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HISTORIA ~+IRCOS

HISTORY - HISTOIRE - STORIA - UCTOPUA

Arcos Hermanos S.A esta considerada como la primera empresa de cuchilleria espafiola con mayor proyeccién internacional alrededor de todo el mundo. La primera pieza que marca el inicio de la empresa
ARCOS en el afio 1734, son las primeras tijeras de la marca, creadas por Juan de Arcos y que actualmente se encuentran en el Museo de la Cuchilleria de Albacete. Esta reliquia fue donada por los propietarios de
ARCOS Hermanos, que quieren mostrar la belleza de esta pieza a todo el publico.

Estas tijeras corresponden con la pieza mds antigua y pertenecen al primer cuchillero de la familia ARCOS. Sus largas cuchillas y sus adornos nos transportan a la época de los inicios de ARCOS, junto con el
grabado en una de sus hojas en el que se puede leer “Albacete 1734", prueba que demuestra que la empresa lleva un largo recorrido profesional.

En el Museo Arqueoldgico Nacional de Madrid se encuentran otras tijeras de escritorio, realizadas por Juan de Arcos Gallardo, que datan de 1745 y 1746. Otra pieza tinica que forma parte de la historia de Arcos.
Esta empresa familiar cuyos productos se encuentran a la cabeza en el mercado de la cuchilleria mundial, se siente muy orgullosa por su trayectoria y por haber traspasado fronteras hasta convertirse en lo que
es hoy en dia: una empresa lider en el sector de la cuchilleria cuyo crecimiento no cesa. Mas de 280 afios de trabajo y reconocimientos colocan a la empresa ARCOS en una posicion elevada en el mercado y con
una confianza por parte de sus clientes que es cada vez mayor.

Arcos Hermanos S.A is considered as the first Spanish cutlery-knife making company being one of the most internationally recognised companies all around the world. The first piece which ushered in the
commencement of the ARCOS company in 1734, were the first scissors of the brand, created by Juan de Arcos and which are currently found in the Museo de la Cuchilleria de Albacete (Albacete Cutlery Museum).
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 piece and belong to the first knife of the ARCOS family. Its long blades and its embellishments convey one to the beginnings of ARCOS, together with the engraving in one
of its blades in which one can read “Albacete 1734", evidence demonstrating that the company has come a very long way since then as demonstrated by its extensive professional background.

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 1746. Another unique piece which is part of Arcos’s history.
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 crossed borders to become what it is today: a leading
company in the cutlery-knife making sector whose growth is never ending. 280 years of work and recognition positions the ARCOS company in a vantage point market position and with the confidence from its
customers which is increasingly greater.

Arcos Hermanos S.A est considérée comme la société de coutellerie espagnole avec le plus grand rayonnement international du monde. La piéce qui marque les débuts de la société ARCOS, en 1734,
correspond aux premiers ciseaux de la marque, créés par Juan de Arcos, de nos jours exposés au Musée de la Coutellerie, a Albacete. Les propriétaires d’ARCOS Hermanos ont fait don de cette relique pour
permettre au grand public d'admirer a beauté de cette piéce.

Ces ciseaux sont la piéce la plus ancienne et ils appartiennent au premier coutelier de la famille ARCOS. Leurs longues lames et leurs décorations nous font voyager a I'époque de la naissance d’ARCOS, de méme
que la gravure sur 'une des lames, ot I'on peut lire « Albacete 1734 », témoignant ainsi du long parcours professionnel de la société.

Le Musée Archéologique National de Madrid héberge également d'autres ciseaux de bureau réalisés par Juna de Arcos Gallardo, et qui datent de 1745 et 1746. Une autre piéce unique qui fait partie de I'histoire
d’Arcos. Cette société familiale, dont les projets sont a la téte du marché mondial de la coutellerie, est trés fiére de sa trajectoire et d'avoir franchi les frontiéres pour devenir ce quelle est a présent : une société
leader dans le domaine de la coutellerie et qui grandit sans arrét. 280 ans de travail et de reconnaissances ont valu a la société ARCOS une haute place sur le marché et de plus en plus de confiance de la part de
ses clients.

Arcos Hermanos S.A. & considerata la prima impresa di coltelleria spagnola e quella con la maggior proiezione internazionale nel mondo. Il primo pezzo prodotto dalla ditta ARCOS nel 1734, furono le prime
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 di ARCOS Hermanos, che volevano mostrare |a bellezza di
questo pezzo a tutto il pubblico.

Queste forbici sono il prodotto pii antico e appartengono al primo fabbricante di coltelli della famiglia ARCOS. Le loro lunghe lame e le loro decorazioni ci riportano all'epoca degli inizi di ARCOS, come l'incisione
su una delle lame, che riporta la scritta “Albacete 1734" 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. Costituiscono una altro pezzo unico della storia di Arcos.
Questa impresa familiare, i cui prodotti si sono posizionati ai primi posti nel mercato della coltelleria mondiale, & molto orgogliosa della sua traiettoria e di aver superato le frontiere, fino a diventare cio che &
oggigiorno: un‘impresa leader del settore della coltelleria e in costante crescita. 280 anni di lavoro e di riconoscimenti posizionano la ditta ARCOS sugli scalini pit alti del mercato e le conferiscono una fiducia
particolare da parte dei suoi clienti, che cresce sempre pid.

Komnanua Arcos Hermanos S.A cuntaeTca nepBoii MCNaHCKoil komnaueil no Npou3BOACTBY CTONOBbIX NPUOOPOB, KOTOPAs BbILLMA HA MEXAYHAPOAHII PbIHOK. MepBble HOXKHULIbI 3TOit KOMNAHIK,
13roToBNEHHble XyaHoM ie ApKOC, 1 KoTopble HaXxoAATCA B HacToALee Bpems B My3ee cTonoBbIx npu6opos B AnbbaceTe, 6bini nepebiM NpeMeTOM, CTaBLUMM 0CHOBONONOMXHIUKOM Komnanum ARCOS B 1734
ropy. 37a penukeua 6bina nogapexa BnagenbLamu ARCOS Hermanos, KoTopble X0TAT N0OKa3aTb KPacoTy YHUKANbHOT0 NPeAMeTa BCeM XenaloLwum.

HoxHuwbl npuHagnexany nepsomy mactepy cembit ARCOS 1 cumTaloTca cambim CTapbiM npeameTom. JIMMHHbIe Ne3BYA 1 0PHAMEHT, a Takxke rPaBIPOBKa Ha 0/HOM 13 Ne3BHii, e ACHO unTaetca «Anbbacete
1734», nepeHocAT Hac B 3Moxy cTaHoBneHnA komnaxuu ARCOS, AeMOHCTPUPYA TeM cambIM, YTO KOMNAHUA NPOLLAA AOATUiA NPOYECCOHANbHBII MyTb.

B HaumoxanbHom apxeonoruyeckom my3ee Maapuaa BbiCTaBReHbl Apyrite HOXHULbI, U3roToBAeHHbIe XyaHom Ae Apkoc fanbapao B 1745 v 1746 ropax. 370 elle 0AVH YHUKaNbHbIA NpeAMET, KOTopbIi
ABNAETCA YaCTbHo UCTOPUN Arcos.

CemeliHas KOMNaHWA, YbA NPOAYKLMA NMANPYET HA MEXyHaPOAHOM PbIHKe CTONOBbIX NPUBOPOB, ropaAUTCA cBoei paboToil u ncTopueil, a Takxe TeM, YTo CMOra Nepeceyb rpaHILbl 1 CTaTb TeM, Yem OHa
ABNACTCA CErofHA: BeZlyLLan KOMMaHWA N0 U3r0TOBAEHMI0 CTON0BbIX NprbopoB. OHAKO ee POCT TobKO NpofosaeTca. 280 NeT cyLecTBOBaHMA, paboTbl 1 npu3Haxua komnakuy ARCOS no3gonsior eit
3aHATb AOCTOIHOE MECTO Ha PbIHKE, a TaK)Ke MMETb MOCTOAHHO PaCTyLLiee KONMYeCTBO 6N1arofapHbIX KNMEHTOB.
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QUALITY - QUALITE - QUALITA - KAYECTBO
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Desde su nacimiento Arcos Hermanos ha trabajado por la mejora constante del nivel de calidad de sus productos.

Un equipo humano con una formacion excelente y una larga trayectoria profesional, se encarga de automatizar los procesos de trabajo para alcanzar el mejor rendimiento y control, y asf lograr los méximos
estandares de calidad. El Certificado 150 9001:2008 lo corrobora y reconoce internacionalmente. Ademds, ARCOS dispone también de un Registro Sanitario (39.03065/AB), y la prestigiosa certificacion
norteamericana NSF (National Standard Food).

ARCOS HNOS. S.A. GARANTIZA SUS PRODUCTO DURANTE DIEZ ANOS, contra todo defecto de fabricacin, siempre que se haga uso racional de la pieza para el cual esta fabricada.

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

Our highly specialized and well trained team of professionals constantly strives to improve our manufacturing processes and techniques in order to achieve the highest output and control with the highest quality
standards.

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

Our IS0 9001:2008 certification confirms and recognizes our international standards of quality control.

Arcos also has a national Registry Health Number (39.03065/AB) and has gained the prestigious certification from the NSF (National Standard Food), an American organization which certifies our products as
suitable and safe to be in contact with food.

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

Depuis sa naissance, Arcos Hermanos a constamment cherché a améliorer le niveau de qualité de ses produits.

Son équipe humaine, d'excellente formation, acquise a travers leur expérience professionnelle, se charge de I'automatisation des procédés de travail afin d'obtenir le meilleur rendement et contréle permettant par
conséquent d'atteindre les maximums standards de qualité.

Le Certificat IS0 9001:2008 refléte cette exigence de qualité reconnue mondialement.

ARCOS HNOS. S.A. GARANTIE QUE SES PRODUITS PENDANT DIX ANS, contre tout défaut de fabrication, dans un usage normal d'utilisation.

De plus, ARCOS dispose d'un Registre Sanitaire (39.030065/AB), et de la prestigieuse certification nord-américaine NSF (National Standard Food).

Fino dalla sua nascita, Arcos Hermanos ha lavorato con la finalita di migliorare costantemente il livello di qualita dei suii prodotti.

Un gruppo umano con una formazione eccellente e una grande professionalita & incaricato della automatizzazione dei processi di lavorazione al fine di ottenere il massimo rendimento e controllo produttivo,
unitamente al perfezionamento continuo e costante della qualita.

Il Certificato 1S0 9001:2008 & a testimoniare questo riconoscimento internazionale.

Inoltre ARCOS si fregia del diploma emesso dal Registro Sanitario (39.03065/AB), unitamente alla prestigiosa esclusiva Certificazione U.S.A. NSF (National Standard Food)

ARCOS HNOS. S.A., in Avda Gregorio Arcos, s/n — ALBACETE-Spagna, GARANTISCE TUTTI | SUOI PRODOTTI PER 10 ANNI, contro tutti i difetti di fabbricazione, purche si faccia uso corretto dell'utensile per il quale lo

stesso e stato prodotto.

CHayana coero cyLLecTBoBaHMA ApKoc IpMaHoc paboTan Haj MOCTOAHHbBIM MOBbILLEHIEM YPOBHA KauecTBa CBOEil MPoAYKLMM.

Komatpa niopeit ¢ npesocxoHbIM 06pa3oBaHuem it JOATIM OMbITOM NPOeCCUOHANbHOI eATeNbHOCTH,

3aHUMAETCA aBTOMATVI3aL el NPOLeccoB paboTbl ANA JOCTUNKEHIA HaUNyyLLel MPOU3BOAUTENbHOCTM 1 OHTPONA C LiefIbo MONTYYeHIA MaKCUMNbHbIX CTAHAAPTOB KauecTBa.
Ceprudmrar 1CO 9001:2008 noaTBepAALT 3TO M NPU3HAH BO BCEM MUpe.

Kpome Toro, APKOC umeet lnrueHuyeckuii ceptudukar (39.03065/AB), a Take npecTuHblii amepuKkackmii nuwesoii ceptudukat NSF (National Standard Food).

[pu ycnoBum Mcnonb3oBaHuA JaHHOTO NPoOAYKTa No HasHaueHuio , AET TAPAHTUIO ot nponssogcTBenHoro 6paka B TEYEHUE 10 JIET.
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DISEMO € INNOVACION

DESIGN AND INNOVATION - DESSIN ET INNOVATION - DESIGN E INNOVAZIONE - IM3ANH ¥ UIHHOBALIMM

ARCOS HERMANOS es una empresa cuyo compromiso con el Disefio se ha visto reconocido a través de numerosos premios. Fuimos galardonados con el Premio Castilla-La Mancha de Disefio en el afio 2007
y estuvimos nominados a los Premios Nacionales de Disefio, un galardén que se encuentra dentro de los mds importantes dentro de nuestro pais y que es otorgado por el Ministerio de Industria, Turismo y
Comercio y la Fundacion Barcelona Centre de Disseny. El disefio es para nosotros una pieza fundamental en nuestro trabajo. Al igual que la innovacion, que juega un papel crucial dentro de nuestra compaiia
y se ha convertido en una herramienta estratégica indispensable a la hora de trabajar. Queremos ofrecer nuevas alternativas que mejoren la vida de nuestros clientes. Un ejemplo de ello es el acero exclusivo
NITRUM®, una apuesta que nos ha convertido en pioneros en utilizar este tipo de material.

ARCOS HERMANOS is a company whose commitment to design has been recognised with numerous awards. The company was awarded the Castile-La Mancha Design Awards in 2007 and was nominated for
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 Commerce and the BCF (Barcelona Centre de
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 indispensable strategic tool when it comes to working.
We want to offer new alternatives which will improve the lives of our customers. One such example is the exclusive steel NITRUM®, a commitment which has made ARCOS pioneers in using this type of
material.

ARCOS HERMANOS est une société tres primée pour son engagement dans le Design. Nous avons recu le Prix Castille-La Manche du Design en 2007 et nous avons été nominés aux Prix Nationaux Design,
I'un des principaux prix en Espagne, décerné par le Ministere de I'industrie, du Tourisme et du Commerce et par la Fondation Barcelona Centre de Disseny. Pour nous, le design est un élément essentiel dans
notre travail. Il en est de méme pour I'innovation, qui joue un role central dans notre société et qui est devenue un outil stratégique indispensable dans notre travail. Nous souhaitons proposer de nouvelles
alternatives capables d'améliorer la vie de nos clients. L'acier exclusif NITRUM® en est un bon exemple, car c'est une mise qui a fait de nous des pionniers dans I'utilisation d’un matériau de cette nature.

L'impegno posto dalla ditta ARCOS HERMANOS nel Design ¢ stato riconosciuto con molti premi. Nel 2007 ricevemmo il Premio Castilla-La Mancha di Design e fummo nominati ai Premi Nazionali di
Design, un premio fra i pitl importanti nel nostro Paese e concesso dal Ministero dell'Industria, del Turismo e del Commercio e dalla Fondazione Barcelona Centre de Disseny. Per noi il design & un elemento
fondamentale del nostro lavoro. Come I'innovazione, che gioca un ruolo fondamentale nella nostra compagnia ed é diventata uno strumento strategico indispensabile per il lavoro. Vogliamo offrire nuove
alternative che migliorino la vita dei nostri clienti. Un esempio & I'acciaio esclusivo NITRUM®, una scommessa che ci ha fatti diventare dei pionieri nellutilizzo di questo tipo di materiale.

ARCOS HERMANOS - 510 KoMnaHus, YbA Au3aitHepckas paboTa Obina oTMeYeHa MHOrOUMCIEHHbIMM Harpasamu. Komnaua 6bina yaocToeHa Harpazpl 3a An3aitk B npoBuHLuN Kactunba na Maxua (Premio
Castilla-La Mancha de Disefio) B 2007 ropy, a Takxe 6bina HOMUHIPOBaHa Ha nonyyeHue HawoHanbHoit Harpaabl 3a AU3aiiH, KOTopas ABNAETCA OAHOI U3 CAMbIX BAXHDIX B HaLLeil CTpaHe, NPUCyXaaemoit
MuHUCTEPCTBOM NPOMbILLAEHHOCTIA, TYPU3MA 1 TOPrOBAY COBMECTHO C LieHTpanbHbIM GoHaom An3aitHa bapcenonbl (Fundacion Barcelona Centre de Disseny). [lu3aiiH ABNseTCA 0CHOBHOI 0Mopoii HaLueil
paboTbl. Kak 1 MHHOBaLWA, KOTOpaA UrpaeT KNloyeBylo Posib B HaLLeil KOMNaHWK, yXke CTaBLUaA He3aMeHUMbIM CTPaTernyeckitM MHCTPYMEHTOM BbINOHeHMA paboTbl. Mbl XOTUM NPeANoXuTb HOBble
anbTepHaTUBbI AA YNYYLLEHINA XIN3HY HaLLMX KNueHToB. [pumepom 3Toro ABnAeTCA IKkcknto3neHas ctanb NITRUM® - Mbl AsBnAemca nuaepom B 1CN0Nb30BaHNM 3TOr0 TUNA MaTepuana.

SERVICIO

SERVICE - SERVICE - SERVIZIO - CEPBUC

Una estrecha relacion 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 que hacemos mucho hincapié y por ello dedicamos un
gran esfuerzo en el tema de logistica. Un buen sistema de produccién mejora los tiempos de preparacion y envio, por eso ponemos toda nuestra confianza en las mejores compafiias de mensajeria urgente.
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 which we go to great lengths to lay considerable
emphasis on and it is for this reason that we devote a great deal of effort as regards logistics. A good production system improves preparation and shipping times, that is why all our trust is placed in the best
express courier companies. This ensures that our products arrive in the very best conditions and on-time as per scheduled delivery deadlines.

L'un des principaux piliers de notre société est la proximité des clients. Lentretien d’une bonne relation avec eux et la réponse a leurs besoins sont des éléments sur lesquels nous insistons ; c'est pour cette
raison que nous consacrons de grands efforts en logistique. Un bon systeme de production permet d'améliorer les délais de préparation et d'expédition ; c'est pourquoi nous accordons toute notre confiance
aux meilleures compagnies de messagerie express. Nous nous assurons ainsi que nos produits arrivent a destination dans les meilleures conditions et dans les délais estimés.

Uno stretto rapporto con il cliente € uno dei pilastri della nostra ditta. Insistiamo molto nel trattare bene i clienti e soddisfare le loro necessita e, per questa ragione, i sforziamo molto nel campo della
logistica. Un buon sistema di produzione migliora i tempi di preparazione ed invio, per questo abbiamo completa fiducia nelle migliori ditte di corrieri espressi. Cio garantisce che i nostri prodotti arrivino nelle
migliori condizioni e rispettando i tempi stimati.

TecHble B3aMMOOTHOLLEHMA C KNMEHTOM ABNAETCA OBHUM 13 OCHOBHBIX onop Haweli komnaHuu. limetb XOpOLLWe OTHOLUEHNA N YL0BNIETBOPATD X ﬂOTpeﬁHO(TM - 3T0 70, YeMy Mbl npufiaem 0coboe 3HaueHue
nnpunaraem 6onblune yaanua ana paspa60TKV| ONTUManbHOI NOTUCTUKI. Xopomaﬂ NPOU3BOACTBEHHAA CUCTEMA YNyULLAeT BpeMA NOAr0TOBKM TOBapa 1 A0CTaBKK, N03TOMY Mbl A0BEPAEM TONIbKO NyYLINM
KYPbePCKUM KOMMaHUAM cpouHoﬁ [0CTaBK. IT0 AaeT FAPAHTUIO TOrO, YTO HaLLW TOBapb! 6y;1yT J0CTaBJIEHbI B HAUNy4LLUX YCNOBMAX 11 B NpeAnonaraemoe Bpema A0CTaBKu.
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SOSTENIBILIDAD ¥ COMPROMISO

SUSTAINABILITY AND COMMITMENT - DURABILITE ET ENGAGEMENT - SOSTENIBILITA E IMPEGNO -
YCTOM4NBOE PASBUTUE U OBA3ATEJIbCTBA

ARCOS Hermanos es una empresa que se construye sobre la base de la sostenibilidad y que trabaja por el progreso, defendiendo y comprometiéndonos por la conservacién medioambiental.
Nuestra preocupacion por el bienestar de generaciones presentes y futuras se ve reflejada por el funcionamiento de nuestra cadena de produccién y el uso méquinas de prensado de residuos para

su posterior reciclado. La reduccidn de vertidos y nuestros sistemas de fabricacion limpia son algo que nos caracteriza, ademds del uso de la energia solar para la fabricacion de nuestros productos.
Nuestro esfuerzo y compromiso fue premiado en 2013 gracias a nuestro Cuchillo ARCOS, proyecto de ecodisefio que recibid el Premio al Disefio para el Reciclaje.

Ademés, ARCOS Hermanos trabaja por y para el compromiso social, haciendo del factor humano la pieza més importante que nos ayuda a avanzar y a estar en la posicion en la que nos encontramos.
Nuestra involucracion con la comunidad, la buena comunicacion interna con nuestros trabajadores y la estrecha colaboracién con proveedores nos hacen buscar en todo momento mejorar y alcanzar
nuestros objetivos.

ARCOS Hermanos is a company which is built on the basis of sustainability and that works towards progress, defending and committing ourselves to environmental conservation. Our concern

for the well-being of present and future generations is reflected by the functioning of our production chain and the use of waste pressing machines for its subsequent recycling. The reduction

of discharges and our clean manufacturing systems are something which characterises the company, in addition to the use of solar energy for the manufacture of our products. Our effort and
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 to move forward and to be in the position in
which we find ourselves. Our involvement with the community, good internal communication with our workers and the close knit collaboration with suppliers make the company seek at any given
moment new ways to improve and obtain its objectives.

ARCOS Hermanos est une société batie sur la base de la durabilité et qui travaille pour le progrés, dans la défense et I'engagement envers la conservation de 'environnement. Notre souci du
bien-étre des générations actuelles et a venir est reflété dans le fonctionnement de notre chaine de production et dans I'utilisation des compacteurs de déchets pour leur recyclage ultérieur. La
réduction des rejets et nos systémes de fabrication propre sont des signes qui nous caractérisent, de méme que I'utilisation de Inergie solaire dans la fabrication de nos produits. Nos efforts et notre
engagement ont porté leurs fruits en 2013 avec notre couteau ARCOS, projet d'éco-conception ayant recu le Prix du Design dans le Recyclage.

En outre, ARCOS Hermanos travaille pour et envers I'engagement social en transformant le facteur humain en la piéce la plus importante qui nous aide a progresser et a occuper la place que nous
avons actuellement. Notre implication dans la communauté, la bonne communication interne avec nos travailleurs et |étroite collaboration avec nos fournisseurs nous poussent a tout moment a
améliorer et a atteindre nos buts.

ARCOS Hermanos ¢ una ditta fondata sulla base della sostenibilita e che lavora per il progresso, difendendo e impegnandosi nella conservazione dell'ambiente. La nostra preoccupazione per il
benessere delle generazioni attuali e future si riflette sul funzionamento della nostra catena produttiva e sull'uso delle macchine per la compattazione dei rifiuti per il riciclaggio. i caratterizziamo
per la riduzione degli scarichi e i nostri sistemi di produzione puliti, oltre che per I'utilizzo dell'energia solare nella fabbricazione dei nostri prodotti. Il nostro sforzo e il nostro impegno furono premiati
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 Iimpegno sociale, facendo del fattore umano I'elemento piliimportante che ci aiuta ad avanzare e a restare nella posizione che occupiamo. Questo
coinvolgimento nella comunita, la buona comunicazione interna con i nostri dipendenti e la stretta collaborazione con i rifornitori ci portano a cercare di migliorare costantemente e a raggiungere i
nostri obiettivi.

ARCOS Hermanos - 370 KoMnaHuts, KoTopas CieayeT NpUHLMANAM yCToiiumnBoro passuTiis U paboTaet And AOCTUKEHs nporpecca, 6opace 3a oxpaHy okpyxaloLLieit cpesbl. Hawa 3a6ota o
6n1aronosnyyum HbIHEWHNX 1 GyYLLIAX OKONEHIUiA OTPaAETCs B MOCTPOEHMM HALIEro NPOM3BOACTBA I MCMIONb30BAHINA MPECCOBbIX MALUNH AIS YTUIN3aLMN 0TX0A0B. COKpaLLeHue OTXOL0B
MPOM3BOACTBA U YNCTbIE NPOU3BOACTBEHHDIE CUCTEMbI ABNAIOTCA HALIEH OTMYUTENbHON YEPTOii, HApAAY C UCTIONb30BAHMEM COTHEYHOI SHEpTUN ANA NPOU3BOACTBA HaLuel NpoAyKuMK. Hawn
YCUAUAA M MPUBEPXKEHHOCTb Bbin Bo3HarpaxeHbl B 2013 1. 6naroaapa Hawemy Hoxy ARCOS - NpoeKT 5koAv3aiiHa, KOTOpbIit Gbin YA0CTORH HArpazbl 3a AM3aiH AN AanbHeieR yTIu3auum.
Kpome Toro, ARCOS Hermanos pa6oTaer coracHo npuHLynam CouuasnbHoil 0TBETCTBEHHOCTH, ONUPAsACh HA YENOBEYECKMI (AKTOP, KaK Ha Haubosiee BaxkHyH0 YacTb NPOU3BOACTBA, KOTOPas
MOMOraeT Ham NPOABMIATLCA Bepes 1t 406UBATbCA ycnexo. Hawa BoBneyeHHas pa6oTa ¢ Co06LLeCTBOM, X0POLUas BHYTPEHHSA (BA3b C HALIVMIA COTPYAHUKAMM U TECHOE COTPYAHMYECTBO C
MOCTABLUMKAMM IOMOFAlOT HaM Y/TyuLLaTh MPOLIECCHI 1 SOCTUFATb HALLUX Lieneit.




ARCOS €N EL MUNDO

ARCOS WORLDWIDE - ARCOS DANS LE MONDE - ARCOS NEL MONDO - ARCOS B MUPE

ARCOS Hermanos tiene una superficie de trabajo dividida en diferentes plantas dentro de la provincia de Albacete (Espafia). Podriamos decir que nuestra empresa no tiene fronteras, ya que podemos encontrar nuestros productos en
cualquiera de los continentes. Operando en 94 paises, ARCOS Hermanos distribuye sus piezas por todo el mundo, lo que nos convierte en la empresa lider de cuchilleria, tanto profesional como de uso doméstico, cuyo nombre es conocido en
todas partes. Queremos dejar nuestra huella y el éxito y calidad de nuestros productos nos hace viajar sin limites.

En la actualidad, cuenta con un equipo humano de cerca de 500 personas, que fabrican 1.100 modelos diferentes de cuchillos y una media de 75.000 piezas diarias. En una super cie de mds de 30.000 m2, dividida en distintas plantas en la
provincia de Albacete (Espafia), se levanta esta industria.

Trahaja con la (ltima tecnologia de fabricacion y la actualiza constantemente, para que el nivel de calidad de cada producto sea siempre Gptimo. Asi pues, se consolida como empresa lider de cuchilleria, tanto profesional como de uso
domeéstico.

ARCOS Hermanos has a work surface area divided into different plants within the province of Albacete (Spain). It can be said that our company has no borders, given that one can find our products in every continent. Operating 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 everywhere. We want to leave our mark and the success
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 several factories located in the province of Albacete (Spain)
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 the development of professional and well as home cutlery.

ARCOS Hermanos a un espace de travail composé de plusieurs usines réparties dans la province d’Albacete (Espagne). Nous sommes en mesure d‘affirmer que notre société n'a pas de frontieres car nos produits se trouvent dans tous les

continents. Présente dans 94 pays, ARCOS Hermanos distribue ses produits dans le monde entier, ce qui fait de nous la société leader dans le secteur coutellerie, tant professionnelle que domestique, sous un nom mondialement connu. Nous
haitons laisser notre empreinte, et le succés et la qualité de nos produits nous font voyager sans aucune limite.

Nous comptons actuellement sur une équipe de plus de 500 personnes qui fabriquent 1.100 modeles di érents de couteaux dans une moyenne de 75.000 piéces par jour. Cest dans une super cie de plus de 30 000 m2, divisée en plusieurs

lieux et située dans la province d’Albacete en Espagne que sélabore cette industrie.

Nous travaillons avec la derniere technologie de fabrication actualisée constamment, a n que le niveau de qualité de chaque produit soit toujours optimum. Ce qui nous assure la consolidation de notre entreprise comme leader, tant pour le

monde professionnel que privé.

ARCOS Hermanos possiede una superficie di lavoro distribuita in varie installazioni nella provincia di Albacete (Spagna). Possiamo dire che la nostra impresa non ha frontiere, giacché possiamo trovare i nostri prodotti in tutti i continenti.
ARCOS Hermanos ¢ presente in 94 Paesi e distribuisce i suoi prodotti in tutto il mondo e cio ci rende la ditta leader di coltelleria, sia di uso professionale come domestico, il cui nome & noto dappertutto. Vogliamo lasciare il nostro segno, e il
successo e la qualita dei nostri prodotti ci fa viaggiare oltre tuttii confini.

Fabbricanti di coltelleria da piu’di 270 anni, attualmente la nostra Azienda puo’ contare su un capitale umano di 500 persone., che attendono alla produzione di 1.100 modelli diversi di coltelli, ad una media di 75.000 pezzi al giorno. La super
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 uniformita assoluta di qualita per ciascun prodotto. Siamo inoltre consolidati e riconosciuti come la Impresa Leader sia nella
produzione di coltelleria per uso professionale che casalingo.

Tepputopua ARCOS Hermanos aenuTca Ha p ble np TBEHHble B NpoBUHMN AnbbaceTe (Mcnanma). Mbl MOrm 6bl CKa3aTb, UTo HalLa KOMMAHUA He MMEET FPaHULL, NOTOMY YTO HaLa NPOAYKUMA NPUCYTCTBYET
Ha Mio6om KoHTUHeHTe. PaboTa B 94 cTpaHax, Toapbl ARCOS Hermanos npucyTcTByioT BO BCeM Mitpe, YTo npeBy T B BeAylLero np CTONOBbIX KaK AnA NpodeccoHanbHoro, Tak v AnA GbitoBoro
ICMONb30BAHKA C y3HaBaeMbIM GpeH0M BO Bcem Mype. Mbl XOTVM 0CTaBUTb Clefl B UCTOPUN, @ HalLl YCeX 1 KauecTBO Halueit NPOAyKLIMM N03BONAET HaM NepeceKaTb rpaHuLibl.

Ha [laHHbIii MOMEHT, pacnonaraet koMaHAoii nepcoHana 6onee 500 yenoBek, Kotopble 1.100p bl i Hoxelt v B cpepHem 75.000 u3genwii B feHb. [laHHoe Npou3BOACTBO 3aHMMaeT nnowazb 6onee 30.000 M2,
PacnonoMxeHHoe Ha p bIX 33B0/IaX B NP Anbbacete (Ucnanus).

Mbl ncnionb3yem HoBeliLuue TEXHONOMMN MPOU3BOACTBA U MOCTOAHHO MX 0GHOBNAEM, AANA AOCTUKEHNA ONTUMANbHOTO YPOBHA KauecTBa Kaoro n3aenvs. Takum 06pasom, Mbl Mo3MLMOHUPYEMCA B KauecTBe UAUPYHLLEit KOMMaHM no
NPOU3BOACTBY HOXEBbIX M3AENNIA, KaK ANA NPOGECCUOHaNbHOrO, TaK U ANA AOMALLIHEr0 UCMONb30BaHMA.

pyvop
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El concepto vanguardista e innovador que ha convertido a Quique Dacosta en un referente de
la alta gastronomia, llega a ARCOS para combinarse con la tradicién artesanal de sus productos
y su avanzada tecnologia. El cocinero, Doctor Honoris Causa en Bellas Artes, recibio en 2012 su
tercera estrella Michelin para “Quique Dacosta Restaurante”y estd presente en la prestigiosa
lista“The World's 50 Best Restaurants”. Es también propietario de los restaurantes EI Poblet (una
estrella Michelin), Vuelve Carolina y MercatBar en Valencia.

The avant-garde and innovative concept which has made Quique Dacosta a reference
benchmark for haute cuisine, has come to ARCOS so as to combine the artisan tradition of his
products with cutting-edge technology. Chef, Doctor Honoris Causa in Fine Arts, in 2012 he
received this third Michelin star for his restaurant “Quique Dacosta Restaurant”and is included in
the prestigious “The World's 50 Best Restaurants” list. He is also the owner of the restaurants - EI
Poblet (one Michelin star) and Vuelve Carolina and Mercatbar in Valencia.

Le concept d'avant-garde et d'innovation qui a fait de Quique Dacosta une véritable référence
dans la gastronomie débarque au sein d’ARCOS pour se conjuguer a la tradition artisanale de ses
produits et a sa technologie avancée. Le cuisinier, Docteur Honoris Causa des Beaux-Arts, s'est
vu décerner sa troisieme étoile Michelin en 2012 pour « Quique Dacosta Restaurante » et figure
dans la prestigieuse liste « The World's 50 Best Restaurants ». Il est également propriétaire des
restaurants El Poblet (une étoile Michelin), Vuelve Carolina et MercatBar a Valence.

Il concetto innovatore e all'avanguardia, che ha fatto di Quique Dacosta un riferimento nel
mondo dell'alta gastronomia, arriva ad ARCOS per combinarsi con la tradizione artigianale

dei suoi prodotti e la sua avanzata tecnologia. Il cuoco, Dottor Honoris Causa in Belle Arti, nel
2012 ricevette la sua terza stella Michelin per il “Quique Dacosta Ristorante” ed & presente nella
prestigiosa lista“The World's 50 Best Restaurants”. £ anche proprietario dei ristoranti El Poblet
(una stella Michelin), Vuelve Carolina e MercatBar a Valencia.

ABaHrapaHas 1 IHHOBaLMOHHaA KoHuenuus, caenasiuas Knuke [lakocta nnyHocTbio, Ha
KOTOPYI0 BCE OPUEHTUPYIOTCA B MUPE BbICOKOI KyXHH, OTPaXaeTca Tenepb 1 B KOMNaHum
ARCOS B couetaHum ¢ pemecnieHHoli TpazuLyedt n nepeioBbIMY TEXHONOTUAMU U3TOTOBNEHIA
npogyKumu. Mosap, NoyeTHbIA AoKTOp UCKYCCTB, B 2012 ropy 6bin yA0CTORH (BOEIi TpeTbeit
3Be3abl Muwwnen ana pectopana “Quique Dacosta Restaurante”, kotopblii, Kpome Toro, 3HaunTCA
B MPECTUXHOM CncKe «50 NyyLLnx pecTopaHoB Mupar. Takxe emy npuHaanexar pectopatbi El
Poblet (oaHa 38e31a Muwwnen), Vuelve Carolina u MercatBar B Banencun.



Arcos con Andrés Iniesta, natural de Fuentealbilla (Albacete), unen fuerzas para proyectar el
nombre de Albacete en todo el mundo.

Andrés Iniesta, Campedn del Mundo y bicampedn de Europa con la Seleccion Espaiiola de fiitbol,
dos veces Campedn del Mundo de Clubes, cuatro veces Campedn de la Champions League, siete
veces Campedn de la Liga Espafiola y tres de la Copa del Rey de Futbol con el FC Barcelona.

Arcos with Andrés Iniesta, native of Fuentealbilla (Albacete), join forces to disseminate the
name of Albacete worldwide.

Andrés Iniesta, World Champion and two-time European Champion with Spain’s national soccer
team, two-time Club World Champion, four-time UEFA Champions League winner, seven-time
Spanish League Champion and three-time Champion of the King's Soccer Cup with FC Barcelona.

Arcos, en collaboration avec Andrés Iniesta, originaire de Fuentealbilla (Albacete, Espagne),
unissent leurs forces pour promouvoir le nom d’Albacete dans le monde entier. Andrés Iniesta,
Champion du Monde et double champion d'Europe avec la Sélection espagnole de football, trois
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.

Arcos con Andrés Iniesta, nato a Fuentealbilla (Albacete), collaborano per lanciare il nome di
Albacete in tutto il mondo.

Andrés Iniesta, Campione del Mondo e due volte campione d’Europa con la Nazionale Spagnola
di calcio, due volte vincitore della Coppa del mondo per club FIFA, quadruplo Campione della
Champions League, sette volte Campione della Liga Espafiola e tre volte della Copa del Rey con il
Barcelona FC.

Apkoc n Anapec Unubecta, poanslumiica B ropoake Oy3nTeans6unba (Anbbacete), 06beanHatT
CBOW CUbI 1A TOTO,

uT06bI ropo AnbbaceTe (Tan n3BecTHbIM Bo BceM Mupe. AHapec MHbecTa, YeMnuoH mupa u
ZIBYKpaTHbIii yemnuoH EBpornbl, BLICTYNMBLLNIA B COCTaBe UCMaHCKoi ¢yTOONbHON COOpHOIA,
ZBYKPaTHbIii YeMnUOH Mupa Cpeay Kny6oB, TpukpaTHbIil uemnuon Champions Ligue,
LUeCTUKPATHDI YeMMMOH UCMAHCKOI T 11 ABYKPaTHBIA YemnuoH Koponesckoro Ky6ka B
coctase hyT6onbHoro knyba FC Barcelona.
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PROCESOS ¥ MATERIALES

MATERIALS AND PROCESSES - PROCESSUS ET MATERIAUX - PROCEDIMENTI E MATERIALI - TPOLIECCbHI U MATEPUAJTb

FORJADO - FORGED

MANGO DE MADERA INVE((ION DIRECTA DOBLE INYECCION PLASTICO REMACHES
WOOD HANDLE DIRE(T INJECTION DOUBLE INJECTION PLASTIC RIVETS
ACER / MANCHE EN BOIS INJECTION DIRECTE DOUBLE INJECTION PLASTIQUE RIVETS
\

FORGE - FORGIATO MANICO DI LEGNO INIEZIONE DIRETTA DOPPIA INIEZIONE U PLASTICA RIVETTI BACTIPROOF
KOBAHBIE HOXU  hcomacotins crans [EPEBAHHAA PYYKA NPAMAA UHXEKLMA [IBOVHAA UHXEKLMA MIACTUK SAKNENKA SILVER®
Natural Moldeada ipropil Elastd Polioximetileno (POM)
Natural Carved Elastomer (POM)
Naturel Modélisé ene + Elastome éthyléne (POM) e
Naturale Modellato Polipropilene + Elastomero Polioxymetilene (POM) Polipropilene
HATYPATIbHOE 0BpatotanHoe 3nactomepom (POM)

KYoTo o O

NATURA o

RIVIERA

RIVIERA
BLANC

CLASICA

TANGO

UNIVERSAL

COLOUR
PROF

23800

PALISANDRO
REGIA
MAITRE
DUOo
MENORCA

NiZA

LATINA

NOVA



ICONOGRAFIA

ICONOGRAPHY - ICONOGRAPHIE - ICONOGRAFIA -

FORJADO - FORGED - FORGE - FORGIATO - KOBAHBIE HOXM

Sometido al proceso de forja por deformacion al rojo vivo del que resulta un cuchillo macizo de una sola pieza.

