del cuchithmdo la plastica staalithrno al codolo del coltello, formando un blocco unico (I
formando un bloque cenico (hoja-mango). manico).

Direct injection consists of the union of the knifeOs tang with the plastic*¢D8H{& 19rR(lel &/ADH&'HM)4'.$$ 6+,"%, +$/88/ Y A& " %SB (%P
obtaining a durable, sturdy and unbreakable set. There are no gaps thyeLRHRECHAVEENS" %0, -#$+)* #.,' $.*&1Y'0.,' ",'2$.".$' ..,.4.,"

or food remains can enter, reason why it is a completely hygienic proce$s, 3% ijayfadhit5'0,9'%),)&"%B 284$" % & KDY, 1+,4('98,7$%B"(
health and safety regulations. The plastic is injected in a liquid state (a@o4RBGE=HIRE.,"BPo&/$0*&1,0+5),4. (%R $%&*.5*0&%$45,*05
the mold. In this fashion the piesticosolitithe knifeOs tang forming a singlel,)&".,"%f52/$- )4&" %§1$%'0) * &% EBOVAG) 259+ -G, *03:4&"%$/
block (blade-handle). 18%+7*2'+&,PBH+,"%,+$/8&, ,7*&130$.5- 74,/ 4" 1+$*3/,(%0B

LOinjection directe consiste ~ assembler la soie du couteau au plastique du manche,

de sorte ~ obtenir un ensemble solide, robuste et insZparable. Il nOy a pas de creux
susceptibles de laisser pZnZtrer IOeau ou les restes dOaliments ; cOest donc un processus
completement hygiZnique, conforme aux exigences de santZ et sZcuritZ. Le plastique
IOZtat liquide (180 ¥4C environ) est introduit dans un médleuteyslastique est solidi

de la soie du couteau, de sorte ~ former un seul bloc (lame-manche).

DOBLE INYECCIIN

&17%$." +0,'%6+10 v &17$.' +0,'%6+10 v &122+# +0+'<+10' v O %"$ &4 930! U@a

La doble inyecci—n es un proceso especial para formar el mango de un cuchillo, donde utilizamos una miquina de inyecci—n directa con dos husillc
plisticos diferentes en el mango. En Arcos hemos desarrollado dos series con esta tZcnica: Colour Prof y Doeo. En ambas series inyectamos en la p
fuerza y seguridad en la uni—n de mango-hoja; y CAUCHO en la parte exterior, material blando y no higrosc—pico (no absorbe I'quidos), que otorg
para que se adapte a la mano y sea c—modo para un uso prolongado.

Double injection is a special process that shapes the knife handle, where we use a direct injection moulding machine with two spintéenthis double i
plastic materials for the handle. Arcos has developed two series with this technique: Colour Prof and Duo. In both series POLYPROPYLENE, a hard
and the handle, as well as making it safer, is injected into the interior of the handle and RUBBER, a material which is soft and non-hygroscopic (it doe
This provides the knife with a soft feel and an ergonomic shape, so it can adapt to the hand and feel comfortable for prolonged use.

La double injection est un processus spZcial employZ dans la formation du manche du couteau, dans lequel on utilise une machine ~ injection directe
permet dOutiliser deux plfstiqteepdalir le manche. Au sein dOArcos, nous avons mis au point deux gammes fondZes sur cette technique : ColourProf
partie intZrieure, on injecte du POLYPROPYLENE, un matZriau dur qui donne de la force et de la sZcuritZ au niveau du joint entre le manche et la lal
un matZriawible et hygroscopique (qui nOabsorbe pas les liquides), rendant le couteau doux au toucher et lui dotant dOune forme ergonomique, qui ¢
dOutilisation prolongZe.

La doppia iniezione « un processo speciale che serve per dare la forma al manico del coltello, in cui viene utilizzata una macchina per IQiniezione dir
iniezione ci permette di utilizzare due diversi tipi di plastica. Ad Arcos abbiamo creato due serie utilizzando questa tecnica: Colour Prof e Duo. In entr
interna, un materiale duro che garantisce IOunione solida e sicura tra il manico e la lama. Inoltre nella parte esterna si inietta GOMMA, un materiale |
conferisce al coltello una forma ergonomica e una sensazione piacevole al tatto, per permettere una buona adattabilit™ alla mano e assicurare maggit

F - &(8.97:$( (+4(%"(,750)%,;""0 )* $1+,2"06%, (%$F9&, )*$/,%,*,08"),4B13 V) ($&4B. ", 7,*32,+&.9*(0,=, +)*5"/$+&.$(2+308)$.2'4(0% F&..&(
"$ Y 0B-. - $.97:$$ ), 1+,4('98"), 4B 1L, +EPABELASH. F6S)AE " 9602A)* $1+,2"VEL, (%S

M,0)& $ArCO&1*&7 YBAGSS' $"),4B1, +&.$TK... - %'6.$/9Colour BIDEEE7'$6"+$(6+, +.3%*..DB&"%B, 259K TN:OK: N TR+ *2538%*$&4
T"YVHS+ED@BH., "HBT'L)&"., " %", 2%, $( *3/,(%$4' 1+$'0,9&; BMP S NE*39. - "%, *,.5/,%, *5-(+4( U Q(=/SB=$=* "/,)$#.50&%*$&4(0
+)$%5+&D @R, "NR'48'%U0 )*$(%.50&, @3)B)*$28'%03 &28)%$*3' V3B’ <*=,.,08#.30, *03496, 128 3R, 7" %S 24$% 4B §0),4B1, +&.$$
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NITRUM

NITRUMS la f—rmula de acero al nit—geno, ecol—gica y disponible sd\dirrebigmprsionehilidsadigaFoder deycmegra la durabilided del

Su nueva microestructura marca la diferencia en el rendimiento de los cuchillos, tanto para un uso profesiorid| TRkkpaizsttmellqauissntdefroducci—n

nitr—geno se encuentra en la atm—sfera, y su proceso de enriquecimiento no tiene efectos negativos en el aire, agua o tierra.

NITRUNS a Nitrogen enriched, eco-friendly stainless steel formula, available exclusively on ARCEhSdmieelsc\ittitnd)isuymprec e dgedheshiity

improved Microstrid¢TiRéIMan make tetice in the performance of knives for both professional and NoFRbdfiEsdioctzupeoseshas friendly with the

environment. Nitrogen is readily available in the atmosphere, and its stainless steel tecichmia pineexehasswl.negative e

NITRUMst la formule dOacier ~ I0azote, Zcologique et disponible seulemNéhiRtAdsresecpliteaieaREIS grand pouvoibde uoeipeeilleure

durabilitZ!éuSa nouvelle microstructure Waeque Endierme de rendement des couteaux destinZs "~ stre utilisZs tant dans le cadre professionnel que domestiq
productioNdTRUNMEspecte IOenvironnement. LOazote est prZsent dans IQatmosphere, et son procZdZ dOenrichissement nOa aucun impact sur |Qair, IOeau

NITRUMla formula di acciaio al nitrogeno, ecologica ed disponibile ¢TIt duodeeifivE@a@&mgiar potere di¢ayiigliora la durabilit” nel tempo del

llec La sua nuova microstruttureenea teldiendimento dei coltelli, sia nellO utilizzo professionale che casaMgR Uisoessophfisdduttioitdeho «

presente nella atmosfera ed il suo processo di arricthttheatgatiomptifaiie, @ellOacqua e nella terra.

NITRUM <%,+&(G,*034€/,4,=$#"18$"%&1,%$"Bp&490,*8&$"),4B13'%6(4BR4A()* $1+,2"%1B- ARCOSIRUN+58& %o+"*2,"9%B3@3D
"), 7., %E8R,4= +'#., "B+ (0., +&(0$/*,"%*3/% B &HSY'ABA3HBL'Y-" Y0+ &'~ [&/)*,G""'$,.&4B.,7%8H75%,+,781.&# $0%EHBIRUM”
)*,$1+,2$%"(74D2".$'0</,4,=$#" |HB&+$L1,%8.6,2$%F&%60,"GB)*,;"" '=,,7,=&@".$( 1&=*(1.(¥l236,23),#+3

1SO 8442.1 NITRUM

[T 5 5)

=

TEST DE DUREZA 150 8442.1
HARDNESS TEST 150 8442.1
TEST DE DURETE 150 8442.1
TEST DI DUREZZA 150 8442.1

WCNbITAHUE HATBEPAOCTb 150 8442.1

" Mejora la Dureza:

NITRUM® sobrepasa la norma IS0 8442-1 en mds

de 3 HRc.

"Improved Hardness:

NITRUM® exceeds the 1SO 8442-1 norm by more

than 3 HRc.

T Améliore la dureté:

NITRUM® surpasse la norme IS0 8442-1 de plus de 3 HRC
(dureté Rockwell).

" Migliora la Durezza:

NITRUM® supera la norma 8442.1

dioltre 3 HRC.

"MoeblweHHas TBePAOCTD:

NITRUM® npeBbilwaet Tpe6osaHua craHaapta IS0 8442-1
6onee uem Ha 3 HRc.

sl

ISO 84425 NITRUM
\_— l -
PODER DE CORTE INICIAL 1S0 8442.5
INITIAL CUTTING POWER | 1S0 8442.5
POUVOIR DE COUPE INITIAL CONFORME 1S0 8442.5
TEST DI DUREZZA 1S0 8442.5

HAYAJIbHAA PEXYLLLAA CMOCOBHOCTb 150 8442.5

% Mayor Poder de Corte Inicial:

NITRUM® supera la norma IS0 8442-5 en mas de un 70%.
2 Enhanced Initial Cutting Power:

NITRUM® tested 70% higher than the IS0 8442-5 norm.

2 Pouvoir de coupe initial supérieur:

NITRUM® surpasse la norme IS0 8442-5 de plus de 70 %.

% Maggior Potere di Taglio Inziale:

NITRUM® supera la norma IS0 8442.5 di oltre il 70%.
?NoBbiweHHas HaYaNnbHas pexyLas cnoco6HoCTb:
NITRUM® npeBocxoauT TpeboBaHua cranpapta 150 8442-5
6onee yem Ha 70 %.

1SO 8442.5 NITRUM"

+

— =

DURABILIDAD DEL FILO 10 8442.5
CUTTING EDGE RETENTION (EDGE DURABILITY) 150 8442.5
TEST DE DURETE ISO 150 8442.5
TEST DI DUREZZA 1SO 10 8442.5
NCNbITAHWE HA TBEPAOCTD ISO 10 8442.5
* Durabilidad:

NITRUM® supera en mds de un 200% la norma IS0 8442-5.

* Edge Durability:

NITRUM® supera en mas de un 200% la norma ISO 8442-5.
* Durabilité :

NITRUM® surpasse la norme IS0 8442-5 de plus de 200 %.
? Durabilita:

NITRUM® supera di oltre il 200% la norma IS0 8442.5.

* OcTpoTa 1 BONrOBEYHOCTD:

NITRUM® npeBocxoput Tpe6oBaHua cranpapra IS0 8442-5
6onee yem Ha 200 %.
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Alta tecnolog’a para una completa protecci—n bacteriostttica en nuestros cuchillos. BACT| P ROO I:
Se trata de la integraci—n en su rrstiggaldéaommley’a con base de plata, Bactiproof Sil

para detener la proliferaci—n de bacterias y proporcionar un extra de higiene y U §l LdVE R ®

Este sistema actcea como un potente inhibidor de bacterias, gZrmenes, mohos')n "D il d

el mango del cuchillo cuenta con los agentes necesarios para proteger el pltstico de la aparici—n

de manchas, olores y de microorganismos perjudiciaiétvparciacsatam&elde

complemento perfecto para la cocina, un ambiente donde la higiene es fundaméitealeBactigivopSiluea protezione batteriostatica totale dei nostri coltelli.

reduce en un 99,9% la presencia de bacterias, horigis yeinnangn lademés, su I0inserimento nella composizione del! staritotdcnnkogia a base dOargento,

rendimiento antimicrobial permanece constante durante toda la vida cetil del cuthiBactiproof Silver, per impedire la proliferazione di batteri e garantire presta
in quanto a igiene e sicurezza. Questo sistema funziona come un potente ini

High technology for the complete bacteriostatic protection of our knives. germi, tie funghi. Di conseguenza, il manico del coltello dispone degli strun

The integration of silver based sophisticated technology Bactiproof Silver into thedhandteggéibéselasives dallOapparizione di macchie, cattivi odori e micror

prevents the spread of bacteria and provides additional hygiene and safety. per la salute. In poche parole, « IQalleato perfetto per la tua cucina, un ambie

This system acts as a powerful inhibitor against bacteria, germs, mould and funfiindaradmtiééehandle

now has the necessary agents to protect the plastic against the appearance of Saittiprevksiardiduce del 99,9% la presenza ditbsiiéaisypighiet mu

microorganisms which are harmful to the health. In short, it is the perfect compleesiobfondieskitcbea,capacit™ di impedire la proliferazione dei microbi si mar

an environment where hygiene is essential. Bactiproof Silver reduces the presenagsobbatiati, dogiand

mould by 99.9% on the surface of the handle. Moreover, its antimicrobial performance remains constant

throughout the useful lifetime of the knife. SHEI($1F1&*"$"" &' LI( $"1& "KLY~ *+"1,%,'M*/-"KN% O, R+
'1$"13N"Q%&'&%R'®"S*K

Haute technologie pour une protection bactZriostatique totale de nos couteaux.H3/,(%B9&+.2*.& ", +*'0"..&( %'6.,4,=$( ., +&..&(.&),/*5%$$*7*,0,

Il sOagit de IQintZgration, au niveau du manche, dOune technologie sophistiquBaCttipis tEigEx( BEAUPATALIB. -8"&")*,"%*&." F &/ %

Silver, capable de freiner la prolifZratiorUdmbedatiénitaget dOhygiene et de sZcuritZ") #$+&'%),4.$%'4B.33=$'87'1,)&".,"%B&..&($"%'0&-"%+3%0

Ce systeme est un puissant inhibiteur de bactZries, de germes, de moisissures &&HE%RE pigh et Sk %0 PL$/*,7,+)4™.$ $=*$7/,4Q&/$0*&1,0+

le manche du couteau est dotZ des agents nZcessaires " la protection du plastiGui&odaRbe* EssBihos 16,2(%76,2$05'+'@ " %;48),4B13'024(1&@$%5

taches, dOodeurs et de microorganismes nocifs pour la santZ. En somme, cOestH tobipBn&AtTZal p8I& fH*'2.5624(12,*,+B0$/*, *=&.$10,H

cuisine, un milieu o IOhygisne est essentielle. Bactiproof Silver rZduit de 99,9 % {& fZs816ErdE VabL&RR,5R,),4. . $0 24(36.$-%)*,"%*&."%=2'

de champignons et de moisissures sur la surface du manche. De plus, ses proprzBsEnichagRERS . &étdnhBactiproof SHVE8& 'S 3%" YA %*$-

constantes pendant toute la vie utile du couteau. $)4".$ .&),+*6.,"%33/,(%..99,9%1*,0'%,52&..," )*,%$+,08/*,7.,'

2%+ FA( WY %, (.50 +%0# $+"=" /& 4397598
ICE PLUS

TRATAMIENTO TfRMICO SUB-CERO OICE-PLUSO
El tratamiento tZrmico sub-cero Olce-PlusO, aplicado en la serie Colour-Prof, consi friamiento
a -80%C, tras realizar el tradicional temple, con el objetivo de mejorar la estructura de inoxidable,

eliminando el peque—o porcentaje de austenita residual. La estructura de acero e pbti orga
propiedades especiales al cuchillo, tanto de resistencia al impacto como al des'@t Tj

OICE-PLUSO SUB-ZERO HEAT TREATMENT TRATTAMENTO TERMICO SOTTOZERO OICE-PLUSO

The Olce-PlusO sub-zero heat treatment applied to the Colour-Prof series consi#ittrattanwintg teateidal sottozero Olce-PlusO, che viene applicato alla serie Cc
-80v4C, after the traditional tempering has been carried out, with the aim of impnaldeddaensimtwue#Oacciaio inbxeadigi@liatarne la struttura, eliminando la sc
of the stainless steel, eliminating the small percentage of residual austenite. Thepsticantwalefdhaustenite residua al termine del processo di tempra.

steel that is obtained provides the knives with special properties which makes tHearigsgtatatiet $tritatha in acciaio conferisce al coltello speciali propriet™ di resi
impact and wear. allGimpatto che allOusura.

TRAITEMENT THERMIQUE SUB-ZfRO OICE-PLUSO )45F>>G50G>)&UB-ZERO OICE-PLUSO

Le traitement thermique sub-zZro Olce-PlusO appliquZ ~ la gamme Colour-Prof €iisigtldax&tuin-Zero Olcg$Mga&( +"*$$ Colour-PHe' %&+4{' % -
refroidissement ~ -80v4C aprss la rZalisation de la trerd@atratlitmmalistyacture |, 7*&7,%)3%/,%,*,-0&%*$844' %*&2$;$,..18&/84/H48928D%B0]"
de IOacier inoxydable, moyennant I0Zlimination du bas pourcentage dOaustZnit Biidurdle Yh-s, S8 RH018/%3*9&+D @' %8 AR &A|($<%,07,4B8, -
en acier obtenue dote le couteau de certaines propriZtZs spZciales, aussi bien ;& rZ &itan RoMBH#& ' 0& U6&ABI8IY6*3/:$(*$28'Y6, 75"

aux chocs que dOusure. "+,-"%+Q3,/&/32&* ) #.,"YHH$1.&8$+&'0,"%$
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REMACHES

56#+0.'55 56''. 4+8'65 v 4+8'65 v 4+8'66+ +0 #%%+#+1 +0155+&#$+.' v x U!& @

El compromiso de mejora continua, que caracteriza a ARCOS desde su fundadiicenchageemigjliiorare continuamente, che caratterizza ARCOS sin dal momel
la innovaci—n constante de sus productos. Una de las mejoras ha consistidsuenftmutiiraee—halettenuto il risultato di una innovazione continua dei suoi prod
remaches de Acero Inoxidable, en lugar de los remaches de aluminio, utilizadgibesteeatwmtdnsios « stato IOinserimento di rivetti in acciaio inossidabile, sos
nuevos remaches, ademits de mejorar el montaje de los mangos, gracias a guellmayaiuinimizagtecedentemente utilizzati. Questi nuovi rivetti, oltre a miglirare
sujeci—n, aumentan extraordinariamente la resistencia a la corrosi—n, garditiitacibumnagacsedei manici, grazie ad una maggiore forza di assoggettame
suelten los mangos de los cuchillos por este fen—meno. aumentano enormemente la resistenza alla corrosione, non permettendo mai il d
manico dalla latio guesto dovuto principalmente alla corrosione stessa.
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 /& Q4e ¥ Stafie¥s" +& $0%0,*, 6&*&/%*$ IRRCMED". %68",,+&.(
Steel rivets, instead of aluminium rivets, as usual till now. These new rivets, éﬂ&?f%ﬁﬁ%r’bﬁh ARB (=27 8( 4)7,$1+,2"%S,,, +&3,..56
assembly of handles thanks to a major subjection strength, increase extraordinanly théifresttdfce 70.$48"),4B1,+&.38/4) /$198+ D@ “%&A$
to corrosion, guaranteeing that handles never come loosen from the knives d’L%%éﬂE%agﬁﬁ@/‘r)'/y/,%,*5')*$0'.(4$"E, J28&+.=4+%0'.$.E,+5'
1&/4")/$" %,ABBA3#88M38" % 9,.%&9R/,(%,74&=,28A" .&2'9.,03
La politique en matiere dQinnovation qui caractZrise ARCOS a contribuZ de MihisiR cortin@$704B+'451#5+&D9B6S+4"F /., 1$5#99,4.,"%BD
I®amZlioration de ses produits. La amZlioration a consistZ ~ prZfZrer les rivets/ 8RAKRR M xy @ 4uR(3/. (%0194 1+8], <% p$#S."
rivets en aluminium utilisZs jusquQalors. Ces nouveaux rivets, non seulement amZliorent le montage
des manches gr¥%.ce ~ une meilleure force de serrage, mais augmentent Zgalement sensiblement la
rZsistance " la corrosion ; les manches des couteaux ne risquent donc pas de prZsenter du jeu ou de se
dZsolidariser de leur suppbttceoos BZnomene.

PULIDO DE MANGO

*#0&.' 21.+5*+0) v 21.+55#)' &'5 /#0%*'5 v 27.+674# &'+ [#0+%+ v &% UQD'% 'U %a)%

Los mangos deben de tener cualidades ergon—micas, y proporcionar la mikimenairdediteravéoe qualit™ ergonomiche ed ottenere la massima comodit™ all®
usuarios, tanto profesionales como domZsticos. El cuchillo tiene que simulapsefiessimpatéortymdientestico. Il coltello deve simulare il prolungamento del bracci
del brazo, y obtener una perfecta adherencia, para evitar cualquier tensi—n devecetsanerdyrardeirh aderenza perfetta, onde evitare qualsiasi tensione durani
uso del cuchillo. Para obtener el mejor resultado, ARCOS realiza distintas faséelie |Retojtendidoun|dsultato migliore, ARCOS compie fasi distinte di lavoraz
mangos, para obtener un —ptimo y suavmbyaieidoalaperperfecto entre el aegrolide i manicieali ottenere lunitura dolce ed ottima e una armonizzazione perfet
la hoja y el material del mango y remaches. fra I0acciaio della lama, il materiale del manico ed i rivetti.

Handles must have ergonomic qualities, and provide the maximum ease of \R8/1(V/ OSSR Bt 0$#" /3B, *03H75%R/"$08&4B32,7.50R4(

domestic users. A knife has to simulate to be a prolongation of our arm, and th& e did B 3$76Btaingl),4B1,+&.9,92,49'. 75%R/75)*,2,49'.$'0

perfect adherence, to avoid any unnecessary tension during the use of the k8§ $7), &0 ER218eHB )*$4'=&Y6B/', #%, 751 7'9&%B7 ,=,.39.,=,

results, ARCOS catdgerygitises of sanded and polishing to its handles, in of&(Xabobtait0( +5),4."$(,)*&;$- ".,9,0 . F4(),43#".$(43#8%$6

an ideal and soft soifhcas well as a perfect level between the steel of the blatES4BARARE®'HAB13:9%,4B/, <%&)BFA$G,+/$),4%*,+/$3/,(%,/C%,

material and rivets of each handle. ),1+,4('%%43#8&%B 2/ BD=/3D),+*6.,"%B)4&+.50*'6,2,0 0'923"%&4BD
4'1+$60&%*$8ADY ,(%/$18/47)/&0$

Les manches doivent «tre ergoridmiguesahtum de confort aux utilisateurs, aussi

bien professionnels que domestiques. Le couteau doit «tre le prolongement du bras, le manche doit
olir une prZhension phnfeitgrr@ venir toute tension inutile durant IQutilisation du couteau.

Pour obtenir un rZsultat optimal, A& S/ plisset de poneage et de polissage des

manches pour obténitianesupeielle agrZable et un alignement parfait entre IQacier de la

lame, le matZriau du manche et les rivets.
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NOVEDADES

0'95 v 0178'..'5 v 016+<+' v $% % ()@

MANHATTAN MANHATTAN

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# Vv $%0Q %7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%00@
Mondador - Paring Koée SPelucchi$®68&()*+,)#-#./0) 123, +#- Verduras - Vegetable KaifeGolello Vetdea&:-#./0

160100 PAG 161100 PAG

100 m 35 130 mr 35

MANHATTAN MANHATTAN

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQD %7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQ
Cocinero - ChefOs Knife - Cuisine 466R&)#3Sucina - Cocinero - ChefOs Knife - Cuisine 4466@&/#B$ucina -

160400 By PAG 160600 | PAG

150 m 35 210m 35

MANHATTAN MANHATTAN

%7%*+..15 v -0+8'5 v %1l76'#7 vV %1.6'..'4+# v $%0Q %7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%OJ
Cocinero - ChefOs Knife - Cuisine 4&86R&/3Sucina - Deshuesador - Boning Knife - DZsosseafi#(DiBdsso -

160800 PAG 162600 PAG

250 m 35 160 m 35

MANHATTAN MANHATTAN
%7%*+..15 v -0+8'5 v %176'#7 V %1.6'..'4+# v $%0QD %7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQT
Panero - Bread Knife - Pain - C8Re8lo>Zdnb - Lenguado - Sole Knife - Filet de Sole - €b|&T1®) [obfid|a -

PAG PAG
161300 — 161400 E
200 m 35 — 170 m 37

MANHATTAN MANHATTAN

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQ %7%*+..15 v -0+8'5 v %1l76'#7: v %1l.6'..'4+# v $%0OQ

Rocking Santoku - Rocking Santoku Knife - Rocking Santoku - Coltello Rockémgonero - Slicing Knife - Jambon - Co#&l|& Rr@kas fito -
Santokd#-52* #@$

161600 PAG 161900 PAG

190 mrf 37 250 mr{Ml 35 =
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Flexible / Fless Serhexible / Sémiible
E "HE%H& Semi-Flessibii§ys#&

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQT
Mondador - Paring Koée SPelucct$®s&()*+,)#-#./0) 123, +#-

230254 PAG

100 mr{M 45

%7%*+..15 v -0+8'5 v %1l76'#7: v %1.6'..'4+# v $%0OQJ
Cocinero - ChefOs Knife - Cuisine 4E6R&)#33ucina -

233654 PAG

200 mnfM 45

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQ
Panero - Bread Knife - Pain - Co8e$lo>Rdnb -

231354 PAG ]
[ |

200 mrff 45

2900

%7%*+..15 v -0+8'5 v %L1l76'#7: v %L1.6'..'4+# v $%0OQ@
Deshuesador - Boning Knife - DZsosseurx=Cfi#{RiBFs0sso -

294200 PAG

100 m 78

294200 W 294225

ATLCNTICO

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%00
Deshuesador - Boning Knife - DZsosseurx=GRi#{RiBFs0sso -

271300 PAG

155 m 92

Alveolos / Granton g/ Perlado / Serrated / CrantZ /
AlvZolz | Alm%#h Seghettat®()*+,-.

NOVEDADES

0'95 v 0178'..'5 v 016+<+"'

%7%*+..15 v -0+8'5 v %1l76'#7: v %1.6'..'4+# v $%0OQD
Cocinero - ChefOs Knife - Cuisine 466R&)#3Sucina -

233454 PAG

150 {1 45

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%0OQ
Santoku - Santoku Knife - Santoku - Chit&IRs,8@toku -

233554 PAG

180 e 45 S

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%OJ
Jamonero - Slicing Knife - Jambon - Colt$l|&. ' Rrgsi fito -

231054 PAG

250 M 45 > II

2900

%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%00@
Espttula - Spatula - Spatule#@paté(b -

299500 PAG
155 x 90 m| 88

299500 1M 299525
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NOVEDADES

0'95 v 0178'..'5 v 016+<+' v $% % ()@

NOVA

v $%00 %7%*+..15 v -0+8'5 v %1l76'#7:
Juego Mesa - Tablet Set -"BR#¢2#$58et -

%7%*+..15 v -0+8'5 v %1l76'#7: v %1.6'..'4+#

V %1.6'..'4+# v $%0QD
Juego - Knife Set - Bloc - GB#2£RIAI -

PAG PAG
136500 188900
108 h116 o
]
I"HS& (") HS% %o(") "HS+%(")" "HS%& (") H$% % (") HS+%(")"
2G\\K  &/,é7,0.¢ 2G\\K  &/,é7,0.¢
! -l11 ,000" ,00211
NOVA
%7%*+..15 v -0+8'5 v %176'#7: v %1.6'..'4+# v $%00
Mondador Perlado - Paring SerratedCkanitZ - Spelucchino S#gpetsstor<-#./0) 123, +#-
188510nm PAG as
sl 115 -
CUCHILLOS DE MESA CUCHILLOS DE MESA

6#$.' -0+8'5 v %176'#7: & 6#$.' v %1.6"..'4+# &# 6#81.# v ()%U%6GHS& BB '8 v %176'#7: &' 6#$." :

V %1.6'..04+# &# 6#81.# v )%U% 4! &'Q
Cuchara - Table Spoon - Cuillere Table -28f¢ghiaio Tavola - Cuchara - Table Spoon - Cuillsre Table -28fi¢ghiaio Tavola -

374921 PAG

374922 PAG
200 m 128 200m 128

CUCHILLOS DE MESA CUCHILLOS DE MESA

6#$." -0+8'5 v %176'#7: &' 6#$.' v %1.6"..'4+# &# 6#81.# v )%U%6H$& ' @OB'E v %176'#7: &' 6#%$." y

vV %1.6'.."4+# &# 6#81.# v ()%U% &! &'Q
Cuchara - Table Spoon - Cuillsre Table 288¢Ehiaio Tavola - Cuchara - Table Spoon - Cuillsre Table 28f¢Ehiaio Tavola -

374923 PAG

374925 PAG
200 m 128 200m 129
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E FIexibIe/FIessg Serhéxible / Sémiible Alveolos / Granton g/ Perlado / Serrated / CrantZ /

"HSYHE Semi-Flessibi#gs#& AIVZOIZ | AlVEtEvb# e Seghettat@()+,-.
0'95 v 0178'..'5 v 016+<+"'" v
ACCESORIOS ACCESORIOS
#%%'5514+'5 v #%%'551+4'5 v #% %'5514+ v ('((U 'a #%%'5514+'5 v #%%'551+4'5 v #%%'5514+ v ('((U 'a
Sacacorchos - Corkscrew - Tire Boudbb#@#&2vatappi - Sacacorchos - Corkscrew - Tire Boudbb#@#&2avatappi -
PAG PAG

604700 k 228 604800 k 229

ACCESORIOS ACCESORIOS
#%%'5514+'5 v #%%'551+4'5 v #% %'5514+ v ('((U 'a #%%'5514+'5 v #%%'551+4'5 v #% %'5514+ v ('((U 'a
Sacacorchos ElZctrico - Electric Corkscrew Soporte de Jam—n - Ham Holder - Support Jambon - Supporto Prosciutto Fraggio -
Tire - Bouchon flectrique - CavatéRpi+Z)etty)@+#@#2 AHY*+5YGRE #2#,5
PAG 683200 PAG

604900 k 229 500 x 280 x 180, 230

EXPOSITORES EXPOSITORES

21+06 1( 5#.' &+52.#;5 v 24'5'061+45 v '5215+614+ v a() %V$21¢N6AE 5#.' &+52.#;5 v 24'5'061+45 v '5215+614+ v a() %Vsal ()!$0a

54231 PAG 54230 PAG

45 x 32,8 x 28,8 233 61,6 x 29,1 x 30, 3233
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CUCHILLOS

KNIVES COUTEAUX COLTELLERIA



CUCHILLOS KNIVES COUTEAUX COLTELLERIA

KYOTO

B 23

RIVIERA
36

CLASICA

X 46

COLOUR PROF

X 66

REGIA

 PAGAEY

MENORCA
102

NOVA

114

NATURA
XY 32

RIVIERA BLANC
40

TANGO
Y 50

2900
== 72

MAITRE
| PAGHTS

NIZA
106

MANHATTAN
3 34

RIVIERA ROSE
44

UNIVERSAL
 PAGAI)

ATLANTICO
 PAGTY)

DUO
100

LATINA
110

27



NTRUM®  Ge?

FORJADO - FORGED
FORGE - FORGIATO

KOBAHbIE HOXW BA[:TIPROUI:i

LE

HOJA MANGO
BLADE / LAME / LAMA / HANDLE / MANCHE / MANICO /

Fabricado en una sola pieza junto al mango mediante forja, en un acero excl&iveiatieceltaatmaatiéhdegro en un mango soélido y de lineas novedosas, fabricado en Polioximeti
NITRUM®. Su doble a lado garantiza un corte profesional. (POM), con una alta resistencia a detergentes y a temperaturas extremas.

Manufactured in a single piece together with the handle via forging, in an exclittsvmerad togirgsislityith the black in a solid and innovative lines handle, manufactured from Polyoxy
NITRUM® stainless steel. Its double-sharpened blade ensures a professionalhgiene (POM), and highly resistant to detergents and extreme temperatures.

Fabriqué en une seule piéce forgée avec le manche, dans un acier exclusif et anétad edliccndliTROMEBeBON contraste sur un manche solide avec des lignes innovantes, fabrigt
a (tage double permet d’assurer une découpe professionnelle. Polyoxyméthylene (POM), hautement résistant aux détergents et aux températures extrémes.

Fabbricati in modo che costituiscano un pezzo unico assieme al manico tramitenatélictaniasia woradaim di un manico solido e con linee innovative, fabbricato in Poliossimetile
esclusivo e di alta qualita NITRUM®. La loro doppia a latura garantisce un ta(ffi®btphfedsattaalesistenza ai detergenti e alle temperature estreme.

. .

ce « NITRUM®.* =+ =+ . . (9, € - .
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Flexible / Flessibile
S€

PACKAGING /

$

Estuche

Acero Inoxidable R6FTRAVI®

Polioximetileno (POM)

Alveolos / Granton EdgJygggq Perlado / Serrated / Cranté /

Alvéolé / Alveoli / S€ g Seghettato/ «f

Case Etui

NITRUM® Forged Stainless Steel

Polyoxymethylene (POMjolyoxyméthyléne (POM)

Astuccio

Acier Inoxydable FokgéidlbTRO$d@®labile Forgiato NITRWM® f , T

Polioxymetilene (POM)

L

m

L

178000
100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f

i ”

178200
125 mm

Verduras - Vegetable Knife - O ce - Coitellc
Verdura - f ,

178500
145 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... e¢ f

178300
210 mm

I

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

178400
240 mm

I

Cocinero - Chef’s Knife - Cuisine - Coitello
Cucina - - f

178900
160 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t

179000
160 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina- T

178800
185 mm

I

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

NITRUM®
= (. -)

29



- KYOTO
ST o Iy

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

asa) 178700
|
220 m
Panero - Bread Knife - Pain - Coltello Pane -

feo <.

a Estuche Case Etui Astuccio "

Acero Inoxidable R6FTRAM®  NITRUM® Forged Stainless Stéeier Inoxydable Forgé NITRUMGEiaio Inossidabile Forgiato NITRGM® f , NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-

179200

Juego - Knife Set - Bloc -
Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
&%0 '%Y$ & U& %

1853 1780 1789 1783 1787 1786

Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e -

Acero Inoxidable R6TRIM®  NITRUM® Forged Stainless Staeler Inoxydable Forgé NITRUM®ciaio Inossidabile Forgiato NITRGM® f , t  NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-

@ Madera de Haya Beechwood Bois de Hétre Legno di Faggio e

30
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NATURA

® { MANGO DE MADERA
WOOD HANDLE
ACERO INOXIDABLE MANCHE EN BOIS

STAINL FORJADO - FORGED
ot FORGE - FORGIATO MANICO DI LEGNO

KOBAHbIE HOXI i NEPEBAHHAA PYYKA

HOJA MANGO CACHAS REMACHES
$.#& #lt #I# UD() *#0&.' [#0%*' [#0+%1 'UY @| 5%#.'5 %16'5 )7#0%'66' &U ()Qp4+8%650 4+8'65 4+8'66+ x Ul&

El Acero Inoxidable Forjado NITRUM® y sudaafidacidie su madera y su audaz disefio €alida prausra noble de PALISANDRO con un exeelmmesion nunca afectard a estos remache:
en una sola pieza forjada proporciona unapabssiiezde identidad. En su forma reside suaeabadio.super cial. machihembrados en acero inoxidable.

una capacidad de corte excelentes. ) . . X ) - :
The warmth of its wood and its bold design avéaitsn ROSEWOOD hardwood with an excellent Slorfaxstonislill never a ect these stainless stee

The NITRUM® forged stainless steel and iggincipal hallmark. In its shape lies its charm. ) tongue-and-groove rivets.

manufacture in a single forged piece provides ] ) La phaleur du bois noble de PALISSANDRE avec une _excellenteA o

excellent sturdiness and cutting capacity. L@ chaleur de son bois et son design audacersbansisssurface. Ces rivets emboitables en acier inoxydable se
principaux signes d'identité. Son charme réside dans o toujours a I'abri de la corrosion.

L'Acier Inoxydable Forgé NITRUM® et sa febftratien (_:al_do legno nol_;nle di PALISSANDRO, con una eccellente_ ) o o

en une seule piéce forgée Iui octroient de la . S ) rinitura super ciale. La corrosione non intacchera mai questi rivett

robustesse et une excellente capacité de d&siseani distintivi sono il calore del legno e il sug o 5w maschio-femmina in acciaio inossidabile.
ardito design. Il suo fascino risiede nella suaforme® L Hole S i

L'’Acciaio Inossidabile Fucinato NITRUM® e la sua ° ° o f .

fabbricazione in un solo pezzo fucinato, dafo una
robustezza e una capacita di taglio eccellenti.
o

f, NITRUM®, f

€

€ - ¥



Flexible / Flessibile
S€

PACKAGING /

$

Estuche

Acero Inoxidable R6FRAVI®

Madera de Palisandro

Alveolos / Granton EdgJygggq Perlado / Serrated / Cranté /

Alvéolé / Alveoli / S€ g Seghettato/ «f

FALTA FOTO

Case Etui

NITRUM® Forged Stainless Steel

Rosewood

Bois Palisandre

Astuccio

Acier Inoxydable FoAgeibid Ridb&RIabile Forgiato NITRGM® f , T

Legno Palissandro

NATURA .
‘

m
m
m
m
.

m
m

m

155010

100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f -« ,

155110
125 mm

Verduras - Vegetable Knife - O ce - Coltellc
Verdura - f ,

155310
160 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t #

155410
160 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

154710

N
160 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - * e f

155810 n
180 mm
Santoku - Santoku Knife - Santoku -
Coltello Santoku - - f

L
155710 jasas
200 mm

Panero - Bread Knife - Pain - Coltello Pane

fe <.

155510
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

155610
250 mm

S I

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

NITRUM®
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MANHAT TAN

MIRUMm™ < 3

ACERO |

STAINLE FORJA(DO - FORGED ;:tg;iup;
5 FORGE - FORGIATO

A ® FIL SOIE
R KOBAHbIE HOXH BACTIPROOF ' WEnKOBOE nEssie

) FILO SEDA - SILK BLADE - FIL SOIE - FILO SETA -

El lo especial seda ha sido creado uniendo nuestra tradicién y la t
innovadora, obteniendo asi un corte Unico para tus cuchillos.