Subjected to a red-hot deformation forging process whose results is a solid one-piece knife.

Soumis a un processus de forgeage par déformation a blanc pour obtenir un couteau massif fait d'une seule piece.

Sottoposto a processo di forgiatura per deformazione al rosso vivo dalla quale si ottiene un coltello massiccio in un unico pezzo.
I13roTaBnuBaeTCA no MeTozy ropaueit KOBKM, Pe3yNbTaToM KOTOPOii CTAHOBUTCA LieNbHbII HOX.

NITRUM®

Formula exclusiva de acero al nitrégeno que proporciona mas dureza, mayor poder de corte y mejora la durabilidad del filo.

Its exclusive nitrogen treated steel composition provides additional hardness, greater cutting power and improved cutting edge durability.
Formule exclusive en acier a I'azote pour davantage de dureté, un plus haut pouvoir de coupe et un tranchant plus résistant.

Formula esclusiva di acciaio al nitrogeno che conferisce maggiore durezza, pit potere di taglio, e aumenta la durata del filo.

IKCKNH03MBHaA GOPMYNa a30TUCTOI CTan NPUAAET GoMbLLYH0 MPOYHOCTb, GoMbLLYI0 PEXYLLYI0 CNOCOGHOCTb 11 YNyyLIAET AONTOBEYHOCTb NIE3BUA.

MANGO DE MADERA - WOOD HANDLE - MANCHE EN BOIS - MANICO DI LEGNO - IEPEBAHHASA PYYKA

Mango del cuchillo fabricado en madera, ljado y pulido, con un acabado perfecto entre hoja, mango y remaches.

Knife handle made from sanded and polished wood, with a perfect finish between the blade, handle and rivets.

Manche du couteau fabriqué en bois, poncé et poli, avec une finition parfaite de la lame, du manche et des rivets.

Manico del coltello fabbricato in legno, lisciato e levigato, con finiture perfette tra lama, manico e Rivetti.

PyKoAiTb HOXa U3roTaBNNBAETCA U3 APEBECHHI, WINGYETCA 1 NOAMPYETC, NPeACTaBAAsA UAeanbHoe COeAUHEHMe MeX/y BCEMU dNeMeHTaMu: Ie3BUEM, PYKOATbIO
1 3aKnenkamu.

INYECCION - INJECTION - INJECTION - INIEZIONE - UHMEKLIMA

El' mango se solidifica alrededor de la espiga del cuchillo consiguiendo un conjunto hoja-cuchillo sélido, robusto e inseparable.

The handle is solidified around the tang of the knife obtaining an integrated, solid and sturdy knife-blade set.

Le manche est solidifié autour de la soie du couteau pour obtenir un ensemble lame-couteau solide, robuste et inséparable.

I manico si solidifica attorno al codolo del coltello, ottenendo un’unione tra lama e coltello solida, robusta e inseparabile.

VIHXEKLIWA: PykoaTb 3aTBepAeBaeT BOKPYr XBOCTOBYKA HOXa, NONyYas, TaKuM 06pa3om, yCToiluMBOe, MPOYHOE U HepasbemMHoe COeANHEHNe.

DOBLE INYECCION - DOUBLE INJECTION - DOUBLE INJECTION - DOPPIA INIEZIONE - iBOMHAS MHMEKLINA

Mango compuesto por dos materiales diferentes que otorga al cuchillo resistencia y comodidad para el uso prolongado.

A handle composed of two different materials which endows the knife with resistance and comfort for prolonged use.

Manche composé de deux matériaux différents pour obtenir un couteau résistant et confortable pour un usage prolongé.

Manico composto da due materiali diversi che conferiscono resistenza al coltello e garantiscono il comfort in caso di uso prolungato.

B cocTaB pyKoATY BXOAAT [iBa Pa3NNuHbIX Matepyana, uto NpUAAET HOXY YCTOIUMBOCTb 1 GOMbLUNIA KOMGOPT BO BPEMSA ANUTENBHOTO CMIONb30BAHUA.

PLASTICO - PLASTIC - PLASTIQUE - PLASTICA - NTACTUK

Nuestro espiritu innovador nos lleva a colaborar con AIMPLAS (Instituto Tecnoldgico del Plastico) para consequir los materiales més fiables.

Our innovative spirit has lead us to collaborate with AIMPLAS (Plastics Technology Centre) so as to obtain the most reliable materials.

Notre esprit innovateur nous pousse a collaborer avec AIMPLAS (Institut technologique du Plastique) pour obtenir des matériaux plus fiables.

Il nostro spirito innovatore ci ha spinti a collaborare con AIMPLAS (Instituto Tecnoldgico del Pldstico) per ottenere i materiali pit affidabili.

Hauu HoBaTopckuit ayx coBmecTHo ¢ cotpyaHnuectsom ¢ AIMPLAS (TexHonornueckuit IHCTUTYT NNacTUKOBbIX 3A€AMii) N03BONAET NONYYMTb Haubonee
MPOYHble MaTepuansbl.

NSF (National Standard Food)

Avalado por la prestigiosa certificacion norteamericana NSF (National Standard Food) sobre salud alimentaria.

Endorsed by the prestigious North American NSF (National Standard Food) certification on food safety.

Ayant requ la prestigieuse certification américaine NSF (National Standard Food) relative a la santé alimentaire.

Garantito dalla prestigiosa certificazione americana NSF (National Standard Food) sulla salute alimentare.

TpoAyKLMA UMeeT NPeCTIKHYI0 amepukaHckyio ceptudukamio NSF (HaumnoHanbHbIi CTaHAapT NuLLEBbIX NPOAYKTOB) NPY UCMONb30BAHNM C
NpoAyKTaMil NUTaHUA.

ICE PLUS®

Tratamiento térmico a -80°C aplicado al acero inoxidable que le proporciona especial resistencia al desgaste.

-80°C Heat treatment applied to the stainless steel offering special resistance against wear and tear.

Traitement thermique a -800C appliqué sur I'acier inoxydable pour une résistance supérieure a I'usure.

Trattamento termico a -800C applicato all'acciaio inox che conferisce una particolare resistenza all’usura.

Tepmuueckas 06pabotka npu Temnepatype -80°C, npuMeHAeMan K HepxaBetoLLeil CTany, obecneunBaeT 0cobyt yCToUMBOCTb K U3HOCY.

BACTIPROOF SILVER®

Sistema anti-bacteriano aplicado al mango que reduce en un 99,9% la presencia de bacterias, hongos o moho.

An anti-bacterial system combination applied to the handle which reduces by 99.9% the presence of bacteria, fungi or mould. Systéme anti-bactéries appliqué
au manche, assurant une réduction de la présence de bactéries, de champignons et de moisissure de 99,9 %.

Sistema anti-batterico applicato al manico che riduce del 99,9% la presenza di batteri, funghi o ruggine.

AxTi6akTepuanbHan 06paboTka pykoATU ymeHbLUAeT Ha 99,9% Hanuuue 6aKTepuii, rpUOKOB 1 MneceHn.

MKOHOIPA®UA

9.8

FORJADO - FORGED
FORGE - FORGIATO
KOBAHbIE HOXW

NTRUM®

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIALO INOSSIDABILE
HEPKABERWAR CTANb

MANGO DE MADERA
WO0OD HANDLE
MANCHE EN BOIS
MANICO DI LEGNO
NEPEBAHHAA PYYKA

INIEZIONE
VHXEKLMA

INYECCION
INJECTION
INJECTION

DOBLE INYECCION
DOUBLE INJECTION
DOUBLE INJECTION
DOPPIA INIEZIONE
[TIBOMHAA MHXEKLVA

S

PLASTICO - PLASTIC - PLASTIQUE
PLASTICA - NACTUK

&

ICE PLUS

BACTIPROOF
SILVER®
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PROCESOS DE FABRICACION

MANUFACTURING PROCESSES - PROCESSUS DE FABRICATION - PROCESSI DI FABBRICAZIONE - NTPOVU3BO/ICTBEHHbI NMPOLIECC

€L TEMPLE

THE TEMPER - TREMPE - LA TEMPRA - 3AKAJTIKA

El temple es la fase mds importante en el proceso de fabricacion de una herramienta de corte. Consiste en un tratamiento térmico del acero a una temperatura alta (aprox. 1070°C), manteniéndola
durante un tiempo determinado (tiempo de austenizacion) y, a continuacion, realizando un rapido enfriamiento a temperatura ambiente, obteniendo de este modo la transformacion de la
estructura molecular del acero (reaccion martensitica), que se manifiesta con un aumento de la dureza del acero. La dureza es la cualidad fisica necesaria para obtener un buen poder y durabilidad
del corte del cuchillo. Ademés, la correcta estructura interna del acero otorga una mayor resistencia a la corrosion. ARCOS realiza el tratamiento térmico de temple en hornos continuos de atmdsfera
controlada y, posteriormente, realiza un sequndo tratamiento térmico —llamado revenido- que consiste en un calentamiento a 250°C, para eliminar cualquier tensién creada por el répido
enfriamiento del temple que pudiese producir fragilidad en el acero, garantizando las mismas propiedades mecanicas a lo largo de todo el filo de la herramienta.

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 temperature (around 1070°C), keeping it during a certain
time (time of austenization) and then, carrying out a quick cooling up to room temperature, obtaining this way the transformation of the molecular structure of the steel (martensitic reaction),
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 durability from a knife. In addition, the right internal
structure of the steel grants a major resistance to corrosion. ARCOS carries out the thermal treatment of temper in constant furnaces with controlled atmosphere and, later, carries out a second
thermal treatment — so- called tempering - that consists of a warming to 250°C, in order to eliminate any tension made by the rapid cooling of the temper that could produce fragility in the steel,
granting the same mechanical properties along the whole edge of the tool.

La trempe est la phase la plus importante du processus de fabrication d’un outil de coupe. La trempe ou trempage consiste a traiter thermiquement un matériau : 'acier est chauffé a une
température élevée jusqu'a obtenir la température d'austénisation (environ 1070 °C), puis maintenu en température durant un temps déterminé (temps d’austénisation), un refroidissement rapide
est ensuite réalisé, afin d'obtenir la transformation de la structure moléculaire de I'acier (réaction martensitique), qui se manifeste par une augmentation de la dureté de I'acier. La dureté est la
qualité physique nécessaire a l'obtention d'un bon pouvoir et d’une bonne durabilité de coupe du couteau. De plus, une bonne structure interne de I'acier confére une meilleure résistance a la
corrosion. ARCOS réalise le traitement thermique de trempe dans des fours continus & atmospheére controlée et, postérieurement, réalise un second traitement thermique, appelé revenu, qui consiste
a chauffer la piéce a 250 °C, afin de réduire les contraintes internes créées durant la trempe susceptibles de fragiliser I'acier, garantissant les mémes propriétés mécaniques tout le long du fil de
loutil.

La tempra & la fase piu’'importante nel processo di fabbricazione di un utensile da taglio. Consiste nel trattamento termico dell'acciaio a una alta temperatura (circa 1070°C) e che viene mantenuta
durante un tempo determinato (tempo di austenizzazione) e, in sequito producendo un rapido raffreddamento a temperatura ambiente, ottenendo in questo modo la trasformazione della
struttura molecolare dell'acciaio (reazione martensitica) che si manifesta ottenendo un aumento della durezza dell‘acciaio. La durezza & la qualita fisica necessaria per ottenere un buon potere e
una durabilita nel tempo del taglio del coltello. Inoltre, la corretta struttura interna dell'acciaio ottiene una maggiore resistenza alla corrosione. ARCOS realizza il trattamento termico della tempra
in forni continui ad atmosfera controllate, realizza una seconda fase di trattamento termico — chiamato rinvenimento — consistente in un riscaldamento fino a 250°C per eliminare qualsiasi tensione
che potrebbe determinarsi con il raffreddamento rapido durante il processo di tempra, che puo’produrre fragilita nell'acciaio, garantendo le stesse proprieta meccaniche per tutta la lunghezza del
filo dell'utensile.

3aKanka — BaXXHeViLLMiA 3Tan MPOU3BOACTBA PEXYLLMX MHCTPYMEHTOB. OHa 3aKMiouaeTcA B TepmMuyeckoii 06paboTke cranu npu Bbicokoii Temnepatype (mpu6n. 1070 °C) B TeueHue
onpeseneHHoro BpemeHu (Bpema aycTeHn3aLyi) 1 nocneayloLem ObIcTPOM 0XNaxaeHINM 40 TeMNEPaTypbl OKpyKaloLLeli CPefibl, KOTOPOe Bbi3bIBAET U3MeHeHe MoseKyNAPHOI CTPYKTYpbI
CTanu (MapTeHCUTHaA peakLua) 1 NOBbILLAET ee TBePAOCTb. TBePAOCTb — 3T0 PU3Myeckoe CBOICTBO, KOTOPOE HEOBXOAMMO ANA MONYYEHNA MPOYHOTO HOXA C XOPOLLIEi pexyLLiel CNOCOBHOCTbO.
Kpome Toro, npaBunbHas BHYTPeHHAA CTPYKTYpa CTaiu yyuLLaeT ee aHTUKOPPO3UOHHbIe (BOiiCTBA. ARCOS Mpov3BOAMT TepMUUECKYH0 3aKalKy B Meuax HenpepbIBHOTO eicTBuA ¢
KOHTPOAMPYeMOil TeMnepaTypoii, a 3aTeM BbINOAHAET BTOPUYHYI0 TePMUYeCKYIo 00paboTky, Tak Ha3blBaeMblii OTNYCK, KOTOPbIN COCTOUT B HarpeBe cTanu A0 250 °C ¢ Lenblo CHATUA HanpAXeHNs,
KOTOpOe BO3HMKAET B pe3ynbTate ObICTPOro OXNax/eHNA CTanu 1 Aenaer ee XpynKoii. 310 0becneynBaeT OAHOPOAHOCTb MeXaHUUeCKIX CBOVCTB N0 BCeil NOBEPXHOCTI NIe3BUA HOXa.




PROCESOS DE FABRICACION

MANUFACTURING PROCESSES - PROCESSUS DE FABRICATION - PROCESSI DI FABBRICAZIONE - NTPOVU3BO/ICTBEHHbI NMPOLIECC

FORJADO

PROCESS OF FORGE - FORGE - LA FORGIATURA - KOBKA

El proceso de forja consiste en la deformacidn del acero, que previamente ha sido calentado al rojo vivo, entre dos utillajes denominados “estampas de forja’, las cuales llevan grabadas la forma del cuchillo a
consequir. Para obtener dicha deformacidn, se utilizan prensas de gran tonelaje, ya que es necesario un fuerte golpe para conseguir que se inicie el flujo plastico del acero para deformarse y obtenerse la forma
grabada en las estampas. De este proceso hay que destacar que el cuchillo resultante es macizo de una sola pieza, evitando las indeseadas zonas soldadas, pegadas o huecas que son sindénimos de cuchillos de
baja calidad, porque son zonas de baja resistencia mecdnica, roturas y puntos posibles de oxidacion.

The process of forge consists of the deformation of the steel, which previously has been warmed to red-hot, between two tools called “prints of forge *, which have engraved the shape of the knife to be
achieved. To obtain the above mentioned deformation, presses of great tonnage are used, since a strong blow is necessary to achieve that the plastic flow of the steel begins to be deformed and then
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 welded, stuck and empty areas, which are
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 oxidation.

Le procédé de forge consiste & déformer I'acier qui a été préalablement chauffé au rouge, entre deux outils appelés « étampes de forge », lesquelles donneront sa forme au couteau. Pour obtenir cette
déformation, on utilise des presses de fort tonnage, dans la mesure ol une forte pression est nécessaire pour obtenir I'écoulement plastique de I'acier qui, devenu malléable, prendra la forme donnée par les
étampes. Le couteau obtenu est massif, coulé d’une seule piéce : on évite ainsi les points de soudure, de collage ou les creux indésirables qui caractérisent les couteaux de mauvaises qualité, lesquels offrent
une faible résistance mécanique, ont une propension a la rupture et sont sujets a I'oxydation.

Il processo di forgiatura consiste nella deformazione dell'acciaio, che & stato preventivamente riscaldato a fuoco vivo, all'interno degli stampi denominati “stampi di forgiatura” che realizzano la forma
determinata del coltello. Per ottenere questa deformazione, vengono utilizzate presse di grande tonnellaggio, in quanto & necessario un colpo forte al fine di realizzare la fusione plastica per la deformazione
dell'acciaio e ottenere in questo modo la forma prefissata dallo stampo. Con questo processo ottiene cosi’un coltello in acciaio massiccio unipezzo, evitando le zone saldate indesiderate, incollate o vuote, che
sono indicative di bassa qualita, in quanto sono zone di bassa resistenza meccanica, con possibilita pure di rotture o punti possibili di ossidazione.

I'Ipouecc KOBKI 3aK/04aeTca B ned)opmaumm npefBapuTeNbHO HarpeToil JOKpacHa CTanu, NoMelLaeMoit mexay AByMA NojioBMHaMun y(TpOVI(TBa, Ha3bIBae@MOro «KOBOYHbIM LLTAMMOM», pa60lme Yactn
KOTOPOro umetot ¢opmy 113roTOBNAEMOT0 HOXa. UTo6bl 406UTHCA 3TON ned)opmaumm, NCNOMb3YTCA TAXENbIE LITAMNbI, TaK Kak Ana nnacTuyeckoi )J,e¢opmaumm CTann u NpuAaaHNA 3aroToBKe 3a/jaHHOI
¢0prI HE0bX0AUM CUNbHbIiA yAap. rOBOpﬂ 06 370M npowecce, cneayet 0TMETUTb, YTO TOTOBbIN HOX npeacrasnaer €060l LienbHoe u3penve, KOTOPOE He UMEET HeXe/aTe/IbHbIX (BaPHbIX LLBOB, CKNIEEHHbIX
VNI MIONbIX Y4aCTKOB, ABNAIOLLMXCA NPU3HAKOM HOXeil HU3KOro KauecTBa, TaK Kak 3Tn YUaCTKN UMEIT HU3KYI0 MeXaHUYeCKy0 MPOYHOCTb, JIErKO JIOMAKOTCA U NOABEPXKEHbI OKUCTIEHUIO.
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INYECCION DIRECTA

DIRECT INJECTION - INJECTION DIRECTE - INIEZIONE DIRETTA - MPAMAS NHXEKLINSA

La inyeccion directa consiste en la unién de la espiga del cuchillo con el pldstico del mango
consiguiendo un conjunto sélido, robusto e inseparable. No existen huecos por donde
pueda entrar agua o restos de alimentos, por lo que es un proceso totalmente higiénico,
cumpliendo normativas de sanidad y seguridad. Se inyecta el pldstico en estado liquido
(180°C aprox.), en el molde. Asi el plastico se solidifica alrededor de la espiga del cuchillo
formando un bloque tnico (hoja-mango).

Direct injection consists of the union of the knife’s tang with the plastic of the handle
obtaining a durable, sturdy and unbreakable set. There are no gaps through which water
or food remains can enter, reason why it is a completely hygienic process, complying with
health and safety requlations. The plastic is injected in a liquid state (approx 180 °C) into
the mold. In this fashion the plastic solidifies around the knife’s tang forming a single
block (blade-handle).

Linjection directe consiste a assembler la soie du couteau au plastique du manche,

de sorte a obtenir un ensemble solide, robuste et inséparable. Il n'y a pas de creux
susceptibles de laisser pénétrer I'eau ou les restes d'aliments ; c’est donc un processus
complétement hygiénique, conforme aux exigences de santé et sécurité. Le plastique a
Iétat liquide (180 °C environ) est introduit dans un moule. Le plastique est solidifié autour
de la soie du couteau, de sorte a former un seul bloc (lame-manche).

DOBLE INYECCIOoN

DOUBLE INJECTION - DOUBLE INJECTION - DOPPIA INIEZIONE - 1BOVHAS UHXEKLINS

L'iniezione diretta consiste nell’'unione del codolo del coltello con la plastica del manico,
ottenendo un insieme solido, robusto e indivisibile. Non ci sono vuoti in cui possano entrare
acqua o resti di alimenti, percio & un processo completamente igienico, che rispetta le normative
disanita e sicurezza. Si inietta la plastica allo stato liquido (180°C circa) nello stampo. In questo
modo la plastica si solidifica attorno al codolo del coltello, formando un blocco unico (lama-
manico).

MpAMan MHXEKLIMA 3aKNKYAETCA B KpenneHu XBOCTOBYKA HOXa K NNACTUKY PYKOATH,
nonyyas, Takum 06pa3om, ycToitunBoe, NPoUHoe i HepazbemHoe coesiHerue. MonHoe
OTCYTCTBYE MYCTOT, B KOTOPbIE MOXET NONACTb BOAA NN OCTATKY NULLY, N03BONAET JOOUTLCA
abCONIOTHOI TUTMEHNYHOCTI, 1, TaKIIM 06Pa30M, BbINMONHATb CAHUTapHbIe HOPMATUBbI M HOPMbI
6e3onacHocti. Mugkwit nnactuk (npu Temnepatype 180°C) BBoguTca B npecc-hopmy. Mnactuk
3aTBep/ieBaeT BOKPYr XBOCTOBIKA HOXa, 00pa3ya efnHblii 610K (ne3Bue-pyKkoaTb).

La doble inyeccion es un proceso especial para formar el mango de un cuchillo, donde utilizamos una méquina de inyeccién directa con dos husillos. Este sistema de doble inyectado nos permite usar dos
plasticos diferentes en el mango. En Arcos hemos desarrollado dos series con esta técnica: Colour Prof y Dio. En ambas series inyectamos en la parte interior POLIPROPILENO, material duro que otorga
fuerza y seguridad en la unién de mango-hoja; y CAUCHO en la parte exterior, material blando y no higroscdpico (no absorbe liquidos), que otorga al cuchillo un tacto suave y una forma ergonémica,
para que se adapte a la mano y sea cémodo 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 spindles. This double injection system enables us to use two different
plastic materials for the handle. Arcos has developed two series with this technique: Colour Prof and Duo. In both series POLYPROPYLENE, a hard material that strengthens the joint between the blade
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 does not absorb liquid), is moulded onto the exterior.
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 spécial employé dans la formation du manche du couteau, dans lequel on utilise une machine a injection directe avec deux broches. Ce systeme de double injection
permet d'utiliser deux plastiques différents pour le manche. Au sein d’Arcos, nous avons mis au point deux gammes fondées sur cette technique : ColourProf et Ddo. Dans les deux gammes, pour la
partie intérieure, on injecte du POLYPROPYLENE, un matériau dur qui donne de la force et de la sécurité au niveau du joint entre le manche et la lame ; et pour la partie extérieure, du CAOUTCHOUC,

un matériau flexible et hygroscopique (qui n‘absorbe pas les liquides), rendant le couteau doux au toucher et lui dotant d'une forme ergonomique, qui s'adapte a la main et garantit le confort en cas
d'utilisation prolongée.

La doppia iniezione & un processo speciale che serve per dare la forma al manico del coltello, in cui viene utilizzata una macchina per l'iniezione diretta con due mandrini. Questo sistema a doppia
iniezione ci permette di utilizzare due diversi tipi di plastica. Ad Arcos abbiamo creato due serie utilizzando questa tecnica: Colour Prof e Duo. In entrambe le serie iniettiamo POLIPROPILENE nella parte
interna, un materiale duro che garantisce I'unione solida e sicura tra il manico e la lama. Inoltre nella parte esterna si inietta GOMMA, un materiale morbido e igroscopico (non assorbe liquidi), che
conferisce al coltello una forma ergonomica e una sensazione piacevole al tatto, per permettere una buona adattabilita alla mano e assicurare maggiore comodita anche in caso di uso prolungato.

[IBoiiHaA MHXeKLUA ABNAETCA 0COObIM NPOLIECCOM NPOU3BO/ACTBA PYKOATU HOXA, PU KOTOPOM MCMOAb3YeTCA CrielinanbHoe 060pyi0BaHIe NPAMOTO BIPbICKVBAHMA ¢ ABYMA WMHAeNAMN. [laHHaa
cucTeMa ABOVIHOI MHXeKLIM NO3BONAET UCMONb30BATb ABA PA3NINYHDbIX TUMA MAACTMACC ANA MPOU3BOACTBA PYKOATH.

Komnarusa Arcos pa3pa6oTana iBe cepum ¢ ucnonb3oBauem AaHHoii TexHuku: Colour Prof n Duo. B obenx cepusx Bo BHyTpeHHtoto yactb BBoawTca MOIAMNPOMNUNEH - TBepablit matepuan,
o06ecneuvBatoLLyil NPOYHOCTb 1 6e30NaCHOCTb B MeCTe CoefiMHEHNA PyKOATY C Ne3Biem HoXa; a KAYYYK ¢ Hapy»Hoil CTOPOHbI, KOTOPbIil ABNAETCA MATKMM 11 TUTPOCKONMYHBIM MaTepuanom (He
BMUTBIBAOLLMM XKIAKOCTH), AienaeT HoX NPUATHBIM Ha OLLYNb 1 NPUAAET eMy afanTUpyemyto K pyKke SproHOMIYHYI0 GopMY, UTo C03AaeT yA06CTBO NPU ANUTENBHOM UCMONb30BAHNN.
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NITRUM® es la férmula de acero al nitrdgeno, ecoldgica y disponible solamente en los cuchillos ARCOS. NITRUM® proporciona més dureza', mayor poder de corte?y mejora la durabilidad del filo.
Su nueva microestructura marca la diferencia en el rendimiento de los cuchillos, tanto para un uso profesional como doméstico. El proceso de produccion de NITRUM® respeta el medioambiente. EI
nitrdgeno se encuentra en la atmdsfera, y su proceso de enriquecimiento no tiene efectos negativos en el aire, agua o tierra.

NITRUM® is a Nitrogen enriched, eco-friendly stainless steel formula, available exclusively on ARCOS knives. With its improved hardness', enhanced cutting power?, improved edge durability’, and
improved Microstructure, NITRUM® can make the difference in the performance of knives for both professional and non-professional users. The NITRUM® production process is friendly with the
environment. Nitrogen is readily available in the atmosphere, and its stainless steel enrichment process has no negative effect on the air, water or soil.

NITRUM® est la formule dacier a I'azote, écologique et disponible seulement dans les couteaux ARCOS. NITRUM® confére plus de dureté', un plus grand pouvoir de coupe” et une meilleure
durabilité du fi”’. Sa nouvelle microstructure marque la différence en terme de rendement des couteaux destinés  étre utilisés tant dans le cadre professionnel que domestique. Le procédé de
production du NITRUM® respecte I'environnement. L'azote est présent dans I'atmospheére, et son procédé d'enrichissement n'a aucun impact sur I'air, I'eau ou la terre.

NITRUM® ¢ la formula di acciaio al nitrogeno, ecologica ed disponibile soltanto nei coltelli ARCOS. NITRUM® Produce piu’ durezza’ maggior potere di taglio” e migliora la durabilita nel tempo del
filo®. La sua nuova microstruttura marca la differenza nel rendimento dei coltelli, sia nell’ utilizzo professionale che casalingo. Il processo di produzione del NITRUM® & ecocompatibile. Il nitrogeno &
presente nella atmosfera ed il suo processo di arricchimento non produce effetti negativi nell'aria, nell'acqua e nella terra.

NITRUM® — 570 HOBaA (hopmyna 3KONOTNYECKI YUCTOIN a30TUCTON CTanM, KOTOPas MCMONb3yeTcA TONbKO AnA npou3sogcTBa Hoxeil ARCOS. NITRUM® noBbiLuaeT TBepAOCTb, pexyLLyto
CNOCOBHOCTL? 1 OATOBEYHOCTb Ne3BUs’. Ee HOBast MUKPOCTPYKTYpa 3HAUMTENIbHO YNyuLLIaeT CBOIICTBA HOMelt kak NPOdeCcUOHanbHOT0, Tak 1 6bIToBOr0 HasHaueHus. Cran NITRUM®
NPOM3BOANTCA € COBMIOZIEHNEM 3KONOTNYECKIX NPaBIA. A30T HaX0AUTCA B aTMOCdepe, 1 MPOLIecC ero 060raLLeHus He 3arpAa3HAeT BO3AYX, BOAY 11 MOYBY.

T
1SO 8442.1 NITRUM®

=5 5)

=

TEST DE DUREZA 150 8442.1
HARDNESS TEST 10 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® npeBbiwwaet Tpe6osaHua craHaapra IS0 8442-1
6onee uem Ha 3 HRc.

15084425 | NITRUM®

S

PODER DE CORTE INICIAL 1S0 8442.5
INITIAL CUTTING POWER | 1S0 8442.5
POUVOIR DE COUPE INITIAL CONFORME 150 8442.5
TEST DI DUREZZA 1S0 8442.5
HAYAJIbHAA PEXXYLLLAA 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 pexywas cnocobHoCTb:
NITRUM® npeBocxoauT TpeboBaHua crangapta 150 8442-5
6onee yem Ha 70 %.

150 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
WCNbITAHWE 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 ISO 8442-5 de plus de 200 %.
* Durabilita:

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

* OcTpoTa M LONFOBEYHOCTD:

NITRUM® npeBocxoput Tpe6oBanua cranpapra IS0 8442-5
6onee yem Ha 200 %.
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BACTIPROOF SILVER

Alta tecnologia para una completa proteccion bacteriostatica en nuestros cuchillos.

Se trata de la integracion en su mango de una sofisticada tecnologia con base de plata, Bactiproof Silver,
para detener la proliferacién de bacterias y proporcionar un extra de higiene y sequridad.

Este sistema actia como un potente inhibidor de bacterias, gérmenes, mohos y hongos. De este modo,
el mango del cuchillo cuenta con los agentes necesarios para proteger el pldstico de la aparicion

de manchas, olores y de microorganismos perjudiciales para la salud. En definitiva, acttia como el
complemento perfecto para la cocina, un ambiente donde la higiene es fundamental. Bactiproof Silver
reduce en un 99,9% la presencia de bacterias, hongos y moho en la superficie del mango. Ademas, su
rendimiento antimicrobial permanece constante durante toda la vida dtil del cuchillo.

High technology for the complete bacteriostatic protection of our knives.

The integration of silver based sophisticated technology Bactiproof Silver into the handles of these knives
prevents the spread of bacteria and provides additional hygiene and safety.

This system acts as a powerful inhibitor against bacteria, germs, mould and fungi. The knife handle

now has the necessary agents to protect the plastic against the appearance of stains, smells and
microorganisms which are harmful to the health. In short, it is the perfect complement for the kitchen,
an environment where hygiene is essential. Bactiproof Silver reduces the presence of bacteria, fungi and
mould by 99.9% on the surface of the handle. Moreover, its antimicrobial performance remains constant
throughout the useful lifetime of the knife.

Haute technologie pour une protection bactériostatique totale de nos couteaux.

Il s'agit de l'intégration, au niveau du manche, d'une technologie sophistiquée a base d'argent, Bactiproof
Silver, capable de freiner la prolifération de bactéries et offrant davantage d’hygiéne et de sécurité.

Ce systeme est un puissant inhibiteur de bactéries, de germes, de moisissures et de champignons. Ainsi,
le manche du couteau est doté des agents nécessaires a la protection du plastique contre 'apparition de
taches, d'odeurs et de microorganismes nocifs pour la santé. En somme, c'est le complément idéal pour la
cuisine, un milieu ot I'hygiéne est essentielle. Bactiproof Silver réduit de 99,9 % la présence de bactéries,
de champignons et de moisissures sur la surface du manche. De plus, ses propriétés anti-microbes restent
constantes pendant toute la vie utile du couteau.

ICE PLUS

TRATAMIENTO TERMICO SUB-CERO “ICE-PLUS”

El tratamiento térmico sub-cero “Ice-Plus’, aplicado en la serie Colour-Prof, consiste en un enfriamiento
a-80°C, tras realizar el tradicional temple, con el objetivo de mejorar la estructura del acero inoxidable,
eliminando el pequefio porcentaje de austenita residual. La estructura de acero que se obtiene otorga
propiedades especiales al cuchillo, tanto de resistencia al impacto como al desgaste.

“ICE-PLUS” SUB-ZERO HEAT TREATMENT

The “Ice-Plus” sub-zero heat treatment applied to the Colour-Prof series consists in cooling material to
-80°C, after the traditional tempering has been carried out, with the aim of improving the structure
of the stainless steel, eliminating the small percentage of residual austenite. The structure of the
steel that is obtained provides the knives with special properties which makes them resistant to both
impact and wear.

TRAITEMENT THERMIQUE SUB-ZERO “ICE-PLUS”

Le traitement thermique sub-zéro “Ice-Plus” appliqué & la gamme Colour-Prof consiste dans un
refroidissement a -80°C apres la réalisation de la trempe traditionnelle, afin d'améliorer la structure
de I'acier inoxydable, moyennant I'élimination du bas pourcentage d'austénite résiduelle. La structure
en acier obtenue dote le couteau de certaines propriétés spéciales, aussi bien en termes de résistance
aux chocs que d'usure.

BACTIPROOR
e ® SILVER®

Alta tecnologia per una protezione batteriostatica totale dei nostri coltelli.
linserimento nella composizione del manico di una sofisticata tecnologia a base d'argento,

la Bactiproof Silver, per impedire la proliferazione di batteri e garantire prestazioni eccellenti

in quanto a igiene e sicurezza. Questo sistema funziona come un potente inibitore di batter,
germi, muffe e funghi. Di conseguenza, il manico del coltello dispone degli strumenti necessari
per proteggere la plastica dall’apparizione di macchie, cattivi odori e microrganismi dannosi
per la salute. In poche parole, & I'alleato perfetto per la tua cucina, un ambiente in cui l'igiene &
fondamentale.

Bactiproof Silver riduce del 99,9% la presenza di batteri, funghi e muffe sulla superficie del
manico. Inoltre la sua capacita di impedire la proliferazione dei microbi si mantiene inalterata per
tutta la vita del coltello.

TeXHONOrUsA NOCEe[Hero NoKoNneH!A AN NoNHoI 6aKTepuoCTaTMYECKoi 3aLuTbl NpU
MCNONb30BaHNN HALLMX HOXeil.

B pyKoATb HOXa BHeAipeHa COBPeMeHHaA TeXHONOTIA, 0CHOBAHHAA Ha MOKPbITUN cepebpom,
Bactiproof Silver, kotopas ocTaHaBnMBaeT fanbHeiiluee pacnpocTpaHeHue 6akTepuii n
obecnieynBaeT AONONHUTENbHYIO UTUeHy 1 6e30MacHOCTb. [laHHas cucTema JelicTByeT B
KauecTBe MOLLHOro MHrubutopa 6akTepuii, MUKPo6OB, NNeceHy 1 rpubKoB. Takum obpasom, B
C0CTaB MaTepyana pyKoATI HoXa BXOAAT HeobXoAUMble BeLLECTBA, UCMONb3yeMble A 3aLLUThI
MNACTUKOBBIX leTaneil 0T NATEH, 3aNaxoB 1 BPeAHbIX ANA 3710pOBbA MUKPOOPraHu3moB. B
KOHEUHOM cyeTe, ABNAETCA UAeanbHbIM AONONHEHUEM ANA KYXHU - TO NPOCTPAHCTBO, FAe
TITAEHa UMeeT peLualoLLiee 3HaueHue. Bactiproof Silver ymeHbLuaeT npucyTcTBue 6akTepuii

11 MINIeCeHV Ha NOBEPXHOCTY PYKOATY Ha 99,9%. Kpome Toro, AaHHOE NPOTUBOMUKPOGHOR
JeiicTBIe ABNAETCA NOCTOAHHBIM B TEYEHUe BCEro cpoka CNy0bl HOXa.

ICE PLUS

TRATTAMENTO TERMICO SOTTOZERO “ICE-PLUS”

Il trattamento termico sottozero “Ice-Plus”, che viene applicato alla serie Colour-Prof, consiste nel
raffreddamento dell'acciaio inox a -80°C al fine di migliorarne la struttura, eliminando la scarsa
percentuale di austenite residua al termine del processo di tempra.

La risultante struttura in acciaio conferisce al coltello speciali proprieta di resistenza, sia
allimpatto che all'usura.

TEPMOOBPABOTKA SUB-ZERO “ICE-PLUS”

Tepmoo6paboTka Sub-Zero “Ice-Plus’, npumensemas 8 cepun Colour-Prof npeactasnsaet co6oit
06paboTKy, Npu KoTopOit MaTepuan, noce TPAANLMOHHOI 3aKanKu, oxnax aatoT Ao -80°C ¢
LieNblo COBEPLUEHCTBOBAHIA CTPYKTYPbl HepxaBetoLLelt cTanu, yAanas npy 3Tom HebosbLuoi
MPOLIEHT 0CTATOYHOTO aycTeHWTa. Monyyaeman CTanbHad KOHCTPYKLVA NpupaeT ocobble
CBOVICTBA HOXY, KaK YLAPOMPOUHOCTH, Tak 1t M3HALLMBAEMOCT.



PROCESOS DE FABRICACION

REMACHES

MANUFACTURING PROCESSES - PROCESSUS DE FABRICATION - PROCESSI DI FABBRICAZIONE - NTPOVU3BO/ICTBEHHbI NMPOLIECC

STAINLESS STEEL RIVETS - RIVETS - RIVETTI IN ACCIAIO INOSSIDABILE - 3AKNEIKA

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

la innovacién constante de sus productos. Una de las mejoras ha consistido en la utilizacion de
remaches de Acero Inoxidable, en lugar de los remaches de aluminio, utilizados hasta ahora. Estos
nuevos remaches, ademas de mejorar el montaje de los mangos, gracias a una mayor fuerza de
sujecion, aumentan extraordinariamente la resistencia a la corrosion, garantizando que nunca se
suelten los mangos de los cuchillos por este fendmeno.

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

La politique en matiére d'innovation qui caractérise ARCOS a contribué de maniére continue a
I'amélioration de ses produits. La amélioration a consisté a préférer les rivets en acier inoxydable aux
rivets en aluminium utilisés jusqu'alors. Ces nouveaux rivets, non seulement améliorent le montage
des manches grace a une meilleure force de serrage, mais augmentent également sensiblement la
résistance a la corrosion ; les manches des couteaux ne risquent donc pas de présenter du jeu ou de se
désolidariser de leur support sous I'effet de ce phénomene.

PULIDO DE MANGO

Laricerca per migliorare continuamente, che caratterizza ARCOS sin dal momento della

sua fondazione, ha ottenuto il risultato di una innovazione continua dei suoi prodotti. La
miglioramento ottenuto, & stato l'inserimento di rivetti in acciaio inossidabile, sostituendo
quelliin alluminio precedentemente utilizzati. Questi nuovi rivetti, oltre a miglirare e
facilitare il montaggio dei manici, grazie ad una maggiore forza di assoggettamento,
aumentano enormemente a resistenza alla corrosione, non permettendo mai il distacco del
manico dalla lama, effetto questo dovuto principalmente alla corrosione stessa.

(TpemneHue K COBepLUEHCTBOBAHMIO, KoTopoe XapakTepu3yeT ARCOS ¢ MoMeHTa 0CHOBaHuA
KOMMaHI, NEXWT B OCHOBE NOCTOAHHOTO BHEAAPEHMA B NPOU3BOACTBO MHHOBALMOHHBIX
pewweHuit. MocneHee 13 HUX COCTONT B MCMIONb30BAHNI 3aKNENOK 113 HepXKaBeloLLelt CTanm,
BMECTO aloMUHIEBbIX 3aKNeNOK, KOTOPble NPUMEHANNCb A0 HeAaBHero BpemeHu. Hogble
3aK/1EMNKN He TONIbKO YyYLLAKT KauecTBo MOHTaa pykoATok 6narogaps 6onee HapexHomy
KpenneHuto, Ho 1 3HaUMTENbHO YBENMYMBAIOT CONPOTUBIIEHME K KOPPO3WH, UTO MOSHOCTbIO
UCKMIOYAET BO3MOXHOCTb OTAENEHNUA PYKOATOK OT Ne3BYA N0 3T0i NpUMHe.

HANDLE POLISHING - POLISSAGE DES MANCHES - PULITURA DEI MANICI - NMOJINPOBKA PYKOATOK

Los mangos deben de tener cualidades ergondémicas, y proporcionar la maxima comodidad a los
usuarios, tanto profesionales como domésticos. El cuchillo tiene que simular ser una prolongacion
del brazo, y obtener una perfecta adherencia, para evitar cualquier tensién innecesaria durante el
uso del cuchillo. Para obtener el mejor resultado, ARCOS realiza distintas fases de lijado y pulido a los
mangos, para obtener un dptimo y suave acabado superficial y un igualado perfecto entre el acero de
la hoja y el material del mango y remaches.

Handles must have ergonomic qualities, and provide the maximum ease of use to professional and
domestic users. A knife has to simulate to be a prolongation of our arm, and the handle must obtain a
perfect adherence, to avoid any unnecessary tension during the use of the knife. To achieve the best
results, ARCOS carries out different phases of sanded and polishing to its handles, in order to obtain
an ideal and soft surface finish, as well as a perfect level between the steel of the blade and the
material and rivets of each handle.

Les manches doivent étre ergonomiques, et offrir un maximum de confort aux utilisateurs, aussi
bien professionnels que domestiques. Le couteau doit étre le prolongement du bras, le manche doit
offrir une préhension parfaite, afin de prévenir toute tension inutile durant I'tilisation du couteau.
Pour obtenir un résultat optimal, ARCOS réalise différentes phases de poncage et de polissage des
manches pour obtenir une finition superficielle agréable et un alignement parfait entre 'acier de la
lame, le matériau du manche et les rivets.

I manici devono avere qualita ergonomiche ed ottenere la massima comodita all'uso, sia
professionale che domestico. Il coltello deve simulare il prolungamento del braccio, ed il manico
deve ottenere pure una aderenza perfetta, onde evitare qualsiasi tensione durante I'utilizzo del
coltello. Per ottenere un risultato migliore, ARCOS compie fasi distinte di lavorazione per lisciare
e pulire i manici, al fine di ottenere una rifinitura dolce ed ottima e una armonizzazione perfetta
fra l'acciaio della lama, il materiale del manico ed i rivetti.

PyKOATKI OMKHBI UIMETb 3proHOMUYECKYI0 GOPMY 1 BbITb MaKCMMaNbHO yA06HbIMY ANA
npodeccionanbHoro 1 6bITOBOro Mcnonb30BaHA. Hox 4omxeH ObiTb Kak Obl IPoA0MKeHnem
PYKM, 11 pyKOATKA AOMKHA MAeaNbHO NPUneratb k pyke, utobbl n36exatb Mio60oro HeHyHoro
HanpsAXeHA BO BPeMA BbINONHEHA onepaLuii C HoXoM. [Lna noayueHns ayywimx
pe3ynbratos ARCOS ncnonb3yer HeckobKo 3TanoB WANGOBKM U MONMPOBKI PYKOATOK. IT0
M03BONAET NOYYaTb MajKyo MATKYI0 MOBEPXHOCTb C MNABHbIM NePEXoioM Mexay CTanblo
Ne3BUA 1 MaTepuanoM PyKOATKIA U 3aKsenkamu.
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Flexible / Flessibile / Semiflexible / Semi-flexible / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
[n6Kue Semi-Flessibile / [nbkue Alvéolé / Alveoli / Tnbkue Seghettato / KemuyxHbiit
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NATURA UNIVERSAL

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Lenguado - Sole Knife - Filet de Sole - Coltello Sogliola - Jkcknto3uBHbIA Hox Tomatero - Tomato Knife - Tomate - Coltello Pomodoro - Hox ana nomuzopos

15a710 [ PAG 280104 [ PAG

SRcos o= ¥ eoF e

fon 135 Ry T ) s D
2900 2300

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Cocina - Kitchen Knife - Découper - Coltello Cucina - Kyxta Cocina - Kitchen Knife - Découper - Coltello Cucina - Kyxua

200422 [JJJ] PAS ) — 200522 [J PAC B

50mm /3 e __ 150 mm 73 _
2300 2900
CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY
Cocina - Kitchen Knife - Découper - Coltello Cucina - Kyxna Cocina - Kitchen Knife - Découper - Coltello Cucina - Kyxna
200423 [ PAG < —— — 200523 [ PAG

z o NG SO EE e

130 mm 73 150 mm 73 _
2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY 2900

Cocina - Kitchen Knife - Découper - Coltello Cucina - KyxHa CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HONM

290431 . PAG | e _ Cocinero - Chef’s Knife - Cuisine - Coltello Cucina - Mosapckoii Hox

130mm /3 202131 [ PAG s

200 mm 73 e

2900 2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Cocinero - Chefs Knife - Cuisine - Coltello Cucina - Moapckoii Hox Cocinero - Chef’s Knife - Cuisine - Coltello Cucina - lloBapckoii Hox

202021 [ PAG T 200724 [ PAG e

150 mm 74 200 mm 74 < e 4

2900

2900 CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOX/

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOX/ Cocinero - Chef’s Knife - Cuisine - Coltello Cucina - Moapckoii Hox

Cocinero - Chef’s Knife - Cuisine - Coltello Cucina - Moapckoii Hox PAG

oA 200728 [} g p—
290824 . Ay 200mm 74
250 mm 74

\ EQ
CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Santoku - Santoku Knife - Santoku - Coltello Santoku - Moapckoii Hox

200828 [ PAG — oG -
250 mm 74 _ 2?;)6:; . 75 cos == —

Cocinero - Chef’s Knife - Cuisine - Coltello Cucina - MoBapckoit Hox

2900 2900

CUCHILLOS + KNIVES + COUTEAUX - COLTELLERIA - HOXM CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY
Santoku - Santoku Knife - Santoku - Coltello Santoku - MoBapckoii Hox Santoku - Santoku Knife - Santoku - Coltello Santoku - Moapckoit Hox

200623 [ PAC e
180 mm

200622 [ PAC ———
180 mm 75 £ n




2900

CUCHILLOS + KNIVES  COUTEAUX - COLTELLERIA - HOX/
Lenguado - Sole Knife - Filet de Sole - Coltello Sogliola - Jkcknio3uBHbIi Hox

203122 [ PAG

170 mm 75 —— T iz_-—"_

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Mondador - Paring Knife - Office - Spelucchino - Hox ana unctku oBoLyeii n OpykToB

200031 [ PAC

w1 76 e

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Deshuesador - Boning Knife - Désosseur - Coltello Disosso - 0bBanoutbiii Hox

291200 . PAG
140 mm 6 heer S

291200 291222 291223 291225

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOX/
Tenedor - Carving Fork - Fourchette - Forchettone - Bunka

200324 [ PAG
180 mm 6 — —
————____-_-_J .

1290324

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Carnicero - Butcher knife - Boucher - Coltello Macellaio - Hox ana Maca

202822 [ PAC
300 mm

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Carnicero - Butcher knife - Boucher - Coltello Macellaio - Hox ans Msca

292823 . PAG
300 mm 7
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2900

CUCHILLOS - KNIVES  COUTEAUX - COLTELLERIA - HOXM/
Panero - Bread Knife - Pain - Coltello Pane - Hox [1ns1 Xneba

291431 . mcos m—=-

PAG —
200mm 76 '

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Verduras - Vegetable Knife - Office - Coltello Verdura - Hox ana Oouweii

200100 [ PAC

100 mm 6 abimll gt

290100 290121 290122 W 290123  HEN290125

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY
Fiambre - Slicing Knife - Jambon - Coltello Prosciutto - Hox ana Okopoka

203822 [ PAG

400 mm 79

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Jamonero - Slicing Knife - Jambon - Coltello Prosciutto - Hox [ina Okopoka

201100 [ PAG
240mm 79

~ARCOS r==r-
291100 W 291125
CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXY
Jamonero - Slicing Knife - Jambon - Coltello Prosciutto - Hox [ina Okopoka
203000 [ PAG
280 mm 79
= =
- ﬁdfs.___m‘j’

293900 N 293925

2900

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Salami/Queso -Salami/Cheese - Salami/Fromage - Salame/Formaggio - canamu/cbip

208700 [ PAC

360 mm 79

298700 N 298725
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CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXMW
Salami/Queso - Salami/Cheese - Salami/Fromage - Salame/Formaggio - cansmu/coip

208800 [ PAC
410mm 79

298800 N 298825

2900

CUCHILLOS - KNIVES - COUTEAUX
Filetera - Steak Cleaver - Couperet a Filet - Sfilettare - Pa3nenounblit Hox [ina Maca

298023 . ——

2mm

260 mm
=520 gr

COLTELLERIA - HOXW

PAG

82

2900

CUCHILLOS - KNIVES
Espatula - Spatula - Spatule - Spatola - llonatouka

200131 [ PAC
%6

250 mm

COUTEAUX - COLTELLERIA - HOXWM

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Mondador - Peeling Knife - Office - Spelucchino - Hox ana Yuctku Oowueit v OpykTos

s

60 mm
I 188300/188301 N 188321 188322 M 188323 188325
CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Mondador - Peeling Knife - Office - Spelucchino - Hox ana Yucrku Oowueit n OpykTos

188400 PAG

e I —
80mm

I 188400/183401 N 188421 M 188422

CUCHILLOS - KNIVES + COUTEAUX - COLTELLERIA - HOXM

Mondador - Peeling Knife - Office - Spelucchino - Hox ana Ynctku Oowueit n OpykToB

wsor | 77 | ——

188501 -I -I 3
I 188528

85mm
I 188521 188525

I 188500/ 188501 I 188522 188523  []188524

2900

CUCHILLOS
Espdtula - Spatula - Spatule - Spatola - Jlonatouka

200600 [ PAG

12590 mm 86

299600 W 299625

KNIVES - COUTEAUX - COLTELLERIA - HOXW

2900

CUCHILLOS
Espétula - Spatula - Spatule - Spatola - Jlonatouka

200700 [ g\G

HOXW

KNIVES - COUTEAUX - COLTELLERIA

125x120 mm 6

299700 W 299725

MAITRE

CUCHILLOS - KNIVES - COUTEAUX
Mondador - Paring Knife - Office - Spelucchino - Hox ana unctki oBouweii n OpykTos

150300 [ PAG

100 mm 5 <=

COLTELLERIA - HOXW

NOVA

CUCHILLOS - KNIVES - COUTEAUX
Mondador - Peeling Knife - Office - Spelucchino - Hox ana Yucrku Oowueit u Opyktos

COLTELLERIA - HOXW

188601 P~ S |

100 mm ] 1 3
I 188600/ 188601 MM 188621 MM 188622 M 188623 [1188624 188625 188628
N 188631 M 188632 188633

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Mondador Perlado - Paring Serrated Knife - Office Cranté - Spelucchino Seghettato - Hox ana Yuctku
OoLueii 1 OpyKkTOB

188610 PAG

100 mm 1 ] 3
188610 MM 188611 M 188612 MM 188613 []188614 188615 I 188618
CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

Mondador - Paring Knife - Office - Spelucchino - Hox ana Ynctku OoLueit n OpykToB

188200 PAG
Bl —

70 mm

e



NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Mesa - Table Knife - Table - Coltello Tavola - Cron

18880 PAG

110mm 114

M183800 N 188821 NN 188822 N 188823 []188824

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana

Ynctkn OoLueit n OpykToB

189000 . PAG

14

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana

Ynctkm OBoLweit n OpykToB
189421 PAG

189422 -I -I 5

1883 1886

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM
Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana

Ynctkn OoLueit n OpykToB

189621 PAG
189622
115

1883 1886
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NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOX/
Queso - Cheese Knife - Fromage - Coltello Formaggio - Cbip

1s8700 [ PAG -
T ===\

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana Ynctku
Oouweit u OpykToB

( -_‘x,

189100 PAG
114

6 Piezas / Pieces / Pieces / d
Pezzi / NMpeameTos '5

1886 189100

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXWM

Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana Ynctku
OBoLyeii 1 OpykTOB

189500 . PAG

15

1883 1886 188610 189500

NOVA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

Juego de Mondadores - Paring Knives Set - Set Offices - Set Spelucchinos - Hox ana Yuctku
Oouweit u OpykToB

189700 . PAG

15

!
|
1813 1885 188610 189700
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CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/OBbIE MPUBOPbI
Cuchara Lunch - Lunch Spoon - Cuillére Lunch - Cucchiaino Frutta - Jloxxka Ana JlaHua

-

701800 PAG

150 mm 1 19

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/IOBbIE MPUBOPbI
Cuchara Lunch - Lunch Spoon - Cuillére Lunch - Cucchiaino Frutta - Jloxka ana JlaHua

ar1ac0 [ PAG

150 mm ﬂ
10 oy

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/OBbIE NPUBOPbI
Mesa - Table Knife - Table - Coltello Tavola - Cron

373624 PAG _
wmmn 124  ——
215 mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTONIOBbIE MPUBOPHI
Mesa - Table Knife - Table - Coltello Tavola - Cron

et BT )
100 mm ] 24
215mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/OBbIE NPUBOPbI
Mesa - Table Knife - Table - Coltello Tavola - Cron

373632 PAG

124 C L

100 mm
215mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

Chuletero - Macheta - Steak Knife - Cleaver - Steak - Couperet - Coltello Bistecca - Mannaietta - Octpbiii
Cronosbiii Hox - MacHuwkuii Hox

374610 PAG
o 123 e D
195 mm :.'

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/OBbIE MPVBOPbI
Tenedor - Steak Fork - Fourchette - Forchetta Bistecca - Bunka

374710 PAG
O 123

195 mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBBIE MPUBOPbI
Chuletero - Steak Knife - Steak - Coltello Bistecca - Octpbiii CronoBblit Hox

373200 PAG
110mm 120 i —
220 mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/IOBbIE MPUBOPbI
Chuletero - Steak Knife - Steak - Coltello Bistecca - Octpbiit Cronosbiii Hox

373700 . PAG -
) 129 \
mm

230mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPbI
Chuletero - Steak Knife - Steak - Coltello Bistecca - Octpbiit Cronobiii Hox

373723 PAG ) ) S
115 mm 1 25 \\“‘—-.._.__ ARCOS  §F
230 mm

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTO/IOBBIE NPUBOP
Chuletero - Steak Knife - Steak - Coltello Bistecca - Octpbiii CronoBblit Hox

ararzs [ PAG

i

115mm
230 mm



TABLAS

CUTTING BOARDS - PLANCHES A DECOUPER

ee3610 [

32x25cm

TABLAS

PAG
165

TAGLIERI - IOCKN

CUTTING BOARDS - PLANCHES A DECOUPER - TAGLIERI - [IOCKN

693810
32x12cm

PAG

165

PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI

MPODECCUOHATIBHBIE MPUCMOCOB/IEHMA
Pinza de Emplatar - Plating Tongs - Pince a Dresser - Pinza per Servire - KyxoHHblil nuHLeT

606500
140 mm

PAG

186

NOVEDADES

NEWS - NOUVELLES - NOTIZIE - HOBOCT!

TABLAS

CUTTING BOARDS - PLANCHES A DECOUPER - TAGLIERI - I0CKM

seasto [ PAG

32x15em -I 65

BLOCKS - BLOCS - CEPP! - OJICTABKY!
Taco Universal - Universal Block - Bloc Universel - Ceppo Universale Fraggio -
YHugepcanbHas lMogcTas

793800 PAG
280x O 171
215x

90 mm

ACCESORIOS

ACCESSORIES - ACCESSOIRES - ACCESSORI - AKCECCYAPbI

Soporte de Jamén - Ham Holder - Support Jambon - Supporto Prosciutto Fraggio -
lMopcTaBKa AnA okopoka

693900 PAG

530x386x 190 mm 232
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CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

KYOTO NATURA
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5 KYOTO

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXMW
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HOJA MANGO
BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKKN

Fabricado en una sola pieza junto al mango mediante forja, en un acero exclusivo y de elevada calidad
NITRUM ®. Su doble afilado garantiza un corte profesional.

Manufactured in a single piece together with the handle via forging, in an exclusive and high quality
NITRUM  stainless steel. Its double-sharpened blade ensures a professional cut.

Fabriqué en une seule piece forgée avec le manche, dans un acier exclusif et haute qualité NITRUM ©. Son
affitage double permet d'assurer une découpe professionnelle.

Fabbricati in modo che costituiscano un pezzo unico assieme al manico tramite la fucinatura, in un acciaio
esclusivo e di alta qualita NITRUM®. La loro doppia affilatura garantisce un taglio professionale.

V3roTaBnuBaeTca u3 LenbHoil OTMBKI NyTeM TPAANLIMOHHOTO NPOLIEecca KOBKM 13 IKCK/H03MBHOIO
Matepuana: cranv Bbiciuero kauectsa NITRUM ©. [IBoiiHas 3aTouKa BbICOKOTO LieHUTCA
npodeccuoHanamu.

@ ACERO INOXIDABLE
STAINLESS STEEL

ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOUWAR CrANb

PACKAGING / YNAKOBKA

El metal contrasta con el negro en un mango sélido y de lineas novedosas, fabricado en
Polioximetileno (POM), con una alta resistencia a detergentes y a temperaturas extremas.

The metal contrasts with the black in a solid and innovative lines handle, manufactured from
Polyoxymethylene (POM), and highly resistant to detergents and extreme temperatures.

Le métal et le noir produisent un contraste sur un manche solide avec des lignes innovantes, fabriqué
en Polyoxyméthyléne (POM), hautement résistant aux détergents et aux températures extrémes.

Il metallo contrasta con il nero di un manico solido e con linee innovative, fabbricato in
Poliossimetilene (POM), ad alta resistenza ai detergenti e alle temperature estreme.

MeTann KOHTPaCTUpyeT C YepHOi PyKOATbIO B COBPEMEHHOM A3aiiHepCKOM UCNONHeHUN. PyKoATb
13r0TOBAIeHa U3 nonnokcumeTunea (NOM), 06nasaeT BbICOKOI YCTORUNBOCTBIO K YUCTALLMM
CPeACTBAM 11 SKCTPEMANbHBIM TemnepaTypam.

HOJA / BLADE / LAME / LAMA / IUCT

Flexible / Flessibile / ubkue

Alveolos / Granton Edge / Alvéolé /
Alveoli / bkue

Perlado / Serrated / Cranté / Seghettato /
MHemuyxHblit

FORJADO - FORGED
FORGE - FORGIATO
KOBAHBIE HOXM

BACTIPROOF"




Flexible / Flessibile / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Tnbkue Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

B 178000
I— > 100 mm
| = Mondador - Paring Knife - Office -

Spelucchino - Hox ana unctku
oBoLLeii u OpykToB

. 178200
e 125 mm
5_—
J = Verduras - Vegetable Knife - Office - Coltello

Verdura - Hox ana osotueit

B 178500

145 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHbiii Hox

B 173300

~ARCOS’ |y 210 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Mosapckoit Hox

- . 178400

240 mm
_ﬂﬁs;oé TR e B

1784w 77

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

. 178900

160 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxua

. 179000

160 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxua

) | B 178800

IE—— o
“RCOS Wiy - 185 mm
/ Santoku - Santoku Knife - Santoku - Coltello

Santoku - Mosapckoil Hox

Estuche Case Etui Astuccio YnakoBKa

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxaeiowyas Koaxas NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




I KYOTO

178600 [

250 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox [ina Okopoka

178700 [}

220mm -~ L =

Panero - Bread Knife - Pain - Coltello Pane - i =
Hox [ina Xneba

Estuche Case Etui

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM®

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

179200

Juego - Knife Set - Bloc-
Confezioni - Habop Hoxeit

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO

MOJAPOYHASA YNAKOBKA
|
!
i
1 ! § - !
| " |
AN 1|
N '
1853 1780 1789 1783 1787
(aja Regalo Gift Box Boite Cadeau

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM®

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

Madera de Haya Beechwood Bois de Hétre

AARCOS s s

[ ity

RS | v v
LE{ p———

Lttty

Astuccio

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

1786

Scatola Regalo

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

Legno di Faggio

YnakoBka

Cranb Hepxagelowas Koanasa NITRUM®

TMonnokcumetunen (MOM)

[logapouHas YnakoBka

Cranb Hepxasetowas Kosanasa NITRUM®

Monnokcumetune (MOM)

bykosoe [lepeso
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5 NATURA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

HOJA
BLADE / LAME / LAMA / CT

El Acero Inoxidable Forjado NITRUM ®y su
fabricacion en una sola pieza forjada proporciona
una robustez y una capacidad de corte excelentes.

The NITRUM © forged stainless steel and its
manufacture in a single forged piece provides
excellent sturdiness and cutting capacity.

L'Acier Inoxydable Forgé NITRUM® et sa fabrication
en une seule piéce forgée lui octroient de la
robustesse et une excellente capacité de découpe.

L'Acciaio Inossidabile Fucinato NITRUM® e la sua
fabbricazione in un solo pezzo fucinato, danno una
robustezza e una capacita di taglio eccellenti.
Hepasetowjas koBanHas ctanb NITRUM ©, a Takxe

Lie/IbHOKOBaHHOE NPONU3BOACTBO rapaHTupyet
NpoYHOCTb U obecneynBaet NpeBOCXOAHYH

PEXYLLYH0 COCOGHOCTD.

PACKAGING / YNAKOBKA

+ARCOS Wi

MANGO
HANDLE / MANCHE / MANICO / PYYKH

La calidez de su madera y su audaz disefio son su
principal sena de identidad. En su forma reside su
encanto.

The warmth of its wood and its bold design are its
principal hallmark. In its shape lies its charm.

La chaleur de son bois et son design audace sont ses
principaux signes d'identité. Son charme réside dans
sa forme.

I suoi segni distintivi sono il calore del legno e il suo
ardito design. Il suo fascino risiede nella sua forma.

Tennota ApeBecHbl 1 CMenblit AM3aitH ABNAKTCA
ee BU3UTHO! KapTouKoii. PykoaTb npupaet ocoboe
04apoBaHue Toil cepuu.

um*

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOUAR CrANb

>

FORJADO - FORGED
FORGE - FORGIATO
KOBAHbIE HOXMN

CACHAS
SCALES / COTES / GUANCETTE / TTJIACTUHbI PYUKM

(élida madera noble de PALISANDRO con un excelente
acabado superficial.

Warm ROSEWOOD hardwood with an excellent surface finish.

La chaleur du bois noble de PALISSANDRE avec une excellente
finition de surface.

Caldo legno nobile di PALISSANDRO, con una eccellente

Tennota 6naropopHoro MAJINCAHAPOBOIO pepesa umeet

REMACHES
RIVETS / RIVETS / RIVETTI / 3AKJETKN

La corrosién nunca afectard a estos remaches
machihembrados en acero inoxidable.

Corrosion will never affect these stainless steel
tongue-and-groove rivets.

Ces rivets emboitables en acier inoxydable seront
toujours a I'abri de la corrosion.

rifinitura superficiale. La corrosione non intacchera mai questi rivetti
maschio-f in acciaio inossidabil
Y10 OTAENKY NOBEPXHOCTH. 3 U3 Hep Vi CTanu rapaHTUpyioT

KayecTBeHHyo

MANGO DE MADERA
WOOD HANDLE
MANCHE EN BOIS
MANICO DI LEGNO
[NEPEBAHHAA PYYKA

BbICOKYIO aHTMKOppOB}MﬁHyIO y(TOVNMBO(Tb‘

HOJA / BLADE / LAME / LAMA / IUCT

E Flexible / Flessibile / ubkue

Alveolos / Granton Edge / Alvéolé /
Alveoli / mbkue

JOOW . Perlado / Serrated / (ranté / Seghettato /
. KemuyKHbIi




Flexible / Flessibile /
[nbkve

Estuche

Acero Inoxidable Forjado NITRUM®

Madera de Palisandro

Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

LARCOS | e

e T
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(ase Etui
NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM®
Rosewood Bois Palisandre

NATURA I

B 155010

100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox Ana unctku oBoLeii u
OpykToB

. 155110

125mm

Verduras - Vegetable Knife - Office - Coltello
Verdura - Hox ans osouweii

B 155310

160 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

155410
160 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

B 154710

160 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - IKcknto3uBHblit Hox

155810
180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - Mosapckoil Hox

. 155710

200 mm

Panero - Bread Knife - Pain - Coltello Pane -
Hox [Ina Xneba

155510
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Mosapckoit Hox

B 155610

250 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [lns Okopoka

YnakoBka

Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Kosanas NITRUM®

lanucangposoe [lepeso
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HOJA MANGO
BLADE / LAME / LAMA / IMCT HANDLE / MANCHE / MANICO / PYYKH

Una sola pieza forjada en Acero Inoxidable Forjado
NITRUM ®para garantizar un corte profesional y
gran durabilidad.

Forged in a single NITRUM © forged stainless steel
piece for ensuring a professional cut and long-
lasting durability.

Une seule piéce forgée en Acier Inoxydable Forgé
NITRUM ®pour assurer une découpe professionnelle
et une haute durabilité.

Un unico pezzo fucinato in Acciaio Inossidabile
Fucinato NITRUM® per garantire un taglio
professionale e una gran durevolezza.

LienbHoKoBaHHoe N1e3Bie U3roToBJeHo U3
Hepxagetoledt cranu NITRUM ©. YuukanbHaa
(Tanb, KOTOPaA rapaHTUpyeT J0Nr0BEYHOCTb B
uenons nnpodecc HYH0 PexyLLyto
CNOCOBHOCTD.

Destaca por su forma estilizada, que se ajusta perfectamente
alamano. Su acabado refinado y su alta resistencia a la
corrosion lo convierten en una pieza estrella.

Noteworthy for its stylised shape, which perfectly fits and
adjust to the curve of one’s hand. Its refined and highly rust
resistant finish making it the star attraction of the collection.

Il se distingue pour sa forme stylisée, parfaitement adaptée
alamain. Sa finition raffinée et sa haute résistance a la
corrosion en font une piéce vedette.

Risalta per la sua forma stilizzata, che si adatta
perfettamente alla mano. La sua rifinitura raffinata e la
sua alta resistenza alla corrosione, ne fanno un prodotto
eccellente.

CTunn3oBaHHas Gopma pyKOATY MONHOCTbIO AAANTUPYeTCA K

dopme pyku. 0TNYaeTCA M3bICKaHHOI OTAENKON M BbICOKOI
AHTUKOPPO3UIIHOI YCTORYNBOCTbIO.

®

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEWAR CrANb

FORJADO - FORGED
FORGE - FORGIATO
KOBAHbIE HOXM

NITRUM” Siainiosa Sinsi “
306 160mm 187 S .

e

CACHAS
SCALES / COTES / GUANCETTE / MJTIACTUHbI PYHKHK

Mango estilizado totalmente ergonémico sin renunciar al
estilo. Gran comodidad de uso.

Completely ergonomic stylised handle without sacrificing
style. Greater user comfort.

Manche stylisé entiérement ergonomique sans renoncer au
style. Tres confortable a utiliser.

Manico stilizzato, completamente ergonomico, senza
rinunciare allo stile. Grande comodita d'uso.

JIerkocTb OKpYrbIX MMHMIA B COYETaHMM C 3PrOHOMMUKOI
PYKOATU MOXeT BbITb CTUNbHOIA 1 3Ta cepuA ABNAETCA
TOMY OTMYHBIM NPUMeEPOM. YB06CTBO 1 KOMGOpTHOE

UCnonb3oBaHMme.

REMACHES
RIVETS / RIVETS / RIVETTI / BAKJEMKM

Remaches machihembrados de acero
inoxidable, resistentes a la corrosion.

Rust resistant stainless steel tongue-and-
groove rivets.

Rivets emboitables en acier inoxydable,
résistants a la corrosion.

Rivetti maschio-femmina di acciaio
inossidabile, resistenti alla corrosione.

LlinyxToBaHHbIe 3aKNenky U3 HepxaBetoLLieit
CTany rapaHTUpYIOT BbICOKYH
QHTUKOPPO3UIAHYH0 YCTORYNBOCTD.

HOJA / BLADE / LAME / LAMA / IUCT

BACTIPROOF"

Flexible / Flessibile / ubkue

Alveolos / Granton Edge / Alvéolé /
Alveoli / 6kue

Perlado / Serrated / Cranté / Seghettato /
KemuyxHblit




Perlado / Serrated / Cranté /
Seghettato / emuyxHblii

Flexible / Flessibile / Alveolos / Granton Edge /
[nbkve Alvéolé / Alveoli / Tubkue

ﬂmos‘ T e

memere | 2N 1o T

_H_‘_‘_‘_‘—‘———-_
S TR o oy ™
AARCOS' st
-

~ARCOS' mnh e
P
ARCOS e
Estuche (ase Ftui Astuccio

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM®

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

Acciaio Inossidabile Forgiato NITRUM®

230200
100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox ana unctku
oBoLLeii u OpykToB

230500
130 mm

Chuletero - Steak Knife - Steak - Coltello
Bistecca - OcTpbiii cTonoBbiit Hox

230600
150 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

232000
130 mm

Tomatero - Tomato Knife - Tomate - Coltello
Pomodoro - Hox nomupopos ana

232800
145 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - Cbip

233300
180 mm

Tenedor - Carving Fork - Fourchette -
Forchettone - Bunka

233200
140 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - MoBapckoii Hox

233500
180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - Mosapckoil Hox

YnakoBKa

Cranb Hepxasetowas Kosaxas NITRUM®

MonnokcumeruneH (MOM)



233400
150 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

233600
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

233700
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

233800
300 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Moapckoii Hox

231500
130 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ObBanouHblit Hox

232900
170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - Ikcknto3nBHbIi Hox

233000
200 mm

Fileteador - Fillet Knife - Découper - Coltello
Cucina - Hox ans Oune

231300
200 mm

Panero - Bread Knife - Pain - Coltello Pane -
Hox [inst Xneba

Estuche

Acero Inoxidable Forjado NITRUM®

Polioximetileno (POM)

NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM®

Polyoxymethylene (POM) Polyoxyméthyléne (POM)

“ARCOS’ mimn e

I

~RCOS [T ne

~ARCOS’ |y

~“ARCOS TN =

Astuccio

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

YnakoBKa

Cranb Hepxasetowas Kosanasa NITRUM®

MonnokcumetuneH (MOM)
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Estuche Case
Acero Inoxidable Forjado NITRUM ® NITRUM® Forged Stainless Steel
Polioximetileno (POM) Polyoxymethylene (POM)
234200
Juego - Knife Set - Bloc-
Confezioni - Ha6op Hoxeit
o=
MRy
s e L8N
CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
MOJAPOYHAA YNAKOBKA
."I
' } i
2302 2334 2336 2313 2310 2784
(aja Regalo Gift Box

Acero Inoxidable Forjado NITRUM®

Polioximetileno (POM)

Madera de Haya

NITRUM® Forged Stainless Steel

Polyoxymethylene (POM)

Beechwood

Fui

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

Boite Cadeau

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

Bois de Hétre

Astuccio

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

e
pp—

1853 2302 2336 2313

Scatola Regalo

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

Legno di Faggio

231000
250 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ina Okopoka

231100
300 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ins Okopoka

YnakoBka

Cranb Hepxasetowas Kosaxas NITRUM®

Monunokcumetunex (MOM)

234300

Juego - Knife Set - Bloc -
Confezioni - Habop Hoxeit

2310

llonapoutas YnakoBka

Cranb Hepxasetowas Kosanasa NITRUM®

MonnokcumetuneH (MOM)

BykoBoe [lepeso



Bl RIVIERA BLANC -

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

HOJA
BLADE / LAME / LAMA / JIMCT

De Acero Inoxidable Forjado NITRUM © fabricada en
una sola pieza. Exclusivo acero de alto rendimiento
y durabilidad.

Manufactured in a single NITRUM © forged stainless
steel piece. Exclusive high performance and
durable steel.

En Acier Inoxydable Forgé NITRUM ® fabriqué en
une seule piéce. Acier exclusif haute performance et
haute durabilité.

In Acciaio Inossidabile Fucinato NITRUM®, fabbricato
inun solo pezzo. Esclusivo acciaio di alto rendimento
e gran durevolezza.

BbikoBaHHoe 13 LienbHoro 6pycka nessiue u3
Hepxaseloweit cranu NITRUM ®. Jkcknto3vBHas
CTalb BbICOKOI MPOYHOCTY 1 [IONITOBEYHOCTH.

MANGO
HANDLE / MANCHE / MANICO / PYYKH

Nuevo mango en color blanco, forjado en una sola
pieza, con una elegante virola de estilo francés.

New white handle, forged in a single piece, with an
elegant French style ferrule.

Nouveau manche en blanc, forgé en une seule piece,
avec une mitre élégante de style frangais.

Nuovo manico di color bianco, fucinato in un solo pezzo,
con un elegante supporto in stile francese.

HoBas LienbHoKoBaHHaA pykoATb Genoro Lseta
BbINONHEHA C NeraHTHOI LWeiiKoii B cTune
«hpaHLyXeHKa.

FORJADO - FORGED
FORGE - FORGIATO
KOBAHbIE HOXM

MTRUM®

ACERO INOXIDABLE
STAINLESS S

CACHAS
SCALES / COTES / GUANCETTE / MJIACTUHbI PYYKHK

Cachas de polioximetileno (POM), indeformable a temperaturas
extremas. y resistente a productos quimicos.

Polyoxymethylene (POM) grips, incapable of being deformed at
extreme temperatures and resistant to chemicals.

Plaquettes en Polyoxyméthyléne (POM), indéformable sous I'effet
des températures extrémes et résistant aux produits chimiques.

Scaglie di Poliossimetilene (POM), indeformabile a temperature
estreme e resistente ai prodotti chimici.

[nawku pykoAtn 3 nonmokcumeTunea (MOM),
KOTOpbIVi He ZieopMUpyeTCA Npy SKCTPeManbHbIX TemnepaTypax
1 YCTOIYUB K UNCTALLAM CPEACTBAM.

REMACHES
RIVETS / RIVETS / RIVETTI / BAKJTEMKM

Libre de corrosion gracias a sus remaches
machihembrados de acero inoxidable.

Corrosion-free thanks to its stainless steel
tongue-and-groove rivets.

Libre de corrosion gréce a ses rivets emboitables
en acier inoxydable.

Non intaccabile dalla corrosione, grazie ai suoi
rivetti maschio-fe diacciaio inossidabile.

BbicoKas aHTUKOPPO3WIHAA YCTORYMBOCTD
6narofaps UCN0Nb30BaHMI0 3aKNenoK 13
HepxaBeloLLeil cTany.