The special silk blade has been created by combining our tradition
technology, thus obtaining a unique cut for your knives.

Le tranchant spécial de soie a été concu en rassemblant notre trac
technologie la plus innovante, de sorte & obtenir une coupe unique

Lo speciale lo seta € stato creato unendo la nostra tradizione alla
innovatrice, ottenendo cosi un taglio unico per i vostri coltelli.

€ o € €
ot
HOJA MANGO CACHAS REMACHES
BLADE / LAME / LAMA/ HANDLE / MANCHE / MANICO / 5%#.'5 %16'5 )7#0%'66' &U ()@Ha4vsred 4+8'65 4+8'66+ x U

Destaca por su lo especial seda, en el quesAHERAI caracteristica es su media virola, Busesiiilitale Polioximetileno (POM) incrementarDispresisten@anaches machihembrados de
los conocimientos de nuestros maestros cgN\dgfe y el a lado. Fabricado en Polioximetileam@P@uctos quimicos y las temperaturas mas ertidable que hace que la corrosién no se

nuevas tecnologias, para conseguir un Cokig fiiar¥alta resistencia a detergentes y a temperaturas o ) problema para tus cuchillos.
deja indiferente. muy elevadas. Its Polyoxymethylene (POM) grips increase its resistance to

) . L . . chemicals and very extreme temperatures. Featuring stainless steel tongue-and-groov
Standing out for its special silk blade, in Wiygh{&@ feature is its half ferrule (or metal collar), which which means that corrosion will no longer |

expertise and knowledge of our master Cullgfffiigtes cutting and sharpening. Manufacture2fi i8fjégijes en Polyoxyméthyléne (POM) le rengemidiiFor your knives.
combined with the latest technologies, to qp&ifyfene (POM), and is highly resistant to defeREARE e Produits chimiques et aux températures extrémes.

cut which will not fail to impress but amaz i Les couteaux béné cient de rivets male-fer
P ety high temperatures. Le sue scaglie di Poliossimetilene (POM) incremendanoiiar inoxydable, grace auxquels la cort

Caractérisé par un | nouvelle génération, &gk @Snovation principale est sa mitre congue [tipi§EAAI prodotti chimici e alle temperature pilsgtrB§ un probleme.
l'expérience de nos ingénieurs et de notre yaigisg atage sur la totalité du |, garantie d'une, coupe

des derniéres technologies. Pour un résultgifie et parfaite. Fabriqué en Polyoxyméthyléne (POM), G - Possiede dei rivetti maschio-femmina di ac
impressionnant ! hautement résistant aux détergents et aux températures. ' ° inossidabile, che salvaguardano i vostri co
) ) ) {1és hautes y : dalla corrosione.
Risalta per il suo speciale lo seta, che uniles :
competenze dei nostri maestri alle nuove tegnQlaGifincipale caratteristica & il suo mezzo supporto, che - c
per ottenere un taglio che non lascia indi efgftisce il taglio e I'a latura. Fabbricato in Poliossimetilene f. -
. oo . (POM), possiede una gran resistenza ai detersivi e alle alte o f e
. ' temperature.
LSS € .
€ .o € . ..
oo, (-OM) o .
. , .
. ¥



Flexible / Flessibile
S€

PACKAGING /

$

NEW

NEW

NEW

NEW

E

NEW

NEW

NEW

NEW

z
3

Estuche

Acero Inoxidable R6FRAV®

Polioximetileno (POM)

Alveolos / Granton EdgJgggq Perlado / Serrated / Cranté

Alvéolé / Alveoli / S€ g Seghettato/ «f

Case Etui

NITRUM® Forged Stainless Steel

Polyoxymethylene (POMjolyoxyméthyléne (POM)

Astuccio

Acier Inoxydable FokgéidlbTRO$d@®labile Forgiato NITRWM® f , T

Polioxymetilene (POM)

m

3 FHh I I T I . I

MANHATTAN

160100

100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f e ,
161100

130 mm

Verduras - Vegetable Knife - O ce - Coltellc
Verdura - f ,

160400
150 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

160600
210 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

160800
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

162600
160 mm

Deshuesador - Boning Knife - Désosseur -
Disosso - ... ¢ f

161300
200 mm

Panero - Bread Knife - Pain - Coltello
Pane- fe <« ..

161400 g

170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - * e f

161600

190 mm

Rocking Santoku - Rocking Santoku Knife
Rocking Santoku - Coltello Rocking
Santoku - - f

161900
250 mm

N

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

NITRUM®
= (_ -)

35
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RIVIERA

® 20
MIRUMm® e
STAINLESS STEEL FORIADO - FORGED

ACIER INOXYDABLE FORGE - FORGIATO

®
HENOHT G KOBAHbIE HOXH BACTIPROOF

HOJA MANGO CACHAS REMACHES
$.#&' L #HIY  #I# UB() *#0&.' [#0%*' [#0+%1 UV @ 5%#.'5 %16'5 )7#0%'66' &U ()@$4+8850 4+8'65 4+8'66+ x Ul
Una sola pieza forjada en Acero Inoxidalide&@gaduor su forma estilizada, que se ajusta peviactanestilezado totalmente ergonémico sin renireiaacties machihembrados de acero
NITRUM® para garantizar un corte profelsionahp. Su acabado re nado y su alta resistenciastile. édressemodidad de uso. inoxidable, resistentes a la corrosion.
gran durabilidad. lo convierten en una pieza estrella. X X . L .
Completely ergonomic stylised handle without saRtistingsistant stainless steel tongue-and-
Forged in a single NITRUM® forged staimliegsvgtetiy for its stylised shape, which perfectlystglanGreater user comfort. groove rivets.
piece for ensuring a professional cut andddpgst to the curve of one’s hand. Its re ned and highly rust . X N o
lasting durability. resistant nish making it the star attraction of the A3ABER§Stylisé entierement ergonomique sans rétivetseemboitables en acier inoxydable,
style. Tres confortable & utiliser. résistants a la corrosion.

Une seule piece forgée en Acier Inoxydablse distingue pour sa forme stylisée, parfaitement adaptée a

Forgé NITRUM® pour assurer une décolpenain. Sa nition ra née et sa haute résistance MgdsRsE#7ato, completamente ergonomico, sékizetti maschio-femmina di acciaio
professionnelle et une haute durabilité. en font une piéce vedette. rinunciare allo stile. Grande comodita d’uso. inossidabile, resistenti alla corrosione.

Un unico pezzo fucinato in Acciaio InossiBégle per la sua forma stilizzata, che si adatta pérfettam&te ° - ° f
Fucinato NITRUM® per garantire un taglala mano. La sua ri nitura ra nata e la sua alta resistenta $lla R °
professionale e una gran durevolezza. corrosione, ne fanno un prodotto eccellente. b € * °
— %o .
f NITRUM®. ~ . L. . .
. f.
€



Flexible / Flessibile Alveolos / Granton Edgygggy Perlado / Serrated / Cranté /
S€ Alvéolé / Alveoli/ S€ gy Seghettato/ «f

PACKAGING /

g 230200

m 100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f

’ ”

230500

m 130 mm

Chuletero - Steak Knife - Steak - Colteilo
Bistecca- ¢ e f

230600

M 150 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t #

232000 aaae
|
m 130 mm

Tomatero - Tomato Knife - Tomate - Coltell
Pomodoro - f

232800
M 145 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - %o®

233300
m 180 mm

Tenedor - Carving Fork - Fourchette -
Forchettone - “

233200 n

M 120 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - - f

233500 n

m 180 mm

Santoku - Santoku Knife - Santoku -

Coltello Santoku - - f
E Estuche Case Etui Astuccio -
Acero Inoxidable N6FRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable FokgéidlbTRO$d@®labile Forgiato NITRW® f , T NITRUM®
Polioximetileno (POM) Polyoxymethylene (POMjolyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)
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233400

150 mrrfTl

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

233600
200 mr]

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

233700

250 mrr{i

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

233800

300 mrl

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

231500

130 mrrfi]

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... e f

g 232900
170 mrfA

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - * e f

233000

200 mrf]

Fileteador - Fillet Knife - Découper - Coltello
Cucina- f

[Svw)
osaa 231300
200 mnT

Panero - Bread Knife - Pain - Coltello Pane -

feo <.

a Estuche Case Etui

Acero Inoxidable R6FTRAM®  NITRUM® Forged Stainless Steel

Polioximetileno (POM) Polyoxymethylene (POM)

Astuccio

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

%0



231000 I g
m 250 mm

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

231100 E

M 300 mm

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

Estuche Case Etui Astuccio

Acero Inoxidable Forjad® NITRUNRUM® Forged Stainless Stéedier Inoxydable Forgé NITRUMG@iaio Inossidabile Forgiato NITRUWWM® f , T  NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-°)
234200 234300
Juego - Knife Set - Bloc - Juego - Knife Set - Bloc -
Confezioni - € f Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
&%0 '%Y$ & U& %

2302 2334 2336 2313 2310 2784 1853 2302 2336 2313 2310

Caja Regalo Gift Box Boite Cadeau Scatola Regalo - .

Acero Inoxidable R6FRAM®  NITRUM® Forged Stainless Steier Inoxydable Forgé NITRUM®ciaio Inossidabile Forgiato NITRUM® f , T  NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-°)

ﬁ Madera de Haya Beechwood Bois de Hétre Legno di Faggio e

39



40

HOJA MANGO CACHAS
$.#&'  #I' . #I# UB() *#0&.' /#0%*' /#0+%1 ‘'UY @| 5%#.'5 %16'5 )7#0%'66' &U ()@$4 'UW8®B5 4+8'65 4+8'66+ x U

REMACHES

De Acero Inoxidable Forjado NITRUM® faligada ®ango en color blanco, forjado en ur@asblas de polioximetileno (POM), indeformable a teritperdeicasrosion gracias a sus remaches
una sola pieza. Exclusivo acero de alto rengigxnton una elegante virola de estilo fran@dremas. y resistente a productos quimicos. machihembrados de acero inoxidable.

durabilidad.
Y New white handle, forged in a single piece, iAdlyaxymethylene (POM) grips, incapable of being dedomsemhétee thanks to its stainless steel

Manufactured in a single NITRUM® forgededtsjaleisBrench style ferrule. extreme temperatures and resistant to chemicals. tongue-and-groove rivets.

steel piece. Exclusive high performance and durable . . : . .

steel. Nouveau manche en blanc, forgé en une seltapigettes en Polyoxyméthylene (POM), indéformalilivsode k®ebsion grace a ses rivets embc
avec une mitre élégante de style frangais. des températures extrémes et résistant aux produitsechaniquigxydable.

En Acier Inoxydable Forgé NITRUM® fabriqué en . . . . . R . . . . . .

une seule piéce. Acier exclusif haute perfofy&eraanico di color bianco, fucinato in unScigledz®oliossimetilene (POM), indeformabile a tiowpénttecabile dalla corrosione, grazie ai

haute durabilité. con un elegante supporto in stile francese. estreme e resistente ai prodotti chimici. rivetti maschio-femmina di acciaio inossid:
In Acciaio Inossidabile Fucinato NITRUM®, fabbricato € = O °o o o o 0
in un solo pezzo. Esclusivo acciaio di alto réndimento  * c % T €
e gran durevolezza. « f > c . 7o
€
f NITRUM®.



Flexible / Flessibile Alveolos / Granton Edggyggy Perlado / Serrated / Cranté /
S€ Alvéolé / Alveoli/ S€ g Seghettato/ «f e

PACKAGING /
< >
% M 230224 &
100 mm

>

Mondador - Paring Knife - O ce -
Spelucchino- f +
1o ar
<

230524
130 mm

(<o}

Chuletero - Steak Knife - Steak - Coltello

Bistecca - - e f —
A
(=)
>

230624
150 mm

Cocina - Kitchen Knife - Découper - Celtell
Cucina-t 1

232024 lasse
|
130 mm

Tomatero - Tomato Knife - Tomate - Coltell
Pomodoro - f >

232824
145 mm

Queso - Cheese Knife - Fromage - Cdltello
Formaggio - %o

%176'#

0+8'5

>

Lo
233324 —
180 mm .

Tenedor - Carving Fork - Fourchette =+
Forchettone - “

233224 T
140 mm

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

233524 T

180 mm

Santoku - Santoku Knife - Santoku - Coltel
Santoku - - f

%7 %*

@ Estuche Astuccio

ﬂ Acero Inoxidable Forjado NITRUM&M® Forged Stainless Steel Acier Inoxydable FokgéidibTRodi@abile Forgiato NITRUGM® f , T NITRUM®

U Polioximetileno (POM) Polyoxymethylene (POMjolyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)

41
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s 232924
170 m

ool 231324
-
200 m

233424
150 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

233624
200 m

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f

233724
250 m

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f

233824
300 m

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f

231524
130 m

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... ¢ f

Lenguado - Sole Knife - Filet de Sole -

Coltello Sogliola - * e f

233024
200 m

Fileteador - Fillet Knife - Découper -

Coltello Cucina- f

Panero - Bread Knife - Pain - Coltello Pane -

N7

d
U

feo <.

Estuche

Acero Inoxidable Forjado NITRUM&M® Forged Stainless Steel

Polioximetileno (POM)

Polyoxymethylene (POMjolyoxyméthyléne (POM)

Astuccio

Polioxymetilene (POM)

Acier Inoxydable FokgéidlbTROdd@&labile Forgiato NITRUW®

f

o i
©9)

NITRUM®




1853 2302 2336 2313 2310 I 1853 2302 2334 2336 2313

2

$ %

M 231024 T\

250 mm
Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f +
+
<
231124 N T
300 mm -
. . ©
Jamonero - Slicing Knife - Jambon - -
Coltello Prosciutto - f « —
(=}
>
>
Estuche Astuccio .
N~
Acero Inoxidable Forjado NITRUM&M® Forged Stainless Steel Acier Inoxydable FoAgeibid Ridb&RIabile Forgiato NITRUWM® [, NITRUM® 3+
Polioximetileno (POM) Polyoxymethylene (POMplyoxyméthyléne (POM) Polioxymetilene (POM) EO
N~
i
(=]
>
234424 k 234524
y -
Juego - Knife Set - Bloc - Juego - Knife Set - Bloc -
Confezioni - € f Confezioni - € f Lo
o0
+
CAJA REGALO / GIFT BOX o
BOITE CADEAU / SCATOLA REGALO L
&%0 '%Y$ & U& %
Lo
—
+
*
(=]
>
N~
(=]
>

Caja Regalo Boite Cadeau Scatola Regalo

Acero Inoxidable R6FTRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable FoRgcIdRidskadabile Forgiato NITRUM®f , T NITRUM®

Polioximetileno (POM) Polyoxymethylene (PORplyoxyméthyléne (POM) Polioxymetilene (POM)

Madera de Haya Lacada en Colaééfi@ood With Black Color Lacquer Bois de Hétre Couléeighaqiié-digiio Laccato Nero
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Arcos se une a la lucha contra el cancer de mama, pre
la sensibilizacién y el apoyo a todas las mujeres que s
enfermedad. Simate al rosa, jporque el rosa es vida!

Arcos joins the ght against breast cancer, promoting &
raising and support for all women who are su ering fro|
disease. Join the pink ribbon movement, as pink is life

Arcos rejoint la lutte contre le cancer du sein en partici
sensibilisation et au soutien apporté a toutes les femn
de cette maladie. Rejoignez le rose, car le rose est la \

Arcos si somma alla lotta contro il cancro al seno, fom
consapevolezza e il sostegno a tutte le donne che so't
malattia. Unisciti al rosa, perché il rosa & vita!

t  z € € .
f oo, . .
€ . f tf.., .t
€ .- €
. e - f !
HOJA MANGO CACHAS REMACHES
$.#&' CHIY HI# Ura() *#0&.' I#0%*" I#0+% 1 'UY @ 5%#.'5 %16'5 )7#0%'66" &U ()Q$é4&ﬁ'®5 4+8'65 4+8'66+ x

De Acero Inoxidable Forjado NITRUM® fariesdareango en color rosa, forjado en una S#dahmezde polioximetileno (POM), indeformable a teitmeedatemrsosion gracias a sus remache

una sola pieza. Exclusivo acero de alto readimiga@legante virola de estilo francés.  extremas y resistente a productos quimicos. machihembrados de acero inoxidable.

y durabilidad. New pink handle, forged in a single piece, witAalyoxymethylene (POM) grips, incapable of being @efursied-fiee thanks to its stainless stee

Manufactured in a single NITRUM® forgeelsigamessench style ferrule. extreme temperatures and resistant to chemicals. tongue-and-groove rivets.

steel piece. Exclusive high performance and . N . N S . . Al .

durable steel. Nouveau manche en rose, forgé en une seul®[giguettageen Polyoxyméthyléne (POM), indéformalilredesd@retsion grace a ses rivets emb
une mitre élégante de style francais. des températures extrémes et résistant aux produitsrchicregiresxydable.

En Acier Inoxydable Forgé NITRUM® fabriqgué en ) : ) e . ) . : . Lo
une seule piéce. Acier exclusif haute perfm\(ﬂ:@amco di color rosa, fucinato in un sofcpglieadi Poliossimetilene (POM), indeformabile aempetatuedile dalla corrosione, grazie al

et haute durabilité. con un elegante supporto in stile francese. estreme e resistente ai prodotti chimici. rivetti maschio-femmina di acciaio inossid
In Acciaio Inossidabile Fucinato NITRUM®, € - . e (-*), o .
fabbricato in un solo pezzo. Esclusivo accidio dj alto  * c t ¥ €
rendimento e gran durevolezza. « f o R - f .
€
f . NITRUM®. ¢
. . .



Flexible / Flessibile Alveolos / Granton Edgygggy Perlado / Serrated / Cranté /
S€ Alvéolé / Alveoli/ S€ gy Seghettato/ «f

PACKAGING /

$

NEW 230254
m 100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f

1 ”

NEW
233454

m 150 mm

Cocinero - Chef’s Knife - Cuisine - Coitello
Cucina - - f

NEW

233654
m 200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

NEW
233554
I

M 180 mm

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

NEW 231354

M 200 mm

Panero - Bread Knife - Pain - Coltello
Pane- fe* < ..

NEW
231054 DO |
m 250 mm

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

Estuche Case Etui Astuccio -

Acero Inoxidable N6FRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable FokgéidlbTRO$d@®labile Forgiato NITRW® f , T NITRUM®
Polioximetileno (POM) Polyoxymethylene (POMjolyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)
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FORJADO - FORGED
FORGE - FORGIATO
KOBAHbIE HOXM

HOJA MANGO CACHAS REMACHES
$.#&  #I' #I# UB() *#0&.' [#0%*' [#0+%1 'UY 5%#.'5 %16'5 )7#0%'66' &U ()Op4+BY6® 4+8'65 4+8'66+ x U!& ¢
El Acero Inoxidable Forjado NITRUM®, &wdusivoas clasicas y remate redondeado d€gcias de polioximetileno (POM), con un cuidad®aoaets de tipo machihembrado de acero
de ARCOS le con ere unas cualidades deetlarezg solidez hacen de este cuchillo uno giefodurgz y resistencia a lejias. inoxidable, altamente resistentes a la corrosion
extraordinarias. demandados por profesionales. . . . o . .

Polyoxymethylene (POM) grips, with an immaculatdighishrust resistant stainless steel ton-
The NITRUM® forged stainless steel, exittusiassical shape and rounded nish of greahigbguturable and alkali resistant. gue-and-groove type rivets.
to ARCOS imbues it with extraordinary caraditsdsrdiness makes this knife one of the most deman- L o . L
of hardness. ded knives by chefs. Plaguettes en polyoxyméthyléne (POM), avec un®iuétsrde type emboitable en acier inoxydable,

soignée, d'une grande dureté et hautement résistantiéelag¢miabsistants a la corrosion.
L'Acier Inoxydable Forgé NITRUM®, excBesfformes classiques et sa nition arrondie d'une o o X . X L
’ARCOS lui confére une dureté extraordgjraite beauté et trés solide font de ce couteagAdli§ gb§oliossimetilene (POM), con una ri nituRivettutetipo maschio-femmina di acciaio inoss

référés des professionnels. di gran durezza e resistenza alle liscivie. dabile, altamente resistenti alla corrosione.
L'Acciaio Inossidabile Fucinato NITRUM%, esclusivo N
di ARCOS, conferisce delle qualita di dutezgae forme classiche e la ri nitura smussata,’di una (-2 € ° f .
straordinarie. gran bellezza e solidita, rendono questo coltello und dei  * * ° - .
piti richiesti dai professionisti. ° : °

t f, NITRUM® -

. ARCOS, S o e .
€ . . . Eoo o f e,

f t
£ of .



Flexible / Flessibile
S€

PACKAGING /

$

Estuche

Acero Inoxidable RéFRAV®

Polioximetileno (POM)

Alveolos / Granton EdgJygggq Perlado / Serrated / Cranté /

Alvéolé / Alveoli / S€ g Seghettato/ «f

Case Etui

NITRUM® Forged Stainless Steel

Polyoxymethylene (POMjolyoxyméthyléne (POM)

Astuccio

Acier Inoxydable FokgéidlbTRO$d®labile Forgiato NITRWM® f , T

Polioxymetilene (POM)

CLASICA.

256900 x
140 mm

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

256600 x
180 mm

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

255900
160 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t #

256000
210 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t

256400 ]
|
180 mm

Panero - Bread Knife - Pain - Coltello
Pane- fe <« ..

255600 aasal
|
130 mm

Tomatero - Tomato Knife - Tomate -
Coltello Pomodoro - f

256200
140 mm

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... ¢ f
256500 g
160 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... ** f

NITRUM®
o (_ -)

47



. CLASICA
= M

Tenedor - Carving Fork -
Fourchette - Forchettone - “

255700
100 m

Mondador - Paring Knife - O ce -
Spelucchino- f e

255800
120 m

Chuletero - Steak Knife - Steak - Coltello
Bistecca- e f

255000
160 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

255100
210 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

255200
230 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

255300
260 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

@ Estuche Case Etui Astuccio -

Acero Inoxidable R6FTRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM)

48



LASICA.

256700 s

M 250 mm
Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

256800 E

300 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

a Estuche Case Etui Astuccio -

Acero Inoxidable RoFRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable FokgéidibTIRoBg®labile Forgiato NITRGM® f , T  NITRUM®
Polioximetileno (POM) Polyoxymethylene (POMJolyoxyméthyléne (POM) Polioxymetilene (POM) - (-°)

257000 [

Juego - Knife Set - Bloc -
Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
&%0 '%Y$ & U& %

2557 2559 2564 2551 2560

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e 7
Acero Inoxidable R6FRAM®  NITRUM® Forged Stainless Steel Acier Inoxydable FoAgeibid Ridb&RIabile Forgiato NITRUM® f , T NITRUM®
Polioximetileno (POM) Polyoxymethylene (PORplyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)

Madera de Haya Lacada en Color Nogal Walnut Lacquered Beech Wood Bois deeadedi ®audg)icqatpatdNioyeolorNoceE , o +
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TANGO

BACTIPROOF®

PACKAGING /

e
N

HOJA MANGO
$.#H&' L #IT L #I# UD() *#0&.' [#0%*' /#0+%1 'UY @

Hoja de Acero Inoxidable NITRUM ® de extraordinaria calidad y poder de coBesdadojagvidespyigéegante. Mango de Polipropileno y sin remaches, en el que destaca la espiga
estan fabricadas en una sola pieza, dotando al conjunto de una solidez extrautetioaicampleta visible que sujeta su base.

NITRUM ® stainless steel blade of extraordinary quality and cutting power, tHerinadevenahnduetegant design. Rivet free and polypropylene handle, in which the completely
manufactured from a single piece, imbuing the set with an extraordinary sturdiisése. inner tang that holds its base is highlighted.

Lame en acier inoxydable NITRUM® d’une qualité extraordinaire et & haut pdlvotegé@oip®vante et élégante. Manche en Polypropyléne sans rivets. A souligner, la soie
Le manche et la soie sont fabriqués en une seule piéce pour doter I'ensembléntiuieesotiditélete et visible qui xe la base.

extraordinaire. o o . X o X
Design innovatore ed elegante. Manico in Polipropilene e senza rivetti, sul quale risalta un codolo

Lama di Acciaio Inossidabile NITRUM® con una straordinaria qualita e potenntedntaglimplattamisilgle che ssa la sua base.
il codolo sono fabbricati un solo pezzo, conferendo allinsieme una solidita straordinaria. . e
‘ f . NITRUM® « f, € . . ot ot ,e

ot . e o e
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Flexible / Flessibile

S€

Estuche

I

Alveolos / Granton Edg gy Perlado / Serrated
Alvéolé / Alveoli/ S€ gy Seghettato/ «f

Case Etui

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno

Polipropileno

Polypropyléne

/ Cranté /

Astuccio

Acier Inoxydable NITRAtdiRio Inossidabile NITRUM®

Polipropilene

220100
100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f ,

221200
120 mm

Verduras - Vegetable Knife - O ce - Coltellc
Verdura - f ,

220400
160 mm

Cocina - Kitchen Knife - Cuisine - Coitello -
Cucina- T f

220600
200 mm

Cocinero - Chef’s Knife - Cuisine - Coitello
Cucina - - f

220500 E

170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - * e f

221500 I

180 mm

Santoku - Santoku Knife - Santoku - Coltell
Santoku - - f

221300
200 mm

Panero - Bread Knife - Pain - Coltello Pane

feoon

221800
240 mm

S

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

f . % NITRUM®
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UNIVERSAL

NITRUM"

®

BACTIPROOF™

HOJA MANGO CACHAS J REMACHES
$.#&'  #IY L #I# UB() *#0&." [#0%*'  J#0+%1 'UY @1 5%#.'5 %16'5 )7#0%'66' &U ()OHA4VUY 6B 4+8'65 4+8'66+ x U

El acero exclusivo NITRUM ® de su hoja leRmenlengininale las lineas rectas, esta pensad8ymaehasale Polioximetileno (POM), lo hacen reBistgoie ale remaches machihembrados de
durabilidad fuera de serie. diario sin renunciar al disefio. productos quimicos y temperaturas extremas. inoxidable anti-corrosion.

The exclusive NITRUM ® stainless steel of ﬁge&aﬁ@ance of the straight lines designed WaHPelpoygmethylene (POM) grips makes it highly Hesistgnust resistant stainless steel ton-
imbues it with exceptional durability. use In mind without sacri cing design. chemicals and extreme temperatures. gue-and-groove rivets.

L'acier NITRUM® exclusif de sa lame le dotlgra'(m{ginance des lignes droites, concu pourSemplélisettes en Polyoxyméthylene (POM) le rendeté desistate emboitables en acier inoxyd

durabilité sans pareil. tion quotidienne, mais sans jamais aux produits chimiques et aux températures extréraagicorrosion.
Lacciaio esclusivo NITRUM® della sua lantS R8RSt design. Le Zuttet_sc;gli_e_di PI(I)Ii(zssimetiI:ene (P?M) lo rendor_ﬁtmss?tz{:mmﬁt_maschi_o-femmina di accial
: cari rodotti chimici e alle temperature estreme. inossidabile anti corrosione.

una durevolezza da fuori serie. Prevalenza di linee rette, pensato per un uso %uotidiano, P
. f senza rinunciare al design. - (- - . f .

A . L e L F € o
NITRUM ® € . . € o, ot o . .

, €



Flexible / Fless Semisexible / Semi->¢ /Alveolos / Granton Jgggy/Perlado / Serrated / C

S€ Semi-Flessibile / S€ AIvéoIé/AIveoIi/Sh Seghettato / ¢ f ¢ l ' N I V E R I
Q
O

PACKAGING /

g M 280004

60 mm

Mondador - Paring Knife - O ce -
Spelucchino- f ,

280104
75 mm
Mondador - Paring Knife - O ce -

Spelucchino- f ,

281004
75 mm

Mondador - Paring Knife - O ce - Disosso -

foe

282504
130 mm

Deshuesador - Boning Knife - Désosseur -
Disosso - ... e f

282604
160 mm

Deshuesador - Boning Knife - Désosseur -
Spelucchino- ... e« f

282704 E

160 mm

Fileteador - Fillet Knife - Filet de Sole -
Coltello Pesce Filettare - f

281104
100 mm

Verduras - Vegetable Knife - O ce - Coltellc

Verdura - f ,
a Estuche Case Etui Astuccio -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - -*



« UNIVERSAL

281204
130 m
Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

281304
150 m

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T £

281404
170 m

Cocina - Kitchen Knife - Découper -
Coltello Cucina - t

281504
190 m

Trinchante - Carving Knife - Découper -
Coltello Trinciante - oo f

aase 289104
|
130 m

Tomatero - Tomato Knife - Tomate -
Coltello Pomodoro - f

284100
160 m

Tenedor - Carving Fork - Fourchette -
Forchettone - “

281704
140 m

Cocina - Prep Knife - Cuisine - Coltello
Cucina - - f

284604
150 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

284704
170 m

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f
@ Estuche Case Etui Astuccio -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM)
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UNIVERSAL

284804
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

284204 E

170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - f ...

281604
145 mm

Queso - Cheese Knife - Fromage - Coltello
Formaggio - %o®

280204
100 mm

Cocinero - Chef’s Knife - C.O ce - Coltello
Cucina - - f

280304
120 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

280404
155 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

280504
175 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

280604
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f
Estuche Case Etui Astuccio -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - -*



« UNIVERSAL

x 280601
200 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

280704
250 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

280804
300 m

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

282904
150 m

Carnicero - Butcher knife - Boucher -
Coltello Scannare - f «

283004
175 m

Carnicero - Butcher knife - Boucher -
Coltello Scannare - f «

283104
200 m

Carnicero - Butcher knife - Boucher -
Coltello Scannare - f «

283204
250 m

Carnicero - Butcher knife - Boucher -
Coltello Scannare - f »

283304
300 m

Carnicero - Butcher knife - Boucher -
Coltello Scannare - f «

@ Estuche Case Etui Astuccio -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM)
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48%$( B! $%OD

CUCHILLOS ESTILO JAPONES
JAPANESE STYLE KNIVES
-= COUTEAUX STYLE JAPONAIS
. COLTELLI STILE GIAPPONESE Q
O

286004 n
170 mm

ﬁ Santoku - Santoku Knife - Santoku - Coltell
u Santoku - - f
289804
170 mm
% Deba - Deba Knife - Deba - Coltello Deba -
L Deba f
289704
175 mm
ﬁ Usuba - Usuba Knife - Usuba - Coltello
| |

Usuba - Usuba f

289904
240 mm

% Yanagiba - Yanagiba Knife - Yanagiba -
Coltello Yanagiba - Yanagiba f

a Estuche Case Etui Astuccio "
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f , % NITRUM® , %o NITF
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*) )
283904 aasa)
]
250 mm
Pastelero - Pastry Knife - Genoise - Coltells
Pane- f
L]
284304 y =~
300 mm
Pastelero - Pastry Knife - Genoise - Coltell
Pane- f
a Estuche Case Etui Astuccio .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel  Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f ., % NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*
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« UNIVERSAL

[
asas 282104
200 m
Panero - Bread Knife - Pain - Coltello Pane -

feo <.

]
— 282204
250 m

Panero - Bread Knife - Pain - Coltello Pane -

feo <.

g n 284004
290 m

Salmoén - Salmon Knife - Saumon - Coltello
Salmone - *

g 282004
290 m

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - f

g n 283704
300 m

Salmén - Salmon Knife - Saumon -
Coltello Salmone - *

N | 283804
300 m

Fiambre - Slicing Knife - Jambon - Coltello
Prosciutto - f

g 0e¢ 281801
240 m

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - f »

N 281804
240 m

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - f

@ Estuche Case Etui Astuccio -

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM)
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UNIVERSAL

M 281901 E n

280 mm

Jamonero - Slicing Knife - Jambon - Coltell

Prosciutto - f

281904 E
280 mm

Jamonero - Slicing Knife - Jambon - Coltell

Prosciutto - f

a Estuche Case Etui Astuccio .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f . % NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)

286400
125 x 90 mm

Espatula - Spatula - Spatule
Triangulaire - Spatola -

‘
.

286500
125 x 120 mm

Espéatula - Spatula - Spatule
Triangulaire - Spatola -

.
.

286600
160 mm

Espétula - Spatula - Spatule a
Lasagne - Spatola-*

a Funda Hoja Plastic Sheath Gaine Coprilama - L.

Acero Inoxidable NITRUM® NITRUM® Stainless Steel  Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f ., % NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*
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« UNIVERSAL

286104
205 m

Espatula - Spatula - Speaiiaka -

286204
250 m

Espatula - Spatula - Sipeaiiaka -

286304
300 m

Espatula - Spatula - Spatule - Spatola -

a Estuche Case

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

282404 k
3mm B
160 mr M
ce 310 of Y

Hachuela - Cleaver - Feuille - Mannaietta-

. f

a Funda Display Display Sleeve

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Etui Astuccio

Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f ., % NTRUM®

Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)

Carte Display .

Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f . % NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)
288200 k
4amm
160 mr M
ce 460 Y
Macheta - Cleaver - Couperet -
Mannaietta - ¢ f
@ Funda Hoja Plastic Sheath Gaine Coprilama - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM)
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Funda Hoja

Acero Inoxidable NITRUM®

Polioximetileno (POM)

Estuche

Plastic Sheath

NITRUM® Stainless Steel

Polyoxymethylene (POM)

Case

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polioximetileno (POM)

Polyoxymethylene (POM)

Etui

UNIVERSAL

Gaine Coprilama - .

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

Astuccio

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

‘ 288300
E +mm
m 180 mm
Y =400

Macheta - Cleaver - Couperet - Mannaietta

y f

Acciaio Inossidabile NITRUM® f
Polioxymetilene (POM) - (-*)

288400
2,5 mm

200 mm
e 390 gr

S3Ma

Macheta - Cleaver - Couperet - Mannaietts

. f
Acciaio Inossidabile NITRUM® f . %o =NITF
Polioxymetilene (POM) - (-*)
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« UNIVERSAL

287800 k
4amm
220 mr Tl
ce 835 Y

Hachuela - Cleaver - Feuille - Mannaietta-

. f

287900
4amm[E
250 mr Tl
ce 1000 Y

Hachuela - Cleaver - Feuille - Mannaietta-

. f

287300 k
2mm [
260 mr Tl
e 580 Y

Filetera - Steak Cleaver - Couperet a Filet -
S lettare - ee fooe

287400
2mm [
280 m 1Ml
700 off Y

Filetera - Steak Cleaver - Couperet a Filet -
S lettare - oo fo e

ﬁ Estuche Case

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polioximetileno (POM) Polyoxymethylene (POM)

62

Etui

Astuccio

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

Acciaio Inossidabile NITRUM®

Polioxymetilene (POM)



UNIVERSAL

286700
4 mm

275 mm
o 02645 gr

23Ma

Carnicero - Butcher knife - Boucher - Colte
Scannare- f e

286800
4 mm

300 mm
4 0735 gr

B-E | [N

Carnicero - Butcher knife - Boucher - Colte
Scannare- f e

287000
2 mm

300 mm
=535 gr

B-E || N

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - ¢ f

287100
2 mm

290 mm
h e 515 gr

B-E || N

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - « f

287200
2mm
320 mm
e 590 gr

23Ma

Pescadero - Fishmonger Knife - Poisson -

Coltello da Pesce - * f
E Estuche Case Etui Astuccio "
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITE
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)



« UNIVERSAL

790900
400 m

Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / * .

792300
260 m

Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / * .

792400
290 m

Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / * .

a Caja Box Boite Scatola T
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRAd¥EI@io Inossidabile NITRUM® f ., % NITRUM®
Polioximetileno (POM) Polyoxymethylene (POMJolyoxyméthyléne (POM) Polioxymetilene (POM) - (-°)

285600 k

Juego - Knife Set - Bloc -
Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
&%0O '%Y$ & U& %

1853 2811 2814 2806 2821 2818

ﬂ Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e 7
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRAiRio Inossidabile NITRUM® f . % NITRUM®
Polioximetileno (POM) Polyoxymethylene (PORYlyoxyméthyléne (POM) Polioxymetilene (POM) - (-

Madera de Haya Beechwood Bois de Hétre Legno di Faggio oo O
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1853

Set Cocina - Kitchen Set - Ensemble de
Cuisine - SetCucina-t1 « €

UNIVERSAL

285100 A 25700

Juego - Knife Set - Bloc -

Juego - Knife Set - Bloc -
Confezioni - € f

Confezioni - € f

2824 2811 2814 2821 2818 2811 2842 2813 2806 2821

Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e
Acero Inoxidable NITRUM®  NITRUM® Stainless Steel Acier Inoxydable NITRABdiRIo Inossidabile NITRUM® f ., % NITRUM®
Polioximetileno (POM) Polyoxymethylene (POMplyoxyméthyléne (POM) Polioxymetilene (POM) - (-*)

Madera de Haya Lacada en Color Nogal / Walnut Lacquered Beech Wood / Bois de Haie |

Madera de Pino / Pine / Bois de Pin / Legno di Pino /% ¢ Legno di Faggio Laccato in Color Noce / + €. - +

285800 |\ M 28550

Set Jamonero - Slicing Set - Ensemble
Jambon - Set Prosciutto - €

2811 2806 7821 2818
Estuche Case Etui Astuccio "
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . % NITF
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - (-°)



COLOUR

® DOBLE INYECCION
DOUBLE INJECTION

DOUBLE INJECTION

U DOPPIA INIEZIONE

\ 0 BLE ® i
seninnanss  BACTIPROOF ICE PLUS IBOVHAA HHKEKLWA

PACKAGING /

e
N

HOJA
$.#&  #lt . #l#x UD()

MANGO
*#0&.' [#0%*' /#0+%1 ‘UY @

El exclusivo Acero Inoxidable NITRUM ® proporciona un corte profesional yN(ruelangardaraifbtipebpileno recubierto por un caucho especialmente comodo de usar, totalmente

. . X . . ergonéénic%P{_ antideslizante. Resistente a la deformacién por temperaturas extremas.
The exclusive NITRUM ® stainless steel provides professional cutting and lasting durability.