HOJA / BLADE / LAME / LAMA / NUCT

. Flexible / Flessibile / 6kue

Alveolos / Granton Edge / Alvéolé /
Alveoli / 6kue

Perlado / Serrated / Cranté / Seghettato /
HemuyxHblit




Flexible / Flessibile /
Tnbkve

Alveolos / Granton Edge /
Alvéolé / Alveoli / Tubkue

Perlado / Serrated / Cranté /
Seghettato / emuyxHblii

AAACE B4 ALBALETE B

-“ARCOS"

MALE I A RARETE B

Estuche Case Ftui Astuccio

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

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

230224
100 mm
Mondador - Paring Knife - Office -

Spelucchino - Hox ana unctku
oBoLLieii u OpykToB

230524
130mm

Chuletero - Steak Knife - Steak - Coltello
Bistecca - OcTpbiii cTonoBbiit Hox

230624
150 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

232024
130mm

Tomatero - Tomato Knife - Tomate - Coltello
Pomodoro - Hox nomugopos ana

232824
145 mm

Queso - Cheese Knife - Fromage - Coltello
Formaggio - Cbip

233324
180 mm

Tenedor - Carving Fork - Fourchette -
Forchettone - Bunka

233224 .

140 mm

Santoku - Santoku Knife - Santoku - Coltello
Santoku - Mosapckoit Hox

233524 .

180 mm

Santoku - Santoku Knife - Santoku - Coltello
Santoku - loapckoii Hox

YnakoBka

Cranb Hepxaselowas Kosanaa NITRUM®

Tonnokcumetunet (NOM)

RIVIERA BLANC I
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RIVIERA BLANC
v |

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Moapckoii Hox

233624
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Moapckoii Hox

233724
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Moapckoii Hox

233824
300 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

231524
130 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHblit Hox

. 232924
170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - Ikcknto3nBHbI Hox

. 233024
200 mm

Fileteador - Fillet Knife - Découper -

Coltello Cucina - Hox ans Oune

. 231324
200 mm

Panero - Bread Knife - Pain - Coltello Pane -
Hox [inst Xneba

. Estuche Case Ftui Astuccio YnakoBka

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Kosanas NITRUM®
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Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunet (NOM)




RIVIERA BLANC

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
NOAAPOYHASA YIAKOBKA
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CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW




5 CLASICA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

MADE M ALSACETE SRR

ARCOS e

HOJA MANGO CACHAS REMACHES
BLADE / LAME / LAMA / IACT HANDLE / MANCHE / MANICO / PYYKHK SCALES / COTES / GUANCETTE / MNACTWHbI PYYKKN RIVETS / RIVETS / RIVETTI / 3AKJIENKKN
El Acero Inoxidable Forjado NITRUM ©, exclusivo Sus formas cldsicas y remate redondeado de gran (achas de polioximetileno (POM), con un cuidado acabado, de Remaches de tipo machihembrado de acero
de ARCOS le confiere unas cualidades de dureza belleza y solidez hacen de este cuchillo uno de los més gran dureza y resistencia a lejias. inoxidable, altamente resistentes a la corrosion.
extraordinarias. demandados por profesionales.
Polyoxymethylene (POM) grips, with an immaculate finish, Highly rust resistant stainless steel tongue-and-
The NITRUM © forged stainless steel, exclusive Its classical shape and rounded finish of great beauty highly durable and alkali resistant. groove type rivets.
to ARCOS imbues it with extraordinary qualities and sturdiness makes this knife one of the most
of hardness. demanded knives by chefs. Plaquettes en polyoxyméthyléne (POM), avec une finition Rivets de type emboitable en acier inoxydable,
soignée, d'une grande dureté et hautement résistant a la javel. hautement résistants a la corrosion.
L'Acier Inoxydable Forgé NITRUM ©, exclusif Ses formes classiques et sa finition arrondie d'une
d’ARCOS lui confere une dureté extraordinaire. grande beauté et trés solide font de ce couteau I'un des Scaglie di Poliossimetilene (POM), con una rifinitura accurata, Rivetti di tipo maschio-femmina di acciaio
préférés des professionnels. di gran durezza e resistenza alle liscivie. inossidabile, altamente resistenti alla corrosione.
LAcciaio Inossidabile Fucinato NITRUM®, esclusivo
di ARCOS, conferisce delle qualita di durezza Le sue forme classiche e la rifinitura smussata, di una [nawkm pykoaTn u3 nonvokcumetunera (NOM) obnagatot LLinyHTOBaHHbIE 3aKNenKku 13 HepxasetoLLeit
straordinarie. gran bellezza e solidita, rendono questo coltello uno dei BbICOKOIi NPOYHOCTBIO, YCTOYMBI K YACTALLMM CPEACTBAM U CTanu rapaHTUPYIOT BbICOKYI0 aHTUKOPPO3WiiHYI0
pil richiesti dai professionisti. YHUKaNbHbI B (BOEM fin3aiiHe. YCTOMYMBOCTD.
KoBaHHas Hepxasetowas ctanb NITRUM © -
IKCK il MaTepuan ARCOS, Ee knaccuyeckue Gopmbl 1 OKpyrble 3aKnenki
0611a1a€T BbICOKOIA CTEMEHbIO NPOYHOCTH. HeoObluaiiHoil KpacoTbl, a TaKMKe NPOUHOCTb,
NPeBPATUAN 3TOT HOX B OAVH U3 CAMbIX
BOCTpe IX npodecc

’ HOJA / BLADE / LAME / LAMA / IUCT

a Flexible / Flessibile / Tubkue
@ "IIHum @ Alveolos / Granton Edge / Alvéolé /
AN e FORJADO - FORGED Alveoli / mbkue

ACIER INOXYDABLE FORGE - FORGIATO 5
PACKAGING / YMAKOBKA ACCIAIO INOSSIDABILE KOBAHBIE HOXM Perlado / Serrated / Cranté / Seghettato /

HEPKABEWWAA CrAND -
KemuyxHblit




V4
Flexible / Flessibile / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Tnbkue Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

B 256000

140 mm

Santoku - Santoku Knife - Santoku - Coltello
Santoku - MoBapckoil Hox

B 256600

“ARCOS’ maiame 180 mm
/’/ Santoku - Santoku Knife - Santoku - Coltello
o —o L T8 ¢ Santoku - Mosapckoil Hox
B 255000

160 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

256000
210 mm

e w2560 St i)

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

256400
180 mm

“ARCOS' e

Panero - Bread Knife - Pain - Coltello
Pane - Hox [inst Xneba

B 255600

130 mm

~RCOS [ -
) Tomatero - Tomato Knife - Tomate -

Coltello Pomodoro - Hox nomuzopos ana

. 256200

140 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ObBanouHblit Hox

B 256500

160 mm

\ ARCOS" my'me = Deshuesador - Boning Knife - Désosseur -
" — e Coltello Disosso - ObBanouHblit Hox

Estuche Case Etui Astuccio YnakoBKa

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxasetowas Koaxas NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumeruneH (MOM)




I CLASICA

256300 [}

160 mm -
—_——— —— I ——
Tenedor - Carving Fork -
Fourchette - Forchettone - Bunka —

255700 [

100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox ana unctkn
oBoLLeli 1 OpyKkToB

255800 [

120 mm

| -ARCOS mimre
Chuletero - Steak Knife - Steak - Coltello

Bistecca - OcTpblit cTonoBbiit Hox

255000 [

160 mm - _
ARCOS mn =

2550 19w 1Y

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

255100 .

210 mm

<RCOS’ =/

Cocinero - Chef’s Knife - Cuisine - Coltello \ b
Cucina - Moapckoii Hox

255200 [}

230 mm

_ﬂncos‘ s Saeas el —

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

255300 [

20mm ARCOS mitm i

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Moapckoii Hox

Estuche Case Ftui Astuccio YnakoBKa

Acero Inoxidable Forjado NITRUM® NITRUM® Forged Stainless Steel Acier Inoxydable Forgé NITRUM® Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxaetowas Koaxas NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




Estuche

Acero Inoxidable Forjado NITRUM ®

Polioximetileno (POM)

257000

Juego - Knife Set - Bloc -
Confezioni - Habop Hoxeit

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
MOJIAPOYHAS YITAKOBKA

(aja Regalo

Acero Inoxidable Forjado NITRUM®

Polioximetileno (POM)

Madera de Nogal

ARCOS ==

Case

NITRUM® Forged Stainless Steel

Polyoxymethylene (POM)

2657 2559

Gift Box

NITRUM® Forged Stainless Steel

Polyoxymethylene (POM)

Walnut

§

2564

Etui

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

2551 2560

Boite Cadeau

Acier Inoxydable Forgé NITRUM®

Polyoxyméthyléne (POM)

Bois de Noyer

Astuccio

Acciaio Inossidabile Forgiato NITRUM® Cranb Hepxaetowjas Koaxas NITRUM®

Polioxymetilene (POM)

Scatola Regalo

Acciaio Inossidabile Forgiato NITRUM®

Polioxymetilene (POM)

Legno di Noce

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ina Okopoka

256800
300 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox na Okopoka

YnakoBKa

MonnokcumetuneH (MOM)

llonapoutas YnakoBka

Cranb Hepxasetowas Kosanas NITRUM®

MonnokcumetuneH (MOM)

OpexoBoe [lepeBo




- TANGO

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

are wumceE s | 2206 z00mm (57

HOJA MANGO

BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKHK

Hoja de Acero Inoxidable NITRUM © de extraordinaria calidad y poder de corte., la hoja y la espiga estan Disefio i dory elegante. Mango de Polipropileno y sin remaches, en el
fabricadas en una sola pieza, dotando al conjunto de una solidez extraordinaria. que destaca la espiga interior completa visible que sujeta su base.

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

Lame en acier inoxydable NITRUM® d'une qualité extraordinaire et a haut pouvoir de coupe. Le manche Conception i et élégante. Manche en Polypropylene sans rivets. A
et la soie sont fabriqués en une seule piece pour doter I'ensemble d'une solidité extraordinaire. souligner, la soie intérieure compléte et visible qui fixe la base.

Lama di Acciaio Inossidabile NITRUM® con una straordinaria qualita e potenza di taglio. La lama e il Design i edel Manico in Polipropilene e senza rivetti, sul
codolo sono fabbricati un solo pezzo, conferendo allinsieme una solidita straordinaria. quale risalta un codolo interno completo visibile che fissa la sua base.

Jle3sute u3 HepxasetowLeit cranu NITRUM © otnnuHoro kauecTsa v pexyLueit cnocobHocTy. Jlessue u VHHOBaLMOHHbII 11 3MeraHTHbIN AU3aitH. B pykoaT U3 nonunponunexa
XBOCTOBYK BbINOHEHbI B BUAE OAHOI A€TaNu, 4To NPUAAET NPe/METY Upe3BbIuaiiHylo NPOUHOCTD. 6e3 3aKnenok Ha NepBblil NNaH BbIXOAUT MONIHOCTLHO BULVMBbII XBOCTOBYIK,
KOTOPbIl HaXOZUTCA BHYTPU PYKOATY U COBAMHACT OCHOBY.

HOJA / BLADE / LAME / LAMA / IUCT

Flexible / Flessibile / ubkue

o N
@ "IIHum n Alveolos / Granton Edge / Alvéolé /
STANLESS STEEL Alveoli / Tu6kne
ACIER INOXYDABLE
JOOW Perlado / Serrated / (ranté / Seghettato /
. KemuyKHbIi

PACKAGING / YITAKOBKA R oaAT G BACTIPROOF®

48



Flexible / Flessibile / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Tnbkue Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

B 220100

100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox Ana unctku oBoLeii u

OpykToB
. 221200
ARCOS = . 120 mm

Verduras - Vegetable Knife - Office - Coltello
Verdura - Hox ana osotueit

220400
160 mm

Cocina - Kitchen Knife - Cuisine - Coltello -
Cucina - Kyxna

220600

—RCOS' | mmn’ st 200 mm

o s e | 2208 s ne

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Mosapckoit Hox

220500

AARCOS' | e 1/omm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - Skcknto3MBHbIit Hox

221500

" T e |
€RGRS =l 180 mm

AT 2215 ey
Santoku - Santoku Knife - Santoku - Coltello
Santoku - Mloapckoii Hox

221300

LARCOS' s st 200mm

wacCmNEaT s 2213 e 7]

Panero - Bread Knife - Pain - Coltello Pane -
Hox [ina Xneba

e e T N

221800

~RCOS' Ty 240 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ina Okopoka

Estuche Case Etui Astuccio YnakoBKa

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

Polipropileno Polipropileno Polypropylene Polipropilene Monunponunex




Bl UNVERSAL I

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXWU

AARCOS |imn s

2805 476mm [y

MADEI ALBACTTE-S

HOJA
BLADE / LAME / LAMA / JIACT

El acero exclusivo NITRUM ® de su hoja le confiere una
durabilidad fuera de serie.

The exclusive NITRUM © stainless steel of its blade
imbues it with exceptional durability.

L'acier NITRUM® exclusif de sa lame le dote d'une
durabilité sans pareil.

L'acciaio esclusivo NITRUM® della sua lama conferisce
una durevolezza da fuori serie.

Jle3Bue 13 3KCKNI03MBHOI HepXaBetoLLeil cTann
NITRUM © obecneunBaet uckiounTenbHyio NPOYHOCTb.

N%

PACKAGING / YNAKOBKA

50

MANGO
HANDLE / MANCHE / MANICO / PYYKH

Predominio de las lineas rectas, esta pensado para el uso
diario sin renunciar al disefio.

Predominance of the straight lines designed with everyday
use in mind without sacrificing design.

Prédominance des lignes droites, congu pour une
utilisation quotidienne, mais sans jamais
renoncer au design.

Prevalenza di linee rette, pensato per un uso quotidiano,
senza rinunciare al design.

MpeoBnaganie npAMbIX NMHUI, NPOAYMAHHbIX ANA
NOBCEHEBHOTO UCMONb30BaHNA, He 3a0bIBast 0 Au3aiiHe.

MTRUM®

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOWAR CTANb

CACHAS
SCALES / COTES / GUANCETTE / MJTIACTUHbI PYHKK

Sus cachas de Polioximetileno (POM), lo hacen resistente a
productos quimicos y temperaturas extremas.

Its Polyoxymethylene (POM) grips makes it highly resistant to
chemicals and extreme temperatures.

Ses plaquettes en Polyoxyméthyléne (POM) le rendent résistant
aux produits chimiques et aux températures extrémes.

Le sue scaglie di Poliossimetilene (POM) lo rendono resistente ai
prodotti chimici e alle temperature estreme.

Mnawwkm pykoaTh u3 nonnokcumetunera (MOM) aenatot
€0 YCTOIUMBBIM K BO3AEICTBUIO YUCTALLMX CPEACTB 1
KCTpeManbHbIX Temnepatyp.

HOJA / BLADE / LAME / LAMA / IUCT B>

BACTIPROOF”

REMACHES
RIVETS / RIVETS / RIVETTI / BAKNEMKM

Dispone de remaches machihembrados de
acero inoxidable anti-corrosién.

Having rust resistant stainless steel tongue-
and-groove rivets.

Doté de rivets emboitables en acier
inoxydable anticorrosion.

Possiede rivetti maschio-femmina di acciaio
inossidabile anti corrosione.

LlinyHTOBaHHbIE 3aKNeNnKM 13 HepxasetoLLeit
CTany 06ecneynBaloT aHTMKOPPO3HitHyto
YCTORYMBOCTD.

Flexible / Flessibile / ubkue
Semiflexible / Semi-flexible /
Semi-Flessibile / Tbkue

Alveolos / Granton Edge / Alvéolé /
Alveoli / Tbkme

Perlado / Serrated / Cranté / Seghettato /
KemuyxHblit




Flexible / Flessibile / Semiflexible / Semi-flexible / Alveolos / Granton Edge / Perlado / Serrated / Cranté /

UNIVERSAL I

Tnbkue Semi-Flessibile / [6kue Alvéolé / Alveoli / Tubkue Seghettato / XemuyxHblii

B 280004

60 mm
ARcos mrer e Mondador - Paring Knife - Office -
R —— Spelucchino - Hox ans uncTkv oBoLuieit i

OpykToB

. 280104
75mm
Mondador - Paring Knife - Office -
Spelucchino - Hox Ana unctku oBoLeii u
OpykToB

B 281004
75 mm

< EERF IS - Mondador - Paring Knife - Office - Disosso -

Ho Ans uncTku oBoLweit u OpykToB

B 282504
130 mm
Deshuesador - Boning Knife - Désosseur -
Disosso - ObBanouHblit Hox

B 252604
160 mm
Deshuesador - Boning Knife - Désosseur -
Spelucchino - 0bBanouHblit Hox

. 282704
160 mm

URCOS' e lheotadoad =
AT Fileteador - Fillet Knife - Filet de Sole -

Coltello Pesce Filettare - Hox ana Oune

B 21104
100 mm

\ Verduras - Vegetable Knife - Office - Coltello
, Verdura - Hox ana osotueit
Estuche (ase Ftui Astuccio YnakoBKa

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Acier Inoxydable NITRUM®

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

Acciaio Inossidabile NITRUM®

Hepxasetowas Cranb NITRUM®

MonnokcumetuneH (MOM)




I UNIVERSAL

281204 [}

130 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxna

281304 .

150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxna

281404 [}

170 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxua

281504 [

190 mm

Trinchante - Carving Knife - Découper -
Coltello Trinciante - Pa3genounblit Hox

280104 [

130 mm

Tomatero - Tomato Knife - Tomate -
Coltello Pomodoro - Hox ana nomupopos

28a100 [}

160 mm

Tenedor - Carving Fork - Fourchette -
Forchettone - Bunka

281704 .

140 mm

Cocina - Prep Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

284604 [}

150 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

284704 .

170 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

Estuche Case

Acero Inoxidable NITRUM®

Polioximetileno (POM)

NITRUM® Stainless Steel

Polyoxymethylene (POM)

~ARCOS' e

powien 1y

“ARCOS’ & &

(Pt

~ARCOS [N

EL T - "

ARCOS" |/mw e

'\ st T e | 2646 e 07}

ARCOS’ |yosmnm

Ftui Astuccio YnakoBKa

Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Crans NITRUM®

Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)



UNIVERSAL I

ARCOS oy e

2848 o0mm i1 o

IS |32 e
\-‘-'“-—— El _
ARCOS [k e - '
p—

L | ¥
= e A

-ARCOS [ wimn

AP ity

“AARCOS" |k’ st

wimen oo | 2805 175mm )

AARCOS’ | s

AT B AL BACETE S

Astuccio

Estuche (ase Ftui

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

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

B 284504

200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

284204
170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - Hox ana nnockoii pbibbl

B 23160

145 mm

Queso - Cheese Knife - Fromage - Coltello
Formaggio - Cbip

B 280204

100 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

B 2s030

120 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

280404
155 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

280504
175 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

280604
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - Mosapckoii Hox

YnakoBKa

Hepxagetowas Crans NITRUM®

MonnokcumetuneH (MOM)




I UNIVERSAL

280601
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

280704
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

280804
300 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

282904
150 mm

(arnicero - Butcher knife - Boucher -
Coltello Scannare - Hox ans Maca

283004
175 mm

Carnicero - Butcher knife - Boucher -
Coltello Scannare - Hox ana Maca

283104
200 mm

(arnicero - Butcher knife - Boucher -
Coltello Scannare - Hox ans Maca

283204
250 mm

(arnicero - Butcher knife - Boucher -
Coltello Scannare - Hox ana Maca

283304
300 mm

Carnicero - Butcher knife - Boucher -
Coltello Scannare - Hox ana Maca

Estuche

Acero Inoxidable NITRUM®

Polioximetileno (POM)

-ARCOS" [T i =

IRCOS’ i

Case Ftui Astuccio YnakoBKa

NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Crans NITRUM®

Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)



AMOHCKME HOXKM

CUCHILLOS ESTILO JAPONES
JAPANESE STYLE KNIVES

COUTEAUX STYLE JAPONAIS
COLTELLI STILE GIAPPONESE

B 286004

170 mm
“LRcos’ A s e

..-.E..n..-— 2860 110w 17

Santoku - Santoku Knife - Santoku - Coltello
Santoku - MoBapckoii Hox

B 280804

170 mm

Deba - Deba Knife - Deba - Coltello Deba -
Deba Hox

. 289704

~ARCOS | vt 175 mm
Usuba - Usuba Knife - Usuba - Coltello
Usuba - Usuba Hox

B 280904

s ARCOS' [sm 240 mm
u " bR = : Yanagiba - Yanagiba Knife - Yanagiba -

-— ——mee e Coltello Yanagiba - Yanagiba Hox
Estuche Case Etui Astuccio Ynakoeka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunen (MOM)

. 283904

250 mm

N SeEER ST Pastelero - Pastry Knife - Genoise - Coltello
Pane - Hox ans Qune

284304

300 mm
~+ARCOS" s o

(e g TE R

N LS et st 1 U E e o | L il W Al W

Pastelero - Pastry Knife - Genoise - Coltello
Pane - Hox ana Qune

Estuche Case Etui Astuccio YnakoBKa

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

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




I UNIVERSAL

262104 [}

200 mm

Panero - Bread Knife - Pain - Coltello Pane -
Hox [ina Xneba

282204 .

250 mm

~ARCOS T

Panero - Bread Knife - Pain - Coltello Pane - /
Hox [ina Xneba

284004 .

290 mm

Salmon - Salmon Knife - Saumon - Coltello
Salmone - Jlococb

282004 .

290 mm

Jamonero - Slicing Knife - Jambon - Coltello ARCOS |m e o,
Prosciutto - Hox [ina Okopoka

283704 [}

300mm =
Salman - Salmon Knife - Saumon - Ty
Coltello Salmone - Jlococh w—

283804 [
300mm

Fiambre - Slicing Knife - Jambon - Coltello 3
Prosciutto - Hox and Okopoka | —— Ll

281801 [

240 mm

Jamonero - Slicing Knife - Jambon - Coltello ¥ P IFErT

Prosciutto - Hox [ina Okopoka

281804 [}

240 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ina Okopoka

Estuche Case Ftui Astuccio YnakoBKa

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

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




UNIVERSAL I

B B 251001

280 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [ina Okopoka

281904
280 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [lna Okopoka

Estuche Case Etui Astuccio YnakoBka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetuner (MOM)

B 285000

' = 125X 90 mm
ARCOS == Espdtula - Spatula - Spatule

Triangulaire - Spatola -
JlonaTouka

— B 286500

125% 120 mm

Espétula - Spatula - Spatule

~GRCOS FRTIN e Triangulaire - Spatola -
= Jlonatouka
-
| _J./
/./
,-"/
______,-’—--""
286600
| 160 mm
|
I Espatula - Spatula - Spatule a
I Lasagne - Spatola - Jlonatouka
Funda Hoja Plastic Sheath Gaine Coprilama lnactukosbiit Oymnap
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxagetowas Crans NITRUM®

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




I UNIVERSAL

286104 [

205 mm
~ARCOS | ~

Espdtula - Spatula - Spatule - Spatola -

Jlonatouka
286204 .
250 mm
Espétula - Spatula - Spatule - Spatola - ~ARCOS e
Jlonatouka N

286304 . i

300 mm
Espatula - Spatula - Spatule - Spatola - \ ARCOS e
Jlonatouka
Estuche Case Ftui Astuccio YnakoBKka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepiasetowan Crans NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetuned (MOM)

282404 .

3mm

160 mm
=310gr

Macheta - Cleaver - Feuille - Mannaietta -
Msachuukuit Hox

Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Cranb NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetuned (MOM)

288200 [

4mm
160 mm . ARCOS e
=460 gr

Macheta - Cleaver - Feuille - Mannaietta -
MacHuukmit Hox e

Funda Hoja Plastic Sheath Gaine Coprilama lnactukosblit Oymnap

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

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumerunex (MOM)




Funda Hoja

Acero Inoxidable NITRUM®

Polioximetileno (POM)

Estuche

Acero Inoxidable NITRUM®

Polioximetileno (POM)

-ARCOS" 4

8 —

Plastic Sheath

NITRUM® Stainless Steel

Polyoxymethylene (POM)

Case

NITRUM® Stainless Steel

Polyoxymethylene (POM)

Gaine

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

COS' |muamme

m s gTS Ty

“RCOS Wimne

Etui

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

UNIVERSAL I

B 288300

4mm

180 mm
=480 gr

Macheta - Cleaver - Feuille - Mannaietta -
MsacHuukuit Hox

Coprilama MnactukoBbiit OyTnap

Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Polioxymetilene (POM)

Monuokcumetunen (MOM)

B zss100

4mm

180 mm
=850 gr

Macheta Murciana - Cleaver - Feuille -
Mannaietta - MacHuukuit Hox

® @ . 288400

2,5mm
200 mm
=390 gr

Macheta - Cleaver - Feuille - Mannaietta -
MacHuukmit Hox

Astuccio YnakoBKa

Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Polioxymetilene (POM) Monnokcumetunex (MOM)




I UNIVERSAL

287800 [

4mm

220 mm
=835¢r

Macheta - Cleaver - Feuille - Mannaietta -
MacHnukmit Hox

287900 [

o ARCYS St
250 mm
=1000 gr

Macheta - Cleaver - Feuille - Mannaietta -
MacHuukmit Hox

287300 . ~CRCOS [matm= o

5 mm

260 mm
=580 gr

Filetera - Steak Cleaver - Couperet a Filet -
Sfilettare - Pa3nenounbiit Hox [ns Maca

287400 .

2mm ARCOS amme
280 mm
=700 gr

Filetera - Steak Cleaver - Couperet a Filet -
Sfilettare - Pa3penounbiit Hox [ins Maca

Estuche Case Etui Astuccio YnakoBka

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

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonnokcumetuneH (MOM)




UNIVERSAL I

B 285700

4mm

275mm
=645 gr

~ARCOS' mrimy

o —r_

Carnicero - Butcher knife - Boucher - Coltello
Scannare - Hox ana Maca

B 286800

4mm

300 mm
=735¢qr

Carnicero - Butcher knife - Boucher - Coltello
Scannare - Hox ana Maca

B 27000

2mm

300 mm
=535¢r

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - MacHuKuit Hox

B 10

2mm

290 mm
=515¢qr

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - MacHuKuit Hox

B 27200

2mm
320 mm
=590 gr

“ARCOS' Twm=io

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - MacHuKuit Hox

Estuche (Case Etui Astuccio YnakoBKa

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

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) TMonnokcumetunen (MOM)




I UNIVERSAL

790000 [

400 mm

Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / Jlonatka An pe3ku cblpa

— -@_Q.c.’;s-

792300 [} L e e

260 mm

Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / Jlonatka Ana pe3ku cblpa

-Arcos -
792400 [
290 mm
Corta-Quesos / Cheese Knife / Coupe Fromage / Taglia-Formaggio / Jlonatka Ansa pe3ku cblpa
(aja Box Boite Scatola Kopobka

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

MonnokcumetuneH (MOM)

Polyoxyméthyléne (POM) Polioxymetilene (POM)

Polyoxymethylene (POM)

Polioximetileno (POM)

285600

Juego - Knife Set - Bloc-
Confezioni - Habop Hoxeii

CAJA REGALO / GIFT BOX

Acero Inoxidable NITRUM®

Polioximetileno (POM)

Madera de Haya

NITRUM® Stainless Steel

Polyoxymethylene (POM)

Beechwood

Acier Inoxydable NITRUM®

Polyoxyméthyléne (POM)

Bois de Hétre

Acciaio Inossidabile NITRUM®

Polioxymetilene (POM)

Legno di Faggio

BOITE CADEAU / SCATOLA REGALO \ T N
MOZAPOYHAS YIIAKOBKA !Is | || g ; | _
| : | y:
1853 2811 2814 2806 2821 2818
(aja Regalo Gift Box Boite Cadeau Scatola Regalo Mopapoynan Ynakoska

Hepxasetowas Crans NITRUM®

Monnokcumetunen (MOM)

bykooe [lepeso



- —

1853

285100

Juego - Knife Set - Bloc-
Confezioni - Ha6op Hoxeit

. A [ 4
O IR
" I \ i ) i
| A ] |
i ] I -
2824 2811 2814 2821 2818 2811
(aja Regalo Gift Box Boite Cadeau
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM)

Madera de Pino / Pine / Bois de Pin / Legno di Pino / CocHoBoe [lepeso

285800 [ P

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

f
p
;
t :
i
2811 2806
Estuche (ase Fui

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

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

2842

UNIVERSAL I

B 25700

Juego - Knife Set - Bloc -
Confezioni - Habop Hoxeit

e

2813 2806 2821

Scatola Regalo Mogapoytas Ynakoska

Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Polioxymetilene (POM) MonnokcumetuneH (MOM)

Madera de Nogal / Walnut / Bois de Noyer / Legno di Noce / Opexosoe [lepeso

B zss500

Set Jamonero - Slicing Set - Ensemble
Jambon - Set Prosciutto - Habop ana
Okopoka

7821 2818

YnakoBka

Astuccio

Acciaio Inossidabile NITRUM® Hepasetowjas Cranb NITRUM®

Polioxymetilene (POM) Monnokcumetunen (MOM)




BEl COLOUR PROF N

CUCHILLOS - KNIVES -

COUTEAUX - COLTELLERIA - HOXW

A s
2410 ammmy W

ARCOS’I

HOJA
BLADE / LAME / LAMA / JIACT

El exclusivo Acero Inoxidable NITRUM © proporciona un corte
|y una larga durabilidad.

pr

The exclusive NITRUM © stainless steel provides professional cutting
and lasting durability.

L'Acier Inoxydable NITRUM ® exclusif assure une découpe
professionnelle et une haute durabilité.

Lesclusivo Acciaio Inossidabile NITRUM® fornisce un taglio
professionale e una lunga durevolezza.

JKcknio3MBHaA Hepxaselowwaa cranb NITRUM © rapaxTipyer
NpoGeCCoHanbHYIo pexyLLyto CnocobHOCTb 1 AONTOBEYHOCTD B
UCNONb30BaHNI.

um*

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXABEOUWAR CrANb

N%

PACKAGING / YNAKOBKA

BACTIPROOF"

©

MANGO
HANDLE / MANCHE / MANICO / PY4KM

Nicleo duro de Polipropileno recublerto porun caucho especialmente cémodo de usar, totalmente ergondémico,
anti ei ble. Resi: ala deformacin por temperaturas extremas.

p

Rubber-coated hard polypropylene hard core, especially convenient to use, fully ergonomic, non-slip and waterproof.
Resistant to deformation due to extreme temperatures.

Noyau dur en Polypropyléne recouvert d'un caoutchouc particuliérement confortable a utiliser, entiérement
ergonomique, antidérapant et imperméable. Résistant a la déformation sous I'effet des températures extrémes.

Nucleo duro di Polipropilene rivestito da un cauccit particolarmente comodo da usare, completamente ergonomico,
antiscivolo e impermeabile. Resistente alla deformazione dovuta alle temperature estreme.

Tsepnaﬂ 0CHOBA 13 NOAUMPONUIEHA UMEET Kay4yKOBOE NOKpbITHe, 0co6eHHo yuoﬁuoe B 1CNONb30BAHUY, MONHOCTbIO
3PrOHOMUYHOE, He CKOb3AlLee I rurpockonuyHoe. Hox y(TOWWIB K BO3/1€ICTBUI0 SKCTPEMANbHbIX TeMnepatyp.

HOJA / BLADE / LAME / LAMA / IUCT D> Flexible / Flessibile / Tubkue

@B

ICE PLUS

Semiflexible / Semi-flexible /

DOBLE INVECCIGN Semi-Flessibile / Tbkue

DOUBLE INJECTION
DOUBLE INJECTION
DOPPIA INIEZIONE
J]BOVIHAﬂ VHXEKLINA

Alveoli / Tubkue

1HH4[a

KemuyxHblit

Alveolos / Granton Edge / Alvéolé /

Perlado / Serrated / Cranté / Seghettato /



MANGAS IDENTIFICATIVOS

IDENTIFICATION HANDLES - IDENTIFICATION DES MANCHES - IDENTIFICAZIONE DEI MANICI - WHAEHTUOULINYPYIOLLMECS PYYKN

IDENTIFICADORES DE COLORES:
El mango de cada cuchillo identifica el tipo de alimentos en el que se va a emplear, mediante el uso de unos tapones de polipropileno de distintos colores se consigue un perfecto control
higiénico-sanitario tal como especifican 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 differentiation is made thanks to the polypropylene plugs of different colours which enable a
comprehensive hygienic-sanitary control, complying with European hygiene of foodstuffs 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 bouchons en Polypropyléne de différentes
couleurs permettant un contréle 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 differenziazione ¢ data da dei tappi di Polipropilene di vari colori, che consentono un
controllo igienico-sanitario completo, rispettando le norme europee sanitarie di controllo dell'alimentazione.

WHANKATOPDI L|BETOB:

Enaronapﬂ LIBETY PYKOATU HOXa MOXHO y3HaTb, ANA KaKWX NPOAYKTOB UCMOMb3YETCA HOX. [lanHoe pasnunune CTano BO3MOXHbIM 6naronapﬂ KHOMKaM pa3NnyHbIX LBETOB, KOTOPbIE
N03BONAT TLYATENBHOE CNIEXEHNeE 3a TUTUEHON I NpoBe/ieHNe CaHUTapPHOro KOHTPONA, cobniogeHus EBpOI’IEVI(KVIX (TaH/AAPTOB KOHTPOJIA KaueCTBa NULLEBbIX MPOAYKTOB.

ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES ET CHARCUTERIES
ALIMENTI CUCINATI / NPUTOTOBNIEHHAA MIALLIA

CARNE / RAW MEAT / VIANDES CRUES / CARNE / MACO

PESCADO / RAW FISH / POISSONS CRUS / PESCE / PbIBA

ENSALADAS Y FRUTAS / SALADS AND FRUITS / FRUITS ET SALADES
FRUTTA O MACEDONIE / OPYKTbI 1 CANIATbI

VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE / OBOLLIYA

PASTELERIA Y LACTEOS / BAKERY AND DAIRY PRODUCTS LAITAGES, PAINS ET
VIENNOISERIESS / PANE E PASTICCERIA S / KOHAUTEPCKME 1 MOJTOYHBIE
U30ENnA




Flexible / Flessibile / Semiflexible / Semi-flexible / Alveolos / Granton Edge / [0 Perlado/Serrated / Cranté /
TubKme Semi-Flessibile /Tubkue Alvéolé / Alveoli /TubkMe  pmy Seghettato / MemuyxHbiii
240100
150 mm

(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana Msca

240200
180 mm o gmcos wmme
Carnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ans Maca
240300
200 mm

(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana Maca

240500 --
ARCOS uuTne
250 mm \

(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana Maca

240600 M
omm i { -ARCOS e
(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana Maca

240700 M
350mm \ -ARCOS' T,

(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana Maca

= 240800 M
350 mm | FeT R
\\.. i T ——
Pescadero - Fishmonger Knife - Poisson - b e
Coltello da Pesce - MacHukwit Hox -
U %MW%

E Funda Display Display Sleeve Carte Display YnakoBka [lucnneit
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B zowo

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

241100
250 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - lMoBapckoit Hox

241200
=== . -ARcos m—re ELU

) Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox
240000
80 mm

Mondador - Paring Knife - Office -

Spelucchino - Hox ana unctkn
oBoLLeii u OpykToB

244100
130 mm

(arnicero - Sticking knife - Saigner -
Coltello Scannare - Hox ana Maca

243000
150 mm

— AHCoS mrmss

e o —

= e Carnicero - Sticking knife - Saigner -
Coltello Scannare - Hox ana Maca
241400
i 130 mm
S - = == et

Carnicero - Butcher knife - Saigner -
Coltello Scannare - Hox ana Maca

241500
160 mm

Carnicero - Butcher knife - Saigner - Coltello
Scannare - Hox ans Maca

-SRcos e

E Funda Display Display Sleeve Carte Display YnakoBka [ucnneit
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241600
180 mm

Carnicero - Butcher knife - Saigner -
Coltello Scannare - Hox ans Maca

241700
200 mm

Carnicero - Butcher knife - Saigner -
Coltello Scannare - Hox ans Maca

E 243100

170 mm

Lenguado - Sole Knife - Filet de
Sole - Coltello Sogliola - Hox ana
Mnockoit Pbibbl

s 243200

E Funda Display

U

190 mm

Fileteador - Fillet Knife - Dénerver -
Coltello Filettare Pesce - Hox ana Oune

242200
140 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHblit Hox

242000
130 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ObBanoublit Hox

242100
150 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ObBanouHblit Hox

242300
150 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHblit Hox

Acero Inoxidable NITRUM®

Polipropileno Recubierto con Elastémero

Display Sleeve
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Polypropylene Covered by Elastomer
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Acier Inoxydable NITRUM®
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Display
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Polipropilene Ricoperto con Elastomero

YnakoBka [ucnneii
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COLOUR PROF I
W oo S

Fileteador - Fillet Knife - Filet de
Sole - Coltello Filettare Pesce - Hox
ns Oune

= - =....-.-

B 245400 0
e I 180mm
W -ARCOS mmx =
P Santoku - Santoku Knife - Santoku -
éi___ Coltello Santoku - Mosapckoit Hox
—._._________—

242800
250 mm

Pastelero - Pastry Knife - Genoise -
Coltello Pane - Hox ana Konauepckux
W3penuia

243500 E :
300 mm

Pastelero - Pastry Knife - Genoise -
Coltello Pane - Hox ana Kongurepckux
. V3penwii

242900 E
360 mm

-AARCOS | s

Pt g TR

Fiambre - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ana Okopoka

242600 s
300 mm

o St
(A g A g PRET R

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox [lna Okopoka

242700 Y I

300 mm

CRE et ET00 \ Salman - Salmon Knife - Saumon

Alvéolé - Coltello Salmone - Jlococb
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5 2900 I

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

OIS’ | WM susiess sl

S

- i AT | 2021 00w (1)

HOJA
BLADE / LAME / LAMA / JIACT

I 0 i n

Espedi fiado para profesi en exclusivo Acero Inoxidable NITRUM © muy adecuado para un

uso prolongado, su proceso de fabricacién garantiza una union entre mango y hoja permanente.

Specially designed for professionals in exclusive NITRUM® stainless steel very suitable for prolonged use,
its manufacturing process ensures a permanent union between the blade and handle.

Spécialement congu pour les profe Is en Acier Inoxydable NITRUM ® exclusif, trés approprié pour un
usage prolongé, son processus de fabrication assure une union permanente entre le manche et la lame.