Rubber-coated h lypropylene hard core, especially convenient to use, fully ergonomic and non
L'Acier Inoxydable NITRUM ® exclusif assure une découpe professionnelle IQEEM‘I'{SEO&’B%[N Fég Ft)iué) {0 extreme temperaﬁures.y v e

Leesclusivo Acciaio Inossidabile NITRUM® fornisce un taglio professionale g [HgieiB19H78F1ene recouvert d'un caoutchouc particuliérement confortable a utiliser, entié
. . ment ergonomique et antidérapant. Résistant & la déformation sous I'e et des températures extréme
f NITRUM ® f,
€ ° : Nucleo duro di Polipropilene rivestito da un caucciu particolarmente comodo da usare, completamel
ergonomico e antiscivolo. Resistente alla deformazione dovuta alle temperature estreme.
E . e, € £ ,
L A ot
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Flexible / Fless Semisexible / Semi->¢ /Alveolos / Granton Jgggy/Perlado / Serrated / G

S€ Semi-Flessibile / S€ Alvéolé / Alveoli / S e Seghettato / = f ¢
Q
O

MANGOS IDENTIFICATIVOS

+&'06+(+%#6+10 *#0&.'5 v +&'06+(+%#6+10 &'5 /#0%*'5 v +&'06+(+%#<+10' &'+ /#0+%+ v O

IDENTIFICADORES DE COLORES:
El mango de cada cuchillo identi ca el tipo de alimentos en el que se va a emplear, mediante el uso de unos tapones de polipropileno de distinics co
sanitario tal como especi can las normas europeas sanitarias de control alimentario.

COLOUR IDENTIFICATION SYSTEM:
Thanks to the colour of the knife handle one can know what type of food to use. This di erentiation is made thanks to the polypropylene plugs of di er
hygienic-sanitary control, complying with European hygiene of foodstu s health regulations.

IDENTIFICATION DES COULEURS:
La couleur du manche du couteau permet de savoir le type d'aliments auxquels il est destiné. Ce type de distinction est possible grace a des hauchc
permettant un controle hygiénique-sanitaire exhaustif, conformément aux normes de santé européennes dans le cadre du contrdle alimentaire.

IDENTIFICAZIONE DEI COLORI:

Grazie al colore del manico del coltello, possiamo sapere per quali tipi di alimenti sia indicato. Questa di erenziazione e data da dei tappi di Polipropil
igienico-sanitario completo, rispettando le norme europee sanitarie di controllo dell'alimentazione.
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ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES ET Ct
ALIMENTI CUCINATI /- SE“§ 77-YZ

CARNE / RAW MEAT / VIANDES CRUES / CARNE / *Z2%o

O © -

p°. L PESCADO / RAW FISH / POISSONS CRUS / PESCE / ¢...Z

ENSALADAS Y FRUTAS / SALADS AND FRUITS / FRUITS ET SALADES
FRUTTA O MACEDONIE / , "¢ %.Z‘ZE¢

©

VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE / Y

PASTELERIA Y LACTEOS / BAKERY AND DAIRY PRODUCTS LAITAGE
VIENNOISERIESS / PANE E PASTICCERIAS /T *« (ES %0t S ' ™ ¢S

S 7

ALERGENOS/ ALLERGENS / ALLERGENES / ALLERGENI / 2§ S§ ¢

®@ 0 O
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COLOUR PROF

‘O

240100
150 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

240200
180 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

240300
200 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

240500
250 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

240600
300 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

240700
350 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

ansa) 240800
-
350 m

Pescadero - Fishmonger Knife - Poisson -

Coltello da Pesce - * f
@ Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f, %
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Flexible / Fless
S€

Semi>exible / Semi->€

Funda Display

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno Recubierto con Elastémero

Display Sleeve

- /Alveolos / Granton Jgggy/Perlado / Serrated / G
Semi-Flessibile / S€ Alvéolé / Alveoli / S e Seghettato / = f ¢

Carte

Polypropylene Covered by Elastomer

Acier Inoxydable NITRUM®

Display

Acciaio Inossi

Polypropyléne Recouvert d’ Elastomére

241000
200 mm

COLOUR PROF

‘O

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f

241100
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello

Cucina - - f

241200
300 mm

Cocinero - Chef’s Knife - Cuisine - Caltello

Cucina - - f

240000
80 mm

Mondador - Paring Knife - O ce -
Spelucchino- f »

1 ”

244100
130 mm

Carnicero - Sticking knife - Saigner -

Coltello Scannare - f «

243000
150 mm

Carnicero - Sticking knife - Saigner -

Coltello Scannare - f «

241400
130 mm

Carnicero - Butcher knife -
C. Découper - Coltello Scannare -

f .

241500
160 mm

Carnicero - Butcher knife -
C. Découper - Coltello Scannare -

f .

dabile NITRUM® f,

%o

NITF

Polipropilene Ricoperto con Elastomero
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COLOUR PROF

‘O

241600
180 m
Carnicero - Butcher knife - C. Découper -
Coltello Scannare - f -«

241700
200 m
Carnicero - Butcher knife - C. Découper -
Coltello Scannare - f «

E 243100
170 m

Lenguado - Sole Knife - Filet de
Sole - Coltello Sogliola - f

s 243200
190 m

Fileteador - Fillet Knife - Dénerver -
Coltello Filettare Pesce - f

242200
140 m

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... ¢ f

242000
130 m

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... e f

242100
150 m

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... e+ f

242300
150 m

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... ** f

@ Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f, %
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70



COLOUR PROF

242500 N |
200 mm
Fileteador - Fillet Knife - Filet de

Sole - Coltello Filettare Pesce - f

245400 n

180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - - f

242800 aase
|
250 mm

Pastelero - Pastry Knife - Genoise -
Coltello Pane - f * ¥

243500 aase
|
300 mm

Pastelero - Pastry Knife - Genoise -
Coltello Pane - f T ¥

242900 E
360 mm

Fiambre - Slicing Knife - Jambon -
Coltello Prosciutto - f

242600 E

300 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

M 242700 . T

300 mm

Salmoén - Salmon Knife - Saumon
Alvéolé - Coltello Salmone - *

E Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f ., % NITH
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2900

NTRUM"

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOWAR CTANlD

PACKAGING /

e
N

HOJA MANGO
$.#&'  #l0 #l# UD() *#0&.' [#0%*' /#0+%1 'UY @

Especialmente disefiado para profesionales en exclusivo Acero Inoxidable NIRfédvh@orenyPadigeopittno Copolimero (PP), material plastico antideslizante extraordinariamente
para un uso prolongado, su proceso de fabricacion garantiza una unién entrergsistgnty Bojmipesnatemperaturas extremas. Los colores del mango garantizan un mejor control
nente. higiénico-alimentario.

Specially designed for professionals in exclusive NITRUM® stainless steel venjestidabite Falypmpyiet Copolymer (PP-C), non-slip extraordinarily shock and extreme temperat
use, its manufacturing process ensures a permanent union between the bladessigidrandisstic material. The colours of the handle ensure a better hygienic-food control.

Spécialement congu pour les professionnels en Acier Inoxydable NITRUM ® eyetitsikr&oppopyténe Copolymere (PP), un matériau plastique antidérapant incroyablement rés
pour un usage prolongé, son processus de fabrication assure une union pernz@anecte ente dexrtengbératures extrémes. Les couleurs du manche permettent de garantir un plus
et la lame. controle de I'hygiéne alimentaire.

Appositamente progettato per i professionisti, in esclusivo Acciaio InossidabilinTaRdb®, Rdtigmepitene Copolimero (PP), materiale plastico antiscivolo straordinariamente resis
indicato per un uso prolungato, il suo processo di fabbricazione garantisce unagliniethe péenamgreiefiae estreme. | colori del manico garantiscono un miglior controllo igienico-z

il manico e la lama. mentare.

%o £ . . of , . S €. (=) - ) , . f o,
f . NITRUM®, f =+ £ . . . . . £ . .

R . . f . o



Flexible / Fless Semisexible / Semi->¢ /Alveolos / Granton Jgggy/Perlado / Serrated / Cranté /

S€ Semi-Flessibile / S€ Alveolé / Alveoli / S e Seghettato /  f ¢
Q
O

MANGOS IDENTIFICATIVOS

+&'06+(+%#6+10 *#0&.'5 v +&'06+(+%#6+10 &'5 /#0%*'5 v +&'06+(+%#<+10' &'+ /#0+%+ Vv O

IDENTIFICADORES DE COLORES:
El mango de cada cuchillo identi ca el tipo de alimentos en el que se va a emplear, mediante el uso de unos tapones de polipropileno de distintos co
higiénico-sanitario tal como especi can las normas europeas sanitarias de control alimentario.

COLOUR IDENTIFICATION SYSTEM:
Thanks to the colour of the knife handle one can know what type of food to use. This di erentiation is made thanks to the polypropylene plugs of di er
comprehensive hygienic-sanitary control, complying with European hygiene of foodstu s health regulations.

IDENTIFICATION DES COULEURS:
La couleur du manche du couteau permet de savoir le type d’aliments auxquels il est destiné. Ce type de distinction est possible grace a des bouchc
couleurs permettant un contrdle hygiénique-sanitaire exhaustif, conformément aux normes de santé européennes dans le cadre du controle alimente

IDENTIFICAZIONE DEI COLORI:

Grazie al colore del manico del coltello, possiamo sapere per quali tipi di alimenti sia indicato. Questa di erenziazione e data da dei tappi di Polipropil
controllo igienico-sanitario completo, rispettando le norme europee sanitarie di controllo dell'alimentazione.
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ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES |
ALIMENTI CUCINATI /- SE“§ 7Z7-YZ

VERDURAS Y FRUTAS / RAW VEGETABLES AND FRUITS
FRUITS ET LEGUMES CRUS / VERDURE / ,"t®E¢ “Y

@ ©

CARNE / RAW MEAT / VIANDES CRUES / CARNE / *2%o

O

PESCADO / RAW FISH / POISSONS CRUS / PESCE / ¢...Z

o
-

PASTELERIA Y LACTEOS / BAKERY AND DAIRY PRODUCTS LAIT
VIENNOISERIESS / PANE E PASTICCERIA S / T ¢ &S %ot S '™

MULTIUSOS / UTILITY KNIFE / COUTEAUX MULTIFONCTIONS
MULTIUSOS/ « S, t— Z‘£¢no

VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE |

ALERGENOS/ ALLERGENS / ALLERGENES / ALLERGENI / 2“8 S&

@ 0 0 ©
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. 2900

292900
130 m
Carnicero - Butcher Knife - C. Saigner-
Coltello Macellaio - f

293000
150 m

Carnicero - Butcher Knife - C. Saigner -
Coltello Macellaio - f

294600
160 m

Carnicero - Butcher Knife - C. Découper -
Coltello Macellaio - f

294700
180 m

Carnicero - Butcher Knife - C. Découper -
Coltello Macellaio - f

294800
200 m
Carnicero - Butcher knife - C. Découper -
Coltello Macellaio - f

291500
160 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f -

291600
180 m

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f -

291700
210 m
Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

292900 292922 2929231 292925

293000 293022 2930231 293025

2946001 294622 2946231 294625

2947000 2947220 294723 294725

294800 M 294822 2948231 294825

291500 2915228 2915231 291525

291600 2916228 2916231l 291625

291700 2917220 2917231 291725

@ Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
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Flexible / Fless Semisexible / Semi->¢ /Alveolos / Granton Jgggy/Perlado / Serrated / Cranté /

S€ Semi-Flessibile / S€ Alvéolé / Alveoli / S e Seghettato / = f ¢
Q
O

291800
250 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - f

291900
300 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - f

290400
130 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

290500
150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

292100
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

292200
250 mm

Cocinero - Chef’s Knife - Cuisine - Caitello
Cucina - - f

292300
300 mm

Cocinero - Chef’s Knife - Cuisine - Coltello

291800MM 291822 2918231 291825

291900 291922 2919231 291925

29040010 29042110 290422 290423 290425 290431

29050088 290521 Il 290522 M 290523 290525

292100 BN 292121 M0 292122 Il 2921231292124 Ml 2921251 292128 Il 292131

292200 I 292221 1M 292222 Wl 292223[ 1292224 Il 292225 M 292228

Cucina - - f
292300 N 292321 1M 292322 W 292323 WM 292325
E Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f ., % NITH

Polipropileno Polypropylene Polypropyléne Polipropilene -
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. 2900

76

292000
150 m

Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - - f

290700
200 m
Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - - f

290800
250 m
Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - - f

290900
300 m

Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - - f

295800
170 m
Carnicero - Butcher Knife - Boucher -

Coltello A ettare - f
Afetare

295900
200 m
Carnicero - Butcher Knife - Boucher -

Coltello A ettare - f
Afetare

296000
250 m
Carnicero - Butcher Knife - Boucher -
Coltello A ettare - f

292000 I 292021 1 2920221 2920231 292025

290700 I 290721 I 290722 WM 290723[]290724 MM 290725 290728

290800 I 290821 I 290822 I 290823[] 2908241 290825 I 290828

290900 I 290921 1N 290922 I 290923 M 290925

295800 2958220 295823 295825

2959001 295922 2959231 295925

Afetare
296000 296022 296023 296025
Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene
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2900 .

290600 I

180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - - f

290600MM 290621 I 290622 I 2906231 290625

293100 N |

170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - * e f

293100MM 29312288 2931231 293125

295200 N |
190 mm

Fileteador - Fillet Knife - Filet de
Sole - Coltello Filettare Pesce - f

295100 E
200 mm

Fileteador - Fillet Knife - Filet de
Sole - Coltello Filettare Pesce - f

29520010 295222 2952231 295225

295500
250 mm

Trinchante - Carving Knife -
Tranchelard - Coltello Trinciante -

..f

292400
350 mm

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f
Afetare

292500 aasa
|
350 mm

Pescadero - Fishmonger Knife -
Poisson - Coltello da Pesce -

295100 2951220 29512310 295125

295500 295522 Il 295525

2924000 2924221 2924231 292425

. f
292500 292522 2925231 292525
E Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f ., % NITH

Polipropileno Polypropylene Polypropyléne Polipropilene -
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2900

asae 291400
-
200 m

Panero - Bread Knife - Pain -
Coltello Pane - f e« < ...

290300
180 m

Tenedor - Carving Fork - Fourchette -
Forchettone - “

290000
80 mm

Mondador - Paring Knife - O ce -
Spelucchino- f »

290100
100 m

Verduragegetable Knife - O ce -
Coltello Verdura - f ,

294400

130 m
Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -

294200

100 m
Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -

g 291200
140 m

Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -

291300
140 m

Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -

..f

@ Funda Display

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno

78

Display Sleeve

Polypropylene

2914001291424 Ml 291425 291431

2903001290324 Ml 290325

290000 I 290021 Il 290022 I 290023 Il 290025 WM 290031

290100 N 290121 MM 290122 N 290123 Il 290125

294400 Il 294422 1l 294425

NEW

294200 WN 294225

291200MN 29122218 2912231 291225

291300 2913220 2913231 291325

Carte Display

Acier Inoxydable NITRUM®

Polypropyléne

Acciaio Inossidabile NITRUM®

Polipropilene

%o



294000 1M 294022 Il 294025

294100 294122[129412410 294125

294500 Il 294521 Il 294522 Il 2945231294524 Il 294525

295300 295322 295323 295325

295400 M 2954228 295423 295425

292600 292622 2926231 292625

292700 I 29272110 292722 Il 292723 WM 292725

292800 MM 292822 292823 M 292825

E Funda Display Display Sleeve

Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polipropileno Polypropylene

Carte

Display

Acier Inoxydable NITRUM®

Polypropyléne

2900 .

294000
140 mm

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... ¢ f

294100
160 mm

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... ¢ f

294500
160 mm

Deshuesador - Boning Knife - Désosseur -

Coltello Disosso - ... e+ f

295300
160 mm

Despellejar - Skinning Knife - Dépouiller -

Coltello Danese - f

295400
190 mm
Despellejar - Skinning Knife -
Dépouiiller - Coltello Danese -

f

292600
200 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - f

292700
250 mm

Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - f

292800
300 mm

Carnicero - Butcher Knife -
Boucher - Coltello Macellaio -

f .

Acciaio Inossidabile NITRUM® f . %o

Polipropilene

79
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. 2900
= il N

Pastelero - Pastry Knife - Genoise -
Coltello Pane - f ¥ t

2932001293224 M 293225

aan) 295000
|
250 m
Pastelero - Pastry Knife - Genoise -
Coltello Pane - f ¥ t

o]
ass g 293700
300 m
Pastelero - Pastry Knife - Genoise -
Coltello Pane - f ¥ t

L]
- 293600
350 m
Pastelero - Pastry Knife - Genoise -
Coltello Pane - f * t

. T zgssoowm
300m

Salmoén - Salmon Knife - Saumon -
Coltello Salmone - *

294900
250 m

Fiambre - Slicing Knife - Jambon -
Coltello Prosciutto - f

g 293400
300 m

Fiambre - Slicing Knife - Jambon -
Coltello Prosciutto - f

295000 Il 295022[1295024 Il 295025 Il 295028

2937001293724 Il 293725

2936001293624 Il 293625

2933000 293322 293323 293325

294900 294922 (1294924 Il 294925

293400 293422[1293424 Il 293425

@ Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene
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2935001 2935221 293525

2938001 293822 293825

291100 W 291125

293900 N 293925

295700 WM 295725

2900 .

293500 N |

350 mm

Fiambre - Slicing Knife - Jambon - Coltello
Prosciutto - f

293800 N |

400 mm

Fiambre - Slicing Knife - Jambon - Csitello
Prosciutto - f

291100 N |
240mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

293900 N |

280 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

295700
300 mm

Salami - Salami Knife - Couteau pour
Salami - Coltello Salami - f
%o

298700
360 mm

Salami/Queso -Salami/Cheese - Salami/
Fromage - Salame/Formaggio -
/e

298700MM 298725
298800
410 mm
Salami/Queso -Salami/Cheese - Salami/
Fromage - Salame/Formaggio -

[
298800MM 298825
E Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f ., % NITH

Polipropileno

Polypropylene Polypropyléne Polipropilene -
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. 2900

296100 k
4mm
190 mr
ce 550 Y

Hachuela - Cleaver - Feuille -
Mannaietta - « f

296100 296122IM 2961231l 296125

296700 k
4amm [
200 mr T
e 530 Y

Macheta - Cleaver - Couperet -
Mannaietta - « f

296700 2967220 2967231 296725

207200
4amm [
200 mrTM
ce 600 Y

Macheta - Cleaver - Couperet -
Mannaietta - « f

2972001 297222 Wl 297225

297500 |

4amm
240 mrTM
700 ofFY
Macheta - Cleaver - Feuille -
Couperet - « f
2975001 297522 M 297525
@ Estuche Case Etui Astuccio B
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene
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B | [N

297600 297625
| =
[l
297700MM 297725
| =
.
2962001 296222 Il 296225

Estuche Case Etui Astuccio

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene

Acciaio Inossidabile NITRUM® f

2900 .

297600
3mm
180 mm
380 gr

Chuletera - Chop Cleaver - Couperet a
Cotelette - Bistecca - ¢ f

297700
3 mm

220 mm
510 gr

Chuletera - Chop Cleaver - Couperet g
Cotelette - Bistecca - ¢ f

296200
4 mm

220 mm
@720 gr

Hachuela - Cleaver - Feuille - Mannaietta -

: f

, %o NITF
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. 2900

296300 k
4amm
250 mr Tl
930 g}

Hachuela - Cleaver - Feuille - Mannaietta

- f

296300 296322 Il 296325

296400
4amm [
270 mrTM
1040 JfFY

Hachuela - Cleaver - Feuille - Mannaietta

- f

2964001 296422 Il 296425

298000 |

2mm [
260 mn1Ml
520 oY
Filetera - Steak Cleaver - Couperet a Filet -
S lettare - e fo e
298000 298022 M 298023 Il 298025
@ Estuche Case Etui Astuccio B
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene
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=3AMa

2982001 298222 Il 298225

=3AMa

2981001 298125

=3Ma

298300 298322 Il 298325

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®

2900 .

298200
2 mm

280 mm
02600 gr

Filetera - Steak Cleaver - Couperet & Filet -
S lettare - oo fo e

298100
3 mm

260 mm
02700 gr

Filetera - Steak Cleaver - Couperet a filet -
S lettare - oo fo e

298300
3mm

280 mm
02800 gr

Chuletera - Chop Cleaver - Couperet a
Cotelette - Bistecca - oo f

Acciaio Inossidabile NITRUM® f . % NITF
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. 2900

208500 |
2,5 mmjE
200 mrTMl
390 oY

Macheta - Cleaver - Couperet -
Mannaietta - « f

2985001 298525

298600 k
3mm [
215 mr Tl
585 oY

Hachuela - Cleaver - Feuille -
Mannaietta - « f

298600 M 298625

207000

2mm B
290 mr Tl
410 oY
Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - ¢ f

297000mH 29702310 297025

297100

2mm
320 mrrfl
02490 gr
Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - « f
297100MM 2971231 297125
@ Estuche Case Etui Astuccio B
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f o, %o
Polipropileno Polypropylene Polypropyléne Polipropilene -
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2900 .

296800
4 mm

275 mm
| €540 gr

B | [N

Carnicero - Butcher Knife - C. Abattre -
Coltello Scannare - f «

296800 W 296825

A 296900
E 4mm

M 300 mm
F1 o600

Carnicero - Butcher Knife - C. Abattre -
Coltello Scannare - f «

296900 HN 296925

297800
4 mm

360 mm
| 0740 gr

B | [N

Cuchillo Roma - Roma Knife - C. Abaiire -

297800 W 297825 Coltello Roma - f - Roma

297900
4 mm

255 mm
=580 gr

BE | [N

Cuchillo Golpe - Pound Knife - Couteau
Feuille - Coltello da Colpo - f *

€ Golpe
297900 I 297925
E Estuche Case Etui Astuccio "
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f ., % NITH

Polipropileno Polypropylene Polypropyléne Polipropilene -
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. 2900

NEW
299500
155 x 90 m)|
Espatula - Spatula - Spatule -
Spatola-*

299500 I 299525
299600
125 x 90 m

Espatula - Spatula - Spatule -
Spatola-*

299600 Il 299625

299700
125 x 120
Espatula - Spatula - Spatule -
Spatola-*

2997001 299725

299000
200 m
Espatula - Spatula - Spatule -
Spatola-*

2990001299024 MM 299025

299100
250 m
Espatula - Spatula - Spatule -
Spatola-*

2991001299124 MM 299125 WM 299131

299200
300 m

Espatula - Spatula - Spatule -

Spatola-*
2992001299224 M 299225
@ Funda Display Display Sleeve Carte Display - .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene
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290031 290431 292131 291431 299131

™ 200 mm T 220 o TP 200 o TP 200 o TP 250 o

COLOR DE MANGO PARA ALERGENOS
COLOURED HANDLE FOR ALLERGENS - UNE COULEUR DE MANCHE POUR SIGNALER LES ALLERGENES
&'. I#0+%1 2'4 #..'4)'0+ v $% 4" U 1) 'U %3)8 OUA % (%O0%n" o0!'$)g0@: U@

ARCOS presenta su propuesta de color de mango identi cativo apto para el sistema de HACCP, co
mas facil a aquellas personas que tienen algln tipo de alergia alimentaria. Una iniciativa pensada |
contaminacion cruzada, algo muy comUn en nuestras cocinas. Su mango de color fucsia nos indice
debemos evitar el contacto con otros alimentos alérgenos o super cies en las que anteriormerite tos
afectar a la salud de la persona alérgica. Con esta propuesta, ARCOS busca concienciar de este p
gente y que debemos tener tan presente a la hora tratar los alimentos.

ARCOS presents its identifying coloured handle design suitable for the HACCP system, so as to me
persons who su er from food allergies. An initiative designed by ARCOS in order to avoid cross con
which is very common in our kitchens. Its fuchsia handle shows that when one is using the knife is 1
allergens or surfaces on which food has previously rested on that may a ect the health of the-allerg)
With this concept, ARCOS seeks to raise awareness of this problem which a ects so many people &
when it comes to food.

ARCOS présente un nouveau manche dont la couleur sert d’élément d'identi cation, dans le but de
personnes sou rant d’une quelconque intolérance alimentaire (gluten, lactose, etc.). Une initiative p
la contamination croisée, un phénomene qui se produit trés fréqguemment dans nos cuisines. Son n
indique qu'au moment de nous en servir, nous devons éviter tout contact avec d’autres aliments all
ayant été en contact auparavant avec un aliment pouvant nuire a la santé de la personne allergique
innovation, ARCOS cherche a mettre en évidence un probléme qui concerne de nombreuses pers
tenir compte au moment de manipuler les aliments. De plus, ce produit satisfait les exigences d'idel

ARCOS presenta la sua proposta per il colore che indica il manico adatto per il sistema di HACCP,
persone che hanno qualche tipo di allergia alimentare. Un'iniziativa di ARCOS per evitare il contagi
comune nelle nostre cucine. Il suo manico color fucsia indica che, utilizzandolo, dobbiamo evitare il
allergeni o con super ci che abbiano precedentemente toccato un alimento che possa danneggiare
allergica. Con questa proposta ARCOS cerca di sensibilizzare rispetto a questo problema, che rigu
dobbiamo tenere presente al momento di trattare gli alimenti.

ARCOS f . f e Ee e e
. -€ ) (G ) ,

€ ARCOS, €f e ., ot
Tt . . e f £ £+ o

. s . . s T s of .,

ARCOS . cte €, €.
. , fooe € ot , f
. € « HACCP ( . . Z @)
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ATLANTICO

90

MANGO DE MADERA
WOOD HANDLE
MANCHE EN BOIS
5 ; MANICO DI LEGNO
00 HOCADFCIL: i [NEPEBAHHAA PYYKA

HOJA MANGO CACHAS L REMACHES
$.#&' #I' #I# UGB() *#0&.' [#0%*' [#0+%1 'UY @ 5%#.'5 %16'5 )7#0%'66' &U ()Qp&+BY6® 4+8'65 4+8'66+ x

Lineas clasicas en exclusivo Acero InoxidaBle MEFRU®@madera noble Palisandro pulido y ka disecedeoble Palisandro permite un mecanizddis ygouhdhes son de acero inoxidable al
muy duradero y con gran poder de corte. corte clasico hacen de este cuchillo uno de los mas &egan@en un acabado super cial excelente.resistente a la corrosion.

Classic lines in exclusive NITRUM® stainlelss ptéishedmpsewood hardwood handle and its dlassitoseivood Hardwood allowing all kinds of madieningtarate manufactured from highly |
durable and great cutting power. design make this knife one of the most elegant. polishing processes, conferring an excellent surfa@sistisht stainless steel.

Des lignes classiques en Acier Inoxydable NTRiu®®he en bois noble de Palissandre poli étdéoisiesigie de Palissandre permet un usinage eesrivets sont en acier inoxydable, haute

exclusif, tres durable et a haut pouvoir de caupdignes classiques font de ce couteau I'un des plus élégants. » résistant a la corrosion.
polissage apportant une nition de surface excellente.

Linee classiche in esclusivo Acciaio Inossidbbile manico di legno nobile di Palissandro e il suo design =~ . | rivetti sono di acciaio inossidabile altam
NITRUM®, con una gran durevolezza e potdagsich tegiiono questo coltello uno dei pit eledhlffino hobile di Palissandro consente una molatyggigisiiva Wik corrosione.
datura che gli conferiscono una ri nitura super ciale eccellente.
T f. ot " f .
f . NITRUM®, . ., f . ° ° . .
< © f, , f ¢ en €€ .

[0
.
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V4
Flexible / Flessibilcjyggq Perlado / Serrated / Cranté /
Se mmm Seghettato/ o f e A I I AN I I

PACKAGING /

g M 263000

100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f

) ”

263100
120 mm

Verduras - Vegetable Knife - Steak - Coltel
Verdura - f ,

263200
155 mm

Cocinero - Chef Knife - O ce - Coltello
Cucina - - f

263300
175 mm

Cocinero - Chef Knife - O ce - Coltello
Cucina - - f

263400
200 mm

Cocinero - Chef Knife - O ce - Coltello
Cucina - - f

263600
250 mm

Cocinero - Chef Knife - O ce -
Coltello Cucina - - f

270800
75 mm
Mondador - Paring Knife - O ce -

Spelucchino- f e

271000
100 mm

Verduras - Vegetable Knife - Steak - Coltell
Verdura - f ,

a Funda Hoja Plastic Sheath Gaine Coprilama - L

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF

Madera de Palisandro Rosewood Palisandre Legno Palissandro - .
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ATLANTICO

271300n-m
155 m NEW

Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -

oo  f

262100
110 m

Verduras - Vegetable Knife - Steak -
Coltello Verdura - f ,

262300
135 m
Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

262400
155 m

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

262700
170 m

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

260200
170 m

Carnicero - Butcher knife - Boucher -
Coltello Macellaio - f

260300
200 m

Carnicero - Butcher knife - Boucher -
Coltello Macellaio - f

260400
250 m

Carnicero - Butcher knife - Boucher -
Coltello Macellaio - f

Plastic Sheath

Funda Hoja

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Madera de Palisandro Rosewood

92

Gaine

Acier Inoxydable NITRUM®

Palisandre

Coprilama -

Acciaio Inossidabile NITRUM®

Legno Palissandro



ATLANTICO

271500 asaa)
|
200 mm

Panero - Bread Knife - Pain - Coltello
Pane - fe <« ..

273200 E

245 mm

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

272300 g
275 mm

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

a Funda Hoja Plastic Sheath Gaine Coprilama - L
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . % NITF
Madera de Palisandro Rosewood Palisandre Legno Palissandro - .
A 276900
E 3mm
m 160 mm
FA o300
Macheta - Cleaver - Couperet -
Mannaietta - » f
A 277000
E 3mn
m 180 mm
FA «3800r
Macheta - Cleaver - Couperet -
Mannaietta - » f
a Caja Box Boite Scatola o
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF
Madera de Jatoba Jatoba Wood Jatoba Bois Legno Jatoba Z€ -
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REGIA

NITRUM"

LE

HOJA MANGO CACHAS L REMACHES
$.#&'  L#I' #l# UB() *#0&.' [#0%*' [#0+%1 'UY @ |5%#.'5 %16'5 )7#0%'66' &U ()OsX4+BY6® 4+8'65 4+8'66+ x U

Esta fabricada en Acero Inoxidable NITRUBAguisita elegancia en este mango que combif@beticadas gelPolioximetileno (POM), un materiaReésdicioedemachihembrados y virola en lat
material exclusivo que garantiza gran durathdidad. conformando un conjunto de lineas clasidagordinaria durabilidad y resistencia. dorado, de alta resistencia a la corrosion.

Manufactured from NITRUM® stainless stéalgaisiexalegance in this handle which combindarhiéaitared from Polyoxymethylene (POM), a plasigueratedajroove rivets and ferrule mant
sive material which guarantees great duralgjtitst. becoming a set of classic lines. of extraordinary durability and resistance. red from gold brass, highly rust resistant.

Fabriquée en Acier Inoxydable NITRUM® Li¢iépatéraexquise de ce manche combine le ri@ibetleéesidauPolyoxyméthyléne (POM), un matériaetplastiopiéables et mitre en laiton doré,
exclusif assurant une haute durabilité. or pour obtenir un ensemble aux lignes classigaesc une durabilité et une résistance extraordinaireent résistant a la corrosion.

Fabbricata in Acciaio Inossidabile NITRUM®, squisitéeeleganza di questo manico combin&adbiercateilil Poliossimetilene (POM), un materialdiplattiicsadichio-femmina e supporti in ottor
riale esclusivo che garantisce una gran duderatezZarmando un insieme di linee classichestraordinaria durevolezza e resistenza. dorato, con una gran resistenza alla corros

f . NITRUM®: . o f . (-9)- o ~ .

. E . e F foe . Eoo o e« £ .



Flexible / Flessibile /

. REGIA
Q
O

PACKAGING /

$

170600 N

250 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

171000 N |

300 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

a Estuche Case Etui Astuccio "

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) - -
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MAITRE

NTRUM"

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXKABEWAR CFAND

HOJA MANGO CACHAS REMACHES
$.#&'  #I' #I# UB() *#0&.' [#0%*' /#0+%1 'UY @ 5%#.'5 %16'5 )7#0%'66' &U ()QIsa+8%630 4+8'65 4+8'66+ X

El Acero Inoxidable NITRUM® exclusivo delsis iojens redondeadas de su mango de Poliprepiteaieyedyplastico del que estan hechas es muylligess gle corrosion gracias al acero inox

hace muy resistente, perfecto para el uso chigidiama.lo hacen perfecto para el uso diario.  resistente al trabajo diario. el que estéan fabricados.
The exclusive NITRUM® stainless steel of iThkladended shapes of its Polypropylene handleTadptastic material from which they are manufacBimeds®onernge thanks to the stainless ste
makes it very resistant, perfect for everydayigstess make it perfect for everyday use. light and resistant to everyday work. which they are manufactured from.
L'Acier Inoxydable NITRUM® exclusif de la lanéderdstarrondies de son manche en Polyprdpyléraéeizsaplastique dont elles sont faites est trésbégedetcorrosion grace a I'acier inoxyo
d’une haute résistance, idéal pour I'usage dégtdéa.en font un couteau idéal pour I'usage quétidiemt a 'usage quotidien. dont ils sont faits.
L'esclusivo Acciaio Inossidabile NITRUM® dellfosue lmassate del suo manico di Polipropilelhenaterisie plastico di cui sono fatte &€ molto leggProtettesisiancorrosione grazie all’'acciaio
lo rende resistente, perfetto per un utilizzo degtjdieama lo rendono perfetto per un utilizzo quitididaeoro quotidiano. inossidabile di cui sono fatti.
: f, ce e - . e € .
NITRUM® € o e € o e  f . € . € f . ,

€ . of .

f
L t.



Alveolos / Granton Edgygggy Perlado / Serrated / Cranté /
Alvéolé / Alveoli/ S€ gy Seghettato/ «f

Flexible / Flessibile
S€

PACKAGING /

$

-
-
-

Blister Blister Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene

Acciaio Inossidabile NITRUM® f

MAITRE .

150200
80 mm

Mondador - Paring Knife - O ce -
Spelucchino- f -«

150300
100 mm

Mondador - Paring Knife - O ce -
Spelucchino- f -«

150500
100 mm

Verduras - Vegetable Knife - O ce -
Coltello Verdura - f ,

150700
150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - t

150800
180 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T+

150900
220 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

151500

160 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ... ¢+ f

151600 I

170 mm

Santoku - Santoku Knife - Santoku
Coltello Santoku - - f

%o NITF
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s MAITRE
o Iy

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

o] 151400
|
210 m

Panero - Bread Knife - Pain - Coltello
Pane- f <« ..

E 151200
275 m

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

ﬂ Blister Blister Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene

152000 [

Juego - Knife Set - Bloc -
Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
&%0 '%Y$ & U& %

1502 1507 1510 1514 2784

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e 7
Acero Inoxidable NITRUM®  NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene

Madera de Pino Pine Bois de Pin Legno di Pino %o .
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MAITRE .

152100 k

Juego - Knife Set - Bloc -
Confezioni - € f

1856 1505 1510 1514 1512

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo - e 7
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRAdiRIo Inossidabile NITRUM® f . % NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene -

Madera de Pino Pine Bois de Pin Legno di Pino %o .
151900 [

Set Jamonero - Slicing Set -
Ensemble Jambon - Set Prosciutto -
€

7821 1512

152600 [

Set Cocina - Kitchen Set -
Ensemble de Cuisine - Set Cucina -

Tt €
1505 1507 1510 1856
a Estuche Case Etui Astuccio -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF
Polipropileno Polypropylene Polypropyléne Polipropilene -
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PACKAGING /

e
N

HOJA MANGO
$.#&'  #I' . #l# UD() *#0&.' [#0%*' [#0+%1 'UY @

Su exclusivo Acero Inoxidable NITRUM ® lo hacen un cuchillo extremadamengudutigsespadial pegenomico esta compuesto por un nucleo duro de Polipropileno (PP) que
de corte profesional. sujeta la espiga, formando un conjunto inseparable, recubierto todo de un caucho especial

impermeable, que |o hace especialmente cémodo y resistente a altas temperaturas.
Its exclusive NITRUM ® stainless steel makes it an extremely durable knife witWBrogsgonalqcutt!ng P Y P

power. Its special ergonomic handle is composed of a hard polypropylene (PP) core which holds the
. i . R tang, forming an unbreakable set, all coated with a special impermeable rubber, which makes it
L'Acier Inoxydable NITRUM ® exclusif dote ce couteau d’une dureté extremen&@%\r@ﬁcg Whable and resistant to high temperatures.
pouvoir de découpe professionnel.
, ] . . Le manche ergonomique spécial est composé d’un noyau dur en Polypropyléne (PP) xant la soie,
Lesclusivo Acciaio Inossidabile NITRUM® lo rende un coltello estremamente dyjgvglgefiniénsemble inséparable, le tout recouvert d'un caoutchouc impermeéable spécial qui

potenza di taglio professionale. le rend particuliérement confortable et résistant aux hautes températures.
f NITRUM® f ° Il suo manico ergonomico speciale € costituito da un nucleo duro di Polipropilene (PP) che ssa
° fi € . il codolo, formando un insieme inseparabile, rivestito completamente da uno speciale caucciu

impermeabile, che lo rende particolarmente comodo e resistente alle alte temperature.

%o . . .,



S€

Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno Recubierto con Elastémero

Flexible / Flessibile Alveolos / Granton Edgygggy Perlado / Serrated / Cranté /
Alvéolé / Alveoli/ S€ gy Seghettato/ «f

Blister

Polypropylene Covered by Elastomer

Acier Inoxydable NITRUM®

Blister

Polypropyléne Recouvert d’ Elastomére

147100
85 mm

Mondador - Paring Knife - O ce -
Spelucchino- f ,

147200
110 mm

Verduras - Vegetable Knife - Steak -
Coltello Verdura - f ,

147300
150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - T

147400

200 mm

Cocinero - Chef’s Knife - Cuisine -

Coltello Cucina - - f

147700 oase
|

200 mm

Panero - Bread Knife - Pain - Coltello =

Pane- f < ..