Appositamente progettato per i professionisti, in esclusivo Acciaio Inossidabile NITRUM®, altamente
indicato per un uso prolungato, il suo processo di fabbricazione garantisce una unione permanente fra il
manico e la lama.

CneuuanbHo paspabotaHble AnA npodecc HbIX 0BAPOB, U3 13 9KCK
Hepxaeloweit cranv NITRUM ©, Hoxin 0TAMYHO NOAXOAAT ANA ANUTENLHOTO NCNOAb30BAHNA.
M /i MPOLIECC rapaHTUpPYeT 0TANYHOE COEAMHEHIE MEXZY PYKOATbIO U N1E3BUEM.

p

um

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAI0 INOSSIDABILE
HEPXABEIOWAA CTAND

N%

PACKAGING / YMAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PY4KV

Inyectado en Polipropileno Copolimero (PP), material plastico antideslizante extraordinariamente resistente a
golpes y temperaturas extremas. Los colores del mango garantizan un mejor control higiénico-alimentario.

Injected in Polypropylene Copolymer (PP-C), non-slip extraordinarily shock and extreme temperature
resistant plastic material. The colours of the handle ensure a better hygienic-food control.

Injecté en Polypropyléne Copolymére (PP), un matériau plastique antidérapant incroyablement résistant aux
coups et aux températures extrémes. Les couleurs du manche permettent de garantir un plus haut contrdle
de 'hygiéne alimentaire.

Iniettato con Polipropilene Copolimero (PP), materiale plastico antiscivolo straordinariamente resistente agli
urti e alle temperature estreme. | colori del manico garantiscono un miglior controllo igienico-alimentare.
Mpubopbi n3 I (M) - He c 0 MNACTUKa, M3roT 10 CUCTEME UHXKEKLNK,

YCTORYMBbI K YAaPaM 1 KCTpeManbHbIM TemnepaTypam. PasHoLBETHblE pyKOATI 06ecnieuBaloT nyuLunit
KOHTPOJIb CAHUTAPHOTO COCTOAHUA M KOHTPOAb 32 MULLIEBLIMU NPOAYKTAMU.

HOJA / BLADE / LAME / LAMA / IUCT D> s Flexible / Flessibile / 6kue

Semiflexible / Semi-flexible

/ Semi-Flessibile / Tu6kue
Alveolos / Granton Edge / Alvéolé /
Alveoli / Tubkue

JOOW Perlado / Serrated / ranté / Seghettato /
. KemyyKHbIi

BACTIPROOF"




MANGAS IDENTIFICATIVOS

IDENTIFICATION HANDLES - IDENTIFICATION DES MANCHES - IDENTIFICAZIONE DEI MANICI - WHAEHTUOULINYPYIOLLMECS PYYKN

IDENTIFICADORES DE COLORES:
Gracias al color del mango del cuchillo podemos saber para qué tipo de alimentos se va a utilizar, permitiendo asf un control higiénico-sanitario exhaustivo y el cumpliendo de las normas
europeas sanitarias de control de la alimentacion.

COLOUR IDENTIFICATION SYSTEM:
Thanks to the colour of the knife handle one can know what type of food to use, therefore enabling a comprehensive hygienic-sanitary control, complying with European hygiene on
foodstuffs health regulations.

IDENTIFICATION DES COULEURS:
La couleur du manche nous permet de savoir le type d'aliments pour lequel le couteau sera employé, pour assurer un contrdle exhaustif de I'hygiéne alimentaire, conformément aux
normes sanitaires de controle de I'alimentation.

IDENTIFICAZIONE DEI COLORI:
Grazie al colore del manico del coltello, possiamo sapere per quali tipi di alimenti sia indicato, consentendo di avere un controllo igienico-sanitario completo e nel rispetto delle norme
sanitarie europee per il controllo dell’alimentazione.

WNHOUKATOPbI LIBETOB:
bnarogapa pasnuuHbIM no LBeTY PYKOATAM HOXa MOXHO y3HaTb 1A KakviX NULLIEBbIX NPOAYKTOB OH MCMONb3yeTcA, 0becneurBas Tem CambiM TLLATeNbHbIi CAHUTAPHO-TUTUEHNYeCKMiA
KOHTPONb ¥ ClIel0BaHIe eBPOMNeNCKUM CTaHAAPTaM KOHTPONA MULLEBbIX NPO/YKTOB.

ALIMENTOS COCINADOS / COOKED MEATS / VIANDES CUITES ET CHARCUTERIES
ALIMENT! CUCINATI / TPUTOTOBTEHHAA MIALLIA

VERDURASY FRUTAS / RAW VEGETABLES AND FRUITS
FRUITS ET LEGUMES CRUS / VERDURE / OPYKTbI 1 OBOLLIM

@ ©

CARNE / RAW MEAT / VIANDES CRUES / CARNE / MACO

0

PESCADO / RAW FISH / POISSONS CRUS / PESCE / PbIBA

PASTELERIA Y LACTEOS / BAKERY AND DAIRY PRODUCTS LAITAGES, PAINS ET
VIENNOISERIESS / PANE E PASTICCERIA S / KOHIUTEPCKME 1 MOJTOYHDIE U3[ENNA

MULTIUSOS / UTILITY KNIFE / COUTEAUX MULTIFONCTIONS
MULTIUSOS / HOX MHOTOOYHKLIOHANbHBbIN

VERDURAS / RAW VEGETABLES / LEGUMES CRUS / VERDURE / OBOLLLYA

ALERGENOS/ ALLERGENS / ALLERGENES / ALLERGENI / ATITTEPTEHbI

il 111



I 2300

292900
130 mm

(arnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Msca

293000
150 mm

(arnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Msca

294600
160 mm

(arnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Maca

294700
180 mm

(arnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Maca

294800
200 mm

Camicero - Butcher knife - Boucher
Coltello Macellaio - Hox ana Maca

291500
160 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Maca

291600
180 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Maca

291700
210mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Maca

Funda Display

=
x
o
T
<
o
Ll
—
—1
Ll
H
o
(@)
>
D
=
Ll
'_
)
o
(@)
v
Lil
>
=
e
0
o
—1
—
T
O
D
(@)

Acero Inoxidable NITRUM®

Polipropileno

111

111

1111

1111

1111

1111

111

1111

Display Sleeve

NITRUM® Stainless Steel

Polypropylene

\-

292900

293000

294600

294700

294800

291500

291600

291700

Flexible / Flessibile /

Tnbkue

I 292922

I 293022

I 294622

I 294722

I 294822

291522

I 291622

291722

Carte

Acier Inoxydable NITRUM®

Polypropyléne

Semiflexible / Semi-flexible /
Semi-Flessibile / ubkue

Alveolos / Granton Edge /
Alvéolé / Alveoli / Tu6kue

[0 Perlado / Serrated / Cranté /
mmm  Seghettato / emuyxHbiit

II

I 292923 I 292925

I 293023 293025

N =T

I 294623 M 294625

= -ARCOS' =
!-_ el

I 294725

I 294723

Q i

I 294823 I 294825

\ ARces mmne

I 291523 291525

N

I 291623 291625

~ARCos

—

—
=

291723 291725
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23900 I

291800
250 mm

Carnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Msaca

111!

291800 291822 N 291823 291825

291900
300 mm

5

=ARCOS" m nemm
\ ir s, | 2018 mn—:;{_'f

(arnicero - Butcher Knife - Boucher
Coltello Macellaio - Hox ana Msaca

111!

291900 291922 N 291923 291925

290400
130mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxus

I

290400 NN 290421 NN 290422 290423 I 290425 I 290431

290500
150 mm

g
= Cocina - Kitchen Knife - Découper -
gy Coltello Cucina - Kyxus
pm—
290500 290521 290522 290523 I 290525 p—
s wne oy ) 292100
< oy 200 mm
o Cocinero - Chef’s Knife - Cuisine - Coltello
i i Cucina - MoBapckoii Hox
gy
G
292100 WE292121 WE292122 WE292123 [1292124 292125 292128 292131 —
- 292200
e ARCOS | Ziw iy 250 mm
G
p— Cocinero - Chef’s Knife - Cuisine - Coltello
v_—y Cucina - Moapckoii Hox
=
292200 292221 292222 292223 []292224 292225 292228 pe=—=}
292300
T ARCOS' wmnt= 300 mm

. Cocinero - Chef’s Knife - Cuisine - Coltello
'_ Cucina - Mosapckoit Hox
o= P
g—
292300 292321 292322 292323 292325 =
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Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowas Cranb NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex




I 2300

292000 M ) -
150 mm . &
Ta—
Cocinero - Chef’s Knife - Cuisine - [S=E"
Coltello Cucina - Moapckoii Hox | —
=
. 292000 NN 292021 N 292022 W 292023 I 292025
290700 M —~  fecos m—=me
200 mm — %
Cocinero - Chef’s Knife - Cuisine - ___"
Coltello Cucina - lMosapckoit Hox -
—
= 290700 WM 290721 290722 290723 []290724 290725 290728
290800 M e e ——
250 mm - N
.' y
Cocinero - Chef’s Knife - Cuisine - . —
Coltello Cucina - Moapckoii Hox ,l i
—;
— 290800 NN 290821 MEN290822 W 290823 [1290824 290825 [N 290828
290900 R
ARCOS" e o
300 mm <\ LnEED 500 e ™

Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - Moapckoii Hox

mi

290900 W 290921 290922 N 290923 NN 290925

295800
170 mm N\ “ARCOS mmne

Carnicero - Butcher Knife - Boucher - . \
Coltello Affettare - Hox ana ToHKoiA
Hape3ku Afetare

295800 [N 295822 I 295823 I 295825

111

295900 \ -ARCOS mmmn e
200mm

Carnicero - Butcher Knife - Boucher -
Coltello Affettare - Hox ans ToHKo#
Hape3kn Afetare

111

295900 N 295922 I 295923 I 295925

296000

250mm \ ~AREOS e

N —

Carnicero - Butcher Knife - Boucher -
Coltello Affettare - Hox ana ToHKoit
Hape3ku Afetare

111

296000 W 296022 N 296023 N 296025
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23900 I

ARCoS mmre M 290600 I

180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - Mosapckoil Hox

293100 N |
170 mm

Lenguado - Sole Knife - Filet de Sole -
Coltello Sogliola - Jkcknto3uBHbIt Hox

295200 N |
190 mm

Fileteador - Fillet Knife - Filet de
Sole - Coltello Filettare Pesce - Hox
na Oune

295100 g
200 mm

Fileteador - Fillet Knife - Filet de
Sole - Coltello Filettare Pesce - Hox
ana Oune

295500
250 mm

Trinchante - Carving Knife -
Tranchelard - Coltello Trinciante -
Pa3nenouHblit Hox

292400
350 mm

(arnicero - Butcher Knife - Boucher -
Coltello Macellaio - Hox ana ToHKoi
Hape3ku Afetare

292500
350 mm

Pescadero - Fishmonger Knife -

11111

290600 290621 HEN290622 N 290623 290625

‘HN“—-.._V -ARCOS' N -

111!

293100 293122 293123 293125

== ~ARCOS e mmim
‘-»..._‘___‘___ T P t—

295200 295222 N 295223 295225

111}

\k -ARCOS mimmre

111!

295100 295122 N 295123 295125

111

295500 295522 295525

ARCOS' oo smees

lwcrmssTT e 2928 b (10 0

111!

292400 NN 292422 N 292423 292425
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CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXM

X ARCOS" i

—— — Poisson - Coltello da Pesce -
— MscHukuit Hox
g
292500 DEN292522 N 292523 292525 )
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I 2900
= e 1

Panero - Bread Knife - Pain -
Coltello Pane - Hox [inst Xneba

290300
180 mm

Tenedor - Carving Fork - Fourchette -
Forchettone - Bunka

290000
100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox ana unctkn
oBoLueil  OpyKkToB

ni

291400 [1291424  EE291425 291431

290300 [1290324 N 290325

1

290000 NN 290021 WEN290022 W 290023  EEN290025 290031

290100
100 mm m

h - ARCoS (m=he

Verduras - Vegetable Knife - Office -
Coltello Verdura - Hox ana Osouueit

294400
130 mm
Deshuesador - Boning Knife -

Désosseur - Coltello Disosso -
0BBanouHblit Hox

s 291200
140 mm

Deshuesador - Boning Knife -
Désosseur - Coltello Disosso -
OBBanouHblit Hox

291300
140 mm

Deshuesador - Boning Knife - \\m..ms

mi

290100 W 290121 290122 N 290123 NN 290125

< T

g T r i R—

294400 294422 294425

111

111

291200 291222 291223 291225
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294000
140 mm

J,,
I?

;

i
N

= Deshuesador - Boning Knife - Désosseur -
o Coltello Disosso - 0bBanouHblit Hox
294000 NN 294022 I 294025 ]
M 294100
T o

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHbiii Hox

294100 294122 []294124 294125

\;-—-- S

294500
160 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - 0bBanouHblii Hox

11 111

294500 294521 294522 W 294523 [1294524 294525

295300
160 mm

= g‘:::i-_’:

Despellejar - Skinning Knife - Dépouiller -
Coltello Danese - OcBexeBats

111!

295300 295322 295323 295325

— 295400
s : 190 mm

Despellejar - Skinning Knife -
Dépouiller - Coltello Danese -

OcBexeBats
295400 NN 295422 M 295423 I 295425
e 292600
\ 200 mm

(arnicero - Butcher Knife - Boucher -

Coltello Macellaio - Hox ana Msaca
292600 NN 292622 M 292623 I 292625

292700
250 mm

Carnicero - Butcher Knife - Boucher -

292700 292721 WE29272) 292723 292725 BishlEslHo-(ug ) ibie

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

292800
. (il T 300 mm
Carnicero - Butcher Knife -
Boucher - Coltello Macellaio -
Hox ana Msaca
292800 N 292822 N 292823 292825
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Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaselowan Cranb NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex
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I 2300

293200
250mm ; s
Pastelero - Pastry Knife - Genoise -

Coltello Pane - Hox ana Kongurepckux

W3nenuii _0
p_— 293200 [1293224 293225
laas 295000
|
250 mm
Panero - Bread Knife - Pain - Coltello =
Pane - Hox [Ins Xneba - A
—
— 295000  MEN295022 [C1295024  WEN295025 I 295028
[
|

\ | 203700 M —
300 mm ARCOS S

Pastelero - Pastry Knife - Genoise -
Coltello Pane - Hox ana Kongurepckux

B —
W3nennit - -
p— 293700 [1293724 WM 293725
L
— E 293600
350 mm ( RCoS mmre
Pastelero - Pastry Knife - Genoise - e
Coltello Pane - Hox ana Kongurepckux —
V3genuii - =
— 293600 [1293624 293625
E n 293300 B .
300 mm R N NE e TR
Salmén - Salmon Knife - Saumon - p—t
Coltello Salmone - Jlococb p—
T
— 293300 N 293322 W 293323 293325

g 294900 -
250 mm ( f8ses mimme

Fiambre - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ana Okopoka

nn

294900 294922 [1294924 WE294925 1 294928

E 293400
300 mm ) ARCOS =n=

Fiambre - Slicing Knife - Jambon -

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW/

) i
Coltello Prosciutto - Hox ana Okopoka ==
— 293400 293422 [1293424 293425
E Funda Display Display Sleeve Carte Display Ynakoska Jucnneit
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaselowan Cranb NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex




2900 I
B oo 3

Fiambre - Slicing Knife - Jambon - Coltello
Prosciutto - Hox ana Okopoka

293800 Y
400 mm
Fiambre - Slicing Knife - Jambon - Coltello
Prosciutto - Hox ana Okopoka
293800 N 293822 293825
new M 291100 N\ |
S | ARcos mimre \ 2o
B Jamonero - Slicing Knife - Jambon -

Coltello Prosciutto - Hox [ina Okopoka

11]

293500 293522 293525

(’ ~ARCOS gym=r-

111

=
291100  WE291125 —

m B 293000 \Y

- —— M 280mm

el AREOS gyimie
h Jamonero - Slicing Knife - Jambon -

Coltello Prosciutto - Hox [lna Okopoka

293900 N 293925

( ee—

295700
300 mm

Salami - Salami Knife - Couteau pour
Salami - Coltello Salami - Hox ana

Canamu
295700 I 295725
neu| 208700
360 mm

[ _-_-n-- :” —:\@

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

- canamu/colp
298700 W 298725
m 208800
410 mm

/ Ao = - —

[ et . ) Salami/Queso -Salami/Cheese - Salami/
Fromage - Salame/Formaggio -
canamu/colp

298800 N 298825
E Funda Display Display Sleeve Carte Display Ynakoska [lucnneit
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowas Cranb NITRUM®

Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex




I 23900

206100 [
4amm =
190mm [
=550 Y

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuii Hox

296100 296122 | 296123 296125

111

206700 [
amm  [E
200 mm m
=5300r Y

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuit Hox

1

296700 296722 M 296723 296725

297200 .
4mm E
200mm [T
~600gr Y

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuii Hox

111

297200 297222 297225

207500 [}
4amm  [E
20mm A1
=100gr Y

Macheta - Cleaver - Feuille -
Couperet - MacHuukmit Hox

171

=
>
=)
T
<
o
Ll
—
—
Ll
H
o
O
>
)
<
Ll
'_
)
o
O
v
L
>
= 297500 N 297522 297525
N

v

o

—

=

T

O

)

O

E Estuche Case Fui Astuccio YnakoBka

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

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex




23900 I

297600
3mm

180 mm
=380¢r

ARCOS [
s | TUTH — T

it P Macheta - Cleaver - Feuille - Couperet a

. ﬂw‘“ — Filet - MacHuukwii Hox

297600 297622 297625 —

220 mm

‘ Y =500

| E o -ARCOS mhEmn e
%
\ B 297700
% | =L

P Macheta - Cleaver - Feuille - Couperet a

‘Q&‘N — Filet - MacHuukwii Hox
297700 WM297722 WM 297725 =

—
a\ —_——
CRCOS nymmn e
\ B 206200
\ P= i
% M 220mm
L n =720 gr
X’V
w P— Hachuela - Cleaver - Feuille - Mannaietta -
q' MacHuwkmii Hox
296200 EE296222 296225 e

E Estuche Case Fui Astuccio YnakoBka

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

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex
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I 23900

296300
4mm
250 mm
=930gr N

B-=

Hachuela - Cleaver - Feuille - Mannaietta
- MacHuukmit Hox

296300 296322 296325

“RCEOS M=k e

296400
4mm

270 mm
=1040g9r [

b=

Hachuela - Cleaver - Feuille - Mannaietta
- MacHuukmit Hox

111

296400 296422 W 296425

298000
2mm

260 mm
=520g9r W

B-=

Filetera - Steak Cleaver - Couperet a Filet -
Sfilettare - Pa3nenoutblit Hox [1na Maca

111

298000 N 298022 N 298023 NN 298025

=
>
=)
T
<
o-
Ll
—
—
Ll
H
o
O
>
)
<
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D
o
O
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E Estuche Case Fui Astuccio YnakoBka

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

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex




23900 I

298200
2mm

280 mm
=600 gr

Filetera - Steak Cleaver - Couperet a Filet -
Sfilettare - Pa3penounblit Hox [insa Maca

298200 [EN298222 298225

298100
3mm

260 mm
=700 gr

Filetera - Steak Cleaver - Couperet a Filet -
Sfilettare - Pa3penounblit Hox [insa Maca

298100 [EN298122 298125

B 208300
P=E 3
M 280mm

Y =so0gr

Chuletera - Chop Cleaver - Couperet &
(otelette - Bistecca - Paznenounbiii Hox
[Ina Maca

298300 [N298322 298325

11!

E Estuche Case Fui Astuccio YnakoBka

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

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex
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298500
2,5mm
200 mm
=390 gr

Macheta - Cleaver - Couperet -
Mannaietta - Mackuukuii Hox

298600
3mm

215mm
=585gr

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuit Hox

297000
2mm

290 mm
=410 gr

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - MsicHukmii Hox

297100
2mm

320 mm
=490 gr

Pescadero - Fishmonger Knife - Poisson -
Coltello da Pesce - MacHukmii Hox

E Estuche

Acero Inoxidable NITRUM®

Polipropileno

b=

s o
~“RCOS nu=—rw

— 298500 I 298525
ip—i
— 298600 I 298625
ip—i
T—
— 297000 I 297023 I 297025
. RCOS wnmne
Ty
| — 297100 [ 297123 297125
(ase Frui Astuccio
NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polypropylene Polypropyléne Polipropilene

YnakoBka

Hepxasetowaa Cranb NITRUM®

Monunponunex



23900 I

296800
4mm

275 mm
=540 gr

AARCOS' |t it

e | T r— 1

— o ot
o W
—

296800 N 296822 I 296825

296900
4mm

300 mm
=610 gr

ARCOS o

Carnicero - Butcher Knife - Boucher -
Coltello Scannare - Hox ans Maca

— p——

296900 296922 M 296925

—— B 207800

-ARCOS' W= E A

™ 360mm
F1 =g

. e Cuchillo Roma - Roma Knife - Couteau a
. i Battré - Coltello Roma - Hox loBapckoit

297800 297825

1!

Roma

B 207900
| =
M 255mm

Y =ss0qr

gy Cuchillo Golpe - Pound Knife - Couteau

' Feuille - Coltello da Colpo - Hox [ina
: Py6ku Golpe

11

297900 297925

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

E Estuche Case Fui Astuccio YnakoBka

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

Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex
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I 2300

299600 m T
12590 mm | T

o e
|30 s

Espétula - Spatula - Spatule -
Spatola - Jlonatouka

p——y
— 299600 299625

299700
125x120 mm

Espétula - Spatula - Spatule -
Spatola - Jlonatouka

p—
— 299700 299725

299000 NS
200 mm = e

Miﬂ Lo @

Espétula - Spatula - Spatule -
Spatola - Jlonatouka

—
p— 299000 [1299024 N 299025
299100 - e
250mm i
Espétula - Spatula - Spatule -

Spatola - flonarouka —
—
p—_— 299100 [1299124 299125 299131

299200 P— I ——

W C -ARCOSmrmze
Espatula - Spatula - Spatule -
Spatola - Jlonatouka

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW/

[
p— 299200 [1299224 299225
E Funda Display Display Sleeve Carte Display Ynakoska Jucnneit
ﬂ Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
U Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex
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Lkl ALBAGETE R

NUEVO COLOR DE MANGO PARA ALERGENOS
NEW COLOURED HANDLE FOR ALLERGENS - UNE NOUVELLE COULEUR DE MANCHE
POUR SIGNALER LES ALLERGENES - NUOVO COLORE DEL MANICO PER ALLERGENI -

s HOBBIV LIBET PYKOATY 11151 0COBOM MAEHTUOUKALIAN

ARCOS presenta su propuesta de color de mango identificativo apto para el sistema de HACCP, con el fin de hacer la vida

mas facil a aquellas personas que tienen algun tipo de alergia alimentaria. Una iniciativa pensada por ARCOS para evitar la
s contaminacion cruzada, algo muy comdn en nuestras cocinas. Su mango de color fucsia nos indica que al hacer uso del mismo
i debemos evitar el contacto con otros alimentos alérgenos o superficies en las que anteriormente tocd un alimento que pueda
afectar a la salud de la persona alérgica. Con esta propuesta, ARCOS busca concienciar de este problema que afecta a tanta
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 make life easier for those
1 | persons who suffer from food allergies. An initiative designed by ARCOS in order to avoid cross contamination, something
/ ‘ which is very common in our kitchens. Its fuchsia handle shows that when one is using the knife is that contact with other food

/ ) i ;L allergens or surfaces on which food has previously rested on that may affect the health of the allergy sufferer must be avoided.
. I i ! i g With this concept, ARCOS seeks to raise awareness of this problem which affects so many people and that must borne in mind
/ | i ¥ # when it comes to food.
[ ' ] : 9
| |I lﬁ 11 i Ty ARCOS présente un nouveau manche dont la couleur sert délément d'identification, dans le but de simplifier la vie des
| | 4 ! ! 1 ? personnes souffrant d'une quelconque intolérance alimentaire (gluten, lactose, etc.). Une initiative prise par ARCOS pour éviter
% (1 ' = la contamination croisée, un phénomene qui se produit tres fréquemment dans nos cuisines. Son manche couleur fuchsia nous
L] | ;} & indique qu'au moment de nous en servir, nous devons éviter tout contact avec d‘autres aliments allergenes ou des surfaces
;E | [ | ayant été en contact auparavant avec un aliment pouvant nuire a la santé de la personne allergique. Au moyen de cette
F / innovation, ARCOS cherche a mettre en évidence un probléme qui concerne de nombreuses personnes et dont nous devons
_| = tenir compte au moment de manipuler les aliments. De plus, ce produit satisfait les exigences d'identification HACCP.
ARCOS presenta la sua proposta per il colore che indica il manico adatto per il sistema di HACCP, al fine semplificare la vita alle
persone che hanno qualche tipo di allergia alimentare. Un‘iniziativa di ARCOS per evitare il contagio incrociato, che & molto
comune nelle nostre cucine. Il suo manico color fucsia indica che, utilizzandolo, dobbiamo evitare il contatto con altri alimenti
allergeni o con superfici che abbiano precedentemente toccato un alimento che possa danneggiare la salute della persona
allergica. Con questa proposta ARCOS cerca di sensibilizzare rispetto a questo problema, che riguarda molte persone e che
dobbiamo tenere presente al momento di trattare gli alimenti.
ARCOS npepcTaBnAeT HoBoe NPeANOXeHIe ANA UAHTUOUKALIMN HOXA MO LIBETY PYKOATH, YTOObI yNyULLINTL KAYecTBO
KU3HM TeM, KTO CTPaZaeT KakiM-inbo TMNOM NILLEeBOI HenepeHoCUMOCTY (THoTeH, N1akTo3a v T.4.). HoBas MHMLMaTuBa,
pa3paboTanHas komnatueit ARCOS, nomoraet PeKpecTHoro 3arp TaK YacTo BCTPEYaIoLLerocs Ha Hawmx
KyXHsX. PYKOATb LiBET GYKCUM YKa3bIBAET Ha T0, 4T0 NpY UCMONb30BaHMM STOT0 HOXa CneyeT u3beratb paboTbl ¢ npounmn
TALLEBbIMU NPOAYKTAMI, KOTOPbIE MOTYT BbI3BaTb ANeprutko, Ui NOBEPXHOCTAMY, KOTOPbIX paHee Kacanucb NPoAyKTbI,
BAUAOLLME Ha 3/10POBbE YeNoBeKa C anneprueii Ui NuLLeBoil HenepeHoCMMOCTbI0. Brarofapa 3ToMy npeanoxeHuto,
290031 290431 292131 291431 299131 Kkomnatua ARCOS CTPEMUTCA NIOBLICHTS OCBRAOMICHHOCTS AOMALLHIX 06 31071 Npo6neme, KoTopan 3aTparvsaeT Gonbluoe
KONMYeCTBO ofiel, 1 KOTopas 0MKHA YunTbIBATbCA NpU paboTe ¢ npoaykTamu. Kpome Toro, JaHHoe Mpeanoxenue
100 mm 130mm 200 mm 200 mm 250 mm oTBeyaet Tpe6oaHuam uaenTudukauun HACCP (aHa3us puckoB no KPUTUUECKOil KOHTPOAbHOIA Touke APKKT).
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B PALISANDRO .

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

HOJA

BLADE / LAME / LAMA / IUCT

Lineas clésicas en exclusivo Acero Inoxidable NITRUM®,
muy duradero y con gran poder de corte.

Classic lines in exclusive NITRUM® stainless steel, very
durable and great cutting power.

Des lignes classiques en Acier Inoxydable NITRUM®
exclusif, trés durable et a haut pouvoir de coupe.

Linee classiche in esclusivo Acciaio Inossidabile
NITRUM®, con una gran durevolezza e potenza di taglio.

Knaccnueckuit an3aitH HoXeil, U3roToBNEHHbIX 13
3KCKN03MBHOI HepxxasetoLuei crani NITRUM®,

OTANYAIOTCA NPOYHOCTBIO Y OTANYHON pesxytuieit
€NOCOBHOCTbIO.

N%

PACKAGING / YMAKOBKA

_ﬂncos‘ [T

2634 zoomm (87}

ALY

MANGO
HANDLE / MANCHE / MANICO / PYYKM

Sumango de madera noble Palisandro pulido y su disefio de
corte clasico hacen de este cuchillo uno de los més elegantes.

Its polished rosewood hardwood handle and its classic cut
design make this knife one of the most elegant.

Leur manche en bois noble de Palissandre poli et leur design
aux lignes classiques font de ce couteau I'un des plus élégants.

1l suo manico di legno nobile di Palissandro e il suo design
classico rendono questo coltello uno dei piu eleganti.

Ero pykoAT, Bbl 13 Bnarof I
JApeBeCiHbl NANUCaHAPa, a TakXKe ero KNaccuyeckuil n3ait
MPEBPALLIAIOT ITOT HOX B OAUH U3 CAMbIX JNEraHTHbIX.

um

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAI0 INOSSIDABILE
HEPXKABEIOWAR CrANb

CACHAS
SCALES / COTES / GUANCETTE / MIJTACTUHbI PYYKI

La madera noble Palisandro permite un mecanizado y pulido
que le confieren un acabado superficial excelente.

The Rosewood Hardwood allowing all kinds of machining and
polishing processes, conferring an excellent surface finish.

Le bois noble de Palissandre permet un usinage et un
polissage apportant une finition de surface excellente.

1l legno nobile di Palissandro consente una molatura e una luci-
datura che gli conferiscono una rifinitura superficiale eccellente.

[lpeBecuHa nanvcanapoBoro Aepesa OTIMYHO NOABEPraeTcs
npoeccam 06paboTKM 1 NOAMPOBKH, YeM JOCTUTAeTCH
C0BEpLUEHHOE BHELLIHEe MOKpbITHe.

REMACHES
RIVETS / RIVETS / RIVETTI / 3AKNENKM

Los remaches son de acero inoxidable altamente
resistente a la corrosion.

The rivets are manufactured from highly rust
resistant stainless steel.

Les rivets sont en acier inoxydable, hautement
résistant a la corrosion.

| rivetti sono di acciaio inossidabile altamente
resistente alla corrosione.

3aKnenku 13 HepxaBetoLLeil CTany rapaHTupyioT
BbICOKYI0 aHTUKOPPO3WIiHYI0 YCTOUMBOCTD.

HOJA / BLADE / LAME / LAMA / IUCT

MANGO DE MADERA
WO0OD HANDLE
MANCHE EN BOIS
MANICO DI LEGNO
[NEPEBAHHAA PYYKA

Flexible / Flessibile / ubkue

Perlado / Serrated / Cranté / Seghettato /
TKemuyxHblit




Flexible / Flessibile / Perlado / Serrated / Cranté /
Tnbkue Seghettato / XemuyxHblit

B 253000
— 100 mm
- -ARcos mmn
-~ n Mondador - Paring Knife - Office -

Spelucchino - Hox ana unctkn
oBoLuei 1 OpyKkToB

. 263100

120 mm

Verduras - Vegetable Knife - Steak - Coltello
Verdura - Hox ans Osowyeit

B 263200

T ARCOS" | i 155 mm

N
s | 2832 166 )

Cocinero - Paring Knife - Office - Coltello
Cucina - MoBapckoit Hox

B 263300

175 mm

Cocinero - Paring Knife - Office - Coltello
Cucina - MoBapckoit Hox

I . B 253400

~RCOS’ = 200 mm
Cocinero - Paring Knife - Office - Coltello
Cucina - lMoBapckoit Hox

B 253600

ARCOS' i I

P

Cocinero - Paring Knife - Office -
Coltello Cucina - MoBapckoit Hox

B 270800

75 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox and unctkn
oBoLeii n OpykToB

B 211000

N @mos mmn _ 100 mm
Verduras - Vegetable Knife - Steak - Coltello

Verdura - Hox ans Osoweit

Funda Hoja Plastic Sheath Gaine Coprilama lnactukosbiit Oymnap

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

Madera de Palisandro Rosewood Palisandre Legno Palissandro Manucanaposoe [lepeso




I PALISANDRO

262100 [}

110 mm

N £Res mn

Verduras - Vegetable Knife - Steak -
Coltello Verdura - Hox ans Osoweit

262300 [}

135mm

~ARCOs oEmn
Cocina - Kitchen Knife - Découper - \
Coltello Cucina - Kyxua

262400 .

155 mm

\“-.. ~ARCOS' ==
Cocina - Kitchen Knife - Découper - T
Coltello Cucina - Kyxua

262700 .

170 mm

e
Cocina - Kitchen Knife - Découper - \
Coltello Cucina - Kyxus

260200 [}

170 mm

Carnicero - Butcher knife - Boucher -
Coltello Macellaio - Hox ans Msca

260300 [}

200 mm

(arnicero - Butcher knife - Boucher -
Coltello Macellaio - Hox ana Maca

260400 [

250 mm

(arnicero - Butcher knife - Boucher - \

Coltello Macellaio - Hox ana Msca

Funda Hoja Plastic Sheath Gaine Coprilama lnactukobiii Oytnap

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

Madera de Palisandro Rosewood Palisandre Legno Palissandro Manucanaposoe [lepeso




-ARCOS' =

At g T

. ARCOS e

AT | 723 B e

Funda Hoja Plastic Sheath Gaine

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Madera de Palisandro Rosewood Palisandre

FRCeS M=

|'
N\
\ |

C -ARCOS e
B 27000

(aja Box Boite

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

Madera de Jatoba Jatoba Wood Jatoba Bois

\ P ~ERCOS’ I
- ! Jamonero - Slicing Knife - Jambon - Coltello

Acier Inoxydable NITRUM®

e B 26500
3mm

PALISANDRO I

B 21500

200 mm

Panero - Bread Knife - Pain - Coltello
Pane - Hox [1na Xneba

273200
245 mm

Prosciutto - Hox [ina Okopoka

272300
275 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox [lna Okopoka

Coprilama lnactukoblit Oymnap

Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Legno Palissandro Manucangposoe [lepeso

160 mm
=310gr

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuit Hox

3mm

180 mm
=380 gr

Macheta - Cleaver - Couperet -
Mannaietta - MacHuukuit Hox

Scatola Kopobka

Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Legno Jatoba flro6a [lepeo




5 REGIA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXMWU

T —

HOJA MANGO CACHAS REMACHES

BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKKU SCALES / COTES / GUANCETTE / MJTACTUHbI PYYKKU RIVETS / RIVETS / RIVETTI / 3AKNENKK

Estd fabricada en Acero Inoxidable NITRUM®, un Exquisita elegancia en este mango que combina el negro y el Fabricadas en Polioximetileno (POM), un material pldstico de Remaches machihembrados y virola en laton

material exclusivo que garantiza gran durabilidad. dorado conformando un conjunto de lineas clasicas. extraordinaria durabilidad y resistencia. dorado, de alta resistencia a la corrosion.

Manufactured from NITRUM® stainless steel, an Exquisite elegance in this handle which combines black and Manufactured from Polyoxymethylene (POM), a plastic material Tongue-and-groove rivets and ferrule manufactu-

exclusive material which guarantees great durability. gold becoming a set of classic lines. of extraordinary durability and resistance. red from gold brass, highly rust resistant.

Fabriquée en Acier Inoxydable NITRUM®, un matériau L'élégance exquise de ce manche combine le noir et la couleur Fabriquées en Polyoxyméthylene (POM), un matériau plastique Rivets emboitables et mitre en laiton doré, haute-

exclusif assurant une haute durabilité. or pour obtenir un ensemble aux lignes classiques. avec une durabilité et une résistance extraordinaires ment résistant a la corrosion.

Fabbricata in Acciaio Inossidabile NITRUM®, un La squisita eleganza di questo manico combina il nero e il Fabbricate il Poliossimetilene (POM), un materiale plastico di Rivetti maschio-femmina e supporti in ottone

materiale esclusivo che garantisce una gran dorato, formando un insieme i linee classiche. straordinaria durevolezza e resistenza. dorato, con una gran resistenza alla corrosione.
durevolezza.

V13bICKaHHasA INeraHTHOCTb 3TOM PYKOATY BbIpaxaeTca B V3rotoBnenbl u3 nonvokcumetuneta (MOM) - nnactuyoro LLinyHTOBaHHbIE 3aKNenKku 1 TUCHeHHaA

W3rotoBneH u3 Hepxasetoeii cranu NITRUM®: KNaCcCuyeckinX IMHUAX COYETaHMsA YePHOTO 1 30/10TOr0. Matepuana HeobluaiiHoil NPOYHOCTY U AONTOBEYHOCTH. 30710TOVi NaTYHbIO Lueiika 06M1aAAI0T BbICOKOI

3K /i matepuan, obecne i AHTUKOPPO3MOHHOI CTOIKOCTbIO.
JZl0NrOBEYHOCTb U3AeNNA.

® HOJA / BLADE / LAME / LAMA / IUCT

@ ACERO INOXIDABLE

STAINLESS STEEL o e
ACIER INOXYDABLE Flexible / Flessibile / u6kue

PACKAGING / YTTAKOBKA ETHEY G




Flexible / Flessibile /
[nbkve

Estuche

Acero Inoxidable NITRUM®

Polioximetileno (POM)

~ARCOS’| iy
= Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ana Okopoka

. 171000

300 mm

-ARCOS == ) T
T _ Jamonero - Slicing Knife - Jambon -
. Coltello Prosciutto - Hox ana Okopoka

Case Fui Astuccio YnakoBka

NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxagetowas Crans NITRUM®

Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonuokcumetuneH (MOM)




5 MAITRE  —

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

HOJA
BLADE / LAME / LAMA / ICT

El Acero Inoxidable NITRUM® exclusivo de su hoja lo
hace muy resistente, perfecto para el uso cotidiano.

The exclusive NITRUM® stainless steel of its blade
makes it very resistant, perfect for everyday use.

L'Acier Inoxydable NITRUM® exclusif de la lame le dote
d'une haute résistance, idéal pour I'usage quotidien.

Lesclusivo Acciaio Inossidabile NITRUM® della sua lama
lo rende resistente, perfetto per un utilizzo quotidiano.

Te3Bue 13 IKCKMI03MBHOIT HepXKaBeloLLieil cTany
NITRUM® Hanense ero 6onbLueil NPOYHOCTbIO, 4TO
CnoCoBCTBYET HaMMyyLLEMY MPUMEHEHIIO AAHHbIX
it pna 0 UCl B

JLLOMALLIHVX YCTIOBUAX.

N%

PACKAGING / YNAKOBKA

ARCO IR e S
g soameceresean | 15100 213mm 87

MANGO
HANDLE / MANCHE / MANICO / PYYKH

Las formas redondeadas de su mango de Polipropileno y su
ligereza lo hacen perfecto para el uso diario.

The rounded shapes of its Polypropylene handle and its
lightness make it perfect for everyday use.

Les formes arrondies de son manche en Polypropyléne et sa
|égéreté en font un couteau idéal pour I'usage quotidien.

Le forme smussate del suo manico di Polipropilene e la sua
leggerezza lo rendono perfetto per un utilizzo quotidiano.

OKpyrble GopMbl €ro NOAUNPONIUNEHOBOI PYKOATA
HEG0NbLLIOI BEC AENAIOT €ro UAEaNbHbIM ANA eXeAHEBHOTO
UCN0Nb30BaHMA.

CACHAS
SCALES / COTES / GUANCETTE / TTJIACTUHbI PYUKM

El material plastico del que estan hechas es muy ligero y
resistente al trabajo diario.

The plastic material from which they are manufactured is very
light and resistant to everyday work.

Le matériau plastique dont elles sont faites est tres léger et
résistant a I'usage quotidien.

Il materiale plastico di cui sono fatte & molto leggero e
resistente al lavoro quotidiano.

[nacTvik, ucnonb3yemblit AnA NPOU3BOACTBA PYKOATH, 0YeHb
Nerkuii 1 yCToiiunB Kk NoBceHeBHoI padore.

\

REMACHES
RIVETS / RIVETS / RIVETTI / 3AKNEMKN

Libres de corrosién gracias al acero inoxidable en
el que estan fabricados.

Corrosion free thanks to the stainless steel from
which they are manufactured from.

Libres de corrosion grace a I'acier inoxydable
dont ls sont faits.

Protetti dalla corrosione grazie all‘acciaio
inossidabile di cui sono fatti.

06nanatoT aHTUKOPPO3WIIHBIMI CBOICTBAMI
6narogaps HepxaBetoLLei CTanu, U3 KoTopoit
OHY M3TOTOB/IEHbI.

HOJA / BLADE / LAME / LAMA / IUCT

um*

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAI0 INOSSIDABILE
HEPXABEIOWAA CTANb

Flexible / Flessibile / ubkue
Alveolos / Granton Edge / Alvéolé /
Alveoli / Tnbkue

Perlado / Serrated / Cranté / Seghettato /
KemuyxHblit




Flexible / Flessibile / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Tnbkue Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

— -ARCOS' &

WA By ALICATE B

K GRCOF sy

_ARCOS‘ TR T Siaw

e o alnacers mpy | 1515 1o 57

“ARCOS' i

w71

Blister Blister Blister Blister

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

Polipropileno Polypropylene Polypropylene Polipropilene

Mondador - Paring Knife - Office -
Spelucchino - Hox and unctku
oBoLLeii u OpykToB

150300
100 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox ana unctkn
oBoLLeii 1 OpykToB

150500
100 mm

Verduras - Vegetable Knife - Office -
Coltello Verdura - Hox ans Osoweit

150700
150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxna

150800
180 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxua

150900
220 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxus

151500
160 mm

Deshuesador - Boning Knife - Désosseur -
Coltello Disosso - ObBanouHblit Hox

151600
170 mm

Santoku - Santoku Knife - Santoku
Coltello Santoku - MoBapckoii Hox

bancrep

Hepxasetowas Cranb NITRUM®

lTonunponunen




I MAITRE

151000 [ B —

215mm -ARcos’

W -
At T T ey

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox —_— P

151400 [

210 mm

Panero - Bread Knife - Pain - Coltello
Pane - Hox ana Xneba

151200 [

275 mm - »

g' u -ARCOS @y
Jamonero - Slicing Knife - Jambon -

Coltello Prosciutto - Hox ana Okopoka

Blister Blister Blister Blister bancrep
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowas Cranb NITRUM®
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex

152000 [

Juego - Knife Set - Bloc -
Confezioni - Ha6op Hoxei

CAJA REGALO / GIFT BOX

BOITE CADEAU / SCATOLA REGALO £ [
MOJAPOYHAA YNAKOBKA f
1
!
1502 1507 1510 1514 2784
(aja Regalo Gift Box Boite Cadeau Scatola Regalo MogapouHan Ynakoska
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Crans NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Moannponunex

Madera de Pino Pine Bois de Pin Legno di Pino CoctoBoe [lepeBo



152100 [

Juego - Knife Set - Bloc - p N
Confezioni - Habop Hoxeit

1856 1506 1610 1514 1512

E (aja Regalo Gift Box Boite Cadeau Scatola Regalo MNopapouHan Ynakoska
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Crans NITRUM®
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex

Madera de Pino Pine Bois de Pin Legno di Pino CocHoBoe [lepeBo
151900 [ 1

Set Jamonero - Slicing Set -
Ensemble Jambon - Set Prosciutto - i
Habop ana Okopoka

7821 1512

152600 [ ,

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

1505 1507 1510 1856

E Estuche Case Etui Astuccio YnakoBka

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

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex




CUCHILLOS -

HOJA |

BLADE / LAME / LAMA / IUCT

Su exclusivo Acero Inoxidable NITRUM ® lo hacen un cuchillo extremadamente
duradero con un poder de corte profesional.

Its exclusive NITRUM © stainless steel makes it an extremely durable knife with
professional cutting power.

L'Acier Inoxydable NITRUM © exclusif dote ce couteau d'une dureté extrémement
élevée et d'un pouvoir de découpe professionnel.

Lesclusivo Acciaio Inossidabile NITRUM® lo rende un coltello estremamente durevole,
con una potenza di taglio professionale.

bnaropaps skcknio3nBHoit Hepxaselowuieit cranu NITRUM © Hox rapaxTupyet
JONITOBEYHOCTb B UCMIONb30BAHMM 1 NPOGECCHOHANbHYI0 PeXYLLIYIO CNOCOBHOCTD.
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KNIVES - COUTEAUX - COLTELLERIA - HOXW

RCOS" |y e

MANGO
HANDLE / MANCHE / MANICO / PYYKM

Su mango especial ergondmico estd compuesto por un nucleo duro de Polipropileno (PP) que sujeta la espiga, formando un conjunto
inseparable, recubierto todo de un caucho especial impermeable, que lo hace especialmente comodo y resistente a altas temperaturas.

Its special ergonomic handle is composed of a hard polypropylene (PP) core which holds the tang, forming an unbreakable set, all coated with
a special impermeable rubber, which makes it especially comfortable and resistant to high temperatures.

Le manche ergonomique spécial est composé d'un noyau dur en Polypropyléne (PP) fixant la soie, pour obtenir un ensemble inséparable, le
tout recouvert d'un caoutchouc imperméable spécial qui le rend particuliérement confortable et résistant aux hautes températures.

II'suo manico ergonomico speciale & costituito da un nucleo duro di Polipropilene (PP) che fissa il codolo, formando un insieme inseparabile,
rivestito completamente da uno speciale caucciti impermeabile, che lo rende particolarmente comodo e resistente alle alte temperature.

(newmanbHas SproHOMUYHaA PYKOATL COCTOUT U3 NPOYHOI MOAMNPONUNEHOBOI OCHOBbI, KOTOPAA Y/iePVBAET XBOCTOBUK, 06pasys
Lienoe, a NoKpbITHe i p KayuyKOM JenaeT ee 0c06eHHO KOMQOPTHOIA B CMONb30BAHUN 1
YCTOMYMBO K BbICOKOI TeMNepaType.

Pdsp

HOJA / BLADE / LAME / LAMA / IUCT

Flexible / Flessibile / ubkue

© DOBLE INYECCION E
DOUBLE INJECTION n Alveolos / Granton Edge / Alvéolé /

A

|

ACERO INOXIDABLE DOUBLE INJECTION Alveoli / Tubkue

ACCIAI0 INOSSIDABILE
HEPXABEIOWAA CTAND

ACIER INOXYDABLE 'D‘ DOPPIA INIEZIONE

JIBOVHAA MHAKEKLIVA
KemuyxHblit

Perlado / Serrated / Cranté / Seghettato /




Flexible / Flessibile /
[nbkve

e e e e e e e s e e e s s s, s

Alveolos / Granton Edge /
Alvéolé / Alveoli / Tubkue

ARCOS' Tim=y

_‘,qncos AT e B

(oL P R

ALARCOS' s wm

A | VA7H e )

Arc B ——

e mar | VAT qatwn

Perlado / Serrated / Cranté /
Seghettato / emuyxHblii

]

Blister

Acero Inoxidable NITRUM®

Polipropileno Recubierto con Elastémero

Blister Blister

NITRUM® Stainless Steel

Polypropylene Covered by Elastomer

Acier Inoxydable NITRUM®

Polypropyléne Recouvert d’ Elastomeére

Blister

Acciaio Inossidabile NITRUM®

Polipropilene Ricoperto con Elastomero

147100

85 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox Ana unctku oBoLeii u
OpykToB

147200
110 mm

Verduras - Vegetable Knife - Office -
Coltello Verdura - Hox ans Osoweit

147300
150 mm

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxua

147400
200 mm

Cocinero - Chef’s Knife - Cuisine -
Coltello Cucina - MoBapckoit Hox

147700
200 mm

Panero - Bread Knife - Pain - Coltello -
Pane - Hox ana Xneba

147800
180 mm

Santoku - Santoku Knife - Santoku
Coltello Santoku - MoBapckoii Hox

147600
240 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ina Okopoka

bancrep

Hepxasetowas Cranb NITRUM®

[Tonunponune lMokpbiTbiii 3nactomepom



HOJA
BLADE / LAME / LAMA / JIACT

El Acero Inoxidable NITRUM ® en el que estd fabricada su hoja permite un
uso diario prolongado con un poder de corte excelente.

The NITRUM © stainless steel from which its blade is manufactured from
allows for an extended everyday use with excellent cutting power.

L'Acier Inoxydable NITRUM © dans lequel sa lame est fabriquée permet un
usage quotidien prolongé avec un excellent pouvoir de coupe.

L'Acciaio Inossidabile NITRUM® di cui é fatta la lama consente un utilizzo
quotidiano prolungato, con un'eccellente potenza di taglio.

Hepxasetowad cranb NITRUM © 370ro ne3gua no3gonaet ucrnonb3oBatb
3TOT HOX eXXe/IHEBHO B TeYeHUe [NNTENbHOT0 BPEMeHN 1 HaCnax AaTbCA
OTNMYHO pexyLLeil cnocobHOCTbIO.

100

MANGO
HANDLE / MANCHE / MANICO / PY4KH

Extraordinariamente ligero, con un disefio ergondmico, se caracteriza por su alta adherencia y comodidad de uso, estd
fabricado en Polipropileno, un material altamente resistente a productos quimicos y temperaturas extremas.

Extraordinarily lightweight, with an ergonomic design, which is characterised by its high adhesion and user comfort, and
is manufactured from Polypropylene, a material highly resistant to chemicals and extreme temperatures.

Incroyablement Iéger, avec un design ergonomique, il se distingue pour sa haute adhérence et son confort, fabriqué en
Polypropylene, un matériau hautement résistant aux produits chimiques et aux températures extrémes.

Eccezionalmente leggero, con un design ergonomico, si caratterizza per la sua grande aderenza e comodita d'uso; &
fabbricato in Polipropilene, un materiale altamente resistente ai prodotti chimici e alle temperature estreme.

PykosTu, u3ror "3 p 13BECTHOTO CBOEI1 BbICOKOIA YCTOUMBOCTBIO K MOIOLLMM CPeACTBAM
11 3KCTPeManbHbIM TemnepaTypam, XapaKTepu3ykTca (BOUM yA06CTBOM, 061a/1atoT SProHOMUYHBIM U3aitHOM,
MONHOCTbH AZANTUPYIOTCA K GOPME PYKI, UMeIoT HeoOblUaliHO Manblil BEC M OTINUHYH0 BHELLHIOK 06paboTKy.

HOJA / BLADE / LAME / LAMA / IUCT

Flexible / Flessibile / ubkue

®
m Alveolos / Granton Edge / Alvéolé /

ACERO INOXIDABLE i

QEN0 INBHIDOGLE Alveoli / Tubkue

ACIER INOXYDABLE .

ACCIAIO INOSSIDABILE Perlado / Serrated / Cranté / Seghettato /

HEPXABEWWAA CrAND .
KemuyxHblit




Flexible / Flessibile / Alveolos / Granton Edge / Perlado / Serrated / Cranté /
Tnbkue Alvéolé / Alveoli / Tubkue Seghettato / emuyxHblii

145000
75mm
Mondador - Paring Knife - Office -

Spelucchino - Hox ana unctkm oBoLueii
1 OpyKTOB

145200

100 mm
CRCOS' mu‘ e

s mam i | 1452 10t i)

Verduras - Vegetable Knife - Office -
Coltello Verdura - Hox ana OBoLweii

145100

130 mm
ARCOS sk

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxus

145300
150 mm

+ARCOS" | s s

A LT S B 5

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxna

145400

190 mm
_,ﬂncos' [ ]

wamscisten | 1454 tsmm (7}

Cocina - Kitchen Knife - Découper -
Coltello Cucina - Kyxua

AN

Blister Blister Blister Blister bancrep

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

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex



145900
180 mm

Santoku - Santoku Knife - Santoku -
Coltello Santoku - Mosapckoit Hox

145800
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoii Hox

145700
200 mm

Panero - Bread Knife - Pain - Coltello Pane
- Hox ana Xneba

145600
240 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ans Okopoka

145500
280 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ana Okopoka

Blister Blister

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Polipropileno Polypropylene

p—
P
P
p—

ARCOS 1=

| 145 b )

ARCOS"

ks | 1455 dmmem 1]

Blister Blister bnuctep

Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepasetowas Cranb NITRUM®

Polypropylene Polipropilene Monunponunex






HOJA
BLADE / LAME / LAMA / JIACT

Formas sencillas en exclusivo Acero Inoxidable NITRUM © con un rendimiento extraordinario y
gran durabilidad, perfecto para el uso cotidiano.

Simple shapes in exclusive NITRUM © stainless steel with an extraordinary performance and
great durability, perfect for everyday use.

Des formes simples en Acier Inoxydable NITRUM © exclusif, avec une performance
extraordinaire et a haute durabilité, idéal pour une utilisation quotidienne.

Forme semplici in esclusivo Acciaio Inossidabile NITRUM®, con un rendimento straordinario e
una gran durevolezza, perfetto per I'utilizzo quotidiano.

[TpocTble GopMmbl 13 IKCKNI03UBHOI Hepiaseloliielt cranu NITRUM © Bbicokoit npouHocTy 1
JONTOBEYHOCTH, eanbHO NOAIXOMUT ANA NOBCEAHEBHOTO MCMONb30BaHNA.

os. M s

MADE 4 AL IACETE-BPABE 1358 S00mn@)

MANGO
HANDLE / MANCHE / MANICO / PYYKI

Fabricado en Polipropileno (PP), un material higiénico muy ligero y resistente a
golpes, productos quimicos y altas temperaturas.

Manufactured from Polypropylene (PP), a very lightweight and shock, chemicals
and high temperatures resistant hygienic material.

Fabriqué en Polypropyléne (PP), un matériau hygiénique trés léger et résistant aux
coups, aux produits chimiques et aux hautes températures.

Fabbricato in Polipropilene (PP), un materiale igienico, molto leggero e resistente
agli urti, ai prodotti chimici e alle alte temperature.

Jlerkas pyKoATb u3roToneHa u3 nonvnponunena (M), nnactukooro
TUTVEHNYHOT0 MaTepuana C PeBOCXOAHOI YCTOUMBOCTBIO K YAApaM, MOKOLLM
CPeACTBaM 11 IKCTPEMANbHBIM TemnepaTypam.

HOJA / BLADE / LAME / LAMA / IUCT

Flexible / Flessibile / ubkue

MTRUM®

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAIO INOSSIDABILE
HEPXKABEIOWAR CrANb

Alveolos / Granton Edge / Alvéolé /
Alveoli / 6kue

KemuyxHblit

Perlado / Serrated / Cranté / Seghettato /



Flexible / Flessibile /
[nbkve

N

Blister

Acero Inoxidable NITRUM®

Polipropileno

Perlado / Serrated / Cranté /
Seghettato / emuyxHblii

Alveolos / Granton Edge /
Alvéolé / Alveoli / Tnbkue

“ARCOS’ '

“ARCOS" I

e _:.n

RCOS |

(1. LT —

_‘Iﬂﬁgg“?’ TR e Sl

1356 40mm o)

Blister Blister Blister

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

Polypropylene Polypropyléne Polipropilene

134900
130 mm

Cuchillo Multiusos Curvo - Curved
Multipurpose Knife - Couteau Multifonction
Courbé - Coltello Multiuso Curvo - Hox
MHOroLeneBoii U30rHyTblil

135000
85 mm

Mondador - Paring Knife - Office -
Spelucchino - Hox ana unctku oowueii
OpykToB

135200

110 mm

Verduras - Vegetable Knife - Steak - Coltello
Verdura - Hox ana OsoLweii

135300
150 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

135400
200 mm

Cocina - Kitchen Knife - Découper - Coltello
Cucina - Kyxna

135800
200 mm

Cocinero - Chef’s Knife - Cuisine - Coltello
Cucina - MoBapckoit Hox

135500
180 mm

Santoku - Santoku Knife - Santoku - Coltello
Santoku - lToBapckoit Hox

135700
200 mm

Panero - Bread Knife - Pain - Coltello Pane -
Hox ana Xneba

135600
240 mm

Jamonero - Slicing Knife - Jambon - Coltello
Prosciutto - Hox ana Okopoka

baucrep

Hepxasetowas Cranb NITRUM®

[Tonunponune



136100

Juego - Knife Set - Bloc -
Confezioni - Ha6op Hoxeit

CAJA REGALO / GIFT BOX
BOITE CADEAU / SCATOLA REGALO
NOAAPOYHASA YIAKOBKA s /

i ®

1856 1352 1354 1357 1358 1356 & —
(aja Regalo Gift Box Boite Cadeau Scatola Regalo MopapoyHan Ynakoska
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowas Crans NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunexa
Madera de Caucho Rubber Wood Bois de Caoutchouc Legno di Cauccit KayuykoBoe [lepeBo
s
136700 -Arcos
Set Jamonero - Slicing Set -
Ensemble Jambon - Set Prosciutto -
Habop ana Okopoka |
|
|
‘, L
i
| I
f
—
8218 1356
Display Display Carte Display Ynakoska
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex



Ihnoom, | NITRUM" Siainless Stest @

MADE IN ALBACETE-sPaly | 1949 135mm (5




5 LATINA

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXW

HOJA
BLADE / LAME / LAMA / IUCT

El acero inoxidable martensitico rico en Cromo de su hoja la hace muy resistente a la
corrosién. La dureza minima de este acero es de 52 HRc.

The martensitic rich in chromium stainless steel of its blade makes it highly rust
resistant. The minimum hardness of this steel is 52 HRc.

L'acier inoxydable martensitique riche en Chrome de la lame la dote d'une haute
résistance a la corrosion. Ce type d'acier a une dureté minimale de 52 HRc.

L'acciaio inossidabile martensitico, ricco di Cromo, della sua lama lo rende altemente
resistente alla corrosione. La durezza minima di questo acciaio € di 52 HRc.

Jle3sue u3 Hep)KaBelOLLleVI MapTEH(VITHOﬁ (Tajnu C NOBbILIEHHbIM COAepXKaHnem

XPOMa, YT0 NPUAET JONONHNUTENbHYK NPOYHOCTb U AHTUKOPPO3WiiHYH
YCT0iuMBOCTb. MUHMMAanNbHas NPoYHOCTb 3Toit cTany - 52 HRc.

N%

PACKAGING / YIAKOBKA

MANGO |
HANDLE / MANCHE / MANICO / PYYKK

Estd fabricado en madera comprimida, con ldminas de resina que lo hacen
resistente al lavavajillas y con una notable durabilidad y dureza.

Itis manufactured from compressed wood, with resin laminates making it
dishwasher safe and with a remarkable durability and hardness.

Fabriqué en bois comprimé, avec des feuilles de résine pour résister au lave-
vaisselle et le doter d’une durabilité et d’une dureté importantes.

E fabbricato in legno compresso, con lamine di resina che lo rendono resistente i
lavaggi in lavastoviglie e lo dotano di una notevole durevolezza e durezza.

W3rotoBneHa 3 HpE((OBﬂHHOﬁ LpeBeciHbI I'IpOKllﬂ[ZlKOﬁ U3 NAACTUH CMOJTbI
ANA yNyuLleHna yCToYMBOCTY NPU MbITbe B NOCYAOMORYHOI MaLLMHE, a TaKxKe
[ienaet ux bonee NPOYHBIMIA U LONTOBEYHBIMN.

WO0OD HANDLE
MANCHE EN BOIS
MANICO DI LEGNO

MANGO DE MADERA

[NEPEBAHHAA PYYKA

REMACHES
RIVETS / RIVETS / RIVETTI / 3AKITETKM

Acero inoxidable para los remaches de estampacion que forman
un conjunto perfectamente montado y muy duradero.

Stainless steel for the tooling rivets that make up a perfectly
assembled and very durable set.

Acier inoxydable des rivets d'estampage pour obtenir un ensemble
parfaitement assemblé et trés durable.

Acciaio inossidabile per i rivetti stampati, che formano un insieme
perfettamente montato e molto durevole.

13roToBNeHHbIe 13 HepxaBeloLLeli CTany, WTaMNoBaHHble
3aKNENKN NpuAaIoT LONONHNTENbHYI0 JONTOBEYHOCTb U3AENNI0.

HOJA / BLADE / LAME / LAMA / IUCT

S Flexible / Flessibile / ubkue

JOOW Perlado / Serrated / Cranté / Seghettato /
I KemuyKHbIi




E Flexible / Flessibile / JUUT Perlado / Serrated / Cranté /

Tubkne o Seghettato / XemuyxHblii
100100/ 100101
65 mm

P — Mondador - Paring Knife - Office

\\ : Spelucchino - Hox ana unctkn

oBoLeil n OpykToB

102700 / 102701
90 mm

Mantequilla - Butter Knife - Beurre -
Coltello Burro - Macno CinouHoe

ook B

-
N b i e By e B

102500 / 102501
105 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - Cbip

100400 / 100401
105 mm

Chuletero - Steak Knife - Steak - Coltello
Bistecca - Octpblit cronosbiii Hox

100500 / 100501
105 mm

Verduras - Vegetable Knife - Steak -
Coltello Verdura - Hox ana Ooweit

Caja/Box /Boite / Scatola / Kopobka: 100100, 102700, 102500, 100400, 100500.
Blister / Blister / Blister / Blister / bauctep: 100101, 102701, 102501, 100401, 100501.

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowan Cranb

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso lpeccoBanHoe [lepeBo




I LATINA

100800 / 100801
130 mm

Cocina - Utility Knife - Cuisine - \:\
Coltello Cucina - Kyxus

100600 / 100601
130 mm

Cocina - Utility Knife - Cuisine -
Coltello Cucina - Kyxns

100700 / 100701
155 mm

Cocina - Utility Knife - Cuisine -
Coltello Cucina - Kyxua

7

101500/ 101501
170 mm

Panero - Bread Knife - Pain - Coltello s
Pane - Hox ans Xneba

E 101300/ 101301 M

250 mm

Jamonero - Slicing Knife - Jambon -
Coltello Prosciutto - Hox ana Okopoka

(Caja/Box/Boite / Scatola / Kopobka: 100800, 100600, 100700, 101500, 101300.
Blister / Blister / Blister / Blister / bauctep: 100801, 100601, 100701, 101501, 101301.

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso

Hepxasetowas Cranb

[TpeccoBanHoe [lepeBo







5 NOVA I

CUCHILLOS - KNIVES - COUTEAUX - COLTELLERIA - HOXWU

ARCOS" | i’ sames 5w

= W Amcere i | 1886 100mm (47

/

HOJA MANGO

BLADE / LAME / LAMA / NUCT HANDLE / MANCHE / MANICO / PYYKHK

Acero Inoxidable NITRUM® de alta resistencia y durabilidad, especialmente Su nuevo mango, més ergonémico y moderno, aporta distincion y ligereza. Fabricado en Polipropileno (PP), un material
disefiada para pelar frutas y tubérculos. pléstico higiénico de alta resistencia a golpes y temperaturas extremas.

Highly resistant and durable NITRUM® stainless steel, specifically designed for Its new, more contemporary and ergonomic handle, conferring distinction and lightness. Manufactured from
peeling fruits and root vegetables. Polypropylene (PP), a shock and extreme temperatures resistant plastic hygienic material.

Acier Inoxydable NITRUM® haute résistance et haute durabilité, spécialement Son nouveau manche, plus ergonomique et moderne, le dote de distinction et de légéreté. Fabriqué en Polypropyléne
congue pour I'épluchage des fruits et des tubercules. (PP), un matériau plastique hygiénique et h résistant aux coups et aux températures extrémes.

Acciaio Inossidabile NITRUM® ad alta resistenza e durevolezza, particolarmente 1l suo nuovo manico, pill ergonomico e moderno, conferisce distinzione e leggerezza. Fabbricato in Polipropilene (PP), un
progettata per pelare frutta e tuberi. materiale plastico igienico ad alta resistenza agli urti e alle temperature estreme.

/13roToBneHHbIe U3 HepiaBeloLLieii CTankt BbiCOKOi MPOUYHOCTM 1 AONITOBEYHOCTI Ero HoBaA pykosTb, Gonee 3proHoOMUuHaA 1 COBPeMeHHas, NPUZAET HOBbI BUA 1t 0becneuBaeT NerkocTb B
NITRUM®, Hom cneunanbHo pa3paboTtakbl AnA 0UNCTKY GPYKTOB 1 0BOLLEI. e U3rore u3 p (M) - e c 0 TUrVEHINYEeCKOro NNACTUKa, no cucTeme
VHXEKLMM, JaHHasA PYKOATb YCTOIYMBA K YAapaM U 3KCTPEMANbHbIM TemMnepaTypam.

HOJA / BLADE / LAME / LAMA / IUCT

nTRum*
@ e o R JOOW Perlado / Serrated / (ranté / Seghettato /

STAINLESS STEEL -
ACIER INOXYDABLE B KeMuyXHbli

PACKAGING / YMAKOBKA ACCIAIO INOSSIDABILE
HEPXABEWWAR CrAND

-t -
e o EcEsREE W W

AE ‘ 2 i / |
O [

g W .




Perlado / Serrated / Cranté /
Seghettato / XemuyxHblii

" 188300/ 188301

60 mm

Mondador - Peeling Knife - Office -

s Spelucchino - Hox ana Yuctku
- OBotueii v O)
j— BoLLeit n DpykToB
]
B 188300/188301  MEN 188321 NN 188322 I 188323 188325 i
m 188400 / 188401

OBouweit u OpykToB

I 183400/ 188401 W 188421 [ 188422

AARCOS" | o s o
wexmunereen | 1083 Bome 3]
/ I Mondador - Peeling Knife - Office -
Spelucchino - Hox ana Yuctkun

m 188500 / 188501
85 mm
~ARCOS — Mondadqr - Peeling Knife - Office -
ReT—— e Spelucchino - Hox ana Yuctkun
—— OBouweit u OpykToB
E—T
g
I 188500/188501 W 188521 N 188522 [ 188523 [1188524 188525 (M 188528 —
m — 188600 / 188601
s
—— 100 mm
—ARCOS" | e =
— PG 0. e Mondador - Peeling Knife - Office -
e — m—— Spelucchino - Hox ana Yuctku
— .
—— Ooueit n OpykToB
e
I 188600/ 188601 M 188621 N 188622 WM 188623 [1188624 188625 188628 M 188631 [ 188632 188633 ps—

NEL| I 188610

100 mm
.
* | " e B E—— 1 .
< ~ARCOS’ ymme, MQndador Perlado - Paring Ser.rated
e e e — Knife - Office Cranté - Spelucchino
T Seghettato - Hox ana Yuctku
_ﬂ" OBoLueii n OpyKkTOB
E 188610 188611 188612 M 188613 []188614 188615 I 188618
Caja Expositora / Display Box / Boite Présentoir/ Scatola Expo/ Hox ana unctku oBoLueii n OpykToB.
Blister / Blister / Blister / Blister / bauctep: 188301, 188401, 188501, 188601.
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex




I NOVA

Mondador - Paring Knife - Office -
Spelucchino - Hox ana Yuctkn
Ooueit n OpykToB

188200
70 mm

188700
105 mm

Queso - Cheese Knife - Fromage -
Coltello Formaggio - Cbip

188800
110 mm

Mesa - Table Knife - Table -
Coltello Tavola - Cron

~AARCOS" |y’ smemsms

wermAmCE ey | 1882 Tomm Y

—— I 188200
e ~RCOS’ i
e A AETE B

— 1 188700

e

=

e

1

St 1 188800 188821 N 188822 M 188823 []188824 188825

Caja Expositora / Display Box / Boite Présentoir/ Scatola Expo/ Hox Ans unctku oBoLiieit n OpykTos.

Acero Inoxidable NITRUM®

Polipropileno

189000

Juego de Mondadores - Paring Knives Set -
Set Offices - Set Spelucchinos - Hox ana
Ynctkm OBoLyeii u OpyKToB

= Sosee-

1883 1884

Blister

Acero Inoxidable NITRUM®

Polipropileno

NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®

Polypropylene Polypropyléne Polipropilene Monunponunex

I 189100

Juego de Mondadores - Paring Knives Set -
Set Offices - Set Spelucchinos - Hox ana
Ynctkm OBoLueii n OpykToB

6 Piezas / Pieces / Pieces / Pezzi /
MpeameToB

189000 189100 1886
Blister Blister Blister bancrep
NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
Polypropylene Polypropylene Polipropilene Monunponunex



NOVA

189421 / 189422 . . 189500

Juego de Mondadores - Paring Knives Set -
Set Offices - Set Spelucchinos - Hox ana
Ynctkm OBoLeii n OpyKkToB

Juego de Mondadores - Paring Knives Set
- Set Offices - Set Spelucchinos - Hox ansa
Ynctkm OBoLueii n OpyKkToB

p L
i =
f
|
N ‘|
ﬁ. il i ; !_|
if {
il t
1883 1886 189421 189422 189500 1883 1886 188610

" 189700

Juego de Mondadores - Paring Knives Set -
Set Offices - Set Spelucchinos - Hox ana
Ynctkm OBoLeii n OpyKkToB

189621/ 189622 |||

Juego de Mondadores - Paring Knives Set -
Set Offices - Set Spelucchinos - Hox ana
Yuctkn OBoLueil n OpykToB

A A
f - f _:'f —
/ ]
{ f
| {
y b A
) L
I
h il P P
i oo P
i ;
1883 1886 188611 189621 189622 189700 1813 1885 188610
E Blister Blister Blister Blister bancrep
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaetowan Cranb NITRUM®
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex
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CUCHILLOS
DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA 5
DA TAVOLA - CTOJIOBbIE MPUBOPHI

\




CUCHILLOS DE MESA - TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPbI

CUCHILLOS DE MESA JUEGO CHULETERQS

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA -
CTOJI0BbIE MPUBOPDI CTOJNOBbIE MPUBOPHI

PAG e — PAG ==

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 acompaiian en todo
momento, convirtiéndose en un elemento fundamental que acompana a su vez
amuchos 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 cuillére, 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.

Heobxo41Mo 0TMETUTb JKCTPAOPAMHAPHYI0 MPOYHOCTb MaTepUanos, 3
KOTOPbIX U3r0TaBNMBAIOTCA NPUOOPbI. ITO OCHOBHAA XapaKTepucTyKa,
MOCKOMbKY CTOJI0BblE MPNBOPbI NPUCYTCTBYIOT Ha CTONE exeaHeBHO. JoXKa,
HOX 11 BUNKA HEOOXOAMMbI HAM NMOCTOAHHO 1 CTaNM Y2Ke OCHOBHBIM 1eMEHTOM
MOBCEZAHEBHOI XU3HI U3 BCEro pa3Hoo6pasusa CTo0BbIX NpU6OpoB.

17



Il cucHiLLoS pe mesA 1l

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE NMPUBOPDI

HOJA
HOJA / BLADE / LAME / LAMA / JIACT

Hojas de acero inoxidable martensitico, con alto contenido
en Cromo, con unas excelentes caracteristicas mecanicas.

Martensitic stainless steel blades, with high chromium
content, with excellent mechanical properties.

Lames en acier inoxydable martensitique, a haut contenu en
Chrome, avec d'excellentes caractéristiques mécaniques.

Lame in acciaio inossidabile martensitico, con un

alto contenuto di Cromo, possiedono delle eccellenti
caratteristiche meccaniche.

(1101 HEPKABEIOLLEii MAPTEHCUTHOI CTanH C BbICOKUM

COfiepaHuem Xpoma 1 C OTINYHBIMI MeXaHyeckummn
XapaKTepucTukamu.

N%

PACKAGING / YIAKOBKA

ARCOs -ghian-
i/

MADE 1 ALEACETE-SFAN

3

MANGO
HANDLE / MANCHE / MANICO / PYUKM

En funcién del modelo, los mangos estan hechos de diferentes materiales. Existe una gran variedad: laminas de madera comprimida impregnadas en resina
fendlica, acero inoxidable y polipropileno. Materiales resistentes al agua y tienen una gran dureza, para que la pieza no se vea afectada por el por el uso
continuado del lavavajillas. Los remaches pueden ser de gota de cera de acero i , de laton o machih dos de aluminio, dependiendo del modelo.

ok h

q

Depending on the model, the handles are made from different materials. There is a great variety: comp! laminated wood impregnated in phenol resin,
stainless steel and polypropylene. Water resistant and highly durable materials, that is why the piece is not affected by continued dishwasher use. Rivets can be
manufactured from stainless steel, brass or aluminium tongue-and-groove, depending on the model.

En fonction du modele, les manches sont faits de différents matériaux. Il y a une grande variété : les feuilles en bois imprégnées de résine phénolique, 'acier
inoxydable et le polypropyléne. Des matériaux résistants a I'eau et dotés d’une haute dureté, pour protéger I'ensemble contre les effets 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, en fonction du modele.

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 all'acqua 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 il modello.

B 3aBucuMOCTY 0T MOZieN, PYKOATY BbINOMHEHbI 13 Pa3NnyHbIx MaTepuanos. CyLiecTyeT 6onbLuoe pasHooOpa3ve MaTepuanos: C1oU NpeccoBaHHoi
ZipeBecHbl, NPonuTaHHble GeHONbHOI CMONOiA, HepXkaBeloLLas CTanb i nonunponuieH. BogocToiikie Matepuans ¢ BbiCOKO POYHOCTbIO, KOTOpble
NpeanonaratT UCnonb3oBaHue B N0CYA0MOCUHON MaLLIHe. 3aKNenKil MOryT 6biTb B BIUAE HAPOLLEHHO! U3 HepXKaBetoLLelt CTany Kanmu, natyHu un

anoMUHIA, B 3aBUCUMOCTY OT MOJENH.

HOJA / BLADE / LAME / LAMA / TIUCT

Perlado / Serrated / Cranté / Seghettato /
KemuyxHblit




[0 Perlado / Serrated / Cranté /
o Seghettato / KemyyxHblii

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

-“ARCOS’

WADE ¥y ALJACYTE- SR

& -

MONOBLOCK DE UNA PIEZA
Acero Inoxidable

Tenedor/Cuchara: Acero Inoxidable 18/10

Box

MONOBLOCK OF ONE PIECE
Stainless Steel

Steak Fork/ Table Spoon: Stainless
Steel 18/10

Boite

MONOBLOC D'UNE PIECE
Acier Inoxydable

Fourchette/ Cuillére Table: Acier
Inoxydable 10/18

Scatola

MONOBLOCCO UNIPEZZ0

Acciaio Inossidabile

Forchetta Bistecca/ Cucchiaio Tavola: Acciaio

Inossidabile 18/10

B 375500 oo
ﬂp 110 mm

U)220mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

B 376500

ﬂpHOmm

U1220mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

B 375800 =
ﬂp 110mm

U1220mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

. 702000 —

ﬂpHOmm

U1220mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

I ses600 e
ﬂp 115 mm

U1235mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

702100
200 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

701900
210 mm

Cuchara - Table Spoon - Cuillére Table -
Cucchiaio Tavola - Jloxka

701800
150 mm

Cuchara Lunch - Lunch Spoon - Cuillére Lunch -
Cucchiaino Frutta - Noxka ans NaHua

Kopobka

MOHOBJ1I0KW U3 LIEENbHOTO KYCKA
Hepxasetowas Cranb

Bunka/ Jloxka: Hepxasetowas Cranb 18/10




CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJTOBbIE MPYBOPHI

ars200 [ m

110 mm

220mm A

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

371500/ 371501 [

110mm \\h

220 mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiit CronoBblit Hox

371600 /371601 [
200 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

ariroo [

205mm

Cuchara - Table Spoon - Cuillére Table -
Cucchiaio Tavola - lloxka

371400 .

150 mm

Cuchara Lunch - Lunch Spoon - Cuillére Lunch -
Cucchiaino Frutta - Noxka ans NlaHua

372500 .

110 mm
225mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosbiit Hox

ar2600 [

225mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

arzro0 [

120 mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - OcTpbiii Cronoblit Hox

Gaja Box
Display 371501, 371601. Display 371501, 371601.

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

Madera Comprimida Pack-Wood

i,
T b i g by

Boite
Display 371501, 371601.