147800 n

180 mm

Santoku - Santoku Knife - Santoku

Coltello Santoku - - f

147600

N\

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

240 mm

Acciaio Inossidabile NITRUM® f . %o

NITF

Polipropilene Ricoperto con Elastomero
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MENORCA

NTRUM®

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOWAR CTAND

PACKAGING /

e
N

HOJA MANGO
$.#&' . #l' #I# UB() *#0&.' /#0%*' /#0+%1 'UY @

El Acero Inoxidable NITRUM ® en el que esté fabricada su hoja permite un uSgrtdiardinadimegate ligerajrcon un disefio ergonémico, se caracteriza por su alta adherencia y come
poder de corte excelente. de uso, esta fabricado en Polipropileno, un material altamente resistente a productos quimicos y ten

) L . raturas extremas.
The NITRUM ® stainless steel from which its blade is manufactured from allows for an extended everyday

use with excellent cutting power. Extraordinarily lightweight, with an ergonomic design, which is characterised by its high adhesion ar

. o user comfort, and is manufactured from Polypropylene, a material highly resistant to chemicals and
L'Acier Inoxydable NITRUM ® dans lequel sa lame est fabriquée permet un Uéﬁ%ﬁ@?é’ﬁ'iﬁ@rﬁfﬂl‘égge avec

un excellent pouvoir de coupe.
. . o » Incroyablement Iéger, avec un design ergonomique, il se distingue pour sa haute adhérence et son
L'Acciaio Inossidabile NITRUM® di cui & fatta la lama consente un utilizzo qupfiigie RiPiBgRIdpyRhe, un matériau hautement résistant aux produits chimiques et aux tempéra

un'eccellente potenza di taglio. extrémes.
f NITRUM ® ff ° Eccezionalmente leggero, con un design ergonomico, si caratterizza per la sua grande aderenza e
f - f € . comodita d’uso; e fabbricato in Polipropilene, un materiale altamente resistente ai prodotti chimici e
temperature estreme.
. F € , €
.o , . ; Eoo .
. e £ £

102



Flexible / Flessibile Alveolos / Granton Edgygggy Perlado / Serrated / Cranté /
S€ Alvéolé / Alveoli / S€ gy Seghettato / o f M E N R A

145000 %

75 mm
>

Mondador - Paring Knife - O ce -

Spelucchino- f , +

” +

<t
O
—

145200 X

100 mm

Verduras - Vegetable Knife - O ce - =

Coltello Verdura - f ,
N~
H*
O
N~
—
X

145100

130 mm S

Cocina - Kitchen Knife - Découper -

Coltello Cucina - 1 # Lo
o0}
+
o

1

>

145300 o)

150 mm —

Cocina - Kitchen Knife - Découper - -

Coltello Cucina - T :’
X
N~
X

145400

190 mm

Cocina - Kitchen Knife - Découper -

Coltello Cucina - T

E Blister Blister Blister Blister
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . % NITF

Polipropileno Polypropylene Polypropyléne Polipropilene -
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MENORCA

&+ T 145900
180 m
>
Santoku - Santoku Knife - Santoku -
H Coltello Santoku - - f
+
<
O
—
X 145800
(=)
200 m
- Cocinero - Chef’s Knife - Cuisine - Coltello
o Cucina - - f
N~
H
O
N~
—
X
o
aase 145700
|
> 200 m
Panero - Bread Knife - Pain - Coltello Pane
I_‘O - f o<
oo
+
o
1
>
o) E 145600
— 240 m
+' Jamonero - Slicing Knife - Jambon -
. Coltello Prosciutto - f
=S
N~
S

E 145500
280 m
Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

E Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polipropileno Polypropylene

104

Blister

Acier Inoxydable NITRUM®

Polypropyléne

Blister

Acciaio Inossidabile NITRUM®

Polipropilene

Y60
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NIZA

NITRUM*

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEUAA CTANb

PACKAGING /

e
N

HOJA MANGO
$.#&' L #I' . #l# UB() *#0&.' [#0%*' [#0+%1 UV @
Formas sencillas en exclusivo Acero Inoxidable NITRUM ® con un rendimienf@lesicadodinafolipropileno (PP), un material higiénico muy ligero y resistente a golpes,
gran durabilidad, perfecto para el uso cotidiano. productos quimicos y altas temperaturas.
Simple shapes in exclusive NITRUM ® stainless steel with an extraordinary péefoufsateredritbm Polypropylene (PP), a very lightweight and shock, chemicals and high
great durability, perfect for everyday use. temperatures resistant hygienic material.
Des formes simples en Acier Inoxydable NITRUM ® exclusif, avec une perforfradnicpi&ereBadjpropyléne (PP), un matériau hygiénique trés Iéger et résistant aux coups, aux
naire et a haute durabilité, idéal pour une utilisation quotidienne. produits chimiques et aux hautes températures.
Forme semplici in esclusivo Acciaio Inossidabile NITRUM®, con un rendimerftalsracatiiiarRoépropilene (PP), un materiale igienico, molto leggero e resistente agli urti, ai
una gran durevolezza, perfetto per I'utilizzo quotidiano. prodotti chimici e alle alte temperature.
- ee e f NITRUM ® . : (=), .
., it . ke . -
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Flexible / Flessibile

S€

Blister

I

Alveolos / Granton Edggygey Perlado / Serrated
Alvéolé / Alveoli/ S€ gy Seghettato/ «f

Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno

Polypropylene

/ Cranté /

Blister

Acier Inoxydable NITRUM®

Polypropyléne

Blister

Acciaio Inossidabile NITRUM® f . %o

Polipropilene

134900
130 mm

Cuchillo Multiusos Curvo - Curved
Multipurpose Knife - Couteau Multifonction
Courbé - Coltello Multiuso Curvo - f

135000

m 85 mm

Mondador - Paring Knife - O ce -
Spelucchino- f ,

135200
110 mm

Verduras - Vegetable Knife - Steak - Coltell
Verdura - f ,

135300
150 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina-t1

135400

M 200 mm

Cocina - Kitchen Knife - Découper - Coltell
Cucina - t

135800

m 200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - - f

135500
180 mm

0

Santoku - Santoku Knife - Santoku - ‘Coltell
Santoku - - f

135700 asa
]

m 200 mm

Panero - Bread Knife - Pain - Coltello Pane

foo

135600

N\

Jamonero - Slicing Knife - Jambon - Coltell
Prosciutto - f

m 240 mm

NITF
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136100

Juego - Knife Set - Bloc -
Confezioni - € f

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO

2

&%0 '%VY$ 4 U& %

1856 1352 1354 1357 1358 1356

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRAtdiRIo Inossidabile NITRUM®
Polipropileno Polypropylene Polypropylene Polipropilene
Madera de Caucho Rubber Wood Bois de Caoutchouc Legno di Cauccit
NEW
136500

Juego - Knife Set - Bloc -

Confezioni - € f 6 Piezas / Pieces / Pieces / Pezzi/

&1,61,0.¢

1352

ﬂ Blister Blister Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene

108

f

,

%0

NITRUM®

Acciaio Inossidabile NITRUM®

%0



136700

Set Jamonero - Slicing Set -
Ensemble Jambon - Set Prosciutto -

€
8218 1356
ﬂ Display Display Carte Display -
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o (INITF
Polipropileno Polypropylene Polypropyléne Polipropilene -
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LATINA

® MANGO DE MADERA
ﬂ”Rum W0OD HANDLE
ACERO INOXIDABLE MANCHEENBO'S
ACIER INOXYDABLE MANICO DI LEGNO
ACCIAIO INOSSIDABILE A ﬂEPEBHHHAﬂPyl’IKA

HEPXABEOWAR CTAND

HOJA MANGO REMACHES
$.#&  #l0 #l# U@B() *#0&.' [#0%*' [#0+%1 UV @ 4+8'65 4+8'65 4+866+ x Ul& @

El Acero Inoxidable NITRUM ® rico en Cromo de su hoja la hace By fabistanie enlanadera comprimida, con laminas de resina queelo veddable para los remaches de estampacion
corrosion. La dureza minima de este acero es de 52 HRc. resistente al lavavajillas y con una notable durabilidad y durezaun conjunto perfectamente montado y muy duradero.

The NITRUM® Stainless Steel, its high chromium blade which makés marufaesistdritom compressed wood, with resin laminatesStaakiegsitsteel for the tooling rivets that make up a pe
to corrosion. The minimum hardness of this steel is 52 HRC. dishwasher safe and with a remarkable durability and hardnessassembled and very durable set.

L'acier inoxydable NITRUM ® riche en Chromium de sa lame est ffabnigsiétant®ia comprimé, avec des feuilles de résine pour régisitarinuxgsiablaiges rivets d'estampage pour obtenir
corrosion. La dureté minimale de cet acier est de 52 HRc. selle et le doter d’une durabilité et d’une dureté importantes.  parfaitement assemblé et trés durable.

L'Acciaio Inossidabile NITRUM®, ricco di Cromo, della sua lama |& raideiedtaniettgno compresso, con lamine di resina che lo reAdoiadorérsistsideebidé per i rivetti stampati, che forman
resistente alla corrosione. La durezza minima di questo acciaio & tiagiRelavastoviglie e lo dotano di una notevole durevolezzapedeteznante montato e molto durevole.

f . NTRUM® « -« . . N

fot . o . . e o, f .
. . . -52 HRc. TE .o
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Flexible / Flessibile jgggq Perlado / Serrated / Cranté /

Se mmm Seghettato/ +fe I A I I NA
Q
O

PACKAGING /

g M 100100/ 100101

65 mm

Mondador - Paring Knife - O ce
Spelucchino- f »

102700/ 102701 asea)
|
90 mm

Mantequilla - Butter Knife - Beurre -
Coltello Burro - %o

102500/ 102501 oase
|
105 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - %o

100400/ 100401 [
|
105 mm

Chuletero - Steak Knife - Steak - Colteilo
Bistecca- e f

100500 / 100501

105 mm

Verduras - Vegetable Knife - Steak -
Coltello Verdura - f ,

Caja / Box / Boite / Scatolal/00100,:102700, 102500, 100400, 100500.
Blister / Blister / Blister / Bliste00101,:102701, 102501, 100401, 100501.

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o NITF

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso - .
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- LATINA
(@)
oo 100800 / 100801Wm
130 m

Cocina - Utility Knife - Cuisine -
Coltello Cucina - T

100600 / 100601
130 m
Cocina - Utility Knife - Cuisine -
Coltello Cucina - T

100700/ 100701
155 m
Cocina - Utility Knife - Cuisine -
Coltello Cucina - T

aase 101500/ 101501
|
170 m

Panero - Bread Knife - Pain - Coltello
Pane- f <« ..

E 101300/101301
250 m
Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - f

Caja / Box / Boite / Scatolal/00800,:100600, 100700, 101500, 101300.
Blister / Blister / Blister / Bliste00801,:100601, 100701, 101501, 101301.

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso
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NOVA

NTRUM"

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPKABEIWAR CTANb

114

PACKAGING /

e
N

HOJA MANGO
$.#&' L #I' L #I# U@() *#0&.' [#0%*' [#0+%1 UV @

Acero Inoxidable NITRUM® de alta resistencia y durabilidad, especialmente Sisefigia peragelandsiexggnoémico y moderno, aporta distincion y ligereza. Fabricado en Polipro-
tubérculos. pileno (PP), un material pléstico higiénico de alta resistencia a golpes y temperaturas extremas.

Highly resistant and durable NITRUM® stainless steel, speci cally designed ftis pesiing dreitsoatenporary and ergonomic handle, conferring distinction and lightness.
vegetables. Manufactured from Polypropylene (PP), a shock and extreme temperatures resistant plastic
hygienic material.

Acier Inoxydable NITRUM® haute résistance et haute durabilité, spécialement congue pour I'épluchage des
fruits et des tubercules. Son nouveau manche, plus ergonomique et moderne, le dote de distinction et de légeéreté.

. o . . Fabriqué en Polypropylene (PP), un matériau plastique hygiénique et hautement résistant aux
Acciaio Inossidabile NITRUM® ad alta resistenza e durevolezza, particolarmgpig,Breggtiri pecpalaresiatirames.

e tuberi.
Il suo nuovo manico, pit ergonomico e moderno, conferisce distinzione e leggerezza. Fabbricato
L L * NITRUM®, f in Polipropilene (PP), un materiale plastico igienico ad alta resistenza agli urti e alle temperature
€ 0 o . estreme.
3 € . i . € .
() - .
. , f . .



PN Perlado / Serrated / Cranté /
mmm Seghettato/ «f e

Il 188300 / 1883 188321 188322 188323

Il 188400 / 1884l 188421 W 188422

I 188500 / 1885 188521 M 188522 1885231 188524

NEW

Il 188510

I 188600 / 18861 188621 Il 1836228 188623 (1188624

Il 188610 N 1886111 18861218 188613 ] 188614

Il 188200

Il 188700

188525 188528

188625 1886288 188631 18863277 188633

1886151 188618

188300/ 188301
60 mm

Mondador - Peeling Knife - O ce -
Spelucchino- f ™

1 ”

188400/ 188401
80 mm

Mondador - Peeling Knife - O ce -
Spelucchino- f ™

188500/ 188501
85 mm

Mondador - Peeling Knife - O ce -
Spelucchino- f ™

1 ”

188510 asa
|
85 mm
Mondador Perlado - Paring Serrated

Knife - O ce Cranté - Spelucchino
Seghettato- f ™

1 ”

188600/ 188601
100 mm

Mondador - Peeling Knife - O ce -
Spelucchino- f ™

188610 aase
|
100 mm
Mondador Perlado - Paring Serrated

Knife - O ce Cranté - Spelucchino
Seghettato- f ™

188200
70 mm

Mondador - Paring Knife - O ce -
Spelucchino - f ™

188700 ]
|
105 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - %o

a Caja Expositora / Display Box / Boite Présentoir/ Scatola Expo/ f Blister / Blister / Blister / Blistel88301,:188401, 188501, 188601.

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno

Acier Inoxydable NITRUM®

Acciaio Inossidabile NITRUM® f , % NITF
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s NOVA
= o My

Mesa - Table Knife - Table -
Coltello Tavola - %o

I 188800MN 188821 1888220 188823[] 188824 188825

a Caja Expositora / Display Box / Boite Présentoir/ Scatola Expo/ f =«

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f . % NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene -
NEW
A
s 188900
Juego Mesa - Tablet Set - Bloc -
Set- € f

6 Piezas / Pieces / Pieces / Pezzi/
&/,é71,0.¢

1888

ﬂ Blister Blister Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel  Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® f . % NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene -
189000 A 189100
Juego de Mondadores - Paring Knives Set - Juego de Mondadores - Paring Knives
Set O ces - Set Spelucchinos - f Set O ces - Set Spelucchinos - f
™ il ” ™ il ”
Il 188300 / 188400 Il 188600
6 Piezas / Pieces / Pieces / Pezzi/
&/,é1,0.¢
189000 189100
ﬂ Blister Blister Blister Blister
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® f . %o
Polipropileno Polypropylene Polypropyléne Polipropilene -
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189421/ 189422 i,

Juego de Mondadores - Paring Knives Set
- Set O ces - Set Spelucchinos - f

™

[ 188321 / 188621

[l 188322 / 188622

189421

189621/ 189622 [,

Juego de Mondadores - Paring Knives Set -
Set O ces - Set Spelucchinos - f

™

[ 188321/ 188621 / 188611

[ 188322/ 188622 / 188612

189621

E Blister

Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno

Polypropylene

189422

189622

Blister

Acier Inoxydable NITRUM®
Polypropyléne

Blister

A 189500

Juego de Mondadores - Paring Knives Sef
Set O ces - Set Spelucchinos - f

™

Il 188300 / 188600 / 188610

189500

A 189700

Juego de Mondadores - Paring Knives Set

Set O ces - Set Spelucchinos - f
™

Il 181300 / 188500 / 188610

189700

Acciaio Inossidabile NITRUM® f

Polipropilene

, %o NITF
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CUCHILLOS
DE MESA

TABLE KNIVES COUTEAUX DE TABLE COLTELLERIA DA TAVOLA
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CUCHILLOS DE MESA TABLE KNIVES COUTEAUX DE TABLE
COLTELLERIA DA TAVOLA

La durabilidad de los materiales con los que estan hechos estos utensilios es
extraordinaria, algo que es esencial ya que son una pieza que no podria faltar en la
mesa cada dia. La cuchara, el cuchillo y tenedor nos acomparian en todo momento,
convirtiéndose en un elemento fundamental que acompafia a su vez a muchos otros
utensilios de una cuberteria en su totalidad.

The durability of the materials with which these utensils are manufacture from is
extraordinary, something that is essential given that they are items which cannot be
missing from the table on a daily basis. The knife, fork and spoon - a trio which is with us
at any given moment, becoming a fundamental element which likewise paired with many
other utensils of a cutlery set in its entirety.

La durabilité des matériaux dont ces ustensiles sont fabriqués est extraordinaire, une
caractéristique essentielle car ces éléments ne peuvent pas manquer a table au quotidien.
La cuillere, le couteau et la fourchette nous accompagnent a tout moment pour devenir un
élément essentiel qui accompagne de nombreux autres ustensiles dans un jeu de couverts
complet.

La durevolezza dei materiali di cui sono fatti gli utensili & straordinaria, una caratteristica
essenziale per degli elementi che non possono mancare sulla tavola di tutti i giorni.

Il cucchiaio, il coltello e la forchetta ci accompagnano sempre e sono degli elementi
fondamentali, assieme a molti altri utensili, per una posateria completa.

CUCHILLOS JUEGO
DE MESA CHULETEROS

TABLE KNIVES COUTEAUX DE TABLE COLTELLERIA DA STEAK SET BLOC SET
TAVOLA

9 120 XY 131
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CUCHILLOS
DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - |
COLTELLERIADATAVOL A U % a! &'@0O

PACKAGING /

e
N

HOJA |MANGO
*1,# $.#H&' CHI HI# U!Zi() *#0&." 1#0%*"' I#0+%1 Uy @

Hojas de acero inoxidable martensitico, con alto contenido en CromgrcRhigRSERAGRIERS los mangos estan hechos de diferentes materiales. Existe una gran variedad: lamina:
caracteristicas mecanicas. madera comprimida impregnadas en resina fendlica, acero inoxidable y polipropileno. Materiales resistentes
. . T . ] tienen,una gran dureza, para que la pieza no se vea afectada por el por el uso continuado del lavava
Fl\)/:g;]teepﬂseltsl? stainless steel blades, with high chromium content, with %géejgrﬂggh%ecs%i n ser de gota de cera de acero inoxidable, de latén o machihembrados de aluminio,
dependiendo del modelo.

Lames en acier inoxydable martensitique, & haut contenu en Chrome, avec d'excellentes

caractéristiques mécaniques. Depending on the model, the handles are made from di erent materials. There is a great variety: compressed
. o o . . laminated wood impregnated in phenol resin, stainless steel and polypropylene. Water resistant and

Lame in acciaio inossidabile martensitico, con un alto contenuto di G{R/Rg m@m&ﬁ?@, that is why the piece is not a ected by continued dishwasher use. Rivets can be

eccellenti caratteristiche meccaniche. manufactured from stainless steel, brass or aluminium tongue-and-groove, depending on the model.

En fonction du modeéle, les manches sont faits de di érents matériaux. Il y a une grande variété : les feuilles ¢
bois imprégnées de résine phénolique, I'acier inoxydable et le polypropyléne. Des matériaux résistants a l'ea
dotés d'une haute dureté, pour protéger 'ensemble contre les e ets de I'utilisation habituelle du lave-vaisselle
Les rivets peuvent étre du type goutte de cire, en acier inoxydable, en laiton ou emboitables en aluminium, e
fonction du modéle.

I manici sono fatti di vari materiali, secondo il modello. E disponibile una gran varieta: lamine di legno
compresso impregnate di resina fenolica, acciaio inossidabile e polipropilene. Materiali resistenti allacqua e
con una gran durevolezza, in modo che il pezzo non si rovini lavandolo ripetutamente in lavastoviglie. | rivetti
possono essere a goccia di cera di acciaio inossidabile, di ottone o maschio-femmina di alluminio, secondo |l
modello.
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JPN Perlado / Serrated / Cranté /
mmm Seghettato/ -

&P Caia

Box

—

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQLA &' @ 00%) 'a

Boite

Scatola

A 375500

A11110 mm
U220 mm

Chuletero - Steak Knife -

Coltello Bistecca - ¢

‘ 376500

A11110 mm
01220 mm

Chuletero - Steak Knife -

Coltello Bistecca - ¢

‘ 375800

ﬂ]]llO mm
U]220 mm

Chuletero - Steak Knife -

Coltello Bistecca -

‘ 702000

ﬂ ]110 mm
U220 mm

Chuletero - Steak Knife -

Coltello Bistecca - ¢

A 565600

ﬂ]]llS mm
U]235 mm

Chuletero - Steak Knife -

Coltello Bistecca - ¢

702100
200 mm

Steak -

Steak -

Steak -

Steak -

Steak -

Tenedor - Steak Fork - Fourchette -

Forchetta Bistecca -

701900
210 mm

Cuchara - Table Spoon - Cuillere Takle -

Cucchiaio Tavola - ¢

701800
150 mm

Cuchara Lunch - Lunch Spoon - Cuillere Lu

Cucchiaino Frutta - «

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE MONOBLOC D'UNE PIECE MONOBLOCCO UNIPEZZO

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile . .
Tenedor/Cuchara: Acero Inoxidable 18/10 Steak Fork/ TableFRpwonhet&taiGleBsre Table: AcieForchetta Bistecca/ Cucchiaio Tavola: /Acciato « 18/10
Steel 18/10 Inoxydable 10/18 Inossidabile 18/10
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQAA &' D O %' &

373200 k
110 m[’ﬂ%
220 m
Chuletero - Steak Knife - Steak -
Coltello Bistecca - * .

L.
oo 371500/ 371501

110 m['ﬂ%
220 m|
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .

371600/ 371601
200 m

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

371700
205 m

Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - ¢

371400
150 mm|

Cuchara Lunch - Lunch Spoon - Cuillere Lunch -
Cucchiaino Frutta - « D

372500
110 m[[:%
225 m|
Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .

372600
225m

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

L

oo 372700
120 m[‘@
240 m|

Chuletero - Steak Knife - Steak -

Coltello Bistecca - ¢ .
Caja Box Boite Scatola .

@ Display 371501, 371601. Display 371501, 371601. Display 371501, 371601. Display 371501, 371601. € 371501, 371601.
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Tenedor/Cuchara: Acero Inoxidaielek Fork/ Table Spoon: Stainfeasschette/ Cuillere Table: AcieForchetta Bistecca/ Cucchiaio Tavola:/s
18/10 Steel 18/10 Inoxydable 10/18 Acciaio Inossidabile 18/10 18/10
Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso , &€

122



—

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQLA &' @ Oo% 'a

‘ 740009 o
]
ﬂ]] 115 mm
UJ230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca -« .
‘ 805109 -
]
ﬂ]] 110 mm
U220 mm

Cocina - Kitchen Knife - Découper -
Coltello Bistecca - ¢

Caja Box Boite Scatola .
Granel 805109 Bulk 805109 Vrac 805109 Sfuso 805109 f 805109
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® .
Polipropileno Polypropylene Polypropyléne Polipropilene ,
A 260100 -
|
A1110 mm
U1200 mm

Postre - Sweet Knife - Dessert -
Coltello Frutta - €

‘ 460400 -

ﬂ]] 125 mm
U]225 mm

Mesa - Table Knife - Table -
Coltello Tavola - ¢

a Caja Box Boite Scatola .

MONOBLOCK DE UNA PIEZAVONOBLOCK OF ONE PIECEMONOBLOC D'UNE PIECE  MONOBLOCCO UNIPEZZO 200 O, 6 e o TheTeeOhoe of S
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile .
A 370600 o
|
ﬂ]] 110 mm
71195 mm

Postre - Sweet Knife - Dessert -
Coltello Frutta - €

‘ 370700 w—

ﬂ]] 130 mm
U/230 mm

Mesa - Table Knife - Table -
Coltello Tavola -

ﬂ Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® NITRUM®
Nylon Nylon Nylon Nylon .
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYCLA & @O %' 4

o 370625 [,
110 m[ﬂ%
195 m|
Postre - Sweet Knife - Dessert -
Coltello Frutta - €
= 370725

130 m[‘ﬂ%
230 m|
Mesa - Table Knife - Table -
Coltello Tavola - ¢

Caja Box Boite Scatola .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRdM&o Inossidabile NITRUM® ¢ NITRUM®
Nylon Nylon Nylon Nylon .

803800
105 m[‘@
215 m|
Chuletero - Steak Knife - Steak -
Coltello Bistecca - * .

803900
200 m

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

803700
200 m

Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - «

Caja Box Boite Scatola .

n B0

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® < NITRUM®
Tenedor/Cuchara: Acero Inoxidat8éeak Fork/ Table Spoon: Stainfeaschette/ Cuillere Table: AcieForchetta Bistecca/ Cucchiaio Tavola:/« .
18/10 Steel 18/10 Inoxydable 10/18 Acciaio Inossidabile 18/10 18/10
Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso , €

o 375000

|

115 mfﬂﬁ}
225 ml
Chuletero - Steak Knife - Steak -
Coltello Bistecca - * .

375100
195 m

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

E Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® ¢ NITRUM®
ﬂ Tenedor/Cuchara: Acero Inoxidal8éeak Fork/ Table Spoon: Stainfesgchette/ Cuillére Table: AcieForchetta Bistecca/ Cucchiaio Tavola:/s : .
18/10 Steel 18/10 Inoxydable 10/18 Acciaio Inossidabile 18/10 18/10
U Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) " (o)
Latén Brass Laiton Ottone .
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ﬂ Caja Box

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno Polypropylene

Caja Box

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polioximetileno (POM) Polyoxymethylene (POM)

E Caja Box

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Madera Comprimida Pack-Wood

E Caja Box

Acero Inoxidable 18/10

Madera Comprimida Pack-Wood

Stainless Steel 18/10

—

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQLA &' @ Oo% 'a

Boite

Acier Inoxydable NITRUM®

Polypropyléne

Boite

Acier Inoxydable NITRUM®
Polyoxyméthyléne (POM)

Boite

Acier Inoxydable NITRUM®

Bois Comprimé

Boite

Acier Inoxydable 10/18

Bois Comprimé

‘ 803000 o
|
ﬂ]] 110 mm
11215 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .
Scatola .
Acciaio Inossidabile NITRUM® . NITRUM®
Polipropilene
‘ 375200 o
|
ﬂ]] 120 mm
11215 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .
Scatola .
Acciaio Inossidabile NITRUM® . NITRUM®
Polioxymetilene (POM) , ()

‘ 374610

(1190 mm
U]195 mm

Chuletero - Macheta - Steak Knife - Cleave
Steak - Couperet - Coltello Bistecca ¢

Mannaietta - ¢ .
” < *
Scatola .
Acciaio Inossidabile NITRUM® . NITRUM®
Legno Compresso , €

374710
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

Scatola .

Acciaio Inossidabile 18/10 . « 18/10

Legno Compresso , €
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQAA &' D O %' &

373624

100 m|
215 m|

Mesa - Table Knife - Table -
Coltello Tavola -

373631
100 m[‘@
215 m
Mesa - Table Knife - Table -
Coltello Tavola -

373632 k

100 m
215 m|

Mesa - Table Knife - Table -
Coltello Tavola -

Caja Expositora Display Box

Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polipropileno Polypropylene

L] 724
- 372400 g
110 m|

230 m|
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .

E Caja Box

Boite Présentoir S. Expo

Acier Inoxydable NITRAdM&o Inossidabile NITRUM® NITRUM®

Polypropyléne

Boite

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Nylon Nylon

126

Nylon

Polipropilene

Scatola

Acier Inoxydable NITRUM®

Nylon

Acciaio Inossidabile NITRUM®
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQLA &' @ OQ%) 'a

A 372000

ﬂ]] 110 mm
11230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .
Caja Box Boite Scatola .
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® .

Polipropileno Polypropylene Polypropyléne Polipropilene

A 373700

A11110 mm

V1230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .

Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® NITRUM®

Madera de Palisandro Rosewood Palisandre Legno Palissandro ) €

A 373723

A1 110 mm

U230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .

A 373728

A 110 mm

V1230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .

E Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® NITRUM®

Micarta Micarta Micarta Micarta Micarta
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQAA &' D O %' &

—i
[oo)
H+
©
H+
o3

= 374821

Chuletero - Steak Knife - Steak -
Coltello Bistecca - » .

374721
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

74
200 mm
Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - ¢

374822
115 mfﬂﬁ}
225 ml
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .

374722
195 mm
Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

374922

200 mmh

Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - *

= 374823 k
115 m[‘ﬂ%
225 m|
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .

374723
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

374923
Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - »

E Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Tenedor/Cuchara: Acero Inoxidal8eeak Fork/ Table Spoon: Stainfmsrchette/ Cuillere Table: AcieForchetta Bistecca/ Cucchiaio Tavola: /Acciato

18/10 Steel 18/10 Inoxydable 10/18 Inossidabile 18/10 « 18/10

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) , (€8]
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQLA &' @ 00%) 'a

A 374825 -
|
AN 115 mm
/225 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - ¢ .

374725
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

NEW 374925
200 mm
Cuchara - Table Spoon - Cuillere Table -
Cucchiaio Tavola - »

ﬂ Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® .
Tenedor/Cuchara: Acero Inoxidal8eeak Fork/ Table Spoon: Stainkemsrchette/ Cuillere Table: AcieForchetta Bistecca/ Cucchiaio Tavola: /Acciato

18/10 Steel 18/10 Inoxydable 10/18 Inossidabile 18/10 e 18/10

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) , (o)
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA)DATAYQAA &' D O %' &

370100
105 m[‘ﬂ%
205 m|
Postre - Sweet Knife - Dessert -
Coltello Frutta - €

370200
125 m[’[;%
230 ml
Mesa - Table Knife - Table -
Coltello Tavola -

802900 .
110 m[‘EK)
210 m|
Mesa - Table Knife - Table -
Coltello Tavola - ¢

802010 [
110 mf[—%
210 m|
Mesa - Table Knife - Table -
Coltello Tavola -

804000 [
110 m[‘ﬂ%
220 m|
Mesa - Table Knife - Steak -
Coltello Tavola -

804100
200 m

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca -

Caja Box Boite Scatola .

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®

Tenedor: Acero Inoxidable 18/10 Steak Fork: Stainles$-Steehd®él Bcier Inoxydable 18 bfchetta Bistecca: Acciaio Inossidabile 18/10  18/10
Polipropileno 370100, 370200, 8629¢@ropylene 370100, 370200Rolypropylene 370100, 370200Polipropilene 370100, 370200, 802900, 370100, 370200,

802910. 802900, 802910. 802900, 802910. 802910. 802900, 802910.
Nylon 804000, 804100. Nylon 804000, 804100. Nylon 804000, 804100. Nylon 804000, 804100. « 804000, 804100.
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CUCHILLOS DE MESA

7)1 %*7.'6'415 v 56'#- 5'6 v $.1% v 536

] ‘ 377700
|

‘ 3715 éu;go Chuleteros - Steak Set - Bloc -
6 PIEZAS / PIECES / PIECES / PEZZI | Z1€ 3"

A 3116

6 PIEZAS | PIECES / PIECES / PEZZI | Z1€,1"

ﬂ Caja Regalo Gift Box Boite Cadeau Scatola Regalo , f
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®  Acciaio Inossidabile NITRUM® NITRUM®
Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso , €
A
|

A =7 A 378100

6 PIEZAS / PIECES / PIECES / PEZZI | ,Z1€,1"
Juego Chuleteros - Steak Set - Bloc -

Set-+ o
A 7021
6 PIEZAS / PIECES / PIECES / PEZZI | Z%€ 3"
E Caja Regalo Gift Box Boite Cadeau Scatola Regalo , f
MONOBLOCK DE UNA PIEZAMONOBLOCK OF ONE PIECEMONOBLOC D'UNE PIECE  MONOBLOCCO UNIPEZZO a0 00 L o TheTee%00 of S
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile .

A 378200

Juego Chuleteros - Steak Set - Bloc -
‘ 3765 Set-e o
6 PIEZAS / PIECES / PIECES / PEZZI | Z%€ 3"

Estuche Case Etui Astuccio f
MONOBLOCK DE UNA PIEZAVONOBLOCK OF ONE PIECEMONOBLOC D'UNE PIECE  MONOBLOCCO UNIPEZZO gese e L o THe"esd%0e of oS
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile .
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CUCHILLOS DE MESA

,7')1 %*7.'6'415 v 56'#- 5'6 v $.1% v 5'6 v $ O%' $%0O!"

702300 |

Juego Chuleteros - Steak Set - Bloc -
Set-e« o

‘ 7020

6 PIEZAS /| PIECES / PIECES / PEZZI | ,Z1£, 1"

378400

Juego Chuleteros - Steak Set - Bloc -
Set-e o

‘ 3758

4 PIEZAS | PIECES / PIECES / PEZZI | Z1€,t*

378000 k

Juego Chuleteros - Steak Set - Bloc -
Set-e« o

‘ 3755

6 PIEZAS | PIECES / PIECES / PEZZI | ,Z1€, 1"

E Estuche Case Etui Set f

H MONOBLOCK DE UNA PIEZAVONOBLOCK OF ONE PIECE MONOBLOC D’'UNMORIEBEOCCO UNIPEZZO g0 o aoo o T ee%oe of oS

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile .
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CUCHILLOS DE MESA-

7)1 %*7.'6'415 v 56'#- 5'6 v $.1% v 536

— A 372000
[ |

Juego Chuleteros - Steak Set - Bloc

‘ 3715 Set.e o

6 PIEZAS | PIECES / PIECES / PEZZI | ,Z1€,}'

Blister Blister Blister Blister
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRdb&io Inossidabile NITRUM®  « NITRUM®
Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso , €
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NAVAJAS
PROFESIONALES

PROFESSIONAL POCKET KNIVES COUTEAUX DE POCHE PROFESIONNELS LAME PROI
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NAVAJAS PROFESSIONAL POCKET KNIVES COUTEAUX DE POCHE PROFESIONNELS
LAME PROFESSIONALI

Una de las piezas que podria representar los origenes de ARCOS es la Navaja Profesional. Tiene su origen
entre los siglos XVII y XVIIl, momento a partir del cual las Navajas de Albacete se convierten en un
simbolo facil de reconocer en cualquier parte del Mundo. Utilizadas en un gran nimero de o cios, son

una herramienta clave para multitud de tareas desempefiadas por los mejores profesionales.

One of the pieces which could represent the origins of ARCOS is the Professional Pocket Knife. It has
its origin between the seventeenth and eighteenth centuries, the moment from which the Knives of
Albacete become an easy recognisable symbol anywhere in the world. Used in a wide variety of trades,
they are an essential tool for many tasks carried out by the best professionals.

Le Couteau de Poche Professionnel est une piéce qui pourrait représenter les débuts d’ARCOS. Son
origine date des XVlle et XVllle siécles, époque a partir de laquelle les Couteaux de Poche d’Albacete sont
devenus un symbole facile a reconnaitre dans le monde entier. Employés dans de nombreux métiers, ce
sont des outils clés dans de nombreuses taches réalisées par les meilleurs professionnels.

Uno dei pezzi che potrebbe rappresentare le origini di ARCOS é il Coltello Professionale. Le sue origini
datano fra il XVII e il XVIII secolo, momento in cui i Coltelli di Albacete diventano un simbolo facilmente
riconoscibile in qualsiasi parte del Mondo. Utilizzati in molte professioni, sono degli strumenti chiave
per un'in nita di lavori svolti dai migliori professionisti.

ARCOS,
xvil xvin -

NAVAJAS
PROFESIONALES

PROFESSIONAL POCKET KNIVES COUTEAUX DE
POCHE PROFESSIONNELS LAME PROFESSIONALI
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NAVAJAS
PROFESIONALES

PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNEL
241('55+10#.+ v & %U!((2%$ Uasal $%0OQDa

NTRUM"

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOWAR CTAND

HOJA MANGO
*1.#  $.#&  #l' #l# U@B() *#0&." [#0%* [/#0+%1 0V @

Pieza maciza forjada a partir de un acero inoxidable NITRUM, creando una slideaygmsmgiezaga de proteger a la hoja gracias al hueco que deja en la parte central, haciendo f

de funda. Deja un pequefio trozo de la hoja a la vista para su facil uso y apertura a la hora de utiliza
Solid piece forged from NITRUM ® stainless steel, creating a sturdy and unlque piece.

e handle is responsible for protecting the blade thanks to the groove in the centre which serves as
Piece massive forgée & partir d'un acier inoxydable NITRUM ®, pour Ob‘e”"bﬁﬁé"@&\‘r’e\"\ﬂ‘e@lﬁb%’ Il part visible on the blade for easy use and opening when using it.

Pezzo massiccio, fucinato in acciaio inossidabile NITRUM®, in modo da creajg b GISTREHSNCR f3R80Race a I'espace existant dans la partie centrale, qui sert d'étui. Il laisse
NITRUM ® petite partie de la lame pour faciliter I'utilisation et 'ouverture.

Il manico protegge la lama, grazie al foro della parte centrale, fungendo da custodia. Lascia visibile
piccola parte della lama, per facilitarne I'uso e I'apertura al momento di utilizzarla.
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NAVAJAS PROFESIONALES

241('55+10#. 21%-'6 -0+8'5 v %176'#7: & 21%*' 241('55+100'.5 v .#/' 241('55+

<
N
485300 .
85 mm -
+*
Navaja - Pocket Knife - Poche - CoIteII>o
Tascabile - ¢ . 0
o
o
—
485329 +
85 mm Lo
Lo
Navaja - Pocket Knife - Poche - Colte‘r_l?’
Tascabile - « . <
o\
x
S
—
485700 .
85 mm .