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

Bois Comprimé

50 3 gy

iy,
240 mm 'W!mrm,m. -
.:mum:wg:rmz:?vmfz-:xﬂuz:

Scatola
Display 371501, 371601.

Acciaio Inossidabile NITRUM®

Forchetta Bistecca/ Cucchiaio Tavola:

Acciaio Inossidabile 18/10

Legno Compresso

Kopobka
[Nlucnneit 371501, 371601,

Hepxagetowwaa Cranb NITRUM®
Bunka/ Nloxka: Hepxasetowas Cranb
18/10

[TpeccoBaHHoe [lepeso



CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

. 740009

115 mm
230mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBbiit Hox

g )

Cocina - Kitchen Knife - Découper -
Coltello Bistecca - Kyxnsa

(aja Box Boite Scatola Kopobka

Granel 805109 Bulk 805109 Vrac 805109 Sfuso 805109 be3 YnakoBku 805109

Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxagelowas Crans NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponune

. 460100
- -ARcos’ | iR = 110mm
— ,/L ' 200mm

Postre - Sweet Knife - Dessert -
Coltello Frutta - flecept

—

“RCOosS [ 125mm

N— e 25mm

Mesa - Table Knife - Table -
Coltello Tavola - Cron

Gaja Box Boite Scatola Kopobka
MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE MONOBLOC D'UNE PIECE MONOBLOCCO UNIPEZZO MOHOBOKM 13 LIEENbHOIO KYCKA
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowaa (rans

B 370600

110 mm
4 4 O | 195 mm

Postre - Sweet Knife - Dessert -
(Coltello Frutta - [lecept

. 370700

& & | 130 mm

E‘ | 230 mm
—= Mesa - Table Knife - Table -

Coltello Tavola - Cron

(aja Box Boite Scatola Kopobka

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

Nylon Nylon Nylon Nylon Hefino




CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPNBOPH

ar0625 [

110 mm
195 mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronoblit Hox

aror2s [

130 mm

230mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

(aja Box
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Nylon Nylon
803800 .
105 mm
215mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

803900
200 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

803700
200 mm

Cuchara - Table Spoon - Cuillére Table -
Cucchiaio Tavola - loxka

Caja

Acero Inoxidable NITRUM®
Tenedor/Cuchara: Acero Inoxidable
18/10

Madera Comprimida

375000

115 mm

Box

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

Pack-Wood

225mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

375100
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

(aja

Acero Inoxidable NITRUM®
Tenedor/Cuchara: Acero Inoxidable
18/10

Polioximetileno (POM)

Latén

Box

NITRUM® Stainless Steel

Steak Fork/ Table Spoon: Stainless
Steel 18/10

Polyoxymethylene (POM)

Brass

—

'

Boite

Acier Inoxydable NITRUM®

Nylon

Boite

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

Bois Comprimé

Boite

Acier Inoxydable NITRUM®
Fourchette/ Cuillére Table: Acier
Inoxydable 10/18
Polyoxyméthyléne (POM)
Laiton

Scatola

Acciaio Inossidabile NITRUM®

Nylon

Scatola

Acciaio Inossidabile NITRUM®
Forchetta Bistecca/ Cucchiaio Tavola:
Acciaio Inossidabile 18/10

Legno Compresso

Scatola

Acciaio Inossidabile NITRUM®

Forchetta Bistecca/ Cucchiaio Tavola:

Acciaio Inossidabile 18/10
Polioxymetilene (POM)
Ottone

Kopobka

Hepxasetowas Cranb NITRUM®

Heiinon

Kopobka

Hepaseiowaa Cranb NITRUM®
Bunka/ Nloxka: Hepxasetowas Cranb
18/10

lpeccoBanHoe [lepeBo

Kopobka

Hepxasetowas Cranb NITRUM®
Bunka/ Nloxka: Hepxaselowjas Cranb
18/10

NMonnokcumetunex (NOM)

JNaTyHb



CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

M 110 mm

e mmﬂnmfmmnﬂrmmmmummﬂmnunmmrmmmu o

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBbiit Hox

(aja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Moannponunex

B a75200

- 120 mm
“RCOS 215mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronogblit Hox
Caja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan Cranb NITRUM®
Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumetunex (MOM)

neu| ( -ARCOS’
|

Chuletero - Macheta - Steak Knife - Cleaver -
Steak - Couperet - Coltello Bistecca -
A Mannaietta - Octpbiii (ronoBbiii Hox -

Macuuukuit Hox
(aja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowas Cranb NITRUM®
Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso MpeccoanHoe flepeo

. 374710

195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

(aja Box Boite Scatola Kopobka

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 10/18 Acciaio Inossidabile 18/10 Hepxasetowaa Cranb 18/10

Madera Comprimida Pack-Wood Bois Comprimé Legno Compresso lpeccoatHoe [lepeso




373624 [ m

100 mm
215 mm

Mesa - Table Knife - Table - K_

Coltello Tavola - Cron

arze31 [ m

100 mm
215 mm

Mesa - Table Knife - Table -
Coltello Tavola - Cron

arzes2 [ m

100 mm
215mm

Mesa - Table Knife - Table - K\_

Coltello Tavola - Cron

(Caja Expositora Display Box
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Polipropileno Polypropylene

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronoblit Hox

(aja Box

Acero Inoxidable NITRUM® NITRUM® Stainless Steel

Nylon Nylon

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJTOBbIE MPYBOPHI

Boite Présentoir

Acier Inoxydable NITRUM®

Polypropyléne

Boite

Acier Inoxydable NITRUM®

Nylon

aBALETL pham

S. Expo Hox ana unctky ooweit n Opyktos

Acciaio Inossidabile NITRUM® Hepxagetowas Cranb NITRUM®

Polipropilene Monunponunex

e,

l

Scatola Kopobka

Acciaio Inossidabile NITRUM® Hepxasetowaa Cranb NITRUM®

Nylon Heiinon



CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

B 372800

110 mm
230 mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

B 372900

ARCOS'

AL BATETE T

“IRCOS 110mm
- 230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronoblit Hox
(aja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxagetowaa Cranb NITRUM®
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex

\\-ﬁﬁﬁ?é Bt E 20mm

. 373700

110 mm

23

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosbiil Hox

Caja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxagetowas Cranb NITRUM®
Madera de Palisandro Rosewood Palisandre Legno Palissandro MNanncangposoe [lepeso

. 373723

| 110 mm
-AB»CQQS Rl 230 mm
Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox
B a73r28
AARCOS’ -ofiam 110mm
WS W BALETT ta 1731 230 mm

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronoblit Hox

Gaja Box Boite Scatola Kopobka
Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxasetowan (ranb NITRUM®
Micarta Micarta Micarta Micarta Micarta




CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

aras21 [

115mm[“}

225mm L0

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

374721
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

o sras22 [

115mm[“}
225mm [

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

374722
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

aras2s [

115mm[“}

225mm L0

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii Cronosblit Hox

374723
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

aras2s [

115mm[“}

225mm L0

Chuletero - Steak Knife - Steak -
Coltello Bistecca - Octpbiii CronoBblit Hox

374725
195 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

E Caja Box Boite Scatola Kopobka

) Acero Inoxidable NITRUM® NITRUM® Stainless Steel Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM® Hepxaelowas Crans NITRUM®
Tenedor: Acero Inoxidable 18/10 Steak Fork: Stainless Steel 18/10 Fourchette: Acier Inoxydable 10/18 Forchetta Bistecca: Acciaio Inossidabile 18/10 Bunka: Hepxaselowwas Cranb 18/10

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) Monnokcumerunet (MOM)







Postre - Sweet Knife - Dessert -
Coltello Frutta - flecept

Mesa - Table Knife - Table -
Coltello Tavola - Cron

Mesa - Table Knife - Table -
Coltello Tavola - Cron

Mesa - Table Knife - Table -
Coltello Tavola - Cron

804000

110mm[{D

220 mm

Mesa - Table Knife - Steak -
Coltello Tavola - Cron

804100
200 mm

Tenedor - Steak Fork - Fourchette -
Forchetta Bistecca - Bunka

Acero Inoxidable NITRUM®
Tenedor: Acero Inoxidable 18/10

Polipropileno 370100, 370200, 802900,
802910.

Nylon 804000, 804100.

B -
4
4

1]

ar0200 [

125mm[“}

230mm

so2000 [

110mm[{D

210 mm

U

soze10 [

110mm[{D

210 mm

]

]

Box

NITRUM® Stainless Steel
Steak Fork: Stainless Steel 18/10

Polypropylene 370100, 370200,
802900, 802910.

Nylon 804000, 804100.

G —

CUCHILLOS DE MESA

TABLE KNIVES - COUTEAUX DE TABLE - COLTELLERIA DA TAVOLA - CTOJIOBbIE MPUBOPHI

aro100 [

105mm[{D

205 mm

Boite

Acier Inoxydable NITRUM®
Fourchette: Acier Inoxydable 18/10

Polypropylene 370100, 370200,
802900, 802910.
Nylon 804000, 804100.

Scatola

Acciaio Inossidabile NITRUM®
Forchetta Bistecca: Acciaio Inossidabile 18/10

Polipropilene 370100, 370200, 802900,
802910.

Nylon 804000, 804100.

Kopobka

Hepxaselowasa Cranb NITRUM®
Bunka: Hepxasetowas Cranb 18/10

[Tonunponunen 370100, 370200,
802900, 802910.

Heiinon 804000, 804100.



. .y
Kb

6 PIEZAS / PIECES / PIECES / PEZZI / IPEAMETOB

— =
B s7e

6 PIEZAS / PIECES / PIECES / PEZZI / IPELAMETOB

(aja Regalo Gift Box
Acero Inoxidable NITRUM® NITRUM® Stainless Steel
Madera Comprimida Pack-Wood

\___‘__::’ ——
e ——

. 3755

6 PIEZAS / PIECES / PIECES / PEZZI / IPELMETOB

h‘-i“._::-_' =

e —

B 7021.

6 PIEZAS / PIECES / PIECES / PEZZI / IPELAMETOB

(aja Regalo Gift Box

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE

Acero Inoxidable Stainless Steel

———

———e

B s

6 PIEZAS / PIECES / PIECES / PEZZI / IPELAMETOB

Estuche Case

MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE

Acero Inoxidable Stainless Steel

Boite Cadeau

Acier Inoxydable NITRUM®

Bois Comprimé

Boite Cadeau

MONOBLOC D'UNE PIECE

Acier Inoxydable

Etui

MONOBLOC D'UNE PIECE

Acier Inoxydable

CUCHILLOS DE MESA

JUEGO CHULETEROS - STEAK SET - BLOC - SET - HABOP HOXEV

Scatola Regalo

Acciaio Inossidabile NITRUM®

Legno Compresso

Scatola Regalo

MONOBLOCCO UNIPEZZO

Acciaio Inossidabile

Astuccio

MONOBLOCCO UNIPEZZO

Acciaio Inossidabile

B 377700

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeit

lonapouas YnakoBka

Hepxasetowas Cranb NITRUM®

[lpeccoBanHoe [lepeBo

. 378100

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeit

[Tonapoytas Ynakoeka

MOHOBJI0KM 13 LIENbHOTO KYCKA

Hepxasetowjas Cranb

B 378200

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeii

YnakoBKa

MOHOB/I0KN 113 LIENBHOTO KYCKA

Hepxaetowas (ranb




702300 .

Juego Chuleteros - Steak Set - Bloc -
Set - Ha6op Hoxeit

SRS —— ., B o

. 7020

6 PIEZAS / PIECES / PIECES / PEZZI / IPEAMETOB

areaco [

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeii

SRS~ Jilass
. 3758

4 PIEZAS / PIECES / PIECES / PEZZI / IPEAMETOB

azsoo0 |1

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeii

. 3755

6 PIEZAS / PIECES / PIECES / PEZZI / IPEAMETOB

E Estuche Case
MONOBLOCK DE UNA PIEZA MONOBLOCK OF ONE PIECE
D
Acero Inoxidable Stainless Steel

CUCHILLOS DE MESA

JUEGO CHULETEROS - STEAK SET - BLOC - SET - HABOP HOXEW

Etui

MONOBLOC D'UNE PIECE

Acier Inoxydable

Set

MONOBLOCCO UNIPEZZO

Acciaio Inossidabile

YnakoBka

MOHOBJI0KW 13 LIENbHOTO KYCKA

Hepasetowjaa (rans



E Blister

» Acero Inoxidable NITRUM®
» Polipropileno

ﬂ Blister

) Acero Inoxidable NITRUM®
> Madera Comprimida

Blister

NITRUM® Stainless Steel

Polypropylene

Blister

NITRUM® Stainless Steel
Pack-Wood

CUCHILLOS DE MESA

JUEGO CHULETEROS - STEAK SET - BLOC - SET - HABOP HOXEW

[
B 3703

6 PIEZAS / PIECES / PIECES / PEZZI / TIPEZLMETOB

Blister Blister
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Polypropylene Polipropilene

e R
. 3715

6 PIEZAS / PIECES / PIECES / PEZZI / IPEAMETOB

Blister Blister
Acier Inoxydable NITRUM® Acciaio Inossidabile NITRUM®
Bois Comprimé Legno Compresso

I 371000

Juego Mesa - Tablet Set - Bloc -
Set - Habop Hoxeit

bnucrep

Hepxasetowjas Crans NITRUM®

Tonunponunex

B 372000

Juego Chuleteros - Steak Set - Bloc -
Set - Habop Hoxeit

bawncrep

Hepxasetowas Cranb NITRUM®

[lpeccoBanHoe [lepeBo




[NAVAJAS

PROFESIONALES

PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNELS
LAME PROFESSIONALI - MPO®ECCUOHAJNbHBIE HOXKW

{1




NAVAJAS - PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNELS
LAME PROFESSIONALI - MTPO®ECCUOHAJIbHBIE HOXW

NAVAJAS PROFESIONALES

PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNELS -
LAME PROFESSIONALI - MTPO®ECCUOHAJIbHBIE HOXXW

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 oficios, son
una herramienta clave para multitud de tareas desempenadas 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 XVIle et XVIlle siecles, époque a partir

de laquelle les Couteaux de Poche d’Albacete sont devenus un symbole facile
areconnaitre 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 € il Coltello
Professionale. Le sue origini datano fra il XVII e il XVIIl 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’infinita di lavori svolti dai migliori professionisti.

OpHMM 13 NPeAMeTOB, KOTOpble MOrYT CTaTb 0CHOBOMONOXHMKAMM CTOPUN
nponcxoxzexna komnanun ARCOS, ABNAeTCA NpodeccuoHanbHblii HOX.
WcTopua npoucxoxaenua yxoaut ceoumu kopHamu B XVII u XVIII Beka -
BpeM#, KOria HoXi 13 AnbbaceTe CTaHOBATCA JIETKO Y3HaBaeMbIM CUMBOJIOM
B nto6oii Touke mupa. Mcnonb3yacb AnA BbINONHERNA Pa3NNuHOi paboTb,
HOMW CTaV KMioYeBbIM HCTPYMEHTOM A JTYYLUUX NPoeccoHanos.

133



PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNELS
LAME PROFESSIONALI - TPO®ECCUOHAJIBHBIE HOXXIN

p
\
\
\
\
\
\
HOJA MANGO
HOJA / BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKHK
Pieza maciza forjada a partir de un acero inoxidable NITRUM, El mango se encarga de proteger a la hoja gracias al hueco que deja en la parte central, haciendo funcion de funda.
creando una sdlida y Unica pieza. Deja un pequeio trozo de la hoja a la vista para su facil uso y apertura a la hora de utilizarla.
Solid piece forged from NITRUM © stainless steel, creating a The handle is responsible for protecting the blade thanks to the groove in the centre which serves as a blade cover.
sturdy and unique piece. Leaving a small part visible on the blade for easy use and opening when using it.
Piéce massive forgée a partir d'un acier inoxydable NITRUM ©, Le manche protege la lame grace a 'espace existant dans la partie centrale, qui sert d'étui. Il laisse voir une petite
pour obtenir une piéce unique et solide. partie de la lame pour faciliter I'utilisation et I'ouverture.
Pezzo massiccio, fucinato in acciaio inossidabile NITRUM®, in I manico protegge la lama, grazie al foro della parte centrale, fungendo da custodia. Lascia visibile una piccola parte
modo da creare un elemento unico e solido. dellalama, per facilitarne I'uso e I'apertura al momento di utilizzarla.
KoBaHHoe u3zienue U3 LeNbHOro 6pycka HepxaBetoLLeii cTani PYKOATb 3aLLjuLLiaeT Nie3Bie Gnarofapa UMeloLLIEMYCA B LiEHTPe 3a30py, BbIMoNHAA dyHKLuY yexna. Heobxopumo
NITRUM © npepcTaBnaet co60il POUHbIii 1 YHUKaNbHbIii HOX. 0CTaBUTb HEBONbLLYIO YacTb Ne3BUA ANA NoCNeyloLLero y406CTBa Npu UCMONb30BaHUM.

um

ACERO INOXIDABLE
STAINLESS STEEL
ACIER INOXYDABLE
ACCIAI0 INOSSIDABILE
HEPXKABEOWAR CrANb




Caja

Acero Inoxidable NITRUM®

Polipropileno

Box

NITRUM® Stainless Steel
Polypropylene

NAVAJAS PROFESIONALES

PROFESSIONAL POCKET KNIVES - COUTEAUX DE POCHE PROFESSIONNELS - LAME PROFESSIONALI - TIPOGECCMOHAJIbHBIE HOXI

Boite

Acier Inoxydable NITRUM®
Polypropylene

Scatola

Acciaio Inossidabile NITRUM®

Polipropilene

485300
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxotHUumil Hox

485329
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxotHUumil Hox

485700
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxoHuunit Hox

485729
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxotHUumit Hox

485900
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxotHUumil Hox

485929
85mm

Navaja - Pocket Knife - Poche - Coltello
Tascabile - OxoTHnuwit Hox

Yopobka

Hepxasetowas Crans NITRUM®

lonunponunen
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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.
Elfilo de sierra especial de sus cuchillos mejora la calidad del corte y
proporciona una resistencia y durabilidad extraordinarias, proporcionando
ademds un toque de elegancia en cualquier mesa.

A great knife is the key to success for great flatware. Arcos manufactures
excellent quality and design stainless steel table knives, in order to make their
cutlery and flatware 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 offers
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 profiter 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.

Lalama 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.

XopoLwuwii HoX ABNAETCA KNIOYOM K XOpoLLeMy Habopy CToN0BbIX NpUBOpoB.
Arcos NPON3BOAUT CTONOBbIE HOMM U3 HEPKABEIOLLEI CTanM ¢ IPEBOCKOAHBIM
KauecTBOM 1 AM3aiiHOM, UT06bI CTOJI0BbIE NPUGOPbI CTAM KOMMEKLMOHHBIM
Habopom B BaLLEM JOME, KOTOPbIi M03BONNT HACTAAUTLCA Btoamut 1 ObiTh
YBEPEHHBIMY B KauecTBe CTONMOBbIX NPUOOPOB.

(neyvanbHoe 3y6uaroe Ne3gie yNyuLwaeT KauecTBo paspesa, a Takxke
obecneunaet HeoObluaiiHyo MPOYHOCTb U JOATOBEUHOCTH. [loMUMO 3T0r0
NPUAAET EraHTHbIi BUA I6OMY CTony.
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CUBERTERIAS - FLATWARE - LES COUVERTS - POSATERIA - CTOJ10BbIE NPUEOPbI

HOJA
HOJA / BLADE / LAME / LAMA / JIACT

Los cuchillos estan fabricados de una sola pieza en acero inoxidable martensitico con alto contenido en cromo, lo que
garantiza una extraordinaria resistencia a la corrosion y al maltrato del lavavajillas. El perlado de la sierra se hace
después del mecanizado de la hoja, lo que garantiza un poder de corte por encima de la media.

The knives are manufactured in a single martensitic stainless steel piece having a high chromium content, which
ensures an extraordinary rust resistance and are dishwasher proof. The serrated edges are made following the
machining of the blade, which ensures an above average cutting power.

Les couteaux sont fabriqués d'une seule piéce en acier inoxydable martensitique riche en chrome, pour assurer une
résistance extraordinaire a la corrosion et aux effets néfastes du lave-vaisselle. Le perlage du tranchant en forme de
scie est réalisé apres 'usinage de la lame, permettant ainsi d‘assurer un pouvoir de coupe supérieur a la moyenne.

| coltelli sono fabbricati in un solo pezzo di acciaio inossidabile martensitico, con un alto contenuto di cromo, che
garantisce una eccezionale resistenza alla corrosione e ai lavaggi in lavastoviglie. Il perlato della lama seghettata si
effettua dopo la molatura della lama, garantendo una potenza di taglio superiore alla media.

HoxM u3roToBAeHb! 13 LieNtbHOro 6pycka MapTeHCUTHOI HepxaBeloLLeit CTanu ¢ BbICOKUM COfepXaHieM Xpoma,
4TO rapaHTUPYeT BbICOKYI0 aHTUKOPPO3UITHYIO YCTONA b 1 UC B MOCYA0MOEYHOII MaLLHe. 3y6Libl
NPOXOAAT NepAUTHYto 06paboTKy NoCNe MeXxaHNYeckoit pe3Kit Ne3BuA, YTO FapaHTUPYeT XOPOLLYI0 PeXxyLLyto
CMOCOBHOCTb.

N%

PACKAGING / YNAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PY4KM

Formas ovaladas en un mango de inspiracion neoclasica fabricado en acero inoxidable de
alta calidad que impide su doblado. El resto de piezas son de acero austenitico inoxidable
18/10 muy sélido, resistente y duradero.

Oval lines on a neo-classical inspired handle manufactured from high quality stainless steel
which keeps it from bending. The remaining pieces are manufactured from very sturdy,
resistant and durable 18/10 austenitic stainless steel.

Des formes ovales pour un manche d'inspiration néoclassique, fabriqué en acier inoxydable
de haute qualité qui empéche le pliage. Les autres piéces sont en acier austénitique
inoxydable 18/10 trés solide, résistant et durable.

Forme ovalate per un manico di ispirazione neoclassica, fabbricato in acciaio inossidabile
dialta qualita che impedisce la piegatura. | restanti elementi sono di acciaio austenitico
inossidabile 18/10, molto solido, resistente e durevole.

0BanbHas Gopma PyKOAT B HEOKNACCUYECKOM CTIne, U3T 13 HepX it
CTany BbICOKOTO KauecTBa, NpejoTBpaLLiaeT neperu6bi npubopos. OctanbHble YacTu
npu6opa M3roToBeHbl U3 NPOYHOIi 1 AONTOBEUHOI! Hepxasetoweii ctanu 18/10.

HOJA / BLADE / LAME / LAMA / JIUCT

Perlado / Serrated / Cranté / Seghettato /

KemuyxHblil




[N Perlado/ Serrated / Cranté /
o Seghettato / KemyyxHblii

~ seoo00 N = = —
100mm[“}
220mm [

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - CronoBbiit Hox

- = ;
200 mm

Cuchara Mesa - Table Spoon - Cuillére Table - Cucchiaio Tavola - Cronosas Jloxka

560800 E—I__ﬁ“-' —_— =
180 mm

Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce - [leceprHas Bunka

= seoz00 [ " = —
85mm[{D

180mm L[

Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - Hox ans NlaHua

560300 @%
140 mm

Cuchara Café - Coffee Spoon - Cuillére a (afé - Cucchiaino Caffe - Jloxka ana Ko®e

ssizo0 ] < @2202Z——
85mm[“}

210mm L[

Cuchillo Pescado - Fish Knife - Couteau Poisson - Coltello Pesce - Hox ans Poibbl

560500 E—’ P —
135mm

Cuchara Helado - Ice Cream Spoon - Cuillére a Glace - Paletta Gelato - linoxka ans MopoxxeHoro

E Caja Box Boite

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10 Stainless Steel 18/10
Cuchillos: Acero Inoxidable Knives: Stainless Steel
Espesor: 3 mm Thickness: 3 mm

MONOBLOCK OF ONE PIECE

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 3 mm

RERLIN I

— - ——
561100 M ——— —

200 mm

Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavola - Cronosas Bunka

560600 . , - I
90mm[{D

200mm [

Cuchillo Postre - Dessert Knife - Couteau a Dessert - Coltello Frutta - leceptHas Hox

PN
560700 \- —
180 mm S

Cuchara Postre - Dessert Spoon - Cuillére a Dessert - Cucchiaio Frutta - lecepTHas Bunka

560400 —— .
150 mm

Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Frutta - Bunka ana JlaHua

560100 M @/-—-==———=——— —_—

115mm

Cuchara Moka - Mocca Spoon - Cuillére a Moka - Cucchiaino Moka - Ko®eiihas Jloxka

561300 ——T
185 mm

Tenedor Pescado - Fish Fork - Fourchette Poisson - Forchettina Pesce - Bunka ans Pbibbi

(e

v

562000
280 mm
(azo Sopa - Soup Ladle - Louche a Soupe - Mestolo - Ko gns Cyna

Scatola Kopobka

MOHOB/I0KH U3 LIENbHOTO KYCKA
Hepxasetowaa Cranb 18/10

Hoxu: Hepxagetowas Cranb
TonwwmHa: 3 mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm




561600 [

180 mm

Cacillo Salsa - Gravy Ladle - Louche & Créme - Mestolo Salsa - CoycHuua

Cuchara de Refresco - Ice Tea Spoon - Cuillére a Glace - Cucchiaino Té - Pa3nusatenHas Jloxxka
ana lpoxnaautenbHbix Hanutkos

(aja Box Boite

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 3 mm

562400 [

Estuche - Gift Case - Ménagére -
Confezioni Regalo - YnakoBka

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel

Thickness: 3 mm Epaisseur: 3 mm

T 5609 x6
C=— ss10x6
== 511x6

C=—— 5603 x6

Gift Case- 24 Piezas 562400
Gift Case- 113 Piezas 562500

Estuche - 24 Piezas 562400
Maletin - 113 Piezas 562500

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 3 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel

Thickness: 3 mm Epaisseur: 3 mm

Couteaux: Acier Inoxydable

562500 [

Maletin - Gift Case - Ménagére -
Confezioni - Yemopan

Ménagére- 24 Piezas 562400
Ménagére- 113 Piezas 562500

Couteaux: Acier Inoxydable

—

—_—

E——

s61700 [

250 mm

——

— )=

Tenedor Servir - Serving Fork - Fourchette Service - Forchettone Servire - CepsupoBouHas Bunka

s61900 [ e

180 mm

Pala Pastel - Cake Server - Pelle a Tarte - Pala Torta - Jlonatka ans ropra

Scatola Kopobka

MOHOBJIOKU U3 LENIbHOTO KYCKA
Hepxasetowjas Cranb 18/10

Hoxu: Hepxaselowwas Cranb
Tomwuxa: 3 mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm

5609 x 12
5610 x 12
5611 x12
5602 x 12
5603 x 12
5604 x 12
5601 x 12
5612 x 12
5613 x12
5620 x1
5618 x 1

5617 x1

G<J 5616 x1
= s6x

Confezioni Regalo - 24 Piezas 562400
Astuccio- 113 Piezas 562500

YnakoBka- 24 lpeametos 562400
Yemopan- 113 peametos 562500

MOHOBJIOKU U3 LENIbHOTO KYCKA
Hepxasetowjas Cranb 18/10

Hoxu: Hepxaselowwas Cranb
Tonwmxa: 3 mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm
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CUBERTERIAS - FLATWARE - LES COUVERTS - POSATERIA - CTOJ10BbIE MPUBOPI

“ARCOS’

MaSE N ALBAZTE S5

HOJA MANGO

HOJA / BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKHM

Fabricado en una sola pieza con acero inoxidable martensitico rico en cromo, que le confiere gran resistencia a la El conjunto mango-hoja de este cuchillo tiene una solidez y resistencia excelente debido al
corrosion y al uso prolongado. Los monoblocks tienen un poder de corte por encima de cualquier otra cuberteria acero empleado en su fabricacion, que lo hace muy dificil de doblar. Su disefio de formar
debido a que el perlado de su hoja se realiza después del mecanizado. sutiles y redondeadas lo hacen muy comodo de manejar.

Manufactured from a single martensitic stainless steel piece, rich in chromium, which confers great rust The handle-blade set of this knife has excellent sturdiness and resistance due to the steel
resistance and to that of prolonged use. The monoblock knives have a cutting power above that of any other used in its manufacture, which makes it very difficult to bend. Its subtle and rounded shape
cutlery due to the serrated edges of its blade which is carried out after machining. design makes it user friendly and very comfortable to use.

Fabriqué d'une seule piéce en acier inoxydable martensitique riche en chrome, la dotant d'une haute résistance a L'ensemble manche-lame de ce couteau a une solidité et une résistance excellentes gréce a
la corrosion et a I'utilisation prolongée. Les monoblocs ont un pouvoir de coupe supérieur par rapport aux autres I'acier employé dans sa fabrication, qui le rend trés difficile a plier. Son design, aux formes
jeux de couverts car le perlage de la lame est réalisé apres I'usinage. subtiles et arrondies, le rend trés confortable a utiliser.

Fabbricato in un solo pezzo di acciaio inossidabile martensitico, ricco di cromo, che conferisce una gran resistenza L'insieme manico-lama di questo coltello possiede una solidita e una resistenza eccellenti,
alla corrosione e ad un uso prolungato. | monoblock possiedono una potenza di taglio superiore a qualsiasi altra grazie all'acciaio di cui & fatto, che lo rende difficile da piegare. Il suo design, con forme
posateria, giacché il perlato della lama di effettua dopo la molatura. delicate e smussate, lo rende molto comodo da adoperare.

113roToBneHa u3 LienbHoro 6pycka MapTeHCUTHOI HepXaBeloLLieli CTank ¢ BbICOKUM COfiepaHiiem Xpoma, CoepuHeHMe PyKOATb-NIe3BME ITOT0 HOXa 06NaAAeT OTNYHOI MPOYHOCTBIO 1

4T0 NpUzaeT b ycToii Tb K KOPPO3U M ANUTeNbHOIA 3KcnnyaTauuu. LienbHblit npubop obnapaet YCTOiiYMBOCTbI0, Gnarofapa Tuny cranu, UCNoAb3yemoii Ny ero U3roToBNEHMM, KOTOpYio
pexyluieit cnocoBHOCTbIO BbilLie CpeHeil N0 CpaBHeHMIo € N106bIMYM APYTUMU CTONOBbIMU NprBopamK, TaK Kak NPaKTUYeCKI HEBO3MOXHO COTHYTb. VI3ALLHbIN AU3aiiH 1 OKPYTAble GOPMbI AenatoT ero
nepauTHaA 06paboTka NPUMeEHAETCA NOCNe MeXaHUYECKOil pe3ki ne3BuA. 0YeHb YA06HbIM B 0BpaLLieHuM.

HOJA / BLADE / LAME / LAMA / JIUCT

N%

Perlado / Serrated / Cranté / Seghettato /

PACKAGING / YMAKOBKA KemuyxHblil




Perlado / Serrated / Cranté /
Seghettato / emuyxHblii

555900 . R, ™ —_

115 mm
245mm

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - Cronosbiii Hox

ss6000 [ \f\-
210 mm — g

Cuchara Mesa - Table Spoon - Cuillére Table - Cucchiaio Tavola - CronoBas Jloxka

ssss00 [ = 5

190 mm

Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce - [lecepTHas Bunka

ss5200 [ =

85mm
180 mm

Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - Hox gna NlaHua

555300 [} < -"/...____ﬁ‘;,

150 mm

Cuchara Lunch - Lunch Spoon - Cuillére Lunch - Cucchiaino Frutta - Jloxka ans JlaHua

555000 . ,“\- ——

115 mm

Cuchara Moka - Mocca Spoon - Cuillére a Moka - Cucchiaino Moka - Ko®eiiHas Jloxka

556200 . w

90 mm
215 mm

Cuchillo Pescado - Fish Knife - Couteau Poisson - Coltello Pesce - Hox ans Poibbl

Caja Box Boite

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 3 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 3 mm

< — ——

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 3 mm

MADRD I

ssoio0 [ % ")
210 mm —i g

Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavola - Cronosas Bunka

223 mm
sss600 [ T
100 mm
225mm
Cuchillo Postre - Dessert Knife - Couteau a Dessert - Coltello Frutta - lecepthas Hox
- fre— I
ss5700 [ S S

185 mm

Cuchara Postre - Dessert Spoon - Cuillére a Dessert - Cucchiaio Frutta - [leceptHaa Bunka
sss400 [ = r—
150 mm

Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Frutta - Bunka ans Jlanua

-
—
555100 . T

130 mm

Cuchara Café - Coffee Spoon - Cuillére a Café - Cucchiaino Caffé - loxka ana KoOe

555500 . J{

150 mm

Cuchara Helado - Ice Cream Spoon - Cuillére a Glace - Paletta Gelato - Jinoxka ana MopoxeHoro

190 mm

Tenedor Pescado - Fish Fork - Fourchette Poisson - Forchettina Pesce - Bunka ana Pbibbi

Scatola Kopobka

MOHOBJIOKH U3 LEENIbHOTO KYCKA
Hepxasetowaa Cranb 18/10

Hoxu: Hepxaselowwas Cranb
Tonwwmua: 3 mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm




ss6800 [

270mm =g

Cuchara Servir - Serving Spoon - Cuillére a Servir - Cucchiaione Servire - Pa3nuBarenbHas Jloxka

ss7100 [ < >

220 mm

Cuchara de Refresco - Ice Tea Spoon - Cuillére a Glace - Cucchiaino Te - Pa3nusartenHas Jloxka ans

MpoxnaautenbHbix Hanutko

ss57000 [

270 mm

(azo Sopa - Soup Ladle - Louche a Soupe - Mestolo - Kow ansa Cyna

(aja Box

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 3 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 3 mm

Boite

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 3 mm

ssero0 il —— —

255mm

175mm

Scatola

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm

Cacillo Salsa - Gravy Ladle - Louche a Créme - Mestolo Salsa - CoycHuua

Kopobka

MOHOBJIOKU U3 LENIbHOTO KYCKA
Hepxasetowasn Cranb 18/10

Hoxu: Hepxaselowwas Cranb
Tomwuxa: 3 mm

Tenedor Servir - Serving Fork - Fourchette Service - Forchettone Servire - CepsupoBouHas Bunka

556900 [ %\f\“ﬁ——/
230 mm

Pala Pastel - Cake Server - Pelle a Tarte - Pala Torta - Jlonatka ans ropra

s57400 [

Estuche - Gift Case - Ménagére -
Confezioni Regalo - YnakoBka

ss7500 ]

Maletin - Gift Case - Ménagére -
Confezioni - Yemopan

CC—— 555 x12

T 5556 %6
C=— 55746
=——" 55586

C—— 5553x6

Gift Case- 24 Piezas 557400
Gift Case- 113 Piezas 557500

Estuche - 24 Piezas 557400
Maletin - 113 Piezas 557500

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 3 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 3 mm

Ménagére- 24 Piezas 557400
Ménagére- 113 Piezas 557500

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 3 mm

Confezioni Regalo - 24 Piezas 557400
Astuccio- 113 Piezas 557500

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 3 mm

(—
o

YnakoBka- 24 lpeametos 557400
Yemopan- 113 lpeametos 557500

MOHOBJIOKU U3 LENIbHOTO KYCKA
Hepxasetowas Cranb 18/10

Hoxu: Hepxagetowas Cranb
Tomwuua: 3 mm

5557 x12

5558 x 12

5552 x12

5553 x12

5554 x12

5551 x12

5562 x 12

5563 x 12

5570 x1

5568 x 1

5567 x1

5566 x 1

5569 x1
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CUBERTERIAS - FLATWARE - LES COUVERTS - POSATERIA - CTOJ10BbIE NPUEOPbI

HOJA
HOJA / BLADE / LAME / LAMA / IACT

Monoblock fabricado en una sola pieza maciza junto al mango, en acero martensitico inoxidable con alto contenido
en cromo, que da al conjunto una rigidez y durabilidad fuera de lo comtn. El perlado en la sierra se realiza después
del mecanizado lo que garantiza un poder de corte extraordinario.

Monoblock manufactured from a solid single piece next to the handle, in martensitic stainless steel with a high
chromium content, which confers to the set a rigidity and durability which is out of the ordinary. The saw’s bead is
manufactured following machining which ensures an extraordinary cutting power.

Monobloc fabriqué d'une seule piéce massive avec le manche, en acier martensitique inoxydable riche en chrome,
dotant I'ensemble d'une rigidité et d'une durabilité sans pareil. Le perlage du tranchant en forme de scie est réalisé
apres |'usinage pour assurer un pouvoir de coupe extraordinaire.

Monoblock fabbricato in un solo pezzo massiccio, assieme al manico, in acciaio martensitico inossidabile ad alto
contenuto di cromo, che conferisce all'insieme una rigidita e una durevolezza fuori dal comune. Il perlato della lama
seghettata si effettua dopo la molatura, garantendo una potenza di taglio straordinaria.

MoHo6n0K u3roToBneH U3 LienbHoro 6pycka MapTeHCUTHOI HepXaBeloLLelt CTany ¢ BbICOKVM COAepaHuem

XpOMa, 4T NpUAaeT Npu6opy HeobbluaitHylo NPOYHOCTb M ONTOBEUHOCT UCTIONb30BAHMA. 3y6Libl POXOAAT
nepAuTHyto 06paboTKy NoCNe MeXaHYeckoii pe3Kit 1e3BUs, YTO rapaHTUPYeT OTAMUHYK0 PEXYLLYH0 CNOCOBHOCT.

N%

PACKAGING / YNAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PY4KM

Fabricado de una sola pieza en sélido acero resistente a la corrosién y al lavavajillas. Sus
lineas sencillas y elegantes aportan distincion en cualquier mesa. El resto de las piezas esta
fabricado en un resistente acero austenifico 18/10 muy resistente.

Manufactured from a solid single stainless steel piece, rust resistant and dishwasher safe.
Its simple and elegant lines confer distinction to any table. The remaining pieces are
manufactured from highly resistant 18/10 austenitic stainless steel.