. . o3
Navaja - Pocket Knife - Poche - Coltello
Tascabile - ¢ . N~

H*

©

N~

—

o

M 485729 >

85 mm >

FALTA FOTO Lo

Navaja - Pocket Knife - Poche - Coltell

o

Tascabile - « . o
+

o

©

X

M 485900 -
85 mm N
Navaja - Pocket Knife - Poche - Coltell'lg
Tascabile - » . o
—

+

To)

To)

—

485929 <
85 mm o

Navaja - Pocket Knife - Poche - Coltelio

Tascabile - ¢ . Te)
Bud
H
o0}
Bad
o
E Caja Box Boite Scatola ..
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® . NITRL

Polipropileno Polypropylene Polypropylene Polipropilene .
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CUBERTERIAS

FLATWARE LES COUVERTS POSATERIA
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CUBERTERIAS FLATWARE LES COUVERTS POSATERIA

Un buen cuchillo es la clave de una buena cuberteria. Arcos fabrica cuchillos de mesa en acero
inoxidable con una calidad y un disefio excelentes, para hacer de sus cuberterias una coleccion de
herramientas de primera calidad que permitan que el comensal disfrute de la comida sin reparar en
la calidad de los cubiertos.

El lo de sierra especial de sus cuchillos mejora la calidad del corte y proporciona una resistencia y
durabilidad extraordinarias, proporcionando ademas un toque de elegancia en cualquier mesa.

A great knife is the key to success for great atware. Arcos manufactures excellent quality and design
stainless steel table knives, in order to make their cutlery and atware a collection of top quality tools
which allow the diner to simply enjoy the food without worrying about the quality of cutlery.

The special cutting edge of its knives improves the cutting quality and o ers extraordinary resistance
and durability, conferring also a touch of elegance to any table.

La clé d'un bon jeu de couverts est un bon couteau. Arcos fabrique des couteaux de table dans un acier
inoxydable d’'une qualité et d’'une conception excellentes, pour que vos jeux de couverts deviennent

de véritables collections d'outils de premiére qualité permettant aux convives de pro ter du repas

sans se soucier de la qualité des couverts.

Le tranchant spécial en scie de ses couteaux permet d’améliorer la qualité de la découpe et apporte
une résistance et une durabilité extraordinaires tout en apportant une touche d'élégance a toutes
les tables.

Un buon coltello ¢ la chiave di una buona posateria. Arcos fabbrica coltelli da tavola in acciaio
inossidabile con eccellenti proprieta e design, per fare della sua posateria una collezione di

strumenti di prima qualita, che consentano al commensale di gustare il cibo senza preoccuparsi delle
caratteristiche delle posate.

La lama seghettata dei suoi coltelli migliora la qualita del taglio e conferisce una resistenza e una
durevolezza straordinarie, dando inoltre un tocco di eleganza a qualsiasi tavola.

. Arcos

BERLIN MADRID TOSCANA
X 140 B3 144 ¥ 148
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BERLIN

CUBERTERIAS - FLATWARE - LES COUV
215#6'4+# v ()%U% 4! & B0OY

PACKAGING /

e
N

HOJA MANGO
*1.# $.#&  #I' #I# UVO() *#0&.' [#0%*' [/#0+%1 'UVY @

Los cuchillos estan fabricados de una sola pieza en acero inoxidable martensiticoa®oatadase@nidomango de inspiracion neoclasica fabricado en acero inoxidable de
en cromo, lo que garantiza una extraordinaria resistencia a la corrosion y al ratitiresdidizd lqueviajifie su doblado. El resto de piezas son de acero austenitico inoxidable
El perlado de la sierra se hace después del mecanizado de la hoja, lo que gdrétitrenug politt, desistéate y duradero.
por encima de la media.
Oval lines on a neo-classical inspired handle manufactured from high quality stainless steel
The knives are manufactured in a single martensitic stainless steel piece hawngehhigbpshiofrionbending. The remaining pieces are manufactured from very sturdy,
content, which ensures an extraordinary rust resistance and are dishwasher pesaftariieasdroateabldt@4 0 austenitic stainless steel.
are made following the machining of the blade, which ensures an above average cutting power.
Des formes ovales pour un manche d'inspiration néoclassique, fabriqué en acier inoxydable
Les couteaux sont fabriqués d’'une seule piéce en acier inoxydable martensitidpibaidesgenaliérqmesmpéche le pliage. Les autres pieces sont en acier austénitique
pour assurer une résistance extraordinaire a la corrosion et aux e ets néfasteinalydalelesraB&dieres solide, résistant et durable.
Le perlage du tranchant en forme de scie est réalisé apres I'usinage de la lame, permettant ainsi
d’assurer un pouvoir de coupe supérieur a la moyenne. Forme ovalate per un manico di ispirazione neoclassica, fabbricato in acciaio inossidabile
di alta qualita che impedisce la piegatura. | restanti elementi sono di acciaio austenitico
| coltelli sono fabbricati in un solo pezzo di acciaio inossidabile martensitico, aurssitalibecb@tt@utoatio solido, resistente e durevole.
cromo, che garantisce una eccezionale resistenza alla corrosione e ai lavaggi in lavastoviglie. Il perlato
della lama seghettata si e ettua dopo la molatura della lama, garantendo unaspotenza ditaglio , .

superiore alla media. ) L.
18/10.
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PN Perlado / Serrated / Cranté /
[ Seghettato / «

L

W 560000
100 m[’[:[ﬁ)
220 m|

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - ¢

561000 -
200 m

Cuchara Mesa - Table Spoon - Cuillere Table - Cucchiaio Tavola-+ <€

560800
180 m

Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce -,

W 560200

85 mfif
180 m|

Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - o £

560300
140 m

Cuchara Café - Co ee Spoon - Cuillere a Café - Cucchiaino Caé-€ oo f

561200 [

85 mifN
210 m|

Cuchillo Pescado - Fish Knife - Couteau Poisson - Coltello Pesce - .,

560500
135m

Cuchara Helado - Ice Cream Spoon - Cuillere a Glace - Paletta Gelato - €

Caja Box Boite

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
CuchilloAcero Inoxidable
Espes@mm

Stainless Steel 18/10
KniveStainless Steel

Thicknessmm Epaisse@mm

BERLIN

561100
200 m
Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavola

560600 [,

90 mffN
200 m|

Cuchillo Postre - Dessert Knife - Couteau a Dessert - Coltello Frutta -,

560700
180 m

- Cuchara Postre - Dessert Spoon - Cuillere a Dessert -'Cucct
560400
150 m

Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Frutt:
560100
115 m

Cuchara Moka - Mocca Spoon - Cuillere a Moka - Cucchiaino

561300
185m

Tenedor Pescado - Fish Fork - Fourchette Poisson - Forchettin

562000
280 m
Cazo Sopa - Soup Ladle - Louche a Soupe - Mestolo -« e

Scatola J

MONOBLOCK OF ONE PIEGEONOBLOC D’UNE PIECE MONOBLOCCO UNIPEZZO
Acier Inoxydable 18/10
Couteau#cier Inoxydable

Acciaio Inossidabile 18/10 s 18/10
ColtellAcciaio Inossidabile : o
Spesso&mm 3 mm
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BERLIN

561800 561700
265 m 250 m

Cuchara Servir - Serving Spoon - Cuillere a Servir - Cucchiaione Servire -, Teredor Servir - Serving Fork - Fourchette Service - Forchettone Servire - ¢

561600 561900
180 m 180 m

Cacillo Salsa - Gravy Ladle - Louche a Creme - Mestolo Salsa - « Pala Pastel - Cake Server - Pelle & Tarte - Pala Torta - €
562100
220 m
Cuchara de Refresco - Ice Tea Spoon - Cuillere a Glace - Cucchiaino Te - ,, €
o

E Caja Box Boite Scatola .

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
CuchilloAcero Inoxidable KnivesStainless Steel CouteauAcier Inoxydable ColtellAcciaio Inossidabile : o
Espes@:mm Thicknessmm Epaisse@mm Spesso@mm : 3mm
562400 [, 562500 [
Estuche - Gift Case - Ménagére - Maletin - Gift Case - Ménagére - ———— 560% 12
Confezioni Regalo - Confezioni -~
(C— se1x 12

——— 560%6 =— 561k 12

(= s61a6 ———> 560212
=— 561k6 C— 560%12
C— 560%6 =— 560412
C=— 560k 12

T—>—D 561%12
=>— 561% 12

<}<> 5626 1
( —D se181

S=>— 561%1

—— 56161
C — s6ix1

Estuche - 24 Piezas 562400 Gift Case- 24 Piezas 562400 Ménagére- 24 Piezas 562400 Confezioni Regalo - 24 Piezas 582400 24 t 562400
Maletin - 113 Piezas 562500 Gift Case- 113 Piezas 562500/énagére- 113 Piezas 562500Astuccio- 113 Piezas 562500 ~ -113 7t 562500

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 ++ 18/10
CuchilloAcero Inoxidable Knivestainless Steel CouteauXcier Inoxydable ColtellAcciaio Inossidabile : o
Espesds:mm Thicknessmm Epaisse@mm Spesso@mm © 3mm
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MADRID

CUBERTERIAS - FLATWARE - LES COUJERTS"
215#6'4+# v ()%U% 4! :

PACKAGING /

e
N

HOJA MANGO
1.4 $.#&'  #I' L #I# UVO() *#0&.' [#0%*' [/#0+%1 'UY @

Fabricado en una sola pieza con acero inoxidable martensitico rico en cromoEbheenienfieTgagtaja de este cuchillo tiene una solidez y resistencia excelente debido al
resistencia a la corrosién y al uso prolongado. Los monoblocks tienen un podezede eorpiepoioestistefalericacion, que lo hace muy dificil de doblar. Su disefio de formar
cualquier otra cuberteria debido a que el perlado de su hoja se realiza despussibs ynechnidadoas lo hacen muy cémodo de manejar.

Manufactured from a single martensitic stainless steel piece, rich in chromiurithetiahdiertéadeyeeatof this knife has excellent sturdiness and resistance due to the steel
rust resistance and to that of prolonged use. The monoblock knives have a cuittied ipateemabotactioae ofvhich makes it very diZcult to bend. Its subtle and rounded
any other cutlery due to the serrated edges of its blade which is carried out affeapeadbgigmmakes it user friendly and very comfortable to use.

Fabriqué d'une seule piéce en acier inoxydable martensitique riche en chromieeiseiolalet tamehiaat@e de ce couteau a une solidité et une résistance excellentes grace a
résistance a la corrosion et a I'utilisation prolongée. Les monoblocs ont un pdiaciér denplope dapgsauabrication, qui le rend trés diZcile a plier. Son design, aux formes
par rapport aux autres jeux de couverts car le perlage de la lame est réalisé aph#ddasirmgendies, le rend tres confortable a utiliser.

Fabbricato in un solo pezzo di acciaio inossidabile martensitico, ricco di cromijrshensenfesce-lemaa di questo coltello possiede una solidita e una resistenza eccellenti,
gran resistenza alla corrosione e ad un uso prolungato. | monoblock possiedgnazimalpatergia di tagléofatto, che lo rende diZcile da piegare. Il suo design, con forme
superiore a qualsiasi altra posateria, giacché il perlato della lama di e ettua ddplicatenelstouasate, lo rende molto comodo da adoperare.

S . .l <
< .E . )
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JPPW Perlado / Serrated / Cranté /
= MADRID

A

" 555000 556100Wm
e mrﬂ&) 210m
245m

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - ¢ Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavc

556000Wh M 555600

210 m 100 m[‘n%
225 m|

Cuchara Mesa - Table Spoon - Cuilléere Table - Cucchiaio Tavola-+ <€ Cuchillo Postre - Dessert Knife - Couteau a Dessert - Coltel
555800 555700
190 m 185 m
Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce -, - Cuchara Postre - Dessert Spoon - Cuillere a Desseri - Cuc

A
555200 P 555400Wm

85 m D 150 m
180 m
Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - LX) Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Fri
555300 555100
150 m 130 m
Cuchara Lunch - Lunch Spoon - Cuillere Lunch - Cucchiaino Frutta - € ¢ € Cuchara Café - Co ee Spoon - Cuillere a Café - Cucchiaino

555000 555500
115 m 150 m

Cuchara Moka - Mocca Spoon - Cuillere & Moka - Cucchiaino Moka -+ f <€ Cuchara Helado - Ice Cream Spoon - Cuillere a Glace - Paletta Gelato - € ..

556200 |\ 556300n‘h
90 mif) 190 m
215 miB

Cuchillo Pescado - Fish Knife - Couteau Poisson - Coltello Pesce - ., Tenedor Pescado - Fish Fork - Fourchette Poisson - Forchett

E Caja Box Boite Scatola .

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
CuchilloAcero Inoxidable KniveStainless Steel Couteau#cier Inoxydable ColtellAcciaio Inossidabile : o
Espes@:mm Thicknessmm Epaisse@mm Spesso@mm © 3mm
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MADRID

556800 556700
270 m 255 m

Cuchara Servir - Serving Spoon - Cuillere a Servir - Cucchiaione Servire -, Terf2dor Servir - Serving Fork - Fourchette Service - Forchettone Servire - ¢
557100 556900
220 m 230 m
Cuchara de Refresco - Ice Tea Spoon - Cuillere a Glace - Cucchiaino Te -, Rafa Pastel - Cake Server - Pelle a Tarte - Pala Torta - € .
+

557000 556600
270 m 175 m

Cazo Sopa - Soup Ladle - Louche a Soupe - Mestolo -+« Cacillo Salsa - Gravy Ladle - Louche a Créme - Mestolo Salsa - »

E Caja Box Boite Scatola .

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
CuchilloAcero Inoxidable Knivestainless Steel Couteau#cier Inoxydable ColtellAcciaio Inossidabile : e
Espes@:mm Thicknessmm Epaisse@mm Spesso@mm : 3mm
557400 I\ 557500
Estuche - Gift Case - Ménagére - Maletin - Gift Case - Ménagére - ——— 555&12
Confezioni Regalo - Confezioni -~
(— s55%12

———— 55566 = —— 555812

% 555% 6 —— 5556% 12
=— 55586 C=—> 555%12
(C— 555%6 =—— 555412
C=— 555k 12

———D 556%12
=>—> 556X 12

<}< 5576 1
( —D 681

S=>—— 55%1

G——\/J 5566 1
C — s56x1

Estuche - 24 Piezas 557400 Gift Case- 24 Piezas 557400 Ménagére- 24 Piezas 557400 Confezioni Regalo - 24 Piezas 537400 24 t 557400
Maletin - 113 Piezas 557500 Gift Case- 113 Piezas 557500énagére- 113 Piezas 557500Astuccio- 113 Piezas 557500 ~ -113 1 557500

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
CuchilloAcero Inoxidable Knivestainless Steel CouteauAcier Inoxydable ColtellAcciaio Inossidabile : o
Espesds:mm Thicknessmm Epaisse@mm Spesso&mm © 3mm
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TOSCANA

CUBERTERIAS - FLATWARE - LES COUVERTS -
215#6'4+# v ()%U% a! & 0% &

PACKAGING /

e
N

HOJA ) MANGO
*L.# 0 $.#& #IT L #I# UD() *#0&.' [#0%*' [#0+%1 'UY @

Monoblock fabricado en una sola pieza maciza junto al mango, en acero martepsitisgdrixigkbisorPpieza en solido acero resistente a la corrosion y al lavavajillas. Sus
alto contenido en cromo, que da al conjunto una rigidez y durabilidad fuera dgrlezosiilElsPedasifantes aportan distincion en cualquier mesa. El resto de las piezas esta
en la sierra se realiza después del mecanizado lo que garantiza un poder defapreaeiraQigingsidstente acero austeni%.co 18/10 muy resistente.

Monoblock manufactured from a solid single piece next to the handle, in martanaiiistaralesaieebolid single stainless steel piece, rust resistant and dishwasher
with a high chromium content, which confers to the set a rigidity and durabilityaubicts isieyi@ihe elegant lines confer distinction to any table. The remaining pieces are
ordinary. The saw’s bead is manufactured following machining which ensuremanugstiaeediieassh highly resistant 18/10 austenitic stainless steel.

cutting power. o, N ) ) - N . .
Fabriqué d’'une seule piéce dans un acier solide, résistant a la corrosion et au lave-vaisselle.

Monobloc fabriqué d'une seule piece massive avec le manche, en acier martgasitigresnaiysiablet élégantes apportent de la distinction a toutes les tables. Les autres
riche en chrome, dotant I'ensemble d’une rigidité et d’'une durabilité sans pargiktespsitagalstiytiéss dans un acier austénitique 18/10 trés résistant.
chant en forme de scie est réalisé aprées I'usinage pour assurer un pouvoir de coupe extraordinaire.
Fabbricato in un solo pezzo di acciaio, resistente alla corrosione e ai lavaggi in lavastoviglie.
Monoblock fabbricato in un solo pezzo massiccio, assieme al manico, in accipipguarnieesitemiphsised eleganti donano distinzione a qualsiasi tavola. Il resto degli
dabile ad alto contenuto di cromo, che conferisce all'insieme una rigidita e unalgtueawpkezapbtiogtelah acciaio austenitico 18/10, molto resistente.
comune. Il perlato della lama seghettata si e ettua dopo la molatura, garantendo una potenza di
taglio straordinaria. S .

, 18/10.
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PN Perlado / Serrated / Cranté /

A
570000 571100Wm
200 m
100 mfﬂa)
220 m

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - ¢ Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavc

v
57looorrm W 570600 [

200 m
90 mfifN
205 ml

Cuchara Mesa - Table Spoon - Cuillere Table - Cucchiaio Tavola -+ <€ Cuchillo Postre - Dessert Knife - Couteau a Dessert - Caltellc

570800 570700
180 m 180 m

Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce -, - Cuchara Postre - Dessert Spoon - Cuillere & Dessert - Cuct

[N
™ 570200 570400Wm

140 m
85 mfif
185 ml

Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - € Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Fru

570300 SYOIOOWM
140 m L5 m

Cuchara Café - Co ee Spoon - Cuillére & Café - Cucchiaino Ca &-€  « f Cuchara Moka - Mocca Spoon - Cuillere a Moka - Cucchiaino Moka -« f <€

E Caja Box Boite Scatola J

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
CuchilloAcero Inoxidable KniveStainless Steel Couteau#cier Inoxydable ColtellAcciaio Inossidabile : o
Espes@;5 mm Thickness5 mm Epaisse@,5 mm Spesso&5 mm o 25mm
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TOSCANA

572100
220m

Cuchara de Refresco - Ice Tea Spoon - Cuillere a Glace - Cucchiaino Té -, € .
+

Caja Box Boite Scatola .

MONOBLOCK DE UNA PIEZA  MONOBLOCK OF ONE PIEGERONOBLOC D'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
Cuchillo&cero Inoxidable KnivesStainless Steel CouteauAcier Inoxydable ColtelldAcciaio Inossidabile : o
Espes@;5 mm Thickness5 mm Epaisse@,5 mm Spesso@5 mm © 2,5mm

572400 |

Estuche - Gift Case - Ménagére -
Confezioni Regalo - £

—— s570%6
(= 571086
= 571%6

C— 57036

Estuche - 24 Piezas 572400 Gift Case- 24 Piezas 572400 Ménagére- 24 Piezas 572400 Corifezior24 24 Pie2da2472400

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIEGEONOBLOC D'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 e+ 18/10
Cuchillocero Inoxidable KnivesStainless Steel CouteauAcier Inoxydable ColtellAcciaio Inossidabile 5 00
Espes@;5 mm Thickness5 mm Epaisse@;5 mm Spesso&5 mm 2,5 mm
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L
== 575000
220 m
Cuchillo Mesa
Table Knife

Couteau Table
Coltello Tavola

—— 570% 3

o]
W= 574900
205 m

Cuchillo Postre
Dessert Knife
Couteau a Dessert
Coltello Frutta

—> 57083

s 574800Wm
185 m
Cuchillo Lunch
Lunch Knife
Couteau Lunch
Coltello Frutta
<€

—— 570%3

E Display

=—> 57046

574700
200 m
Tenedor Mesa
Table Fork

Fourchette Table
Forchetta Tavola

=——> 571Kx3

574500
180 m

Tenedor Postre
Dessert Fork

TOSCANA

574600
200 m

Cuchara Mesa
Table Spoon
Cuillere Table
Cucchiaio Tavola
o of

(C—— 57183

Fourchete a Dessert

Forchettina Dolce

.-
1

=— 570&3

574300
140 m
Tenedor Lunch
Cake Fork
Fourchette Lunch

Forchetta Frutta
- £

Display Display

574400
180 m

Cuchara Postre
Dessert Spoon
Cuillére a Dessert
Cucchiaio Frutta

(C—— 570%3

574200
140 m

Cuchara Café

Co ee Spoon

Cuillere a Café
Cucchiaino Ca e
€  oof

(= 570%6

Display

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECEONOBLOC D’'UNE PIECE  MONOBLOCCO UNIPEZZO

Acero Inoxidable 18/10
CuchilloAcero Inoxidable
Espes@;5 mm

Stainless Steel 18/10
KniveStainless Steel
Thickness5 mm

Epaisse@,5 mm

Acier Inoxydable 18/10
Couteau#cier Inoxydable

Acciaio Inossidabile 18/10
ColtellAcciaio Inossidabile
Spessoz5 mm

574100
115m

Cuchara Moka
Mocca Spoon
Cuillere a Moka
Cucchiaino Moka
of o€

(= 570%6

e+ 18/10

2,5 mm
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COMPLEMENTOS
PARA CUCHILLOS

COMPLEMENTOS PARA CUCHILLOS « ACCESSORIES FOR KNIVES « COMPLEN
COMPLEMENTI PER COLTELLI -
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COMPLEMENTOS PARA CUCHILLOS « ACCESSORIES FOR KNIVES « COMPLEMENTS
POUR COUTEAUX « COMPLEMENTI PER COLTELLI -

AFILADORES

SHARPENERS AIGUISEURS AFFILATORI

X 154

GUANTES DE
PROTECCION

SAFETY GLOVES GANTS PROTECTION
GUANTI DI PROTEZIONE

Y 162

BOLSAS PARA
CUCHILLOS

KNIVES ROLL BAG TROUSSE COUTEAUX
BORSA PORTACOLTELLI

X 168

SOPORTES
MAGNETICOS

MAGNETIC RACK BARRE AIMANTEE MAGNET

B 172

CHAIRAS

SHARPENING STEELS FUSILS ACCIAINI
AFFILATORI

X 158

TABLAS

CUTTING BOARDS PLANCHES A DECOUPER
TAGLIERI

XY 164

TACOS

BLOCKS BLOCS CEPPI

X 170

153



SHARPENERS - AIGUISEURS - AFFILATORI -

@$()'U#1$)a OUA x %Y @

PACKAGING /

AFILADOR PROFESIONAL
PROFESSIONAL KNIFE SHARPENER / AIGUISEUR PROFESSIONNEL / AFFILATORE PROFESSIONA-
% 01((B%$ Uasar #0()

Una de las normas bésicas que garantiza la seguridad en el manejo de los cuchillos es mantenerlos
perfectamente a lados en todo momento, un cuchillo bien a lado es mas seguro al ser mas preciso al
cortar, asi como mas cémodo de usar al no tener que hacer un gran esfuerzo.

One of the basic rules that ensures safety in the handling of knives is to keep them perfectly sharp at all
times, a sharp knife is safer because it cuts e ortlessly and precisely, as well as being more comfortable
to use when one uses the least amount of e ort.

L'une des normes de base permettant d’assurer la sécurité dans I'utilisation des couteaux consiste a les
garder parfaitement a (ités a tout moment ; un couteau bien a (té est plus sdr car il est plus précis
dans la coupe, mais également plus confortable a utiliser car il ne faut pas faire de grands e orts.

Una delle norme fondamentali, che garantisce la sicurezza nellimpiego dei coltelli, € il fatto di tenerli
sempre perfettamente a lati: un coltello ben a lato & piu sicuro, giacché é piu preciso nel taglio e piu
comodo da utilizzare, perché non obbliga ad applicare un grande sforzo nel taglio.

’ )
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PACKAGING /

Caja

Acero Inoxidable

PACKAGING /

ABS

o

PACKAGING /

P Blister

Pléastico

Box

Stainless Steel

Box

ABS

Blister

Plastic

AFILADORES

5*#42'0'45 v #+)7+5'745 v #((+.#614+ v @$()'U#

‘ 610100

A lador Profesional - Professional Knife Sharper
Aiguiseur Professionnel - A latore Professionale

Boite Astuccio ¢ €

Acier Inoxydable Acciaio Inossidabile .

A 610000

A lador Profesional - Professional Knife Sharper
Aiguiseur Professionnel - A latore Professionale

Boite Astuccio e €

ABS ABS £=

‘ 610200

A lador Profesional de Bolsillo - ProfessionalPoc
Knife Sharpener - Aiguiseur Professionnel Poche
A latore Professionale Tasca - ¢ ¢

Blister Blister €

Plastique Plastico .
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AFILADORES

5*#42'0'45 v #+)7+5'745 v #((+.#614+ v @$()

PACKAGING /
610600 |
A lador de Mano - Manual Knife Sharpener -
Aiguiseur Manuel - A latrice Manuale -
ﬂ Caja Box Boite Astuccio ¢ €
ABS + TPE ABS + TPE ABS + TPE ABS + TPE ABS + TPE
o Rodillos Ceramico y Carburo Carbide and Ceramic Rollers Rouleaux Céramique et Carbure Rulli in Ceramica e Carburo .
610500 . PACKAGING /
A lador Eléctrico - Electric Knife Sharpener -
Aiguiseur Electrique - A latore Elettrico -
f ,

ABERTURA DERECHA ABERTURA IZQUIERDA
La ranura de la derecha es para a lar el borde derecho del La ranura de la izquierda es para a lar el borde izquierd
cuchillo. del cuchillo.
SLOT ON THE RIGHT SLOT ON THE LEFT
The aperture on the right is for grinding the right edge of The aperture on the left is for grinding the left edge of th
the knife. knife.
FENTE DROITE FENTE GAUCHE o
La fente de droite est destinée a a Gter le bord droit du La fente de gauche est destinée a a (ter le bord gauche
couteau. couteau.
LATO DESTRO LATO SINISTRO
La fessura a destra serve per a lare la parte destra del La fessura a destra serve per a lare la parte destra del
coltello. coltello.

&' & & x Ut a" & x

Rodillos de banda intercambiables / Interchangeable band rollers / Rouleaux a bande interchangeables / Rulli di banda intercambiabili /

a Caja Box Boite Astuccio o €

Pléastico Plastic Plastique Plastico .
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AFILADORES

5*#42'0'45 v #+)7+5'745 v #((+.#614+ v @$()'U#
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CHAIRAS

5*#42'0+0) 56''.5 v (75+.5 v #% % +#+0+ #f(+.#614+ v #U( )a

CUERPO MANGO
$1&; %1425 %1421 @x %)% U!'$ *#0&.' [#0%*' [#0+%1 'UY @

Los cuchillos sufren un fuerte desgaste debido al uso cotidiano. La utilizacién de laEhmaagmoamipewna funcion muy importante en la chaira, ya que la sujecién de las mismas
mantenimiento del lo impecable debido al acero rico en carbono cromado de su cuwmode utilizarla. Fabricadas con Polipropileno, se adaptan perfectamente a la mano, aument

disminuyendo el deslizamiento.
Knives are subject to heavy wear and tear due to everyday use. The use of the knife sharpener (or honing

steel) ensures an impeccable edge maintenance due to the chrome-plated carbon ﬂ’th tlnﬂdtaf piiijwdyvery important function in the sharpener or honing steel, given that its sup

cant when using it. Manufactured from polypropylene, sits comfortably and adapts to the
Les couteaux sont soumis & une usure importante due a leur utilisation quotldlenneIn %Hféf&‘%lhd reducmg slippage.

permet d’assurer un entretien impeccable du tranchant grace a I'acier riche en carbone chrome ducorp.
e manche du fusil a une fonction trés importante car une bonne tenue est essentielle dans st

Il manico svolge una funzione molto importante nell'a latoio, giacché una buona prqs&qau& ﬁslﬁb?ypropylene ils s'adaptent parfaitement & la main pour augmenter la sécurité
fondamentale al momento di utilizzarlo. Fabbricati in Polipropilene, si adattano perfggqinggge alla mano

aumentando la sicurezza e diminuendo lo scivolamento.

Il manico svolge una funzione molto importante nell’a latoio, giacché una buona presa dello st
° ° ° - tale al momento di utilizzarlo. Fabbricati in Polipropilene, si adattano perfettamente alla mano,
' sicurezza e diminuendo lo scivolamento.

. te .
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Nuevo Tallado Profesional
New Professional Cut
Nouveau Taillage Fin Profe:

Nuova Sfaccettatura Professionale

Funda Hoja

Acero al Carbono Cromado
Polipropileno

Funda Hoja 278100
Funda Display 278138

Acero al Carbono Cromado
Polipropileno

Funda Hoja

Acero al Carbono Cromado
Polipropileno

Funda Hoja

Acero al Carbono Cromado
Polipropileno

Funda Hoja

Acero al Carbono Cromado
Polipropileno

Recubierta de Diamante Redondeada
Covered by Diamond Rounded
Recouverte de poudre de [liaNtant] Arrondi

Ricoperta in Diamante 5”010”(131&

Plastic Sheath Gaine Coprilama
Carbon Steel Chromium Coafagier au Carbone Chromage Acciaio al Carbonio Cromato

Polypropylene Polypropyléne Polipropilene

Plastic Sheath 278100
Display Sleeve 278138

Gaine 278100
Carte 278138

Coprilama 278100
Display 278138

Carbon Steel Chromium Coatagier au Carbone Chromage Acciaio al Carbonio Cromato

Polypropylene Polypropyléne Polipropilene

Plastic Sheath Gaine Coprilama
Carbon Steel Chromium Coatagier au Carbone Chromage Acciaio al Carbonio Cromato

Polypropylene Polypropyléne Polipropilene

Plastic Sheath Gaine Coprilama
Carbon Steel Chromium Coatagier au Carbone Chromage Acciaio al Carbonio Cromato

Polypropylene Polypropyléne Polipropilene

Plastic Sheath Gaine Coprilama
Carbon Steel Chromium Coatagier au Carbone Chromage Acciaio al Carbonio Cromato

Polypropylene Polypropyléne Polipropilene

CHAIRAS

N
5*#42'0+0) 56''.5 v (75+.5 v #%%+#+O:#

782100
230 mm

10 mm

278100/278138
230 mm

10 mm

278100
278138

278200
250 mm

13 mm

278400
250 mm

10 mm

278310
300 mm

13 mm
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CHAIRAS
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aasa
— 278510
300 m

13 mm

278511 278512 278513

278514 278515

Funda Hoja Plastic Sheath Gaine Coprilama . .

Acero al Carbono Cromado  Carbon Steel Chromium Coatezier au Carbone Chromage Acciaio al Carbonio Cromato ~ %o*
Polipropileno Polypropylene Polypropyléne Polipropilene .

279010
300 m
20 mmZ}

Funda Hoja Plastic Sheath Gaine Coprilama . .

Acero al Carbono Cromado  Carbon Steel Chromium Coategier au Carbone Chromage Acciaio al Carbonio Cromato ~ %o*
Polipropileno Polypropylene Polypropyléne Polipropilene .

E=@ o

279200
279202Wm
280 m

17 mm

Funda Hoja 279200 Plastic Sheath 279200  Gaine 279200 Coprilama 279200 . e 279200
Estuche 279202 Case 279202 Etui 279202 Astuccio 279202 %60 279202

Acero al Carbono Recubierto de DeminamtBteel Diamond Coatéer au Carbone Avec Revétem@otiaiarab@arbonio Ricoperto in Bamante
Polipropileno Polypropylene Polypropyléne Polipropilene .

E=E1 K

279400
230 m
10 mmlfg

Funda Hoja Plastic Sheath Gaine Coprilama . .

Acero al Carbono Recubierto de Deminamt8teel Diamond Coateer au Carbone Avec Revétemaotidiarab@arbonio Ricoperto in Biamante
Polipropileno Polypropylene Polypropyléne Polipropilene .

E=E o
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AFILAR UN CUCHILLO

SHARPENING A KNIFE - AIGUISER UN COUTEAU - COME AFFILAREXUNBOLTER% ©

ANMuvYv o .0} o u Z]oo} .o } Cu @& <4 HU%O P (HV ]Jev U uvs C o &GP & o A] o 10%0 @
>} ue }vei 0 ¢ 0 H*} % E]* ]} Z]E «} E}e % E o0 u vs v]u] v§} 0}e .0}e *He M Z]oO}eW

- Cologue la hoja del cuchillo y la chaira formando un angulo agudo (20°).

- El brazo que sujeta la chaira no debe moverse, y la otra mano apoyara ligeramente la hoja sobre la chaira y la deslizara sobre ésta

manteniendo el angulo.

rwWe E % Y uvs o Z}i 0 W Z]Joo} s} E o Z]E X

r .o o0 }8E}o } 0 Z}i @& %]Y v } o}e u]Jeu}e ulAJu] v8}eU 8 Al %}E o }SE} o } o Z]E X
r>}] o ¢ 05 &Gv E 0 % * * 0 .0} %}E 0 Z]JE U % E }ve PUJE pv % E( S <Ju SE_ Vv pv o, }

< %]vP §Z 0 [+ H«VP P ¢Z E% v A]Joo Z 0% 3Z Iv]( 8} AYEIl % E}% EoC v + (0C v ]3 Aloc o «
- Hold the blade at a 20° angle against the honing steel.

- Keep the arm that is holding the steel steady and swipe the blade lightly over the steel keeping the angle at 20°.

r"Z % v §Z }8Z & ] }(8Z o e (}JE& U §Z]e Yu pe]vP §Z }8Z & ] }( 8Z Z}v]vP ¢35 oX

- Give each side of the knife an equal number of swipes (about 20).

- The ideal is to swipe both sides of the blade alternately to get a perfectly even sharpness on both sides of the blade.

VSE S V]E 0o .0 P }US H % Eu ©OCE oulr ] E %}v E e (Jv Y}V % E u] @ «<pu] <3 }u% E & oc
> U ]Joo UWE }ve ]Jo +§ [puYo]s & & Pupo] & u v8 pv (He]o %}uE u Jvs V]E o .o e}v }ps pw
r v %}+]Y}vv v o ou Ve puv vPo Ti£% E E %%}ES o0 u Z

r > u]vcul Y vE o (uelov }]5 % ¢ }uP EU 3 o[ U3E U ]V %o %HuC VE 0O P Euvido ou *uE o u-Z
en maintenant cet angle.

rWee @ E % YYAUVE 0 ou | }uS W epE o (ueloX
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la lame.
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GUANTES DE

PROTECCION

SAFETY GLOVES - GANTS PROTECTION - GUANTI DI PROTEZIONE -
x R@)sal &!'Y ) @

ENios21  EN 420/EN 1082/

PACKAGING /

GUANTES DE PROTECCION
5#('6;).18'5 )#065 2416'%6+10 )7#06+ &+ 2416'<+10' x BRP)$al ) @

Cuando trabajamos con herramientas cortantes, es necesario el uso de guantes protectores para evitar
cortes, rozaduras y punciones en manos y antebrazos. Los guantes protectores ARCOS ofrecen varios
niveles de proteccion dependiendo del material y grosor de su malla metalica, ofreciendo proteccion

e caz en el manejo de los cuchillos.

When working with cutting tools, the use of protective gloves is necessary so as to avoid cuts, scrapes
and pricks in hands and forearms. The ARCOS protective gloves o er several levels of protection
depending on the material and thickness of its metal mesh, o ering e ective protection when handling
knives.

Quand on utilise des outils coupants, le port de gants de protection est nécessaire pour éviter les coupu-
res, les éraSures et les piglres sur les mains et les avant-bras. Les gants de protection ARCOS présentent
plusieurs niveaux de protection en fonction du matériau et de I'épaisseur de leur maillage métallique, le
tout pour assurer une protection e cace dans I'utilisation des couteaux.

Quando lavoriamo con strumenti taglienti, dobbiamo utilizzare guanti di protezione per evitare tagli,
ferite e punture sulle mani e gli avambracci. | guanti ARCOS o rono vari livelli di protezione, secondo
il materiale e lo spessore della loro maglia metallica, garantendo una protezione e cace durante il
maneggio dei coltelli.

e - 'ARCOS
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GUANTES DE PROTECCION:
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PACKAGING /

615100
1-XS Z 230

Guante de Malla
Chainmail Glove
Gant en Maille
Guanto in Maglia
o .. %" ee— o_"“.voT

g EN 420
EN 1082/1

615300
3-M Z 250

Guante de Malla
Chainmail Glove
Gant en Maille
Guanto in Maglia
o . Y ee— 0_"“.101'

EN 420
EN 108211
NIVELES DE PROTECCION

0+8'#7 &' 2416'%6+10 2416'%6+10 .'8'.5 .+8

Especi ca que el guante no sera Manufactured to withstand cuts fiagant ne sera pas coupé par ugpeci ca che il guanto non sara inta- ,
cortado por una cuchilla cayenddaifendropped from a height of 15neachina tombant d’une hauteur dgiato da un coltello che viene lasciato
15 cm. cadere da una altezza di 15 cm.

altura de 15 cm.

c E EN 420/EN 1082/1: EN 420/EN 10827/1:

EN 420 b
EN10821  de proteccion. gloves.

615000
0-XXS Z 210

Guante de Malla
Chainmail Glove
Gant en Maille
Guanto in Maglia

. e e— ot

615200
2-S 7 240

Guante de Malla
Chainmail Glove
Gant en Maille
Guanto in Maglia

. e o— S ot

615400
4-L. 7 270

Guante de Malla
Chainmail Glove
Gant en Maille
Guanto in Maglia

o g ee— o— U ot

.1 &+ 2416'<+10° U'% $0 x RP)a

EN 420/EN 1082/1:

gants de protection. de proteccién.

Caja Box Boite Scatola

Stainless Steel

Acero Inoxidable

Acier Inoxydable

EN 420/EN 1082/1:
Requisitos generales para los gu@mesral requirements for protecti@enditions générales requises pdRedessitos generales para los guantes

Acciaio Inossidabile

g EN 420
EN 10821

g EN 420
EN 1082/1

g EN 420
EN 1082/1

f

EN 420/EN 1082/1:
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PACKAGING /

e
N

TABLAS
%766+0) $1#4&5 2.#0%*'5 # &'%172'4 6#).+'4+ O%( @

Las tablas ARCOS estan especialmente disefiadas para un uso funcional y cotidiano, se manejan sin esfuerzo
y permiten un almacenamiento practico gracias al ori cio integrado en su disefio que las hacen perfectas

para colgar. Se limpian con facilidad, son aptas para lavar en lavavajillas. Su super cie lisa es perfecta para la
preparacion y presentacion de alimentos. Evitan en todo momento el dafio del lo de los cuchillos.

The ARCOS cutting boards are speci cally designed for functional and everyday use, are e ortlessly handled
and allow for practicable storage thanks to the hole integrated in its design making them suitable for
hanging. The cutting boards are easy to clean and are dishwasher safe. Its perfectly smooth surface is ideal
for the preparation and serving of food. Prevents at any given moment damage to the edge of the knives.

Les planches a découper ARCOS ont été particulierement congues pour une utilisation fonctionnelle et
quotidienne ; elles sont employées sans e orts et sont pratiques a ranger grace a l'ori ce de leur conception
qui permet leur accrochage. Elles sont faciles a nettoyer et peuvent étre lavées au lave-vaisselle. Leur surface
parfaitement lisse est idéale pour préparer et pour présenter vos aliments. Elles évitent a tout moment
d'endommager le tranchant des couteaux.

| taglieri ARCOS sono particolarmente pensati per un uso funzionale e quotidiano, si adoperano senza sforzo
e consentono un pratico stoccaggio, grazie al foro integrato nel loro design, che li rende perfetti da appende-
re. Si puliscono facilmente, sono adatti per il lavaggio in lavastoviglie. La loro super cie perfettamente liscia

€ perfetta per preparare e presentare alimenti. Evitano sempre che si danneggi il lo dei coltelli.

N ARCOS <« ¥ o< . .
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691500 [
6,5 mmE
24 x 14 c[m

©

691600 |
6,5 mmE
33 x 23 cM

©

691700 [

6,5 mmE
37,7x 27,7 |

©

691800
6,5 mmE
42,7x32,7 [

©

TABLAS -

%766+0) $1#48&5 v 2. #0%*'5 # &'%172"£>1 v

691510 |
6,5 mmE
24 x 14 c[im

©

691610 |
6,5 mmE
33x 23 c[iM

©

691710
6,5 mmE
37,7 x 27,7 [

©

691810
6,5 mmE
42,7x32,7 [T

©

Aprobado por NSF / NSF approved / Approuvé par NSF / Certi cato NSF/ €  NSF (e < —).

Resistencia al lavavajillas / Dishwasher safe / Compatible au lave vaisselle / Adatto per Iavastowghe /e

No dafia los cuchillos / Knife friendly / N'émousse pas le | des couteaux / Non danneggia il lo dei coltelli / «

Resistencia a altas temperaturas / Heat resistant / Résistante aux hautes températures / Resistente alle alte temperature / ”

Material Ecoldgico / ECO select / Matériel écologique / Materiale Ecologico / f

Caja

Fibra de Celulosa y Resina Resin and Cellulose Fibre

Scatola e €

Fibre de Cellulose et Résine  Fibra di Cellulosa e Resina - ™
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692100 |

6,5 mmjE

33 x 23 Ml
ise

692200 |

6,5 mmE

37,7x27,7 1A
©

692300

65 mmifie

42,7 x 32,7 m
©

693700 |
6.5 mmiiEe
33x23ci

©

L9

Caja

Fibra de Celulosa y Resina

166

692110
6,5 mmE
33 x 23 c[FM

©

o

692210 |,
6,5 mmE
37,7x27,7 (M

©

692310
6,5 mmiiE
42,7 32,7 [

©

693710
6.5 il
33 x 23 cfim

©

Box Boite Scatola

Resin and Cellulose Fibre Fibre de Cellulose et Résine

Fibra di Cellulosa e Resina



TABLAS -
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693610 693510
3mm E 3mm E
32 x 25 cfim 32x 15 ciM

693810 D

3mm [
32x 12 c[i
a Caja Box Boite Scatola e €
E Fibra de Celulosa y Resina Resin and Cellulose Fibre Fibre de Cellulose et Résine  Fibra di Cellulosa e Resina - ™
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BOLSAS PARA
CUCHILLOS

KNIVES ROLL BAG - TROUSSE COUTEAUX -
$145# 2146#%1.6'..+ v (U#

BOLSAS DE CUCHILLOS
-0+8'5 41.. $#) 641755' %176'#7: $145# 2146#%1.6'..+ (U#

Las bolsas de cuchillos son la manera perfecta de trasportar todos los cuchillos y gadgets que necesites, de una
manera coémoda y muy practica.

Estan fabricadas en poliéster de alta calidad y tienen capacidad para 4, 8, 9, 12 y 17 piezas.

Knife bags are the perfect way to carry all the knives and gadgets that are required, in a convenient and very
practical manner.

The knife bags are manufactured from high quality polyester and have capacity for 4, 8, 9, 12 and 17 pieces.

Les trousses de couteaux sont la maniére idéale de transporter tous les couteaux et les gadgets dont vous avez
besoin, en tout confort et de fagon tres pratique.

Elles sont fabriquées en polyester de haute qualité, avec une capacité de 4, 8, 9, 12 ou 17 piéces.

Le borse per coltelli sono ideali per trasportare comodamente e praticamente tutti i coltelli e i gadget di cui si
abbia bisogno.

Sono fabbricate in poliestere di alta qualita e possiedono una capacita di 4, 8, 9, 12 e 17 pezzi.

™ . E . 4,8,9,12 17
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No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi

o
4 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi

8 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
.

B -
12 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
.

o
17 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi

B -

9 Piezas
Poliéster 600D con
Recubrimiento PVC

BOLSAS PARA CUCHILLOS

Box

4 Pieces
100% Polyester

Box

8 Pieces
100% Polyester

Box

12 Pieces
100% Polyester

Box

17 Pieces
100% Polyester

Box

9 Pieces
Polyester 600D Covering
with PVC

N
-0+8'5 41.. $#) v 641755" %176'#7: v $145# 214

Boite

4 Places
100% Polyester

Boite

8 Places
100% Polyester

Boite

12 Places
100% Polyester

Boite

17 Places
100% Polyester

Boite

9 Places
Polyester 600D avec
Recouvrement PVC

Scatola

4 Pezzi
100% Poliestere

Scatola

8 Pezzi
100% Poliestere

Scatola

12 Pezzi
100% Poliestere

Scatola

17 Pezzi
100% Poliestere

Scatola

9 Pezzi
Poliestere 600D Ricoperto
in PVC

690200
460 x 275 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli -

e €

4
100% « &

690400
500 x 510 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli--

e €

8.
100% « &

690500
730 x 510 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelii -

e €

12«
100% « &

691400
520 x 920 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelii -

e €

17«
100% « &

694900
330 x 480 x 185 mm
29 L. 1,3 KG

Mochila Porta Cuchillos - Knife Backpack -
Sac a dos Porte-Couteaux - Zainetto Porta

Coltelli-, > = .
. £
[*I)
« (E 600D
«TME
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TACOS

$.1%-5vVv $.1%5 v %'22+ v &%

PACKAGING /

TACOS
$.1%-5 $.1%5 %'22+ &%O()

Para guardar tus cuchillos en condiciones 6ptimas, tenemos una gran variedad de tacos. Es el lugar ideal
para dejar tus piezas en un lugar seguro donde evitar su desgaste y puedas tenerlos a mano en todo
momento. Su disefio moderno y actual hace que sea un elemento (til y la vez decorativo en tu cocina.

To keep one’s knives in optimum condition, we have a great variety of knife blocks. It is the ideal place to
store one’s pieces in a secure location where to avoid their wear and tear and to have the knives at hand
at any given moment. Its modern and contemporary design makes it a useful and decorative element

in one’s kitchen.

Pour ranger vos couteaux dans des conditions optimales, nous vous proposons tout un éventail de
blocs. C'est I'endroit idéal pour laisser vos pieces dans un endroit sir et pour éviter leur usure tout en les
gardant a la main a tout moment. Leur design moderne et actuel en fait un élément utile et décoratif
dans la cuisine.

Per riporre i tuoi coltelli in condizioni ottimali, abbiamo una gran varieta di ceppi. Sono perfetti per ripo-
rre i tuoi pezzi in luogo sicuro, in cui si eviti 'usura, e per tenerli a portata di mano in qualsiasi momento.
Il loro moderno design li rende un elemento utile e anche decorativo per la tua cucina.

> . . f
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TACO UNIVERSAL

Bambu con interior de bras de polipropileno.

Desmontable, facil de limpiar. Adecuados para todos los cuchillos ARCOS hasta
una longitud de hoja de 25 cm.

UNIVERSAL BLOCK
Bamboo with polypropylene bre interior.
Can be removed, easy to clean. For all ARCOS knives up to 25 cm blade length.

BLOC UNIVERSEL

Bambou avec intérieur en bres de polypropyléne.

Amovible, facile & entretenir. Pour tous les couteaux ARCOS avec lames de 25
cm maximum.

CEPPO UNIVERSALE FRAGGIO

Bambu con interno in bre di polipropilene.

Smontabile, facile da pulire. Adatto a tutti i coltelli ARCOScon lama lunga
no a 25cm.

Usa 1'(Uas & &%0()

€ .

. . %o

" ARCOS 25

a Caja Regalo Gift Box

Bambu Bamboo Bamboo

Boite Cadeau

TACO UNIVERSAL

Plastico con interior de bras de polipropileno.

Desmontable, facil de limpiar. Adecuados para todos los cuchillos ARCOS hasta
una longitud de hoja de 20 cm.

UNIVERSAL BLOCK
Plastic with polypropylene bers insert.
Can be removed, easy to clean. For all ARCOS knives up to 20 cm blade length.

BLOC UNIVERSEL
Plastique avec intérieur bres de polypropylene. Amovible, facile a entretenir.
Pour tous les couteaux ARCOS avec lames de 20 cm maximum.

CEPPO UNIVERSALE FRAGGIO
Plastico con interno in bre di polipropilene. Smontabile, facile da pulire.
Adatto a tutti i coltelli ARCOScon lama lunga no a 20 cm.

Uso !'(Uas & &%0()
. oel . .%o'

" ARCOS 20

Caja Regalo Gift Box Boite Cadeau

Caucho Termoplastico

TACO UNIVERSAL

Plastico con interior de bras de polipropileno.

Desmontable, facil de limpiar. Adecuados para todos los cuchillos ARCOS hasta
una longitud de hoja de 20 cm.

UNIVERSAL BLOCK
Plastic with polypropylene bers insert.
Can be removed, easy to clean. For all ARCOS knives up to 20 cm blade length.

BLOC UNIVERSEL
Plastique avec intérieur bres de polypropylene. Amovible, facile a entretenir.
Pour tous les couteaux ARCOS avec lames de 20 cm maximum.

CEPPO UNIVERSALE FRAGGIO
Plastico con interno in bre di polipropilene. Smontabile, facile da pulire.
Adatto a tutti i coltelli ARCOScon lama lunga no a 20 cm.

TLJSB@ 1"(uas & &% 0O ()

Lo %
ARCOS 20

Caja Regalo Gift Box Boite Cadeau

Caucho Termoplastico

TACOS

N
$.1%-5v $.1%5 v %'224:v

PACKAGING /

793800
280 x 215 x 90 mm

Taco Universal - Universal Block - Bloc
Universel - Ceppo Universale Fraggio -
%o i

Scatola Regalo . %o

Bambu

794000
PACKAGING / 2 110 x 225 mm

Taco Universal - Universal Block - Bloc
Universel - Ceppo Universale Fraggio,-
%o °

Scatola Regalo . %o

Thermoplastic Elastomer Caoutchouc Rhermoplastique  Gomma Rermoplastica , .

794100
220 x 160 x 65 mm
Taco Universal - Universal Block - Bloc

Universel - Ceppo Universale Fraggic -
%o °

PACKAGING /

Scatola Regalo . %0

Thermoplastic Elastomer Caoutchouc Rhermoplastique  Gomma Rermoplastica , .
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SOPORTES
MAGNETICOS

MAGNETIC RACK - BARRE AIMANTEE - MAGNET -
&% 0 () # $0)% a

SOPORTES MAGNETICOS
/#)0'6+% 4#%- $#44° #+/#067" /#)0'6 &% O() # $0)$ 4

Un lugar muy able dénde dejar tus cuchillos son nuestros soportes magnéticos. Tienen un potente iman que sujeta fuertemel
permite tenerlas siempre cerca. Esto evita el roce con el resto de cuchillos, por lo que el deterioro es inexistente.

A very reliable place where to leave one’s knives are our magnetic racks. Having a powerful magnet which tightly anchors the
one to always keep them close at hand. This prevents friction with the other knives, so that damage is non-existent.

Nos supports magnétiques sont une solution hautement able pour laisser vos couteaux. Ils ont un aimant puissant qui tient le
fermement et qui permet de les avoir toujours a portée de main. Ceci permet d'éviter le contact avec les autres couteaux pour
la détérioration.

| nostri supporti magnetici sono un posto sicuro per riporre i tuoi coltelli. Possiedono una potente calamita che sorregge con fo
consente di averli sempre vicino. Evitano lo sfregamento con altri coltelli, facendo in modo che il deterioramento sia praticamer

-E o . LI
1t o . .
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Blister

PVC / Acero / ABS

Blister

==p PVC/Acero/ABS

Blister

PVC / Acero / ABS

Blister

() Bambu

Bambu

a Blister

SOPORTES MAGNETICOS

Blister

PVC / Steel / ABS

Blister

PVC / Steel / ABS

Blister

PVC / Steel / ABS

Blister

Bamboo

Blister

Bamboo

Blister

PVC / Acier / ABS

Blister

PVC / Acier | ABS

Blister

PVC / Acier / ABS

Blister

Bambou

Blister

Bambou

Blister

PVC / Acciacio / ABS

Blister

PVC / Acciacio / ABS

Blister

PVC / Acciacio / ABS

Blister

Bambu

Blister

Bambu

m

o
1#)0'6+% 4#%- v $#44" #+/#06/" v [#)0'6 v &%0(

692500
300 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - ¢

€

e™MS /[ -€-
692600
450 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - «

€

oTM§ / / H3 e
692700
500 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - *

€

oTM§ / / _€ -
692800
300 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - ¢

692900
450 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - «
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UTILES
PROFESIONALES

PROFESSIONAL UTENSILS USTENSILES PROFESSIONNELS UTENSILI PROFESSIC
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PROFESSIONAL UTENSILS USTENSILES PROFESSIONNELS

UTENSILI PROFESSIONALI

Los utensilios profesionales ARCOS son los grandes comparieros de trabajo en las mejores
cocinas, tanto profesionales como funcionales.

Altisima calidad de fabricacion, maxima funcionalidad y cuidado disefio para estas
herramientas con las que cocinar y servir sus mejores platos.

ARCOS professional utensils are the greatest working mates in the best kitchens, both

professional as well as functional.

High quality manufacture, maximum functionality and immaculate design for these tools
with which to cook and serve one’s best dishes.

Les ustensiles professionnels ARCOS sont les grands associés dans les meilleures cuisines,
tant professionnelles que fonctionnelles.

Une tres haute qualité de fabrication, la plus haute fonctionnalité et une conception
soignée de ces outils qui vous aideront a cuisiner et a servir vos meilleurs plats.

Gli utensili professionali ARCOS sono i grandi compagni di lavoro nelle migliori cucine,
giacché sono sia professionali che funzionali.

Altissima qualita di fabbricazione, massima funzionalita e un accurato design distinguono
questi strumenti con i quali cucinare e servire i vostri migliori piatti.

ARCOS

UTENSILIOS
PROFESIONALES

PROFESSIONAL UTENSILS USTENSILES PROFESSION
NELS UTENSILI PROFESSIONALI

176

GADGETS
PROFESIONALES

PROFESSIONAL GADGETS GADGETS PROFESSIONNELS

GADGETS PROFESSIONALI

180
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UTENSILIOS
PROFESIONALES

PROFESSIONAL UTENSILS / USTENSILES PROFESSIONNELS / UTEN
241('55+10#.+ &' %U!((9%$ Uas a U) 'a

UTENSILIOS PROFESIONALES
241('55+10#. 76'05+.5 756'05+.'5 241('55+100'.5 76'05+.+ 241('55+10#.+ &' %U!((B%$ Uas & U) 'a x )»wY @

Las funciones que cumplen estos utensilios son muy concretas. Se utilizan dentro del mundo de la cocina profesional, haciendo que las tareas a realizar s
de una manera mas practica, rapida y comoda. El acero inoxidable de su hoja aumenta su resistencia e higiene. Su mango puede estar fabricado con mat
Propileno, Polioximetileno o de acero inoxidable, lo que hace que se adapten a la perfeccion a la actividad desarrollada por los profesionales de la cocina.

The functions that these utensils meet are very speci c. The utensils are used within the world of professional cooking, ensuring that the tasks to be perforn
carried out in a more practical, quicker and convenient manner. The stainless steel of its blade increases its resistance and hygiene. Its handle can be mar
materials such as propylene, polyoxymethylene or stainless steel, which makes them perfectly adaptable to the activity carried out by kitchen professionals

Ces ustensiles ont des fonctions trés particuliéres. lls sont employés dans la cuisine professionnelle pour rendre les di érentes actions plus pratiques, rapic
tables. L'acier inoxydable de la lame permet d’'augmenter leur résistance et leur hygiéne. Leur manche peut étre fabriqué dans des matériaux tels que le Pr
Polyoxyméthylene ou I'acier inoxydable ; ils s'adaptent donc parfaitement aux activités des professionnels de la cuisine.

Le funzioni che svolgono questi utensili sono molto speci che. Si utilizzano nel mondo della cucina professionale e rendono i compiti da svolgere piu pratici
comodi. L'acciaio inossidabile della lama aumenta la loro resistenza ed igiene. Il manico puo essere fabbricato in materiali come il Propilene, il Poliossimeti
inossidabile, per fare in modo che si adattino alla perfezione alle attivita svolte dai professionisti della cucina.
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PN Perlado / Serrated / Cra
mmm Seghettato /- -

Eﬂ Caja

Acero Inoxidable
ABS

m Caja

E Acero Inoxidable NITRUM®

Polipropileno

Eﬂ Display

Acero Inoxidable
Polipropileno

241('55+10#. 76'05+.5

Box

Stainless Steel
ABS

Box

Stainless Steel NITRUM®
Polypropylene

Display

Stainless Steel
Polypropylene

Boite

Acier Inoxydable
ABS

Boite

Acier Inoxydable NITRUM®
Polypropylene

Carte

Acier Inoxydable
Polypropyléne

Scatola

Acciaio Inossidabile
ABS

Scatola

Acciaio Inossidabile NITRUM®
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

780800
70 mm

UTENSILIOS PROFESIONALES

756'05+.'5 241('55+100'.5 76'05+.+ 241('55+10#

76'05+.+

Mantequilla - Butter - Beurre - Coltello--

Burro -

277100
90 mm

Electricista - Electrician Knife -
Electricien - Coltello Elettricista -
t

, ¢ f NITRUM®

790200
225 mm

Gubia - Gouge - Gouge - Sgorbia -
f

76'05+.5 v 756'05+.'5 241('55+100'.5

y6+.'5 241('5+10#.'5 v 241('55+10#.
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UTENSILIOS PROFESIONALE

241('55+10#. 76'05+.5 756'05+.'5 241('55+100". 76'05+.+ 241('55

W 791600
|
440 m
Corta-Bacalao - Pan - Cod sh - Bread Cutting Knife - Coupe
Pain - Taglia- Baccala - Pane - - -

a Caja Box Boite Scatola -

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,ooo f
Polietileno Polyethylene Polyéthyléne Polietilene .. 8

MW 589900
|
520 x 270
Tabla Panera - Bread Cutting Board

Planche Coupe Pain - Tagliere Taglia Pane -
- %o

Caja Box Boite Scatola -

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo f
Polietileno Polyethylene Polyéthyléne Polietilene .. S

790500
260 m

Escamador de Pescado - Scaling Knife - Ecailleur -

y6+.'5 241('5+10#.'5 v 241('55+10#. 76'05+.5 v 756'05+.'5 241('55+100'.5 v 76'05+.+

Squama-Pesce -, » .

a Caja Box Boite Scatola -
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,ooo f
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,ooo f
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UTENSILIOS PROFESIONALES

241('55+10#. 76'05+.5 756'05+.'5 241('55+100'.5 76'05+.+ 241('55+10#

790600
6 mm

m 140 mm
750 gr
Aplastador de Filetes - Meat Tenderiz
Batte a Cotelette - Batticarne - - &
ﬂ Caja Box Boite Scatola -
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile e o f
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile o o f

790800
10 mm
M 220 mm
A 1w000r

05+.5 v 756'05+.'5 241('55+1%JO'.5 v 76'05+ .+

Aplastador de Filetes - Meat Tenderize'&j
Batte a Cotelette - Batticarne - - &

E

Caja Box Boite Scatola -
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo f
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) (concéii))

791800 asea)
]
430 mm
Sierra Carnicero - Butcher Saw - Scie de Bo!
Sega da Macellaio - ...

a Caja Box Boite Scatola -

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo f
Polipropileno Polypropylene Polypropyléne Polipropilene

er -

y6+.'5 B41('5+10#.'5 v 241('55+10#.
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GADGETS
PROFESIONALES

PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS -
)#&)'65 241('55+10#.+ v & %U!((@%$ Uasal &'Q

PACKAGING /

e
N

GADGETS PROFESIONALES
241('55+10#. )#&)'65 )#&)'65 241('55+100'.5 )#&)'65 241('55+10#.+ &' %U!I((B%$ Vasa! & B (&% (%OU!$TA

Los gadgets profesionales son aquellos instrumentos que son utilizados en situaciones y tareas muy especi cas. Su disefio y su tamafio depende a la fun
a desempefiar, de ahi que su forma esté tan cuidada y sea tan ingeniosa. El acero inoxidable del que esta formado su hoja los convierte en piezas higiéni
resistentes, mientras que el Propileno de su mango consigue un buen acabado, haciendo que sea mucho mas préctico y evitando la corrosion.

Professional gadgets are those tools which are used for very speci ¢ purposes, situations and tasks. Its design and size depends on its purpose and functi
kitchen, reason why its shape is therefore so meticulously and ingeniously designed. The stainless steel from which its blade is manufactured from makes |
very durable and hygienic pieces, whilst the propylene of its handle obtains a good nish, making it much more practical and corrosion resistant.

Les gadgets professionnels sont des instruments qui sont employés dans des situations et dans des interventions tres particuliéres. Leur design et leur tai
de la fonction & remplir ; c’est pour cette raison que leur forme est tellement soignée et ingénieuse. L'acier inoxydable dont la lame est constituée dote ces
d’hygiene et d’'une haute résistance, alors que le Propylene du manche leur apporte une bonne nition pour les rendre plus pratiques et éviter la corrosion.

| gadget professionali sono gli strumenti utilizzati per situazioni e mansioni molto speci che. Il loro design e le loro dimensioni dipendono dalla funzione che
svolgere, percio la loro forma e cosi accurata e ingegnosa. L'acciaio inossidabile di cui & fatta la lama li trasforma in pezzi igienici e molto resistenti, mentre
del manico fornisce una buona ri nitura, rendendoli piu pratici ed evitando la corrosione.
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GADGETS PROFESIONALES

241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v &' % 0!

Eﬂ Caja

Acero Inoxidable
Polipropileno

Eﬂ Display

Acero Inoxidable
Polipropileno

m Display

Acero Inoxidable
Polipropileno

E Display

Acero Inoxidable
Polipropileno

Box

Stainless Steel
Polypropylene

Display
Stainless Steel
Polypropylene

Display
Stainless Steel

Polypropylene

Display
Stainless Steel
Polypropylene

Boite

Acier Inoxydable
Polypropyléne

Display

Acier Inoxydable
Polypropyléne

Display
Acier Inoxydable

Polypropyléene

Display

Acier Inoxydable
Polypropyléne

Coprilama

Acciaio Inossidabile
Polipropilene

Display
Acciaio Inossidabile
Polipropilene

Display
Acciaio Inossidabile

Polipropilene

Display
Acciaio Inossidabile

Polipropilene

= N6

®

m

®

=

277200
60 mm

Abre - Ostras - Oyster Knife - Ouvre

Apriostriche - , ¢

612200
90 mm

+

uitr

.5rv 76'05+.

'05+.'5 241('55+100°

Decorador - Decorating Knife - Décoraieur

Coltello Decoratore -, ¢

613600
100 mm

Decorador Frutas - Fruit Decorator -
Décorateur Fruit - Decoratore Frutta -

E - E

613000
@ 25mm - 50 mm

Vaciador - Decorador - Melon Baller -
Moule a Pomme- Scavino - E

75

76'05+.5 v

55+10#.

241('5+10#.'5 v 241 ("

Jy6+.'5
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GADGETS PROFESIONALES

241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v
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OmE O e

182

613100
@22mm/ 25

Doble Vaciador-Decorador - Doble Melon Baller - Moule & Pomme
Double - Scavino Doppio - & .

Display Display Carte

Acero Inoxidable Stainless Steel Acier Inoxydable

Polipropileno

616600
65 mm
Mondador de Naranjas - Canal Knife - Canneleur D'orange - Pela -
arance - ... -

Polypropylene Polypropyléne

Display Display Carte

Acero Inoxidable Stainless Steel Acier Inoxydable

Polipropileno

612700
40 mm
Mondador de Naranjas - Canal Knife - Canneleur D'orange - Pela -
Arance - ... -

Polypropylene Polypropyléne

Display Display Carte

Acero Inoxidable Stainless Steel Acier Inoxydable

Polipropileno

181300
60 mm
Mondador - Potato Peeler - Eplucheur - Pelapatate -
e . (E

Polypropylene Polypropyléne

Caja Expositora Display Box Boite Présentoir

Acero Inoxidable Stainless Steel Acier Inoxydable

Polipropileno Polypropylene Polypropyléne
612100
60 mm
Mondador - Potato Peeler - Eplucheur - Pelapatate -
e .« (E
Display Display Carte

Acero Inoxidable Stainless Steel Acier Inoxydable

Polipropileno Polypropylene Polypropyléne

Display
Acciaio Inossidabile

Polipropilene

Display
Acciaio Inossidabile
Polipropilene

Display
Acciaio Inossidabile
Polipropilene

S. Expo

Acciaio Inossidabile
Polipropilene

Display
Acciaio Inossidabile

Polipropilene




GADGETS PROFESIONALES

241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v &' %U!

Display

Acero Inoxidable
Polipropileno

@ Display

Acero Inoxidable
Polipropileno

Display

Acero Inoxidable
! Polipropileno

@ Display

Acero Inoxidable
Polipropileno

@ Display

y I
u Polipropileno

Display
Stainless Steel
Polypropylene

Display

Stainless Steel
Polypropylene

Display
Stainless Steel
Polypropylene

Display

Stainless Steel
Polypropylene

Display

Polypropylene

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Carte

Polypropyléne

Display
Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

Display
Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

Display

Polipropilene

.

612300
75 mm

Descorazonador - Apple Corer - Vide
Pomme - Coltello Tagliamela - , «

616800
117 mm

Descorazonador - Apple Corer - Vide
Pomme - Coltello Tagliamela -, ¢

612800
40 mm

Rallador de Limones - Decorating
Zester - Canneleur Zesteur Rigalimoni~=

613200
85 mm

Rizador de Mantequilla - Butter Curler -
Coquilleur a Beurre - Arricia-Burro -

617100
93 mm

Brocha Pastelero - Pastry Brush -
Pinceau a Patisserie - Pennello Dolci -
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241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v

606400

185 m
Tenaza Marisco - Lobster Cracker -
Pince Crustaces - Pinza Crostacei -

Display Display Carte Display €

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile o o f

606200
300 m
Pinza de Emplatar - Plating Tongs -
Pince a Dresser - Pinza per Servire -

Display Display Carte Display €

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,o o f

606300
200 m
Pinza de Emplatar - Plating Tongs -
Pince a Dresser - Pinza per Servire -

Display Display Carte Display €

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,o o f

606500
140 m
Pinza de Emplatar - Plating Tongs -
Pince a Dresser - Pinza per Servire -

Display Display Carte Display €

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo o f

606100
120 m
Pinza de Jamon - Ham Pincer -
Pince a Jambon - Pinza Prosciutto - ...

y6+.'5 241('5+10#.'5 v 241('55+10#. 76'05+.5 v 756'05+.'5 241('55+100'.5 v 76'05+.+

Eﬂ Display Display Carte Display €

m Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 ,* « f 18/10
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241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v &' % 0!

76'05+.

605000
110 mm

Pinza Pescado - Fish Pincer - Pince Arétes
Pinza Pesce - ... :

Y

@ Display Display Carte Display €

n Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo f

605100
110 mm

Pinza Jamoén - Ham Pincer - Pince a -

5 241('55+100"

Jambon - Pinza Prosciutto - ... ir—)
o
E Display Display Carte Display € 0
E Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 ,* o f 18/10 -
>
0
614200 @ B
90 x 20 mm o)
Espatula - Spatula - Spatule - O
Spatola - ¢ ©
N~
@ Display Display Carte Display € H*
o
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,o o f —
Polipropileno Polypropylene Polypropyléne Polipropilene +
n
0
614300 —
200 mm <
< (qV
Espatula - Spatula - Spatule -
Spatola - ¢ >
L0
Eﬂ Display Display Carte Display € H
o
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile ,o o f —
Polipropileno Polypropylene Polypropyléne Polipropilene +
Lo
-
i
614400
<
250 mm IS\
Espétula - Spatula - Spatule - To)
Spatola - ¢ o
+
O
m Display Display Carte Display € >
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile oo o f
Polipropileno Polypropylene Polypropyléne Polipropilene
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241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v

120 mm x 45

@ 613700 M

Corta-Queso - Cheese Plane - Coupe Fromage -
Taglia-Formaggio - «

Display Display

Stainless Steel
Polypropylene

Acero Inoxidable
Polipropileno

613800
130 m
Rallador - Cheese Grater - Rape a Fromage -
Grattugia - *

Display Display

Stainless Steel
Polypropylene

Acero Inoxidable
Polipropileno

@ 614800 rm

@ 100m

Corta-Pizza - Pizza-Cutter -
Coupe Pizza - Tagliapizza - , *

Funda Display Display Sleeve

Stainless Steel
Polypropylene

Acero Inoxidable
Polipropileno

614500
160 m
Espatula Servir - Lasagne Server - Pelle a Servir -
Pala Servilasagne - ¢

Display Display

Stainless Steel
Polypropylene

Acero Inoxidable
Polipropileno

@ 614600
175m
Espatula Servir - Lasagne Server - Pelle a Servir -
Pala Servilasagne - ¢

Display Display

Stainless Steel
Polypropylene

Acero Inoxidable
Polipropileno

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropylene

Carte

Acier Inoxydable
Polypropyléne

Display

Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene

Display

Acciaio Inossidabile
Polipropilene
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241('55+10#. )#&)'65 v )#&)'65 241('55+100'.5 v )#&)'65 241('55+10#.+ v &' % 0!

+

76'05+.

A 00001

Pelador - Peeler - Epucheur - Pelapatate-

! [p]
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TIJERAS

SCISSORS CISEAUX FORBICI
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ECOPRO

TIJERAS SCISSORS CISEAUX FORBICI

ARCOS ofrece una amplia gama de tijeras profesionales, de extraordinaria precision y calidad, para
diferentes funciones, desde tijeras de cocina, manicura, electricista o costura. Las hojas son de punta na
para perforar y guiar el corte o de punta ancha para un corte homogéneo a lo largo de todo el lo, o de

lo microdentado, que evita que los alimentos resbalen al ser cortados.

ARCOS o ers a wide range of professional scissors, of extraordinary precision and quality, for di erent
functions, from kitchen scissors, manicure scissors, electrician scissors or sewing scissors. The blades
are ne-tipped suitable for puncturing and guiding the cut or wide-tipped for a uniform cut along the
entire edge, or micro-serrated edges, which prevents slippage as food is being cut.

ARCOS vous propose un large éventail de ciseaux professionnels, d’une précision et d’'une qualité
extraordinaires, pour des fonctions trés variées, allant depuis les ciseaux de cuisine, de manucure,
d’électricien ou de couture. Les lames ont une pointe e lée pour perforer et pour guider la découpe, ou
une pointe large pour assurer une coupe homogeéne sur tout le tranchant, ou un tranchant micro-denté
pour que les aliments ne glissent pas durant la découpe.

ARCOS o re un'ampia gamma di forbici professionali, di straordinaria precisione e qualita, per varie
funzioni: forbici da cucina, per manicure, da elettricista o da cucito. Le lame possono avere la punta ne,
per perforare e guidare il taglio, oppure la punta grossa, per un taglio omogeneo lungo tutto il lo, o
anche un lo microseghettato, che evita che gli alimenti scivolino durante il taglio.

ARCOS ,

PROCHEF

X 190

FORGED

X 192

DELUXE

X 108

STYLE

X 200

X 202
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La serie Ecopro etsta cor’?pul_esta_ por una sergz dt? herram||entas dpstlr}gdsls aéﬁ%g‘d’ﬁé BAERE U ma que la fuerza de corte se dé en el lugar correcto y sea un corte
que exijan un corte exacto, impio y preciso. su base es el acero Inoxidabie. .o o] menos esfuerzo posible. Segun la tarea a realizar, la anatomia de las tijeras sera de una forn

Tlhe Ecopro series consirs‘:ts ofa seriﬁs of tools dgsligned to Iperform Speci ¢ tagkg ngifa?é?%ér?i@é\gfr?é:&%tgoncemrate the most cutting force precisely where it matters for a prec
clean and precise cut. The scissors having a stainless steel base. with the least amount of e ort possible. The design and build of the scissors will be completely di ere
La gamme Ecopro est composée d’un ensemble d'outils destinés a remplir JSSRSAIBALPARF(ARIdQ be performed.

exigeant une coupe exacte, nette et precise. Leur base est fabriquée en aciel npydaife a et congu de telle sorte que la force de découpe soit exercée au bon endroit et pour

La serie Ecopro @ formata da un kit di strumenti per dei compiti speci ci, che HERIGESRYRE RAGHS 2 8YR6, 'e moindre e ort possible. L'anatomie des ciseaux sera di érente en foncti
pulito e preciso. Il principale elemento di cui sono fatte & l'acciaio inossidabilctivites a realiser.

Ecopro Il manico e stato pensato in modo che la potenza di taglio si applichi nel posto corretto e ne risulti ur
preciso con il minor sforzo possibile. L'anatomia delle forbici varia in funzione del compito da svolge!
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506100
140 m

Electricista Profesional
Electrician Scissors
Ciseaux Electricien
Forbici Elettricista

809700
200 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

809800
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

539000
250 m

Tijeras de Pollo
Poultry Shears
Cisaille a Volailles Inox
Trinciapollo

539100
240 m

Tijeras de Pollo
Poultry Shears
Cisaille a Volailles Inox
Trinciapollo

o o .

ECOPRO
a Diply - Care -1

Acero Inoxidable con Recubrimiento de
Tungsteno

Stainless Steel with Tungsten Coating
Acier Inoxydable Recouvert de Tungstéric
Acciaio Inossidabile Ricoperto in Tungsteno

|
6

Polipropileno - Polypropylene - Polyprogyiéne
Polipropilene - -

Caja - Box - Boite - Scatola - * ,,

Acero Inoxidable
Stainless Steel
Acier Inoxydable
Acciaio Inossidabile

S |0

Caja - Box - Boite - Scatola -+ ,

Acero Inoxidable
Stainless Steel
Acier Inoxydable
Acciaio Inossidabile

S |

Estuche - Case - Etui - Astuccio -

Acero Inoxidable Forjado
Forged Stainless Steel

Acier Inoxydable Forgé
Acciaio Inossidabile Forgiato

S— |0 |

Blister - ,,

Acero Inoxidable
Stainless Steel
Acier Inoxydable
Acciaio Inossidabile

@ Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +,
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La serie Prochef esta compuesta por un conjunto de tijeras de cocina. Estas Pievasastigiiearfanorasatiifiersites en funcion de la tarea a la que vayan destinadas. Fabricadas cor
para cortar y separar alimentos carnicos, huesos y diferentes super cies. TieRalipoeientz gvo sepapetssiddispensable en el mundo de la hosteleria y también en el uso domés
las asas para que la fuerza al cortar sea mucho mayor. forma mas cotidiana.

The Prochef series consists of a set of kitchen scissors. These pieces are noirhallgrissecome un aadedshapes depending on their intended task and purpose. Manufactured from
meat foods, bones and di erent food surfaces. Having their axis of rotation avihfpsapitenieatiysareadeéndispensable item in the catering and hospitality and also in domestic
to provide maximum strength and force to the cut. everyday use.

La gamme Prochef est composée d’un ensemble de ciseaux de cuisine. Ceslgsasgurrgénédeerfwntes di érentes en fonction de I'usage prévu. Fabriqués en Polypropyléne, i
employées pour couper et pour séparer les aliments a base de viande, les ossentésdiapieceshiesdi@nsriedomaine de I'hotellerie, mais également dans I'utilisation domestique, d
natures. Leur axe de rotation est séparé des poignées pour obtenir une forcendaniergplues|sofidicane.

La serie Prochef & formata da un insieme di forbici da cucina. Questi pezzi sil utiknicirttapepttayheesdéverse, secondo il compito che debbano svolgere. Fabbricate in Polipropilene
separare alimenti di carne, ossa e diverse super ci. Il loro fulcro & separato dainmederios;rad nictis e peadiieenel mondo della ristorazione ed anche per 'uso domestico quotidiano.
di taglio sia molto maggiore. e

ProChef ., . L. 1 . .
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Desmontable / Dismountable / Démontable /
Smontabile / *

784901
195 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185601
215 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185621
215m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185622
215m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

PROCHEF

H} Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

) Polipropileno - Polypropylene -
Polypropylene - Polipropilene -

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

) Polipropileno + Elastomero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

p Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomeére
Polipropilene + Elastomero
- +

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

E Blister - ,,
\

@ Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +
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PROCHEF

185623
215m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185625
215 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185701
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185721
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

194

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

S— 0

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomeére
Polipropilene + Elastomero
- +

Blister -,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno + Elastomero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +

S— |0 |

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomeére
Polipropilene + Elastomero
- +

S— 0

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno + Elastomero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +,

S— |0 |



- \—» Desmontable / Dismountable / Démontable /
Smontabile / *

185722
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185723
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185725
240 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185300/ 185301
200 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

PROCHEF

E Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +

%../

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +,

S— |o |

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

S— |o

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
- +

185300 Caja - Box - Boite - Scatola -+
185301 Blister -,

Acero Inoxidable - Stainless Steel -
\ Acier Inoxydable - Acciaio Inossidabile -

. .

—

@ Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -
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PROCHEF

185324
200 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185900/185901
220 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185924
220m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185500
210 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

185400
215 m
Tijeras de Cocina
Kitchen Scissors

Ciseaux de Cuisine
Forbici Cucina

196

Blister -,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

r}a

&) Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -

185900 Caja - Box - Boite - Scatola - «
185901 Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -

S— |0 |

E Blister -,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

m Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -

B Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -

Blister - ,,

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -

Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - -



PROCHEF

TIJERAS

SCISSORSISEAUXCISEAUX » % ® » ° E

1. Medialuna

2. Punto Intermedio

3. Punta

dX ,}i WpvY Pu
5. Hoja

6. Filo

7. Lomo

8. Cinturon

9. Bisel Dorsal

10. Junta de Encaje

11. Cierre de Encaje G
12. Area entre Hoja y Ojo
13. Cierre de Encaje A
14. Hoja Roma

15. Cara Interior

16. Tornillo

17. Caja

18. Marca

19. Estampado Diferenciador
20. Ojo

21. Canto del Ojo

. Crescent

. Intermediate Point
Point

. Sharp Blade
Blade

Bevel

. Back

. Belt

. Dorsal Bevel
10. Board Snap
11. Snap Closure

©CONOUAWN R

12. Area Between Leaf and Eye

iiX o}e]vP v %o
14. Rome Blade

15. Interior Face

16. Screw

17. Box

18. Brand Stamp

i6X WE]JvYVP

20. Eye

T1iX "JvP]vP C

. Crescent

. Intermediate Point
Point

. Sharp Blade
Blade

Bevel

. Back

. Belt

. Dorsal Bevel
10. Board Snap
11. Snap Closure

©CONOUAWN R

12. Area Between Leaf and Eye

{iTX o}e]vP v %o
14. Rome Blade

15. Interior Face

16. Screw

17. Box

18. Brand Stamp

i6X WE]JvYVP

20. Eye

1iX "JvP]vP C

1. Medialuna

X ¢, (% 1/(8&( %I/
iX Y-/,
3X ¥ (@
ixX % (@
oxX ,

6X A1* A AI(,(&

0X T,(%!

0X a(,- #=& A C -!
X A( & & ¢

(¢-1,C
(-1,

-1

% ° f(#=6(

iiX 1< & ¢ '
iTX ¢#(: =° 1,
fiX ~ 1< & ¢
fdX A %-!(

inx 1&1/, && , 6(
fox 11,1*

f6X 7(, (!

fox o, 1 (!
i6X 2 44 , &6 #=& A 1/ %*( !
TIX T(#=6(

TiX 1,(%! f(#=6

Medialuna

Punto Intermedio

Hoja Puntiaguda

Hoja Superior

(con agujero avellanado)

Hoja

Filo

Lomo

Cinturén

Bisel Dorsal

Punto Intermedio
Junta de Encaje

6 6 00000

Cierre del Encaje G

Area entre Hoja y Ojo

e 6

Cierre del Encaje A
(unién de ojo y area
entre hoja y ojo)

Punta
N Hoja Roma @

Hoja Inferior
(con agujero de rosca)

(-]

80

Canto del Ojo

00 6 6860

197



FORGED

6+,'4#5 v 5%+55145 v %+5'#7: vf(14%+%+ vV $%0s@0a

HOJA MANGO
$.#&"  #1" #l# UB() *#0&.' [#0%*'  /#0+%1 'OV @

La serie Forged la forman un grupo de tijeras de cocina destinadas a despie2&Sdiifiési59 sl itgaepdiversos tipos de asas, todas ellas fabricadas con Acero Inoxidable que la;
proceso de fabricacion utilizado es el forjado, lo que hace que sean unas pie¥8</Rity e jadiaRensalis-due no puede faltar en ninguna cocina.

hechas de Acero Inoxidable. The Forged scissors have several types of grips, all manufactured from stainless steel making them

The Forged series is a group of kitchen scissors designed for cutting up meat"#ifPPRSABIEIRAINYFBRIEa must in any kitchen.
used is forging, which makes them very unique pieces. Manufactured from S@E'?@%ﬁ[ﬁ?korged ont plusieurs types de poignées, toutes fabriquées en Acier Inoxydable; c'est dc
La gamme Forged inclut un groupe de ciseaux de cuisine destinés & la décoliSERaESIRRISRE ReRA: dpes toutes les cuisines.

?rgqess:us dequbriclzation da%;laliqué est le forgeage, ce qui en fait des pieces trpg RAHICHEEIES /IS8 dono vari tipi di manici, tutti fabbricati in Acciaio Inossidabile, che le rende d
avriques en Acier Inoxydable. utensili indispensabili in qualsiasi cucina.

La serie Forged & composta da un gruppo di forbici da cucina, indicate per macgllare @J#'F%gati di carne.
0 fa

Il processo di fabbricazione utilizzato € la fucinatura, che le rende molto speciali. Son e di Acciaio ’ . '
Inossidabile. '
. Forged .,
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507010
200 m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

507100
225m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

506200
215m

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina

FORGED

Funda Display - Display Sleeve - Carte -
Display - ...

Acero Inoxidable Forjado
Forged Stainless Steel

Bl Acier Inoxydable Forgé

(ﬁ) Acciaio Inossidabile Forgiato

—

Funda Display - Display Sleeve - Carte -
Display - ...

Acero Inoxidable Forjado
Forged Stainless Steel
Acier Inoxydable Forgé
Acciaio Inossidabile Forgiato

oo .

%..b

Funda Display - Display Sleeve - Carte -
Display - ...

Acero Inoxidable Forjado
‘L\ Forged Stainless Steel
<@ Acier Inoxydable Forgé
@ Acciaio Inossidabile Forgiato
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Las tijeras de la serie Deluxe estan fabricadas con Acero Inoxidable y puedebaeasapaelasdjaras/Daliz@aienen una forma especial que hacen que sean muy faciles de coger
como por ejemplo para tejidos. Tienen un disefio diferente al resto que las hasaariéasdas a la hora de usarlas. Estan fabricadas con ABS.

The Deluxe Series scissors are manufactured from stainless steel and can b& hedkioxe BiEstaageripé have a special shape making them very easy to grip and comfortable to
applications, such as for example fabrics. Having a di erent design than the résamatturededtth&@Sjuite

unique. L . L. - . .
Les poignées des ciseaux Deluxe ont une forme spéciale qui facilite leur prise en main tout en assul

Les ciseaux de la gamme Deluxe sont fabriqués en Acier Inoxydable et peuvetilisatndeaintdisatonfottable. Ils sont fabriqués en ABS.

variées, comme par exemple pour le découpe textile. Ils ont une conception di érente aux autres, ce quiles . .
rend vraiment uniques. I manici delle forbici Deluxe possiedono una forma speciale, che le rende molto facili da impugnare |

comode da utilizzare. Sono fabbricate in ABS.
Le forbici della serie Deluxe sono fabbricate in Acciaio Inossidabile e possono essere impiegate in vari modi,
come ad esempio per il taglio di tessuti. Hanno un design diverso dalle altre, che le réP&‘é”ﬂ?fﬁiqhe. ‘ABS

L Deluxe . .
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521000
210 m

Tijeras Varios Usos
Various Uses Scissors
Ciseaux Diverses Utilisations
Forbici Usi Vari

513500
135 m

Tijeras Costura
Sewing Scissors
Ciseaux de Couture
Forbici Sartoria
o o S e

516500
165 m

Tijeras Costura
Sewing Scissors
Ciseaux de Couture
Forbici Sartoria
e o S

DELUXE

Acero Inoxidable
Stainless Steel
Acier Inoxydable
Acciaio Inossidabile

ABS - %o,

Blister -,

Acero Inoxidable
A Stainless Steel
L\ Acier Inoxydable

& Acciaio Inossidabile

ABS - %o,

E Blister - ,,

Acero Inoxidable
Stainless Steel
Acier Inoxydable
Acciaio Inossidabile

ABS - %o,
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Las tijeras de la serie Style, son tijeras de costura utilizadas en el mundo de la moda, tanto a nivelalfonéstide srasasniesbu mango esta pensada para su perfecta adaptacion a Ic

profesional. Ofrecen un corte muy preciso que a su vez ayuda a que las telas no se vean perjudicadas a la hora de trabajar con ellas. . .
The grip shape of its handle is designed for perfect adaptation or easy tting to the

La punta de las tijeras de manicura varia en funcién del uso que queramos darles, pudiendo tener forma recta o redondeada. - .
La forme des poignées du manche a été concue pour s’adapter parfaitement aux

The Style series scissors are sewing scissors used by professionals in the fashion world, as well attiieat®nO ering a very precise cut

that in turn aids in ensuring that the fabrics are not damaged when working with them. i . i X .
La forma dei manici & pensata per fare in modo che si adattino perfettamente alle

The tip of the manicure scissors varies depending on its use, and may have a straight or curved tig.

. oo
f

Les ciseaux de la gamme Style sont des ciseaux de couture employés dans l'univers de la mode, tant au niveau domestique que
professionnel. lls assurent une découpe trés précise et permettent d'éviter les dommages sur les tissus qui sont coupés.

La pointe des ciseaux de manucure peut étre di érente en fonction de I'usage prévu : elle peut étre droite ou arrondie.

Le forbici della serie Style sono forbici da cucito, utilizzate nel mondo della moda, sia a livello domestico che a livello professionale.
Forniscono un taglio molto preciso, che fa in modo che le tele non si rovinino quando le si lavora.

La punta delle forbici da manicure varia secondo I'uso a cui siano destinate e puo avere forma retta o arrotondata.

° o Sty|e . ., . s )
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502200
5"-127m

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana

S .

502300
5,5"-140 m

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana

S .

502400
6”-152 m

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana

S .

STYLE

Blister - ,,

Acero Forjado
A Forged Steel
L\ Acier Forgé

@ Acciaio Forgiato

Niqueladas- Nickel Plated - Nickel - Nichelati -

a Blister - ,,

Acero Forjado
A Forged Steel
ﬁ Acier Forgé

& Acciaio Forgiato

Nigueladas- Nickel Plated - Nickel - Nichelati -

a Blister - ,,

Acero Forjado
Forged Steel
Acier Forgé
Acciaio Forgiato

Nigueladas- Nickel Plated - Nickel - Nichelati -
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STYLE

500600
4"-102m

Tijeras Manicura Curva
Manicure Scissors Curved
Ciseaux & Ongles Lame Coyrbée
Forbici Unghie Lama Curva

501100
47-102m

Tijeras Ufias Recta
Nail Scissors Straight
Ciseaux a Ongles Lame Droite
Forbici Unghie Lama Diritta

504200
7"-178 m

Tijeras de Modista

Dressmaker Shears
Ciseaux de Couturier

Forbici Sarto Abiti

504300
7,5"-190 m

Tijeras de Modista

Dressmaker Shears
Ciseaux de Couturier

Forbici Sarto Abiti

204

Blister - ,,

Acero Forjado
Forged Steel
Acier Forgé
Acciaio Forgiato

S |

Niqueladas- Nickel Plated - Nickel - Niche

Blister - ,,

Acero Forjado
Forged Steel
Acier Forgé
Acciaio Forgiato

S— |

Niqueladas- Nickel Plated - Nickel - Niche

a Blister - ,,

Acero Forjado
Forged Steel
Acier Forgé
Acciaio Forgiato

%./

Niqueladas- Nickel Plated - Nickel - Niche

Blister - ,,

Acero Forjado
A Forged Steel
L\ Acier Forgé

ﬂ' Acciaio Forgiato

Niqueladas- Nickel Plated - Nickel - Niche
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SARTENES Y CACEROLAS COOKWARE POELES ET CASSEROLES PADELLEE

DURAPRO

CASSERUOLE

Las mejores herramientas de trabajo en cualquier cocina, las sartenes y cacerolas Arcos son compatibles
con cualquier fuente calori ca, estan disefiadas para distribuir el calor de manera uniforme y e ciente,

son extremadamente duraderas, con remaches de acero inoxidable anticorrosion, de excelente calidad
de fabricacion y faciles de limpiar, aptas para el lavado en lavavajillas. Son las mejores aliadas a la hora
de preparar platos de forma rapida, segura y comoda.

The best working tools in any kitchen, Arcos pots and pans are compatible with any heat source, are
designed to distribute heat evenly and e ciently, are extremely durable, with rust resistant stainless
steel rivets, excellent manufacturing quality and are easy to clean, and are dishwasher proof. They are
the best additions to any kitchen when preparing dishes quickly, safely and conveniently.

Les meilleurs outils de travail dans toutes les cuisines : les poéles et les casseroles Arcos sont compatibles
avec toutes les sources de chaleur, elles ont été congues pour permettre la distribution de la chaleur

de facon uniforme et e cace, elles sont extrémement durables, avec des rivets en acier inoxydable
anticorrosion, avec une excellente qualité de fabrication et elles sont faciles a nettoyer et peuvent étre
lavées au lave-vaisselle. Ce sont les meilleurs alliés pour préparer des plats en toute rapidité, en toute
sécurité et en tout confort.

I migliori strumenti di lavoro in qualsiasi cucina: le padelle e le pentole Arcos sono compatibili con
qualsiasi fonte di calore, sono progettate per distribuire il calore uniformemente ed e cientemente,
sono estremamente durevoli, possiedono rivetti di acciaio inossidabile anticorrosione, hanno un'ecce-
llente qualita di fabbricazione e sono facili da pulire, anche in lavastoviglie. Sono le migliori alleate per
preparare piatti velocemente, in sicurezza e comodamente.

Arcos,

ENDURA FORZA

XY 208

XY 212 3" 216
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DURAPRO

SARTENES Y CACEROLAS - COOKWARE - POELEg
CASSEROLES - PADELLE E CASSERUOLE -
(% %' %04 @ ()'aug

ECO

NO PFOA

PACKAGING /

e
N

CUERPO MANGO
$1&; %1425 %1421 @x %)% U!$ *#0&.' /#0%* /#0+%1 Uy @

El cuerpo de estas sartenes y cacerolas es de embuticién de aluminio indeforomhiengos ynassasas estan fabricadas en acero inoxidable remachados para asegurar una sujecic

antiadherente muy duradera y resistente a arafiazos. duradera y un aislamiento del calor efectivo.
The body of these pots and pans is manufactured from crushproof aluminiuniiesrgiiygs with barethedan@bieanufactured from riveted stainless steel to ensure long-lasting hold and
non-stick and scratch resistant surface. e ective heat insulation.
Le corps de ces poéles et de ces casseroles est embouti en aluminium indéfoapahimchesatiesspoigeges sont fabriqués en acier inoxydable riveté, assurant une xation durable
antiadhésive tres robuste et résistant aux gri ures. isolation e cace de la chaleur.
Il corpo di queste padelle e pentole & termoformato in alluminio indeformabild, manighsosigpratbtidcati in acciaio inossidabile e sono rivettati, per assicurare un ssaggio durevole e
antiaderente molto durevole e resistente ai gra . e cace isolamento dal calore.

B . L e e
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DURAPRCO

La serie DURAPRO® esta fabricada con una resistente
super cie antiadherente, libre de PFOA, de gran resistencia a
los arafiazos, muy duradera y facil de limpiar.

The DURAPRO® series is manufactured with a resilient
non-stick surface, PFOA (Per uorooctanoic Acid) free, hi
resistant to scratches, very durable and easy to clean.

erpo es de embuticién de aluminio con base en acero magnético inoxidable, |
as son de acero inoxidable remachado que aseguran una sujecién muy solida

The body is manufactured from aluminium forming with stainless steel base, trie gr
La gamme DURAPRO® est fabriquée avec une surface handles are riveted stainless steel so as to ensure a very sturdy and long-lasting h

antiadhésive résistante, sans APFO, hautement résistant eacL(j))r(ps est embouti en aluminium avec une base en acier magnétique inoxydable
gri ures, tres robuste et facile a nettoyer. manches et les poignées sont en acier inoxydable riveté, assurant une xation tres
durable.
La serie DURAPRO® é fabbricata con una resistente super cie

antiaderente, senza PFOA, con una gran resistenza ai grﬁgorpo & termoformato in alluminio, a base di acciaio magnetico inossidabile, i ma
molto durevole e facile da pulire di acciaio inossidabile rivettato, per assicurare un ssaggio molto solido e durevole.

DURAPRO® o« .o e . . .

Libre de PFOA - Free PFOA - Sans PFOA - Senza
PFOA - » e -£

Su super cie antiadherente libre de PFOA esté indicada para el contacto alimentar
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye d
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tagas d

L L. . endurecido de 4mm de espesor, resistentes a temperaturas extremas.
Super cie indeformable con base de acero magnético|inoxidable, apta

para su uso en cualquier fuente de calor: Its PFOA (per,uorooctanoic acid) free non stick surface is suitable for food contact,
to clean and has excellent scratch resistance; heat is uniformly distributed regardle
— heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are re
c COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ / extreme temperatures.
%T7%+0" # )#5 x% al &U@)a
- ) Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire; elle

a nettoyer et tres résistante aux gri ures ; la chaleur est distribuée de maniére unifc
quelle que soit la source de chaleur. Les casseroles ont des couvercles en veire du

COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES A fi < A
R 064+37'5 07%+0' '.'664+%* a0l ) %&UB)4 d'épaisseur, résistants aux températures extrémes.

La super cie antiaderente senza PFOA ¢ indicata per il contatto con gli alimenti, € 1

'—gg da pulire e ha un’eccellente resistenza ai gra , il calore si distribuisce uniformement
£0° S0\ |  COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES __indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio di vet
WeW/ | #Na#/*37'5 %T%r0" wiaRireet 1T #OYI(101 &U§mprato di 4 mm di spessore, resistente alle temperature estreme.
——
f . ° €,

INDUCCION / INDUCTION / INDUCTION / INDUZIONE / ° , °

@300 UB%s$$a* &UD) * °

. . 4 o

*1401 18'0 (174 (1401 OU*% %" p U

APTO PARA LAVAVAJILLAS / DISHWASHER PROOF / ADAPTE AU
. #8' 8#+55'.." #2611 2#4# .#8#8#,+..#5 &%0*%04) OUA
#4)a8 &W(UO%H#%!Y$%" # PO$!
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698000
20 cm

Sartén Antiadhe
Non-Stick F
Poéle Anti-adh
Padella Antiade

T o

698100
24 cm

Sartén Antiadhe

rente
>an20 €M
8sive
ente

rente

Non-Stick Pan24 CM

Poéle Anti-adh
Padella Antiade
T .

698200
26 cm

esive
ente

Sartén Antiadherente
Non-Stick Pan20 CM

Poéle Anti-adh
Padella Antiade
t .

698300
28 cm

esive
ente

Sartén Antiadherente
Non-Stick Pan28 CM

Poéle Anti-adh

esive

Padella Antiaderente

t .

698800
28 cm

Wok Antiadhert ntQ8 cm
Non-Stick Wok

Wok Anti-adhésive WO K

Wok Antiaderente

E Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / Lo ]
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Libre de PFOA / Free PFOA / San:
Senza PFOA /s « -€



Libre de PFOA / Free PFOA / Sans PFOA /
Senza PFOA/+ « -€

698600
16cm-15L.

Cazo Antiadherente
16 cM | Non-stick Saucepan
Petite Casserole Anti-adhésive
Pentolino Antiaderente
f .

699000
16cm-15L.

Cacerola Antiadherente
16 cm | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

f .

699100
20cm - 3 L.

Cacerola Antiadherente
20 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

f .

699200
24 cm-51L.

Cacerola Antiadherente
24 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

f .

699400
28cm-4 L.

Cacerola Antiadherente
28 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

f .

E Caja / Box / Boite/ Scatola /
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ENDURA

SARTENES Y CACEROLAS - COOKWARE - POELEg
CASSEROLES - PADELLE E CASSERUOLE -
(% %' %04 @ ()'aug

ECO

NO PFOA

PACKAGING /

e
N

CUERPO MANGO
$1&; %1425 %1421 @x %)% U!$ *#0&.' [#0%*' [#0+%1 'UY @

El cuerpo de las sartenes y cacerolas de esta serie es de Aluminio forjado muiapangreRiolasaasascesiamiabricadas en acero inoxidable remachados para asegurar una sujecic
super cie antiadherente extra resistente de Te,on® Select y base de acero mdgréieiisoxicziblamiento del calor efectivo.

The body of the pots and pans of this series is manufactured from crushproofli@lgriyeefiddendlamareimanufactured from riveted stainless steel to ensure long-lasting hold and
with an extra resistant non-stick Te,on® Select surface and a magnetic stainl€sgcéie@heagdénsulation.

Le corps des poéles et des casseroles de cette gamme est en Aluminium forgésruhicchedelinesavigaées sont fabriqués en acier inoxydable riveté, assurant une xation durable
ble, avec une surface antiadhésive extra-résistante en Té,on® Select et une lggistiomraogagnéticieur.

inoxydable. - L L - . . . .
¥ I manici sono fabbricati in acciaio inossidabile e sono rivettati, per assicurare un ssaggio durevole e

I corpo delle padelle e delle pentole di questa serie & di Alluminio fucinato melteeatisiidetenisatidbsalore.
con una super cie antiaderente ultra resistente di Te,on® Select e con una base in acciaio magnetico
inossidabile. ° ° )

LT * Te,on® Select
o .%o .
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ENDURA

Longer
Life

Everyday

ISO 12983-1

Super cie extra resistente de Te on® Select antiadherente
basado en la tecnologia multicapa con un recubrimiento m
duradero.

El cuerpo es de aluminio forjado con base en acero magnético inoxidable, los man
@8n de acero inoxidable remachado gue aseguran una sujecion muy sélida y dura

) ) The body is manufactured from aluminium forming with magnetic stainless steel bz
Non-stick extra resistant Te on® Select surface based on nuilis-and handles are riveted stainless steel so as to ensure a very sturdy and-long
layer technology with a longer lasting hard wearing coating.hold.

Surface extra-résistante en Té on® Select antiadhésif Le corps est en aluminium forgé avec une base en acier magnétique inoxydable, l¢
technologie multicouche, avec un revétement plus rob’uste et les poignées sont en acier inoxydable riveté, assurant une xation trés solide et

. . . . Il c &)0 e di alluminio fucinato con base in acciaio magnetico inossidabile, i manici
Super cie ultra resistente di Te on® Select antiaderente, ba§§3 io inossidabile rivettato, per assicurare un ssaggio solido e durevole.
sulla tecnologia multistrato, e con un rivestimento piu durevole.

€ Te on® Select , o e e L
o o € .

Libre de PFOA - Free PFOA - Sans PFOA - Senza
PFOA-+ =« £

Su super cie antiadherente libre de PFOA esté indicada para el contacto alimentar
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye d
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tapas ¢

L L. . endurecido de 4mm de espesor, resistentes a temperaturas extremas.
Super cie indeformable con base de acero magnético|inoxidable, apta

para su uso en cualquier fuente de calor: Its PFOA (Per,uorooctanoic Acid) free non stick surface is suitable for food coritact
to clean and has excellent scratch resistance; heat is uniformly distributed regardle
— heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are r
c COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ / extreme temperatures.
%T7%+0" # )#5 x% al &U@)a
- ) Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire; elle

a nettoyer et tres résistante aux gri ures ; la chaleur est distribuée de maniére unifc
quelle que soit la source de chaleur. Les casseroles ont des couvercles en veire dl

COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES Anai fi < A
R 064+37'5 07%+0' '.'664+%* a0l ) %&UB)4 d'épaisseur, résistants aux températures extrémes.

La super cie antiaderente senza PFOA ¢ indicata per il contatto con gli alimenti, €

'—gg da pulire e ha un’eccellente resistenza ai gra, il calore si distribuisce uniformement
£0° S0\ |  COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES __indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio ¢ vet
WeW/ | #Na#/+37'5  WT%r0" wraRirett 1T #OYI( 101 &U2iémprato di 4 mm di spessore, resistente alle temperature estreme.
——
f . ° €,

INDUCCION / INDUCTION / INDUCTION / INDUZIONE / ° , °

@300 UB%s$$a* &UD) * °

. . 4 o

*1401 18'0 (174 (1401 OU*% %" p U

APTO PARA LAVAVAJILLAS / DISHWASHER PROOF / ADAPTE AU
. #8' 8#+55'.." #2611 2#4# .#8#8#,+..#5 &%0*%04) OUA
#4)ad &% (UO0O%#%!'VY$%" # PBS$!
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696000
20 cm
Sartén Antiadhe
Non-stick Pan20 CM

Poéle Anti-adh
Padella Antiade

rente

esive
ente

Libre de PFOA / Free PFOA / Sang
€

Senza PFOA /

Te,on ®Select

t .

696100
24 cm

Sartén Antiadherente
Non-Stick Pan24 CM
Poéle Anti-adhésive
Padella Antiaderente
+ .

695900
26 cm

Sartén Antiadherente
Non-Stick Pan20 CM
Poéle Anti-adhésive
Padella Antiaderente
t .

696200
28 cm

Sartén Antiadherente
Non-Stick Pan28 CM
Poéle Anti-adhésive
Padella Antiaderente
+ .

696300
30 cm

Sartén Antiadherente
Non-Stick F>an30 cm
Poéle Anti-adhésive
Padella Antiaderente
+ .

696600
28 cm

Wok Antiadher ntQ8 cm
Non-Stick Wok

Wok Anti-adhésive VWOK

Wok Antiaderente

E Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / Lo ]
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ENDUR A°

Libre de PFOA / Free PFOA / Sangin s
Senza PFOA/+ + € &

695800
16cm-1L.

Cazo Antiadherente

16 cm | Non-stick Saucepan

Petite casserole Anti-adhésive
Pentolino Antiaderente

697000
16cm-1L.

Cacerola Antiadherente
16 cMm | Non-Stick Casserole
Casserole anti-adhésive
Pentola Antiaderente

697100
20cm -3 L.

Cacerola Antiadherente
20 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

697200
24cm-5L.

Cacerola Antiadherente
24 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

697300
28cm-4L.

Cacerola Antiadherente
28 CM | Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente

697700‘ 2#%-#)+0) U& %

Juego de Cacerolas - Cookware set - Set de
Casseroles - Batteria di Pentole - T

f . .

5 PIEZAS /| PIECES / PIECES / PEZZI/ f,...fT

- O iy Pt

7 ~ 2 e o A
(eem)  Teem™ T 20am T 2dem (o
695800 697000 697100 697200 697300

E Caja / Box / Boite/ Scatola /
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FORZA

SARTENES Y CACEROLAS - COOKWARE - PO}
CASSEROLES - PADELLE E CASSERUOLE -
(% %' %04 @ 5

216

NO PFOA

PACKAGING /

e
N

CUERPO MANGO
$1&; %1425 %1421 @x %)% U!'$ *#0&. [#0%*'  /#0+%1 'OV @

Especialmente disefiado para cocineros que buscan calidad. El triple fondo deossteaseiis intnripoea ydam@sas estan fabricadas en acero inoxidable remachados para
Antiadherente PLATINUM PLUS, una super cie resistente de gran durabilidadsEgistenssatenjesiéonduisidera y un aislamiento del calor efectivo.

te,6n, seglin las necesidades de cada consumidor. . ) :
The tubular handles and grips are manufactured from riveted stainless steel to ensure

Specially designed for chefs and cooks looking for quality. The triple-layer bottomg-tH<tiig Jeldaimterpotate heat insulation.

non stick Te,on® PLATINUM PLUS, a highly durable resistant surface. There are pans with or without Te,on, = | o o o
according to the needs of each consumer. Les manches tubulaires et les poignées sont fabriqués en acier inoxydable riveté, assurant une

xation durable et une isolation e cace de la chaleur.
Spécialement congu pour les cuisiniers a la recherche de la qualité. Le triple fond de cette gamme intégre . . o . .
du Té,on® Antiadhésif PLATINUM PLUS, pour une surface résistante et trés IdBagie! {BaRURANBRINHAL in acciaio inossidabile rivettato, per assicurare un ssaggio

des poéles avec ou sans t6,0n, selon les besoins de chaque consommateur, durevole e un e cace isolamento dal calore.

Particolarmente ideato per i cuochi che cercano la qualita. Il triplo fondo di questa serie incorpora Te,on®
Antiaderente PLATINUM PLUS, una super cie resistente di grande durevolezza. Gi stnd padelle con o senza
te,on, secondo le necessita di ogni consumatore.

+ Te,on® PLATINUM PLUS -
ot . . . . .




FORZA

Life
Scratch
Resistance
Best

_ Performance

ISO 12983-1 o o

El cuerpo tiene triple fondo (Inox+Al+Inox) con base de acero magnético inoxidable
Cuerpo de triple fondo (Inox+Al+Inox) con base de mangos y asas son de acero inoxidable remachado que aseguran una sujecién m
acero magnético indeformable, recubierto con Te on®  duradera. Indeformable a temperaturas extremas.
Antiadherente PLATINUM PLUS.

The body has a triple-layer bottom(3-ply) (Stainless steel+Aluminium+Stainless ste
with magnetic stainless steel base, the grips and handles are riveted stainless stee

Triple-layer bottom (3-ply)(Stainless ensure a very sturdy and long-lasting hold. Cannot be deformed at extreme tempe

steel+Aluminium+Stainless steel) body and crushproof

magnetic stainless steel base, coated with Non-Stick Te at¥s triple fond (Inox+Al+Inox) avec une base en acier magnétique inoxydable,

PLATINUM PLUS. poignées en acier inoxydable riveté, assurant une xation trés solide et durable, Inc
aux températures extrémes.

Corps triple fond (Inox+Al+Inox) avec une base en acier

magnétique indéformable, recouvert de Té on® Antiadhédiforpo ha un triplo fondo (Inox+Al+Inox), con una base in acciaio magnetico inoss
PLATINUM PLUS i manici sono di acciaio inossidabile rivettato, per assicurare un ssaggio solido e d

Indeformabile a temperature estreme.
Corpo con triplo fondo (Inox+Al+Inox), con base in acciaio

O A0 o, . o (Inox+Al+l . .
magnetico indeformabile, rivestito di Te on® Antiaderente , (rlox+. * n.ox) —
PLATINUM PLUS. . e .

o e (Inox+Al+Inox) .
:t L] L] L]

Te on® PLATINUM PLUS.

Libre de PFOA - Free PFOA - Sans PFOA - Senza
PFOA - » e -£

Su super cie antiadherente libre de PFOA esté indicada para el contacto alimentar
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye d
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tapas ¢

L L. . endurecido de 4mm de espesor, resistentes a temperaturas extremas.
Super cie indeformable con base de acero magnético|inoxidable, apta

para su uso en cualquier fuente de calor: Its PFOA (Per,uorooctanoic Acid) free non stick surface is suitable for food coritact
to clean and has excellent scratch resistance; heat is uniformly distributed regardle
— heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are r
c COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ / extreme temperatures.
%T7%+0" # )#5 x% al &U@)a
- ) Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire; elle

a nettoyer et tres résistante aux gri ures ; la chaleur est distribuée de maniére unifc
quelle que soit la source de chaleur. Les casseroles ont des couvercles en veire dl

COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES Ana fi < A
R 064+37'5 07%+0' '.'664+%* a0l ) %&UB)4 d'épaisseur, résistants aux températures extrémes.

La super cie antiaderente senza PFOA ¢ indicata per il contatto con gli alimenti, €

'—gg da pulire e ha un'eccellente resistenza ai gra, il calore si distribuisce uniformement
£0° S0\ |  COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES __indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio ¢ vet
WeW/ | #Na#/+37'5  WT%r0" wraRlrett 1T #OYI(1O1 &U2iémprato di 4 mm di spessore, resistente alle temperature estreme.
——
f . ° €,

INDUCCION / INDUCTION / INDUCTION / INDUZIONE / ° , °

@300 UB%s$$a* &UD) * °

. . 4 o

*1401 18'0 (174 (1401 OU*% %" p U
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710000
20 cm

m

Sartér
Pan
Poéle
Padell

120cm

a
t

710200
24 cm

=

Sarté
Pan
Poéle
Padell

124cm

a
+

710300
26 cm

.

Sartér
Pan
Poéle
Padell

1260m

a
+

710400
28 cm

=

Sartér
Pan
Poéle
Padell

128cm

a
+

713000

28 cm

E Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / Lo ]

218

=

Wok
Wok
WokK
Wok

28 cm
WOK



Libre de PFOA / Free PFOA / San
Senza PFOA /s « €

FORZA
Te,on ® Platinum Plus

M 711000

20 cm
Sartén Antiadherente
20 CmM | Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
+ .

M 711200

24 cm
Sartén Antiadherente
24 CM | Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
+ .

M 711300

26 cm
Sartén Antiadherente
26 CM | Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
t .

711400

28 cm
Sartén Antiadherente
28 CM | Non-Stick Pan
Poéle Anti-adhésive

Padella Antiaderente
T .

713700

28x28 cm
Sartén Antiadherente
28 CM | Non-Stick Pan
Poéle Anti-adhésive

Padella Antiaderente
+ .

713100

28 cm
Wok Antiadherente
28 CM | Non-Stick Wok

Wok Anti-adhésive
Wok Antiaderente

E Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / o f e
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713400
16 cm - 1,5

M

Cazc
Saucep
Petite Casse
Pentolin

712000
16 cm - 1,5

=

Cacero
Casserq
Cassera

Pentol

712200
20cm -3

-

Cacero
Cassera
Cassera

Pentol

712400
24cm-4,5

=

Cacero
Casserq
Cassera

Pentol

712600
28 cm - 3,5

=

Cacero
Cassera
Casserq

Pentol

an 16 cm
role
o

ﬁ16cm

le
a

= 20 cm

le
a

i24cm

le
a

® 28 cm

le
a

E Caja / Box / Boite/ Scatola /
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SARTENES Y CACEROLAS

%11-9#4' v 210.'5 '6 %#55'41.'5 v 2#&"'.." ' %#55'471.' v ( % %'%0a @ ()'alg@

Extra resistente super cie antiadherente. Super cie antiaderente ultra-resistente.

Son compatibles con todas las fuentes de calor. Distribuyen el calor de $R8%ef8MRAGRMecON tutte le fonti di calore.

y e ciente. Excelente calidad y facil de limpiar. Se pueden lavar en el lapaygii#i@i§cono il calore in modo uniforme ed e ciente. Sono di qualita superior

. facili da pulire.
Mango duradero con remaches de acero inoxidable. Apto para el contacto alimentario. ) o
Si possono anche lavare in lavastoviglie.

Manico resistente con rivetti in acciaio inox.

Extra tough non-stick surface. . .
Adatto al contatto con gli alimenti.

It is compatible with all heat sources.

It distributes heat uniformly and e ciently. Easy to clean. Dishwasher safe. Long-lasting
cool handle technology. %

oo o
. L€ ,
Surface anti-adhésive extra-résistante

) (oo e
Compatibles avec toutes les sources de chaleur. Permettent de répartir la chaleur
uniformément et e cacement. Excellente qualité et facile a nettoyer. Peuvent étre lavées
au lave-vaisselle. :

Manche durable avec des rivets en acier inoxydable. Apte au contact alimentaire.
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ACCESORIOS ACCESSORIES ACCESSOIRES ACCESSORI

ACCESORIOS

ACCESSORIES ACCESSOIRES
ACCESSORI

La prioridad de ARCOS es la de equipar su cocina con herramientas profesionales con las que optimizar
su tiempo y le hagan disfrutar de la cocina. ARCOS le facilita con su gama de accesorios un rendimiento
extraordinario de la forma mas féacil, segura, moderna y creativa posible. También disponemos de gran
variedad de expositores para su punto de venta.

The priority of ARCOS is to equip one’s kitchen with professional utensils with which to make the

most out of one’s time and to enjoy cooking. ARCOS o ers one its range of extraordinary performance
accessories in the easiest, safest, modern and creative manner possible. We also have a wide variety of
product displays for one’s point of sale.

La priorité d’ARCOS est d'équiper votre cuisine avec des outils professionnels qui vous permettront
d’optimiser votre temps et de vous faire pro ter de la cuisine. Avec sa gamme d’accessoires, ARCOS vous
permet d’obtenir un rendement extraordinaire de la maniére la plus facile, sure, moderne et créative
possible. Nous avons également tout un éventail de présentoirs pour votre point de vente.

La priorita di ARCOS e quella di fornire alla sua cucina strumenti professionali, per ottimizzare il suo
tempo e divertirsi cucinando. ARCOS, con la sua gamma di accessori, fornisce un rendimento straordina-
rio nel modo pit facile, sicuro, moderno e creativo possibile. Possiamo o rire anche una gran varieta di
espositori per il suo punto vendita.

ARCOS

ARCOS,

EXPOSITORES

POINT OF SALE DISPLAYS PRESENTOIRS
ESPOSITORI

XY 224

B 232
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£
0

[

Display

Acero Inoxidable 18/10

Aleacion de Zinc

Display

Stainless Steel 18/10

Zinc Alloy

ACCESORIOS

#%%'5514+'5 v #%%'551+4'5 v #% %'

Display

Acier Inoxydable 18/10

Alliage de Zinc

Display

Acciaio Inossidabile 18/10

Lega di Zinco

411000

306 mm
90 mm

Cazo

Soup Ladle
Louche
Mestolo

411400

303 mm
Tenedor Servir
Serving Fork

Fourchette de Service
Forchettone

411200

322 mm
Espatula Servir
Turner

Pelle a Frite
Spatola

411300

332 mm
Cucharén Servir
Serving Spoon

Cuillére a Servir
Cucchiaione

411100

328 mm
110 mm

Espumadera
Skimmer
Ecumoir
Schiumarola

-+ 18/10
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411600 k

Menaje
Kitchen Accessories
Menage
Mestolame Set

4110 4114 4112 4113 4111
ﬂ Caja Regalo Gift Box Boite Cadeau Scatola Regalo
? Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 -« 18/10
U Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco . £
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PACKAGING /

B
0

Caja Regalo

Aleacion de Zinc

Gift Box

Zinc Alloy

ACCESORIOS

#%%'5514+'5 v #%%'551+4'5 v #% %'

603000
160 mm

Cascanueces - Nut & Seafood Cracker -
Noix - Schiaccianoci - f

603400
195 mm

Sacacorchos - Corkscrew - Tire Bouchon
Cavatappi -

603500
190 mm

Prensa Ajos - Garlic Press - Presse All -
Spremiaglio - f

603600
190 mm

Abrelatas - Can Opener - Ouvre Boite -
Aprilattine - ¢

Boite Cadeau Scatola Regalo

Alliage de Zinc Lega di Zinco ¢ €
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PACKAGING /, ...eTFe...

604500
190 m

Juego de Gadgets - Gadgets Set -
Ensemble de Gadgets - Set Gadgets -

ﬂ Caja Regalo Gift Box Boite Cadeau Scatola Regalo

Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco

604100 k

Sacacorchos - Corkscrew - Tire Bouchon -
Cavatappi -

PACKAGING /

Incluye Cortacépsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule -

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo

ABS ABS ABS ABS
Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco
PACKAGING / NEW
604700

Sacacorchos - Corkscrew - Tire Bouchon
- Cavatappi -

Incluye Cortacapsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule -

a Caja Regalo Gift Box Boite Cadeau Scatola Regalo
g ABS ABS ABS ABS
Aleacién de Zinc + Elastémero Zinc Alloy + Elastomer Alliage de Zinc + Elastomére  Lega di Zinco + Elastomero

228
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ACCESORIOS

#% %'

PACKAGING /

604800 |\

Sacacorchos
Corkscrew

Tire Bouchon
Cavatappi

Incluye Cortacapsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule -

E Caja Regalo Gift Box Boite Cadeau
g ABS ABS ABS
Aleacion de Zinc Zinc Alloy Alliage de Zinc

604600 .

Sacacorchos Eléctrico
Electric Corkscrew
Tire - Bouchon Electrique&KAGING /
Cavatappi Elettrico

PACKAGING /

Incluye Cargador / Charger Included / Chargeur Fourni / Caricatore Incluso / 1 ¢ ¥
E Caja Regalo

604600: ABS ABS

Gift Box Boite Cadeau

ABS

604900: Acero Inoxidable - ABS Stainless Steel - Acier Inoxydable - ABS

-

Portarrollos
Papertowel Holder
Porte Rouleau
Portarotoli

. f

ABS

793100
280 mm - 150

Caja Box Boite

Acero Inoxidable - ABS Stainless Steel - ABS Acier Inoxydable - ABS

Portarrollos con Base Adherente Suction Grip Base Papertowel Holder

B
i

» Incluye Cortacéapsulas

Porte Rouleau Essui-tout Aventouse

NEW
Scatola Regalo
ABS oofe-
Lega di Zinco ¢ £
NEW

M 602900

Sacacorchos Eléctrico
Electric Corkscrew

Tire - Bouchon Electrique
Cavatappi Elettrico

Scatola Regalo

ABS oo fo-
Acciaio Inossidabile - ABS - - ...fe-
Scatola o f

Acciaio Inossidabile - ABS - - fe-

Portarotolf con Base Aderente

5514+'5 v #%%'551+4'5 v #% %'

- Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule -



ACCESORIOS
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NEW
683200
500 x 280 x 180,
Soporte de Jamon - Ham Holder - Support
Jambon - Supporto Prosciutto Fraggio -
a Caja Regalo Gift Box Boite Cadeau Scatola Regalo s

Madera de Pino Lacada en Coltal@ayzrey Coloured Pine LacquereBoi¥ateiPin Laqué Couleur Acdjegno di Pino Laccato di color mogano.

Herrajes Metalicos Metallic Ironworks Ferronneries Métalliques Accessori Metallo S .

693400
560 x 215 x 175

Soporte de Jamén - Ham Holder - Support
a Jambon - Porta Prosciutto -

@ Caja Regalo Gift Box Boite Cadeau Scatola Regalo s

Madera de Abedul Birch Wood Bois de Bouleau Legno di Betulla f
j Herrajes Metélicos Metallic Ironworks Ferronneries Métalliques Accessori Metallo S .

Base de Acero Lacado en NegroSteel Base Lacquered with BlaBese en Metal Laqué Noir Base Ferro Laccato in Nero

693900
530 x 386 x 190,
Soporte de Jamon - Ham Holder - Support
Jambon - Supporto Prosciutto Fraggio -

E Caja Regalo Gift Box Boite Cadeau Scatola Regalo

Polietileno PE-500 Polyethylene PE-500 Polyéthyléne PE-500 Polietilene PE-500 %o  AlSI-304
ﬁ Acero Inoxidable AISI-304 AlSI-304 Stainless Steel Acier Inoxydable AISI-304 Acciaio Inossidabile AISI-304 -+ AISI-304

230



ACCESORIOS

#%%'5514+'5 v #%%'551+4'5 v #%%'55

PARTES DEL JAMON

PARTS OF JAMON (SPANISH LEG OF HAM) - LES DIFFERENTES PARTIES DU JAMBON
> /s Z" W zZd/ > WZK" /hddK | EoAA°® % %A% o

Cafa
§(# &=
Jarrete
Maza e r(# & (!
C# & AE -I=
Contra -
1&1/, &&AA E -/=
Babilla
¢ ( (!

Punta

&AA »(!

Las principales partes de un jamén son: la maza, la contramaza y la babilla. La maza es la parte que mayor carne presenta
y también la mas rica y jugosa. La babilla contiene menor cantidad de jamoén al estar delimitada por los huesos fémur y
coxal. Esta parte es menos jugosa que

la maza, por lo que se recomienda empezar por ella el jamén cuando su consumo va a ser prolongado en el tiempo. La
parte del jarrete y la cafia habitualmente se utiliza para extraer taquitos de jamon, la textura de la carne es mas dura 'y
presenta sabores diferentes.

The main parts of a jamén are: “la maza” the thicker end of the ham with the largest amount of lean, juicy meat, which is
visible and ready to cut when the ham is placed with the hoof facing up. “la contramaza y la babilla” the part of the ham
with the least lean meat. It is visible and ready to be cut when the ham is placed with the hoof facing down. It is the least
juicy of the ham so it is recommended that you consume this part last. The “jarrete” and the “cafia” part of the leg is always
used for cutting the harder chunks of ham found in this area called “taquitos de jamén” which are full of avour and are
used in soups and other dishes.

Les principales parties d’'un jambon sont: la “maza” la “contramaza” et la “babilla’.La maza est

la partie qui comporte le plus de viande et qui est la plus riche et juteuse. La babilla possede moins de jambon et elle est
délimitée par les os du fémur et du tibia. Cette partie est moins juteuse que la maza, c’est pourquoi on recommande de
commencer par celle ci quand la consommation devra durer dans le temps. La partie du “ jarrete” et celle de la*“ cana” et
coupée en petits morceaux de jambon, car la textura de la viande est plus dure et présente un go(t di erent.

Le principali parti del prosciutto sono: la“maza”, la “contramaza’, e la “babilla”

La “maza’ che contiene un maggior quantitativo di carne ed € pure la piu’ ricca di gusto. La “babilla” contiene quantita di
carne inferiore, essendo delimitata dalle due grandi ossa. Questa parte € meno gustosa della “maza”, pertanto si consiglia
da questa per il taglio del prosciutto quando il consumo é destinato ad un tempo prolungato. Dalle parti “jarrete” e “cana” si
estraggono piccoli tranci di prosciutto che normalmente sono di carne piu’ dura e con sapori di erenti.
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EXPOSITORES
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Estos sistemas de exposicion portatil permiten colocar los articulos de una manera muy facil, gracias al
e caz sistema que tienen incorporado. Las piezas a exponer pueden disponerse de formas muy variadas
y la calidad de los materiales con los que esta fabricado es 6ptima.

These portable display systems enables easily position, thanks to the e«cient in-built system. The pieces
to be displayed can be arranged in very diCEerent ways and the quality of the materials which they are
manufactured from is of an optimum quality.

Ces systémes d'exposition portables permettent de présenter vos articles d’'une maniére trés simple grace
au systeme e<cace quils integrent. Les pieces a exposer peuvent étre mises de trés nombreuses fagons et
la qualité des matériaux de fabrication est optimale.

Questi sistemi di esposizione portabili consentono di posizionare gli articoli faciimente, grazie all’e«cace
sistema incorporato. | pezzi da esporre possono essere disposti in vari modi e la qualita dei materiali con
cui sono fabbricati & ottima.

o % %o
%0 -
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54216 54200
200 x 60 x 60 cms 202 x 80 x 50 cms

Hierro Lacado en Negro con Vitrina deHierro Pintado con Epoxi y Madera.
Cristal. lluminacién Interior. Iron Painted with Epoxi and Wood.
Black Lacquered Iron with Glass Case Métal Peint Epoxy et Bois.

Interior Lighting. Ferro Dipinto con Epoxi e Legno.

54222
170 x 54 x 40 cms

Hierro Pintado con Epoxi.

Iron Painted with Epoxi.
Métal Peint Epoxy.
Ferro Dipinto con Epoxi.

54230
61,6 x 29,1 x 30,4 cms

Madera y Hierro
Wood and Iron
Bois et Fer
Legno e Ferro

Metal Laqué Noir avec une Vitrineen Z , ¢ %o

Verre. Lumiére Intérieure.

Ferro Laccato in Nero con Vetrina in

Cristallo. llluminazione Interiore.

Z g o %o
o 3

NEW

54231
45 x 32,8 x 28,8 cms

54223
12,4 x 32,5 x 12,5 cms

Z , * %o o

54221 54220
17 x37,5cms 160 cms

Madera y Metacrilato Pléastico. PMMA (Polimetacrilato de Fibra de Celulosa y Resina.
Wood and Methacrylate Plastic. Metilo Acrilico). Resin and Cellulose Fibre.
Bois et Méthacrylate Plastique. Polymethyl methacrylate (PMMA). Fibre de Cellulose et Résine.
Legno e Metacrilato Plastico. PMMA (Polymétacrylate de Méthyle Fibra di Cellulosa e Resina.
. Acrylique). € ¥ .
PMMA (Polimetilmetacrilato).
(SS..).
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100100
100101
100400
100401
100500
100501
100600
100601
100700
100701
100800
100801
101300
101301
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101501
102500
102501
102700
102701
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135000
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136500
136700
145000
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290425 . 75 291622 ... 74 292623 ... 79 294025 ...l 79
290431 75 291623 ... 74 292625 ... 79 294100 ... 79
290500 .. 75 291625 ... 74 292700 ... 79 294122 . 79
290521 . 75 291700 ... 74 292721 . 79 294124 ...l 79
290522 ... 75 291722 ... 74 292722 . 79 294125 ... 79
290523 .. 75 291723 . 74 292723 . FEW 294200 ..., 78
290525 . 75 291725 . 74 292725 . w 294225 78
290600 ... 77 291800 ... 75 292800 ... 79 294400 ... 78
290621 .. 77 291822 ... 75 292822 ... 79 294422 ...l 78
290622 ... 77 291823 ... 75 292823 ... 79 294425 ..l 78
290623 ... 77 291825 ... 75 292825 ... 79 294500 ... 79
290625 ... 77 291900 ... 75 292900 ... 74 294521 .. 79
290700 ... 76 291922 ... 75 292922 .l 74 294522 ... 79
290721 76 291923 ... 75 292923 ... 74 294523 ... 79
290722 . 76 291925 ... 75 292925 el 74 294524 ...l 79
290723 76 292000 ... 76 293000 ... 74 294525 ..l 79
290724 . 76 292021 .. 76 293022 ... 74 294600 ... 74
290725 76 292022 ... 76 293023 ... 74 294622 ...l 74
290728 .. 76 292023 ... 76 293025 ... 74 294623 ...l 74
290800 ... 76 292025 ...l 76 293100 ... 77 294625 ... 74
290821 ... 76 292100 ... 75 293122 77 294700 .. 74
290822 ... 76 292121 . 75 293123 . 77 294722 74
290823 ... 76 292122 . 75 293125 ... 77 294723 74
290824 ... 76 292123 .. 75 293200 .. 80 294725 ... 74
290825 ... 76 292124 ... 75 293224 ...l 80 294800 ..o 74
290828 ... 76 292125 .. 75 293225 .. 80 294822 ... 74
290900 ... 76 292128 ... 75 293300 ... 80 294823 ... 74
290921 .. 76 292131 . 75 293322 80 294825 ... 74
290922 ... 76 292200 ... 75 293323 ... 80 294900 ... 80
290923 .. 76 292221 . 75 293325 e 80 294922 ... 80
290925 .. 76 292222 .. 75 293400 ... 80 294924 ... 80
291100 ... 81 292223 ... 75 293422 ... 80 294925 ... 80
291125 . 81 292224 ... 75 293424 ...l 80 295000  ......ccceeeeen. 80
291200 .. 78 292225 ... 75 293425 ..l 80 295022 ... 80
291222 78 292228 ... 75 293500 ... 81 295024 ... 80
291223 78 292300 ... 75 293522 . 81 295025 ... 80
291225 . 78 292321 ... 75 293525 . 81 295028 ... 80
291300 .. 78 292322 .. 75 293600 ... 80 295100 ... 77
291322 . 78 292323 .. 75 293624 ... 80 295122 ... 77
291323 . 78 292325 .. 75 293625 ... 80 295123 ... 77
291325 78 292400 ... 77 293700 ... 80 295125 ... 77
291400 ... 78 292422 ... 77 293724 ...l 80 295200 ... 77
291424 ... 78 292423 ... 77 293725 80 295222 ... 77
291425 78 292425 ... 77 293800 ... 81 295223 ... 7
291431 . 78 292500 ... 77 293822 ... 81 295225 ... 77
291500 ... 74 292522 . 77 293825 ... 81 295300 ... 79
291522 . 74 292523 .. 77 293900 ... 81 295322 ... 79
291523 .. 74 292525 . 77 293925 ..l 81 295323 ... 79
291525 . 74 292600 ... 79 294000 ... 79 295325 el 79
291600 ... 74 292622 ... 79 294022 ... 79 295400 ... 79
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295422 . 79 297500 e, 82 370700  ..oeeeiieinnn. 123 411400  ....ooieennn. 225
295423 79 297522 i, 82 370725 .., 124 411600 ....ccoveevnneenn. 226
295425 . 79 297525 i 82 371400 ...coeoieenennns 122 460100 ..coeevenneannen, 123
295500 v, 77 297600 ... 83 371500 ..o, 122 485300  ...ooeeeennnnn. 137
295522 77 297625 i, 83 371501 ...oiiiennnnnn. 122 485329  ....cooveeene. 137
295525 . 77 297700 i, 83 371600 ...coeeieenennns 122 485700  .ooeeeenennnn, 137
295700 e 81 297725 .. 83 371601 ..o, 122 485729 ... 137
295725 81 297800  ..oirrernnnnnn. 87 371700 ..o 122 485900 ....oveevnnennn. 137
295800  .evveiieiennns 76 297825 i, 87 372000  .oioiiiiieenns 133 485929 ..., 137
295822 . 76 297900  ..iiiinn... 87 372400 ..o, 126 500600  ..coeeereniannns 204
295823 76 297925 i, 87 372500 ..o 122 501100 ...ooveeenneenn. 204
295825 i 76 298000 ...ooeviinrennnn. 84 372600  ..oveieinnnn. 122 502200  .ooeeveeennn, 203
295900  ..vieiiiin... 76 298022 ..o 84 372700 .. 122 502300  ..ooeieennnnn. 203
295922 76 298023 ..o 84 372900  ...oeeriennnnnn. 127 502400 ....ooveevnnnnnn. 203
295923 i 76 298025 ..oeiiiniinnnn. 84 373200 ..o 122 504200  ..ooeevenennnnn, 204
295925 . 76 298100 ...eiiieiennn.. 85 373624 ...l 126 504300 ....ooieennnnn.. 204
296000  ..ooireinnnnns 76 298125 ..o 85 373631 ., 126 506100 ....ccoveeenneenn. 191
296022 . 76 298200 ..oiiiiiniinnnn. 85 373632 i, 126 506200  ..ooereennennnn. 199
296023 .. 76 298222 ..o 85 373700 .. 127 507010  ...oovieennnnn. 199
296025 ..o 76 298225 .o 85 373723 i, 127 507100  ...oveennnennn. 199
296100  ..eveiieieenns 82 298300  .virrieeennnn. 85 373728 i, 127 513500  .ooeeveeennnen. 201
296122 .. 82 298322 ... 85 374610 .....coiiinl. 125 516500 ...oooienennnnnn. 201
296123 s 82 298325 .., 85 374710 ..o 125 521000  ..oereeennnnnn. 201
296125 e 82 298500  .viiiieiennnnn. 86 374721 ..., 128 539000 .coeveiriiinnnns 191
296200 e, 83 298525 ... 86 374722 ..., 128 539100  .ooeiieeinans 191
296222 i 83 298600  ...oovrreennnnnn 86 374723 . 128W 54230 ..o, 233
296225 i 83 298625 ... 86 374725 ..o, 128W 54231 .., 233
296300 i, 84 298700  ...iiiiiinan. 81 374821  .....ccoeenn.. 128 555000  .oieeieiiiiinnns 145
296322 i 84 298725 ... 81 374822 ..o 126 555100 ..cooveervennnnne 145
296325 i 84 298800  ..oovierinnennn. 81 374823 ..., 126 555200  .ooeviiriiiennns 145
296400 ..., 84 298825 ..., 81 374825 ..., 129 555300  .eieeieieiiinnns 145
296422 .o 84 299000  .ovrieerriinnnns 8&W 374921  ....ooiiinl. 128 555400  .coeviiiiiennns 145
296425 i 84 299024  ...oiiinn. 88w 374922 ... 128 555500  .coeveeriiiennns 145
296700 e, 82 299025 ... 88w 374923 ...l 128 555600  .coeeieieiiinnns 145
296722 i 82 299100  .oviereeennnnn. 8&W 374925 ..., 129 555700  .oeeviiiiiennns 145
296723 e 82 299124 ..., 88 375000 ..coieriieneennns 124 555800  ..coeereenennnnn. 145
296725 . 82 299125 ... 88 375100 ..oieiiienennn. 124 555900 ....ooieiennnn.. 145
296800  ..oviriinnnnns 87 299131 ... 88 375200 ...oeerriinnnenn. 125 556000 ...ooveeenneenn. 145
296825 .. 87 299200  .oioriiiinenns 88 375500  ..coiiieeniennns 121 556100 ..oeeveeneennen. 145
296900  ..eiiiennn... 87 299224 ... 88 375800 ..oeiiiinennnn.. 121 556200  ...oooieennnnn.. 145
296925 . 87 299225 .. 88 376500 ...oeriennnenn. 121 556300 ...oveeennnnnn. 145
297000 . 86 299600  ..oiorieriinenns 88 377700 ..o, 131 556600 ..coceveenennnn. 146
297023 i, 86EW 299500 ... 88 378000 ...eceeriinennnnn. 132 556700  ..oeeiiennnn.. 146
297025 i 86EW 299525 ., 88 378100 ..coiirieenennn. 131 556800 ...ooveeennennn. 146
297100 ., 86 299700  .oerieriineenns 88 378200 ...coiieenennns 131 556900 ..coeeveeneennnn. 146
297123 i, 86 299725 ... 88 378400 ....coevieninnn.. 132 557000  ...oeoieeennnnn. 146
297125 o 86 370100 ..ooeereeennnnn. 130 411000  ..ooeerriennnene. 225 557100  ..cevieeieinnnns 146
297200 i 82 370200  ..cierieniennnn. 130 411100 .oeereeneennen, 225 557400  ..ceieiiieenns 146
297222 i, 82 370600 ...oeviniennn... 123 411200 ..o, 225 557500  .eiiiiiinn. 146
297225 82 370625 ..eiiiieiinnns 124 411300  ..ooeeereeeeneenn 225 560100 ..coveeeeiiinnnns 141
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560200 .....coiieennnnnn 141 604100 .....coeeeeennnns 228 691510 ......coeeeenneen. 165 702000 .....ceoeeeennens 121
560300 ..ooiveeieennnnns 141 604500 ...cooeeeveeennnnn 228 691600 .....covveennnenn 165 702100 ..coveeereennnnes 121
560400 ....ocoireeennnnn 141 604600 ... 229 691610 ......coeeeennnenn 165 702300 ..ooeeerieeennnns 132
560500 ....coieeennnnne 14w 604700  ..ooeeeneeennnns 228 691700 ....covieennnen. 165 710000 .....ceeeeennnns 218
560600 ....oeeeveennnnne 144w 604800  ..............e. 229 691710  ...eoieeennnnn. 165 710200  ..oveeereennnnnn 218
560700 ..oieeeieennnns 1AW 604900  ...oeeevnenneee 229 691800 ....coeeeennnenn 165 710300 ...ooeeeneeeennnnn 218
560800 ......cooeeennnnnn 141 605000 .....cceeeennnns 185 691810 ....ccceeeeeennns 165 710400 ......ooeeeennnns 218
560900 ..cooveereinnnnns 141 605100 ..cooeeeereennnnns 185 692100 ..covieenriinnnns 166 711000 ....oeeeereeennnen 219
561000 ....ooeeeeeennnnn 141 606100 ... 184 692110 ...cooeeeneeennnn. 166 711200 .....ceeeeeeennnnn 219
561100 .....coiieennnnnn 141 606200 ......coeeeennees 184 692200 ....ccceeeeennnns 166 711300 .....ceeeeeennnen 219
561200 ..o 141 606300 ..cooeeeeeennnnen 184 692210 ..covieenriinnnns 166 711400 ...oooeeereennnnnn 219
561300 ...ooeeeieeennnnn 141 606400 ....ccceennennns 184 692300 ....oeeeennnenn. 166 712000 ....oceereeennnnn 220
561600 ......cooeeeennnnn 142 606500 ... 184 692310 ....ccoeeeenneen. 166 712200  .....ceeeeennnen 220
561700 ..o 142 610000 ...coeeeereeennnnn 155 692500 ..oviieiiinnnns 173 712400 ..o 220
561800 ....ocieeeennnnn 142 610100 ...coeeenreeennnns 155 692600 ...cooeeenneennnns 173 712600 ... 220
561900 ......cooeeeennnnn 142 610200 .....ceeeeeennens 155 692700 ...cooeeeiiinnnns 173 713000 ....oceeeeeennnes 218
562000 ..oooeeeieeennnns 141 610500 ..ooveeereeennnnn 156 692800 ...cooeeenreennnn. 173 713100 ..o 219
562100 ...ooeiieeennes 142 610600 .....coevveennnen 156 692900 ....ooeeeneeennnns 173 713400 ... 220
562400 .....cooeeeennnn. 142 612100 ....ocoeeeeennnns 182 693400 230 713700  ..eiiieiennnns 219
562500 ..ooieiieiennns 142 612200  ..ooeeeeeeennnnn 181 693510 167 740009  ....cooeeeneeennns 123
565600 ....coeeeeennnne 121 612300 ..oeeeeneeennns 183 693610 167 780800 ....ccoeevnnennns 177
570100 ....oiiiennnn. 149 612700 ... 182 693700 166 782100 ....ccoeevnneennn. 159
570200 ..o 149 612800 ..cooeeeeeeennnnn 183 693710 166 784901 ... 193
570300 ..o 149 613000 ...coceeeeeennnns 181 693810 167 790200  ...ooeeeeneennns 177
570400 .....coiieennnnn. 149 613100 ....oceeeeeennens 182 693900 230 790500 ....occeereennnns 178
570600 ..o 149 613200 ..ooeeeereennnnns 183 694900 169 790600  ....coveerneennns 179
570700 ..o 149 613600 .....ceeeneeennnnn 181 695800 ...cooeeenneennnns 215 790800 ....overennnnnn. 179
570800 ....coieeennnnnn 149 613700 ... 186 695900 ......coeeeeennns 214 790900  ....ooieeennnnn. 64
570900 ..o 149 613800 ..cooeeeereeennnnn 186 696000 .....oceeeveennnns 214 791600 ....coveeenneeee. 178
571000 ... 149 614200 ....ocoeeeeennnnn 185 696100 ....coceennennnns 214 791800  ...coeveeennnnnn. 179
571100 ....coiiiennnn. 149 614300 ...coceeveennnnns 185 696200 ......ceeeeeennns 214 792300  ...eieeeenneen. 64
572100 ..o 150 614400 ...cooeeeveennnnns 185 696300 ...cooeeenreennnns 214 792400  ...coirieennnnn. 64
572400 .....coeiieenee. 150 614500 ....oceeeeeeennnnn 186 696600 ... 214 793100  ...oeeeeennneen. 229
574100 .....coiieenneen. 151 614600 ......ccoeeeenneee 186 697000 ......ceeeeennnns 215 793800 ....coeeeennnene. 171
574200 ... 151 614800 ...coeeeeeeeennnnn 186 697100 ...cooeeenreennnn. 215 794000  ....oviiennnene. 171
574300 ... 151 615000 ....cceeeeeennnns 163 697200 ...cooeeeneennnns 215 794100  ....ooeeeennnene. 171
574400 ......cooeeeenee. 151 615100 ....cceeeeeennnns 163 697300 ...cooeeeneennnns 215 802900 .....cooceeeneeee. 130
574500 ...oeiviennn 151 615200 ..ooeeeeveennnnns 163 697700  ..ooviirnennnns 215 802910 ..coviierneennnns 130
574600 ......cooeeeeneen 151 615300 ...coeeeeeeennnns 163 698000 ...ccceeennennnns 210 803000 ....ceeveeennneen. 125
574700 ... 151 615400 .....ceeeeennens 163 698100 ......ceeneeennnns 210 803700 ....vevennnene. 124
574800 ....oeoereeennnn 151 616600 .....ccoeveeeneen 182 698200 ...cooveerreennnn. 210 803800 ....oeevvvennneee. 124
574900 .....cooieennenn 151 616800 .....cceeeeeenneen 183 698300 ...oeeeereennnns 210 803900 ....ceeeeeennneen. 124
575000 ....ocoiiiennnnns 151 617100 .....coeeeeennnns 183 698600 .......ceeeeennn. 211 804000 .....cooeeeeneeee. 130
600001 ... 18¥EwW 683200  ..oeeveeieenn 230 698800 ...coeveeereennnns 210 804100 ....oveeennnene. 130
600501 ....oeereeennns 187 689900 ....cooeeeneennnns 178 699000 ....coeeeennneen. 211 805109 ....coveeennneen. 123
602001 ......ooieennnens 187 690200 .....coeeeeeennnes 169 699100 ......ceeeeeennns 211 809700 ....coeeeennneee. 191
603000 ..ooreeeieeennes 227 690400  ...ooereennnene. 169 699200 ...ccoeeenveennnns 211 809800 ....oeevevennneee. 191
603400 ...ooeeeeeennnnn 227 690500 .....eeieeennnnn. 169 699400 .....cceeneeennns 211
603500 ....oeieeennnnnn 227 691400 ......oeeeeeneeee. 169 701800 ....ccceeneennnns 121
603600 ..corviereennnnns 227 691500  ....oereeennnee. 165 701900 ...covveenreinnnns 121
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1/PUNTA/TIP / POINTE'#3Y0&TA /
Extremo puntiagudo del cuchillo / Pointed end of the knife / Extreme pointeala delitedid#F8i0) gRyend #.

2/ HOJA / BLADE / LAMEJ()XAMA /
Ltmina generalmente de acero, que constituye la parte cortante de un cuchillo / Usually made from a sheet of steel / Lame gZnZralement en acier qui
couteau / Lamina generalmente in acciaio, che costituisce la patelpHesRa seltodheld ZBRE7 8#%851#

3/ FILO/ CUTTING EDGE &R)Ra&FILO /

Bordelado de la hoja del cuchdlpueste ser: Filo Simple - Filo Doble - Filo Sierra - Filo Alveolos / Sharp edge of the blade of the knife. The edge can be:
Edge - Serrated edge D Hollowoéelge IdBlamikh i@urra «tre: simmleuble!| crant2 EalvZolZ / Parte o%atdalella lama del coltello, che pu™ essere:

Filo semplice b Hopiseghettatioad alveGh&$8())*##+ % &H#01 RS, ; (<32ES. (&>*&U&H) ?#' &) *BD@3$+)*B'5>8#& E 48(+,#=2

4/ RECAZO / BACK / DOS*#DORSEOQ /.!/,
Parte opuesta el cuchillo / The back of the knife / Partieeofmpopdesimdetlia lama del cRBHR)#6&#01 126 56&23$A$0$0HB27

5/ DEFENSA / DEFENSE / LA GARBX,/ DIFESA /
Tope que ofrece mayor seguridad durante el corte / Near the bottom of the bolster. Shields the hBreduderipigstrandensZowrced it anblacioape
/ Bordo accanto alla l&eancaggior sicurezza duranB$i-tSRB 16> (%A (82 S A#Y0) $%824

6/ VIROLA / BOLSTER / VIROLE / BILANCIATURA /
Parte de uni—n entre la hoja y el mango, con la que se equilibra el cuchillo / The end of the blade that extends into the handle. Balances the knife / Pa
manche / Parte di unione fra la lama e il manico che serve/B€?2qd8i(it@EIbEAREINE<32(2'58,$+

7/ CACHAS / SCALES / COTESH ,GIIABIGEISRE /
Se denominan as’ las dos partes que forman el mango / Attached to the tang to form the handle / Ce sont les 2 parties qui sont de part et dOautre du
due parti che unite formano@ S§aives/2$% 8#30458.3(

8/ REMACHES / RIVETS / RIVESSHBPEETTI /
Unen el mango a la espiga completamente / Connects the handle to the tang / Unissent les cotes et la soie complstement / Uniscono completamente i
D,$)8#&(0$E(?2)4 BB, BBE&* (=.

9/ ESPIGA / TANG / SOIEH#BSPIGA /

Extensi—n de la hoja que recorre internamente todo el mango, por lo que hablamos de una espiga completa / Extension of the road that runs around |
talking about a full tang / Prolongement de la lame " 1OintZrieur du manche / Trattasi della estensione della lama che si prolunga per tutto il manico e v
complet&?02)()#8#%%RH01)R2$6 8BRS #A'SHS 7?2 &' 58,2
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CONSEJOS

6+25 Vv %105'+.5 v %105+).+ v (% !)a

CONSEJOS DE UTILIZACIIN Y MANTENIMIENTO
01] Lave los cuchillos inmediatamente despuZs de su uso. Evite el contacto prolongado con restos de alimentos.
02| EmpleZ un detergente neutro o poco alcalino
03| No use lej'a, sosa o detergentes que contengan cloro o cloruros libres pues corroen el acero o comen el brillo original.
04| Evite frotar los cuchillos con productos o estropajos abrasivos as’ como limpiadores mettlicos o sintZticos.
05| En el lavavajillas coloque los cuchillos con las hojas hacia abajo, en cestos separados del resto de la vajilla y la cuberter'a, as’ evitarf cualquier roce.
06| No deje los cuchillos sumergidos de forma prolongada en agua, sobre todo si se trata de aguas duras o salinas que afectan al metal.
07| Seque inmediatamente los cubiertos con pa—o0s suaves y absorbentes.
¢ ,S ZLJHKV KLS SH]JH]JHQPSSHZ UVYTHSTLU[L UV LZ Z\AJPLU[L WHYH L]P[HY SH JVYYVZP}U
09| Termine de secar las piezas despuZs del ciclo de secado con un pa-o.
10| Procure no dejar mucho tiempo la cuberter’a en el interior del lavaplatos.

TIPS FOR USE AND MAINTENANCE

01| Wash knives immediately after use. Avoid prolonged contact with leftover food.

02| Use a neutral or slightly alkaline detergent

03| Do not use bleach, soda or detergents containing chlorine or chlorides ions because they rust the steel and cause it to lose its shine.

04| Avoid rubbing your knives with abrasive products, cloths, and metallic or synthetic cleaners.

05| If you use a dishwasher, place your knives in with the blades facing down and in separate containers from the rest of your cutlery to avoid scratching.
¢ (]JVPK SLH]JPUN "V\Y RUP]JLZ Z\ITLYNLK PU "H[LY MVY SVUN WLYPVKZ VM [PTL LZWLJPHSS® PU OHYK VY ZHSPUL ~H[LY ~

07| Dry immediately with soft, absorbent cloth.

08| Leaving your knives to dry in the dishwasher is not recommended.

09| Dry your cutlery immediately with a soft and absorbent cloth

10| Do not to leave your cutlery in the dishwasher for long periods of time.

CONSEILS DOUTILISATION
¢ 3HJLY SLZ JV\[LH\_ PTTtKPH[LTLU[ HWYuZ SL\Y \[PSPZH[PVU HAU K»t]P[LY \U JVU[HJ[ WYVSVUNt H]LJ KLZ HSPTLU[Z
02| Utiliser un dZtergeant neutre et peu alcalin.
¢c 5L WHZ \[PSPZLY KL S»LH\ KL QH]JLS KL SH ZV\KL V\ KLZ Kt[LYNLU[Z X\P JVU[PLUULU[ K\ JOSVYL X\P WL\]JLU[ H[[HX\LY ¢
04| Eviter de frotter les lames avec des pailles de fer.
¢ +HUZ SL SH]L JHPZZLSSL KPZWVZLY SLZ SHTLZ KL JV\[LH\_ JLYZ SLZ IHZ KHUZ SL WHUPLY L[ LU SLZ ZtWHYHUJ[ KLZ H\[
¢ 5L WHZ SHPZZLY SLZ JV\[LH\_ [YLTWLY SVUN\LTLU[ KHUZ KL S»LH\ Z\Y[V\[ ZP JL ZVU[ KLZ LH\_ K\YLZ V\ ZHSPULZ
07| SZcher immZdiatement les couteaux avec des torchons doux et absorbants.
¢ 3L ZtJOHNL LU SH]L JHPZZLSSL UVYTHSLTLU[ U»LZ[ WHZ Z\IZHU[ WV\Y t]P[LY SH JVYYVZPVU
09| Finir de sZcher les pisces apres un cycle de sZchage avec un torchon.
¢ 5L WHZ SHPZZLY SLZ JV\[LH\_ SVUN[LTWZ n S»PU[tYPL\Y K\ SH]L JHPZZLSSL

CONSIGLI PER IL MIGLIOR UTILIZZO E MANTENIMENTO DEL COLTELLO
¢ 3H]JH[L P JVS[LSSP PTTLKPH[HTLU[L KVWV S»\[PSPaaV L UVU SHZJPH[LSP H S\UNV H JVU[H[[V JVU NSP HSPTLUI[P
02| Utilizzate un detersivo non molto aggressivo.
03| Non usare detergenti che contengano cloro o cloruri che possono determinare la corrosione e la perdita della lucentezza del coltello.
04| Evitate di sfregare i coltelli con altri oggetti inox, come pulitori metallici etc.
05| Collocare i coltelli nella lavastoviglie con la punta della lama rivolta verso il basso, ed in un cesto separati dalle altre stoviglie.
06| Non lasciare i coltelli a lungo bagnati, soprattutto se si tratta di acqua salina.
¢ (ZIJP\NHYL PS WP\» WYLZ[V WVZZPIPSL P JVS[LSSP JVU \U WHUUV
¢ 3»HZIJP\NH[\YH KLSSH SH]JHZ[V]PNSPL UVYTHSTLU[L UVU u Z\IJPLUJL
09| Ripassate in seguito il coltello con un panno asciutto.
10| Abbiate cura di non lasciare i coltelli a lungo nella lavastoviglie.
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¢ ORMVI QRJL UTDKW SRUOI LUSRO'KRFDQLc ,KEIGDMVI HOLVIO'QRGR URSTLNRUQRFIQLc QRJIM U RUVDVNDPL SL]L

¢ ,USRO'KWMVI QIMVTDO Q_I [LUVc]LI UTIHUVFD U QLKNLP URHITJDQLIP JIOR[L

¢ 11 LUSRO'KWMVI YORTNW URHW LOL [LUVc]LI UTIHUVFD URHITID]LI YORT LOL YORTLH_ VDN NDN RQL F_K_FDbV NRT]
EOIUN

¢ 11 VTLVI QRJL DETDKLFQ_PL STRHWNVDPL LOL GWENDPL D VDNJI QI LUSRO KWMVI PIVDOOL[IUNLI LOL ULQVIVL[IUNLI

¢ & SRUWHRPRI[Q_Y PD\LQDY TDKPI]DMVI QRJL OIKFLIP FQLK F RVHIO'Q_Y RV HTWGRM SRUWH_ LOL UVRORF_Y STLERT
UPRJIVI LKEIJDV' ZDTDSLQ QD QRJDY

¢ 11 RUVDFOCMVI QRJL SRGTWJIQQ_PL F FRHW QD HOLVIO'Q_M UTRN RUREIQQR IUOL &_ SRO'KWIVIU® JIUVNRM LOL U S
NRVRTDc FTIHQR FRKHIMUVFWbV QD PIVDOO

¢ 5W\LVI UTDKW UVRORF_I STLERT_ STL SRPR]L PcGNLY VNDQIM LOL FSLV_FDb]LY GWERN

¢ 5W\NL F SRUWHRPRI[Q_Y PD\LQDY RE_[QR QI HRUVDVR[QR [VRE_ LKEIJDV' NRTTRKLL

¢ 3RUOI VRGR NDN ZLNO UW\NL KDNRQ[LVUc F_VTLVI LKHIOLc VNDQ'b

¢ 5VDTDMVIU' QI RUVDFOcV' UVRORF_I STLERT_ QD HROGRI FTIPc FQWVTL SRUWHRPRI[QRM PD\LQ_ LOL UW\LONL
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La empresa se reserva el derecho a cualquier modci—n / The company reserves the right to any rcation
LOentreprise se rZserve le droit "~ toutes madtions / La ditta si riserva di apportare qualsiasi maéial presente catalogo che venga ritenuta necessaria
DhfiZzgby hklzZ\ey_I| aZ kh;hc ijZz\h \ghkblv ex;u_ baf_g_gby
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