Fabriqué d’une seule piéce dans un acier solide, résistant a la corrosion et au lave-vaisselle.
Ses lignes simples et élégantes apportent de la distinction a toutes les tables. Les autres
piéces sont fabriquées dans un acier austénitique 18/10 trés résistant.

Fabbricato in un solo pezzo di acciaio, resistente alla corrosione e ai lavaggi in lavastoviglie.
Le sue linee semplici ed eleganti donano distinzione a qualsiasi tavola. Il resto degli
elementi & fabbricato in acciaio austenitico 18/10, molto resistente.

I13roTaBnuBaeTca U3 LebHoro Gpycka 0co6o NPOYHONO CMNIaBa CTanK, YCTORUMBONO K
KOpPO31i M MbITbI0 B NOCYOMOUHOIH MaLLIMHE. [TPOCTbIE 1 IMEraHTHbIe IMHUM NPUZARYT
CTUNbHbITA B Nto6oMy cTony. OCTanbHas YacTi NPeAMETa U3roToBNeHbI U3 NPOUHOI
aycTeHuTHol cranm 18/10.

HOJA / BLADE / LAME / LAMA / JIUCT

Perlado / Serrated / Cranté / Seghettato /

KemuyxHblil




[N Perlado/ Serrated / Cranté /
o Seghettato / KemyyxHblii

o - = = —
= s70000 [ : =

100mm[{D

20mm [

Cuchillo Mesa - Table Knife - Couteau Table - Coltello Tavola - Cronosbiii Hox

571000 M C —

200 mm

Cuchara Mesa - Table Spoon - Cuillére Table - Cucchiaio Tavola - CronoBas Jloxka

=
—_— - )
570800 —
180 mm

Tenedor Postre - Dessert Fork - Fourchete a Dessert - Forchettina Dolce - [lecepTHas Bunka

= s70200 [ | —

85 mm[{D o N

185mm L[

Cuchillo Lunch - Lunch Knife - Couteau Lunch - Coltello Frutta - Hox ana Nanua
570300
140 mm
Cuchara (afé - Coffee Spoon - Cuillére a Café - Cucchiaino Caff - Jloxka ans Ko®e
- N
570500 ! — ety
140 mm —
Cuchara Helado - Ice Cream Spoon - Cuillére a Glace - Paletta Gelato - Jinoxka ana MopoxeHoro

571300
185 mm

Tenedor Pescado - Fish Fork - Fourchette Poisson - Forchettina Pesce - Bunka ana Poibbl

E Caja Box Boite

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 2,5 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 2,5 mm

= 570600 [

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 2,5 mm

TOSCANG I

571100
200 mm

Tenedor Mesa - Table Fork - Fourchette Table - Forchetta Tavola - Cronosas Bunka

90mm[“}

205mm L[

Cuchillo Postre - Dessert Knife - Couteau a Dessert - Coltello Frutta - lecepthas Hox

— T ————

570700 M —

180 mm

Cuchara Postre - Dessert Spoon - Cuillére a Dessert - Cucchiaio Frutta - [lecepthas Bunka

570400
140 mm

Tenedor Lunch - Cake Fork - Fourchette Lunch - Forchetta Frutta - Bunka ans JlaHua

570100 M & .
115mm

Cuchara Moka - Mocca Spoon - Cuillére a Moka - Cucchiaino Moka - KoOeiinas Jloxka

571200 M N S

90mm[“}

210mm L[

Cuchillo Pescado - Fish Knife - Couteau Poisson - Coltello Pesce - Hox ans Pbibbi

571800
260 mm

Cuchara Servir - Serving Spoon - Cuillére a Servir - Cucchiaione Servire - Pa3nuBatenbHas Jloxka

Scatola Kopobka

MOHOB/I0KH U3 LIENbHOTO KYCKA
Hepxasetowaa Cranb 18/10

Hoxu: Hepxagetowas Cranb
TonwwmHxa: 2,5 mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 2,5mm




I TOSCANG

sri7o0 [ — e — 571600 [
260 mm

Tenedor Servir - Serving Fork - Fourchette Service - Forchettone Servire - CepeupoBouHas Bunka Cacillo Salsa - Gravy Ladle - Louche a Creme - Mestolo Salsa - Coychuua

s71900 [ s72100 [

240 mm 220 mm

Cuchara de Refresco - Ice Tea Spoon - Cuillére a Glace - Cucchiaino Té - Pa3nugatenHas Jloxka ana
MpoxnaantenbHbix Hanutkos

Pala Pastel - Cake Server - Pelle a Tarte - Pala Torta - Jlonatka ans ropra

572000 [ ————

290 mm

(azo Sopa - Soup Ladle - Louche a Soupe - Mestolo - Ko ans Cyna

Caja

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 2,5 mm

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 2,5 mm

Boite

MONOBLOC D’UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 2,5 mm

Scatola

MONOBLOCCO UNIPEZZ0
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 2,5mm

Kopobka

MOHOBJIOKU U3 LIENbHOIO KYCKA
Hepxasetowaa Cranb 18/10

Hoxu: Hepxageiowas Cranb
TonwwHa: 2,5 mm

s72400 [

Estuche - Gift Case - Ménagére -
Confezioni Regalo - YnakoBka

T———— 57096
C=——D 51106
== 5711x6

C—D 5703 x6

Estuche - 24 Piezas 572400

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 2,5 mm

Gift Case- 24 Piezas 572400

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 2,5 mm

Ménagére- 24 Piezas 572400

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 2,5 mm

Confezione- 24 Piezas 572400

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 2,5mm

Ynakoska- 24 lpeametos 572400

MOHOBJI0KU U3 LIENbHOI0 KYCKA
Hepxagetowas Cranb 18/10

Hoxu: Hepxasetowan Cranb
TonwuHa: 2,5 mm



575000 [

220 mm

Cuchillo Mesa
Table Knife
Couteau Table
Coltello Tavola
Cronosbiii Hox

—— 5709x3

Cuchillo Postre
Dessert Knife
Couteau a Dessert
Coltello Frutta
[JleceptHas Hox

——— 5706x3

s1a800 [

185 mm

Cuchillo Lunch
Lunch Knife
Couteau Lunch
Coltello Frutta
Hox ana Jlanua

—— 5702 x3

Display

MONOBLOCK DE UNA PIEZA
Acero Inoxidable 18/10
Cuchillos: Acero Inoxidable
Espesor: 2,5 mm

574300 [

140 mm

Tenedor Lunch
Cake Fork
Fourchette Lunch
Forchetta Frutta
Bunka ana NaHua

=——" 5704 x6

Display

MONOBLOCK OF ONE PIECE
Stainless Steel 18/10
Knives: Stainless Steel
Thickness: 2,5 mm

s1a700 [

200 mm

Tenedor Mesa
Table Fork
Fourchette Table
Forchetta Tavola
Cronosas Bunka

= 571x3

s1a500 [

180 mm

Tenedor Postre
Dessert Fork
Fourchete a Dessert
Forchettina Dolce
[lleceptHan Bunka

=—— 5708x3

Display

I

574200 [

140 mm

Cuchara Café
(offee Spoon
Cuillere a Café
Cucchiaino Caff &
Noxka ans KoOe

(= 5703 x6

Display

TOSCANG I

s74600 [

200 mm

Cuchara Mesa
Table Spoon
Cuillere Table
Cucchiaio Tavola
Cronosas Jloxka

= 5710x3

s14s00 [

180 mm

Cuchara Postre
Dessert Spoon
Cuillére a Dessert
Cucchiaio Frutta
[JleceptHas Bunka

= 5707x3

s1a100 [

115 mm

Cuchara Moka
Mocca Spoon
Cuillére a Moka
Cucchiaino Moka
KoeiiHas Jloxka

(= s5701x6

Ynakoska [lucnneit

MONOBLOC D'UNE PIECE
Acier Inoxydable 18/10
Couteaux: Acier Inoxydable
Epaisseur: 2,5mm

MONOBLOCCO UNIPEZZO
Acciaio Inossidabile 18/10
Coltello: Acciaio Inossidabile
Spessore: 2,5mm

MOHOBJIOKH U3 LEENIbHOTO KYCKA
Hepxasetowaa Cranb 18/10

Hoxu: Hepxaselowwas Cranb
TonwwmHxa: 2,5 mm
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5 AFILADORES I

SHARPENERS - AIGUISEURS - AFFILATORI - UHCTPYMEHTbI [1J11 3ATO4KU

AFILADOR PROFESIONAL
PROFESSIONAL KNIFE SHARPENER / AIGUISEUR PROFESSIONNEL / AFFILATORE
PROFESSIONALE / POOECCHOHATIbHBI MYCAT

Una de las normas bdsicas que garantiza la sequridad en el manejo de los cuchillos es mantenerlos
perfectamente afilados en todo momento, un cuchillo bien afilado es mas sequro al ser més preciso al
cortar, asi como més 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 effortlessly and precisely, as well as being more comfortable
to use when one uses the least amount of effort.

L'une des normes de base permettant d'assurer la sécurité dans I'utilisation des couteaux consiste a les
qarder parfaitement affiités a tout moment ; un couteau bien affiité est plus sir car il est plus précis
dans la coupe, mais également plus confortable a utiliser car il ne faut pas faire de grands efforts.

Una delle norme fondamentali, che garantisce la sicurezza nell'impiego dei coltelli, & il fatto di tenerli
sempre perfettamente affilati: un coltello ben affilato & piu sicuro, giacché é piti preciso nel taglio e pit
comodo da utilizzare, perché non obbliga ad applicare un grande sforzo nel taglio.

OAIHUM 13 OCHOBHbIX NpaBun, obecneyuBatoLLx besonacHoe o6pameﬂme CHOXamu, ABNALTCA UX
HaTOYEHHOCTb. 0(prll7I HOX 6e30nacHee, TaK Kak pexyLaa CNocoBHOCTb BbILLE 1 TOYHE.. KpOME
TOr0 OCTPbIN HOX )’I.'lOﬁHEe B UCN0Nb30BaHNN, TaK Kak He Tpe6ye1cn npunaratb 6Gonblume yaunua ana
Hape3Kn 1 pa3fieNikn NpoayKTOB NUTaHNA.

PACKAGING / YNAKOBKA

~ARCOS




AFILADORES

SHARPENERS - AIGUISEURS - AFFILATORI - UHCTPYMEHTbI 1151 SATOYKM

. 610100

Afilador Profesional - Professional Knife Sharpener -
Aiguiseur Professionnel - Affilatore Professionale -
[Tpo®eccuonanbHbiit Mycat

(aja Box Boite Astuccio Kopobka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowasa (ranb

PACKAGING / YNAKOBKA

B 510000

Afilador Profesional - Professional Knife Sharpener -
Aiguiseur Professionnel - Affilatore Professionale -
Mpo®eccuoHanbHblil Mycat

(aja Box Boite Astuccio Kopobka

ABS ABS ABS ABS ABC-nnactuk

PACKAGING / YNAKOBKA

. 610200

Afilador Profesional de Bolsillo - Professional Pocket
Knife Sharpener - Aiguiseur Professionnel Poche -
Affilatore Professionale Tasca - [po®eccuoHanbHblit
KapmaHHblit Mycat

Blister Blister Blister Blister bmnctep

Plastico Plastic Plastique Plastico Mnactuk




AFILADORES

SHARPENERS - AIGUISEURS - AFFILATORI - UHCTPYMEHTbI 115 SATOYKN

PACKAGING / YNIAKOBKA

s10600 [

Afilador de Mano - Manual Knife Sharpener -
Aiguiseur Manuel - Affilatrice Manuale -
Tounnka ana pyyHoii 3aTouKm

(aja Box Boite Astuccio Kopobka
ABS +TPE ABS +TPE ABS +TPE ABS +TPE marepuan ABS + TPE
Rodillos Cerdmico y Carburo Carbide and Ceramic Rollers Rouleaux Céramique et Carbure Rulliin Ceramica e Carburo Kepamuyexuit n Kap6uaosbiii Ponukin

PACKAGING / YITAKOBKA
s10500 [ CKAGING / YIIAKO

Afilador Eléctrico - Electric Knife Sharpener -
Aiguiseur Electrique - Affilatore Elettrico -
InekTpuyeckan Tounnka

ABERTURA DERECHA ABERTURA IZQUIERDA
La ranura de la derecha es para afilar el borde derecho del Laranura de la izquierda es para afilar el borde izquierdo
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 the
the knife. knife.
FENTE DROITE FENTE GAUCHE
La fente de droite est destinée a affiiter le bord droit du La fente de gauche est destinée a affiter le bord gauche du
couteau. couteau.
LATO DESTRO LATO SINISTRO
La fessura a destra serve per affilare la parte destra del La fessura a destra serve per affilare la parte destra del
coltello. coltello.
MPABBIA MA3 TNEBbIN NA3
[Tpablit na3 Cy»uT ANA 3aTOYKI NPaBOi CTOPOHbI N1e3BNUA JleBblil na3 CyUT ANA 3aTOYKI NEBOIA CTOPOHbI N1e3BUA
HoXa HOXa.

Caja Box Boite Astuccio Kopobka

Plastico Plastic Plastique Plastico Mnactuk







5 CHAIRAS

SHARPENING STEELS - FUSILS - ACCIAINI AFFILATORI - MYCATbI

CUERPO

BODY / CORPS / CORPO / U3rOTOBJIEHA

Los cuchillos sufren un fuerte desgaste debido al uso cotidiano. La
utilizacion de la chaira garantiza un mantenimiento del filo impecable
debido al acero rico en carbono cromado de su cuerpo.

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 rich steel of its body.

Les couteaux sont soumis a une usure importante due a leur utilisation
quotidienne. Lemploi d'un fusil permet d‘assurer un entretien impeccable
du tranchant grace a I'acier riche en carbone chromé du corps.

I manico svolge una funzione molto importante nell'affilatoio, giacché
una buona presa dello stesso & fondamentale al momento di utilizzarlo.
Fabbricati in Polipropilene, si adattano perfettamente alla mano,
aumentando la sicurezza e diminuendo lo scivolamento.

Hoxw noBepraioTca CnbHOMY U3HOCY B pe3yNibTaTe N0BCeHEBHOTO
[11¢ Mp MycaTa rapaHTupyert nog,

6e3ynpeuHoii pexyLueii ClocobHoCTI ne3Bits brarofaps Tomy, uto B
cocTaB 6pycKa BXOAUT yrnepoHas XpOMUPOBAHHAA CTalb.

Nuevo Tallado Profesional / New Professional Cut / Nouveau Taillage Fin Professionnel / Nuova
Sfaccettatura Professionale / Hosaa npoeccioHanbHas Haceuka

Recubierta de Diamante / Covered by Diamond / Recouverte de poudre de Diamant / Ricoperta in
Diamante / Canma3HbIM NOKpbITUEM

MANGO
HANDLE / MANCHE / MANICO / PY4KM

El mango cumple una funcion muy importante en la chaira, ya que la sujecion de las mismas serd relevante a la hora de utilizarla. Fabricadas con
Polipropileno, se adaptan perfectamente a la mano, aumentando la seguridad y disminuyendo el deslizamiento.

The handle plays a very important function in the sharpener or honing steel, given that its support will be significant when using it. Manufactured from
polypropylene, sits comfortably and adapts to the curve of the hand, increasing safety and reducing slippage.

Le manche du fusil a une fonction trés importante car une bonne tenue est essentielle dans son utilisation. Fabriqués en Polypropyléne, ils s'adaptent
parfaitement a la main pour augmenter la sécurité et réduire les risques de glisse.

Il manico svolge una funzione molto importante nell‘affilatoio, giacché una buona presa dello stesso & fondamentale al momento di utilizzarlo. Fabbricati in
Polipropilene, si adattano perfettamente alla mano, aumentando la sicurezza e diminuendo lo scivolamento.

PyKOﬂTb WrpaeT 04YeHb BaXHYH Poib B UCMO/Ib30BaHUM MY(aTa, TaK Kak yAef T0 i P TI B PyKOATU ABAETCA BaXKHbIM MOMEHTOM
NpU €10 NCNOAb30BAHUMN. /3roTOBNEHHAA U3 NOAUNPONUNEH], PYKOATb NpeKpacHo aAanTupyeTca K ¢0pM€ PyKu, noBblILLaa 6€30nacHOCTb 1 CHIXKaA

npockanb3blBaHue.

3aKpyrneHHblit

[ —

Redondeada / Rounded / Arrondi / Arrotondata /

Ovalada / Oval / Ovale / Ovale / OBanbHblit



Recubierta de Diamante

Covered by Diamond

Recouverte de poudre de Diamant
Ricoperta in Diamante
CanmasHbim NOKpbITHEM

Nuevo Tallado Profesional

New Professional Cut

Nouveau Taillage Fin Professionnel
Nuova Sfaccettatura Professionale
Hosas npo®eccuoHanbHas Haceuka

Funda Hoja Plastic Sheath

Acero al Carbono Cromado Carbon Steel Chromium Coated

Polipropileno Polypropylene
Funda Hoja 278100 Plastic Sheath 278100
Funda Display 278138 Display Sleeve 278138

Acero al Carbono Cromado Carbon Steel Chromium Coated

Redondeada
Rounded
Arrondi
Arrotondata
3aKpyrneHHblit

Gaine

Acier au Carbone Chromage
Polypropyléene

Gaine 278100
(arte 278138

Acier au Carbone Chromage

CHAIRAS

OBanbHbiit

SHARPENING STEELS - FUSILS - ACCIAINI AFFILATORI - MYCATbI

B 72100

230 mm
10 mm

Coprilama lnacTukoBblit OyTnap

Acciaio al Carbonio Cromato Yrnepoaucraa (rans

Polipropilene Monunponunex

, ' B 278100/ 278138

: 230 mm
10 mm

Coprilama 278100
Display 278138

Mnactukosbiil Oytnap 278100
YnakoBKa aucnneii 278138

Acciaio al Carbonio Cromato

Yrnepogucras Cranb

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex
[ 278200
= !
250 mm
13 mm
Funda Hoja Plastic Sheath Gaine Coprilama Inactukosblit OyTnap

Acero al Carbono Cromado Carbon Steel Chromium Coated

Polipropileno Polypropylene

Funda Hoja Plastic Sheath

Acero al Carbono Cromado Carbon Steel Chromium Coated

Polipropileno Polypropylene

Funda Hoja Plastic Sheath

Acero al Carbono Cromado Carbon Steel Chromium Coated

Polipropileno Polypropylene

Acier au Carbone Chromage
Polypropyléne

Gaine

Acier au Carbone Chromage
Polypropyléne

Gaine

Acier au Carbone Chromage
Polypropyléne

Acciaio al Carbonio Cromato Yrnepogucras (ranb

Tonunponune

Polipropilene

} B 278400

250 mm
10 mm

Mnactukobiii Oytnap

Coprilama

Acciaio al Carbonio Cromato Yrnepogucras Cranb

Polipropilene Tonunponunex

B 20

300 mm
13mm

Mnactukoblii Oymnap

Coprilama

Acciaio al Carbonio Cromato Yrnepogucras Cranb

Polipropilene Tonunponune




CHARRARS

SHARPENING STEELS - FUSILS - ACCIAINI AFFILATORI - MYCAT®bI

278510 [

300 mm
13 mm

278511 278512 278513

SeEm—— E— :) = .__':_., : 'D‘
278514 278515
Funda Hoja Plastic Sheath Gaine Coprilama lnacTukoBbiit OyTnap
Acero al Carbono Cromado Carbon Steel Chromium Coated Acier au Carbone Chromage Acciaio al Carbonio Cromato Yrnepogucras Cranb
Polipropileno Polypropylene Polypropyléene Polipropilene Monunponunex

219010 [

300 mm
20 mm
Funda Hoja Plastic Sheath Gaine Coprilama Mnactukobiii Oytnap
Acero al Carbono Cromado Carbon Steel Chromium Coated Acier au Carbone Chromage Acciaio al Carbonio Cromato Yrnepoaucraa (rans
Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex

279200
279202 . (

280 mm ——
17mm
Funda Hoja 279200 Plastic Sheath 279200 Gaine 279200 Coprilama 279200 lnactukoBbiit Oytnap 279200
Estuche 279202 Case 279202 Etui 279202 Astuccio 279202 Ynakoska 279202
Acero al Carbono Recubierto de Diamante Carbon Steel Diamond Coated Acier au Carbone Avec Revétement Diamant  Acciaio al Carbonio Ricoperto in Diamante Yrnepoaucraa (rans
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex

219300 [
@ 230 mm

10mm
Funda Hoja Plastic Sheath Gaine Coprilama lnactukosbiit Oytnap
Acero al Carbono Recubierto de Diamante Carbon Steel Diamond Coated Acier au Carbone Avec Revétement Diamant  Acciaio al Carbonio Ricoperto in Diamante Yrnepoancraa (rans

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex




AFILAR UN CUCHILL

SHARPENING A KNIFE - AIGUISER UN COUTEAU - COME AFFILARE UN COLTELLO - 3ATOYKA HOXXA

Si mantiene el filo del cuchillo afilado ayudara a que cumpla su funcién adecuadamente y alargara la vida de su producto.

Lo mas aconsejable es el uso periédico de chairas o aceros para el mantenimiento de los filos de sus cuchillos:

- Coloque la hoja del cuchillo y la chaira formando un angulo agudo (209).

- 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 dngulo.

- Pase repetidamente la hoja del cuchillo sobre la chaira.

- Afile el otro lado de la hoja repitiendo los mismos movimientos, esta vez por el otro lado de la chaira.

- Lo ideal es alternar las pasadas del filo por la chaira, para conseguir una perfecta simetria en un lado sin cargar el otro.

Keeping the blade’s cutting edge sharpened will help the knife to work properly and safely and it will last much longer.
- Hold the blade at a 202 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 202.

- Sharpen the other side of the blade as before, this time using the other side of the honing steel.

- 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.

Entretenir le fil du couteau permettra a celui-ci de répondre a sa fonction premiére qui est de couper et allongera sa durée de vie.
Le meilleur conseil est d’utiliser régulierement un fusil pour maintenir le fil de son couteau:

- En positionnant la lame dans un angle de 20°par rapport a la méche

- La main qui tient le fusil ne doit pas bouger, et I'autre main appuyant légérement la lame sur la méche du fusil, laisse glisser celle-ci
en maintenant cet angle.

- Passer répétitivement la lame du couteau sur le fusil.

- Aiguiser I'autre coté de la lame en répétant le méme mouvement, mais cette fois ci de I'autre coté de la méche du fusil.

- L'idéal est d’alterner les passages du fil sur la meche du fusil, pour obtenir une parfaite symétrie de 'aiguisage de part et d’autre de
lalame.

Mantenere il filo ad un coltello contribuisce al buon funzionamento del prodotto ed alla sua durata nel tempo.

Consigli per un utilizzo ottimale per una buona affilatura con acciaino:

- Posizionate la lama del coltello e I'acciaino in modo da formare un angolo acuto a 20° .

- Il braccio e la mano che sostiene I'acciaino non deve muoversi, mentre I'altra mano appoggera leggermente la lama sull’acciaino e la
fara scivolare mantenendo I'angolo comne sopra indicato.

- Ripetere l'operazione di passaggio della lama sull’acciaino piu’ volte.

- Affilate I'altro lato della lama ripetendo i medesimi movimenti.

- L'affilatura ideale si ottiene ripassando piu’ volte alternativamente i due lati della lama sull’acciaino.

Ecnv nopaep:kuBath ne3Bue HOXa 3aTOUYEHHbIM, €ro Ucnosb3oBaHue 6yaet 6onee 3GpPHeKTMBHBIM U NPOA/UT CPOK €ro CNyK6bi.
MpeanoYTUTENbHO NEPUOANYECKOE UCMONb30BaHUE MYCaTOB MM TOUUNbHBIX BPYCKOB ANA NoaAepKaHUA ne3suii B paboyem
COCTOAHUM.

- Pacnonosute sie3Bre HOXKa Nog, ocTpbiM yrom (202) K mycary.

- Pyka, KoTOpOWi Bbl AilepKuTe MycaT, LONKHA OCTaBaTbCA HEMOABUKHOM, APYroi PYKOM NONOKUTE N1e3BME Ha MycaT U CKONb3UTe NO
Hemy, cobatofan yron HaknoHa.

- HeckonibKo pa3 noBTOpUTE CKOMb3ALLME ABUKEHUA NE3BUA MO MycaTy.

- 3aTouMTe BTOPYHO CTOPOHY HOKa, MOBTOPAA Te XKe ABUNKEHUA C APYroii CTOPOHbI MyCaTbl.

- AnA naeanbHOM M CUMMETPUYHOM 3aTOYKM HEOBXOAMMO YepeaoBaTh CKONbKEHUA NE3BUA NO MycaTy CHayana O4HOM CTOPOHOM,
NOTOM ZIPYroWA.
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PACKAGING / YNAKOBKA

GUANTES DE PROTECCION
SAFETY GLOVES / GANTS PROTECTION / GUANTI DI PROTEZIONE / 3ALLMTHBIE MEPYATK/

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 proteccién dependiendo del material y
grosor de su malla metdlica, ofreciendo proteccién eficaz 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 offer several levels of protection depending on the material and thickness of its metal mesh,
offering effective protection when handling knives.

Quand on utilise des outils coupants, le port de gants de protection est nécessaire pour éviter les coupures, les éraflures et les
piqres sur les mains et les avant-bras. Les gants de protection ARCOS présentent plusieurs niveaux de protection en fonction du
matériau et de |épaisseur de leur maillage métallique, le tout pour assurer une protection efficace dans I'utilisation des couteaux.

Quando lavoriamo con strumenti taglienti, dobbiamo utilizzare quanti di protezione per evitare tagli, ferite e punture sulle mani
e gli avambracci. | guanti ARCOS offrono vari livelli di protezione, secondo il materiale e lo spessore della loro maglia metallica,
garantendo una protezione efficace durante il maneggio dei coltelli.

Tpu paboTe ¢ pexyLLAMI MHCTPYMEHTaMI UCMOND: 3aLLMTHBIX Nep! , 4T06bI M30exaTb Nope3os,
" B pyKax U | ubAX. 3aLuTHble nepyatkin ARCOS npesnaraiot pasnuyHble YpoBHU 3aLLuTbl B

t P

3aBUCMOCTYA OT MaTepitana 1 TONLLHbI METANNYECKOIA CeTKY, NPeAOCTaBAAA SPGEKTUBHYIO 3aL4UTY NPU 0BPALLIEHIY C HOXAMU.

Ce

EN 420

Enos1  EN420/EN 1082/1




GUANTES DE PROTECCION

SAFETY GLOVES - GANTS PROTECTION - GUANTI DI PROTEZIONE - SALLUMTHBIE MEPHATKN

PACKAGING / YTTAKOBKA

615000
0-XXS+210 mm
Safety Gloves
Gants Protection
Guanti di Protezione
SALMTHBIE NEPYATKI
g EN 420
EN 1082/1
615100 615200
1-XS+230mm 2-S+240mm
Safety Gloves Safety Gloves
Gants Protection Gants Protection
Guanti di Protezione Guanti di Protezione
SALNTHBIE NEPYATKIA SALUTHBIE NEPYATKI
g EN fos2r @ EN oB21
615300 615400
3-M+250 mm 4-L-270mm
Safety Gloves Safety Gloves
Gants Protection Gants Protection
Guanti di Protezione Guanti di Protezione
SALLUTHBIE MEPYATKI SALLMTHBIE MEPYATKI
g EN 420 @ EN 420
EN 1082/1 EN 108211
NIVELES DE PROTECCION
NIVEAU DE PROTECTION / PROTECTION LEVELS / LIVELLO DI PROTEZIONE / YPOBHU 3ALLUTbI
Especifica que el guante no serd Manufactured to withstand cuts from a Le gant ne sera pas coupé par une Specifica che il guanto non sara inta- (0603Hauaer, uTo nepuatka He
cortado por una cuchilla cayendo a una knife dropped from a height of 15 cm. machina tombant d’une hauteur de gliato da un coltello che viene lasciato NPOPEXKETCA HOXOM, ECNIN OH YNafeT C
altura de 15 cm. 15m. cadere da una altezza di 15 cm. BbICOTHI 15 (M.
c E EN 420/EN 1082/1: EN 420/EN 10827/1: EN 420/EN 1082/1: EN 420/EN 1082/1: EN 420/EN 1082/1:
£N 420 Requisitos generales para los guantes General requirements for protective Conditions générales requises pour les Requisitos generales para los guantes OcHoBHble Tpe6OBaHNA K 3aLLUTHBIM
EN1082/1  de proteccion. gloves. gants de protection. de proteccion. nepuaTkam.

(aja Box Boite Scatola Yopobka

Acero Inoxidable Stainless Steel Acier Inoxydable

Acciaio Inossidabile Hepxasetowaa (rans
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CUTTING BOARDS - PLANCHES A DECOUPER - TAGLIERI - JOCKHA

TABLAS
CUTTING BOARDS / PLANCHES A DECOUPER / TAGLIERI / OCKM

Las tablas ARCOS estan especialmente disefiadas para un uso funcional y cotidiano, se manejan sin esfuerzoy
permiten un almacenamiento practico gracias al orificio integrado en su disefio que las hacen perfectas para colgar.
Se limpian con facilidad, son aptas para lavar en lavavajillas. Su superficie lisa es perfecta para la preparacién y
presentacion de alimentos. Evitan en todo momento el dafio del filo de los cuchillos.

The ARCOS cutting boards are specifically designed for functional and everyday use, are effortlessly 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 particuliérement congues pour une utilisation fonctionnelle et quotidienne
; elles sont employées sans efforts et sont pratiques a ranger grace a lorifice 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 appendere. Si
puliscono facilmente, sono adatti per il lavaggio in lavastoviglie. La loro superficie perfettamente liscia & perfetta per
preparare e presentare alimenti. Evitano sempre che si danneggi il filo dei coltelli.

Paznenounbie focku ARCOS cnewyuanbHo pa3paboTaHbl AnA GYHKLMOHANBHOTO U XeAHEBHOTO UCN0b30BAHMA,
NpPOCTbI B CNONb30BaHIM 1 YA06HbI B XpaHeHu 6narofaps NpakTuHOMY AU3aiiHy C MHTETPUPOBAHHBIM
0TBEPCTUEM, KOTOpOe TXP B BUAe. Jerko Moetcs, NpUroAHb! ANA MbiTbs

B N10CYA0MOEYHOI MaLLuHe. Ee naeanbHo rmagkas noBepxHOCTb OTANYHO NOAXOAUT ANA NPUTOTOBAEHUA U
npepcTaBnenus 6niof. Heobxoaumo u3beratb NoBpexeHA Ne3BHA HOXa.

N%

PACKAGING / YNAKOBKA
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CUTTING BOARDS - PLANCHES A DECOUPER - TAGLIERI - [IOCKM

so1500 [

24x14m

so1510 [

24x14m

so1600 [

33x23m

so1610 [

33x23am

eo1710 [
37,7%x27,7cm

so1700 [

37,7x27,7cm

so1800 [

42,7%x32,7cm

eo1810 [

42,7x32,7cm

Resistencia al lavavajillas / Dishwasher safe / Compatible au lave vaisselle / Adatto per lavastoviglie / lloaxoauT AnA NOCYAOMOEYHON MALLNHBI.
Aprobado por NSF / NSF approved / Approuvé par NSF / Certificato NSF / Onobpeto NSF (HaumoHanbHblit HayuHblii Qoxp CLLA).

No daia los cuchillos / Knife friendly / N'émousse pas le fil des couteaux / Non danneggia il filo dei coltelli / He nopexpaet Hoxu.
Resistencia a altas temperaturas / Heat resistant / Résistante aux hautes températures / Resistente alle alte temperature / Mapoctoiikocb .
Material Ecoldgico / ECO select / Matériel écologique / Materiale Ecologico / Jkonornyeckuii matepuan.

(aja Box Boite Scatola Kopobka

Fibra de Celulosa y Resina Resin and Cellulose Fibre Fibre de Cellulose et Résine Fibra di Cellulosa e Resina Llenntonoskoe BonokHo 1 (mona
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CUTTING BOARDS - PLANCHES A DECOUPER - TAGLIERI - [IOCKN

eo2100 [

33x23m

692110
33x23m . @

e92200 [

692210
37,7x27,7 cm @ .

37,7x27,7 cm @

so2310 [

42,7x32,7m

692300
#,7%327m . @

ses710 [

33x23m

e

Jie

se3700 [

33x23m

3
eo2410 [ =

37,7%x27,7 cm

e92400 [

37,7x27,7 m

(aja Box Boite Scatola Kopobka

Fibra de Celulosa y Resina Resin and Cellulose Fibre Fibre de Cellulose et Résine Fibra di Cellulosa e Resina Llenntonoztoe BonokHo 1 Cmona
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ee310 [

32 x25am

se3sto [

32 x15am

693810
32 x12m . B

(aja Box Boite Scatola Kopobka

Fibra de Celulosa y Resina Resin and Cellulose Fibre Fibre de Cellulose et Résine Fibra di Cellulosa e Resina Llenntonoskoe BonokHo 1 (mona




FUNDARS 1

PROTECTORAS

BLADE PROTECTOR - ETUI PROTECTEUR - PROTEGGI-LAMA - 3ALLUTHbIA YEXOJT

FUNDAS PROTECTORAS
BLADE PROTECTOR / ETUI PROTECTEUR / PROTEGGI-LAMA / BAUIWTHbIV HEXON

Las fundas protectoras ARCOS estén fabricadas con materiales de alta resistencia para ofrecer una proteccién continua y duradera, el interior es
de algoddn cepillado suave que protege los cuchillos de los arafiazos, estdn adaptadas a mdltiples tipos de hoja. Los cuchillos se sacan y se meten
facilmente gracias a su especial disefio.

The ARCOS protective blade covers are manufactured from highly resistant materials so as to provide continuous and long lasting protection, the
interior is a soft brushed cotton which protects the knives from scratches, and are adapted to multiple blade types. The knives are easily taken out and
stored thanks to its special design.

Les housses de protection ARCOS sont fabriquées dans des matériaux hautement résistants pour assurer une protection continue et durable ; leur
intérieur est fabriqué dans un doux coton brossé qui protége les couteaux des griffures, et elles sont adaptées a différents types de lames. Leur
conception spéciale permet d'introduire et de sortir les couteaux en toute facilité.

Le custodie ARCOS sono fabbricate con materiali ad alta resistenza, per offrire una protezione continuata e durevole; I'interno & di morbido cotone
spazzolato, che protegge i coltelli dai graffi e sono adatte per vari tipi di lama. | coltelli si estraggono e si inseriscono facilmente, grazie al loro speciale
design.

awyuTHble yexnbl ARCOS M3roToBMeHbI 13 BbICOKOKAUECTBEHHBIX NPOYHbIX MaTepunanos, KoTopble obecneunsaiot HEenpepbIBHYK U HAeXHY
3awury. BH)’TpEHHﬂﬂ 4acTb Yexna BbINOMHEHa U3 MATKOr0 YeCaHHOro XN0MKa, KOTOPbIiA 3aLLMLLAET HOXM OT LiapaniH. Yexnbl npeiHa3HayeHbl Ana
Pa3fINYHbIX TUMOB Ne3BUIA. Hoxw nerko BbiHUMaTh 1 y6npaTb B uexon 6naronapﬂ CreLuanbHoMy AU3aitHy.

N%

PACKAGING / YNAKOBKA




FUNDAS PROTECTORAS

BLADE PROTECTOR - ETUI PROTECTEUR - PROTEGGI-LAMA - 3ALLMTHBIA YEXON

B 694000

80x22 mm

Funda Protectora - Blade Protector - Etui
Protecteur - Proteggi-Lama - 3awuTHblit
Yexon

694100
13022 mm
Funda Protectora - Blade Protector - Etui

Protecteur - Proteggi-Lama - 3awutHblii
Yexon

694200
200x 32 mm

Funda Protectora - Blade Protector - Etui
Protecteur - Proteggi-Lama - 3awuHbiii
Yexon

694300
205 x50 mm

Funda Protectora - Blade Protector - Etui
Protecteur - Proteggi-Lama - 3awuTHblii
Yexon

694400
265 x50 mm

Funda Protectora - Blade Protector - Etui
Protecteur - Proteggi-Lama - 3awwTHblit
Yexon

694500
310x33 mm

Funda Protectora - Blade Protector - Etui
Protecteur - Proteggi-Lama - 3awwTHblit
Yexon

Display Display Carte Display Nucnneid

ABS con Flocado Suave Interior ABS with Flocked Velvet Interior ABS et Flocké Léger Intérieurement ABS con Morbido Interno Floccato ABS ¢ MATKMM BHYTPEHHIUM NOKPbITHEM




BOLSAS

CUCHILLOS

KNIVES ROLL BAG - TROUSSE COUTEAUX - BORSA PORTACOLTELLI - CYMKA

BOLSAS DE CUCHILLOS
KNIVES ROLL BAG / TROUSSE COUTEAUX / BORSA PORTACOLTELLI / CYMKA

Las bolsas de cuchillos son la manera perfecta de trasportar todos los cuchillos y gadgets que necesites, de una
manera cémoda y muy practica.
Estdn fabricadas en poliéster de alta calidad y tienen capacidad para 4, 8,9, 12y 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 facon trés 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 di4, 8,9, 12 e 17 pezzi.

Yexnbl Ana Habopa HoXelt - upeansHo T AN yA06HOI ¥ NPaKTUYHOI TPAHCMOPTUPOBKI BCEX HOXEIA 1
HEoOXOZMMbIX UHCTPYMEHTOB.
BbinonHeHb! 13 BbICOKOKAYECTBEHHOTO NOAMICTEPA U MOTYT BMecTUTb 4, 8,9, 12 1 17 npemeTos.




No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
Hoxu B Habop He BxoaaT

(aja

4 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
Hoxu B Habop He BxoaaT

(aja

8 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
Hoxw B Habop He BXoAAT

(aja

12 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
Hoxu B Habop He BxoaaT

(aja

17 Piezas
100% Poliester

No incluye cuchillos / Knives not included
Couteaux non fournis / Coltelli non compresi
Hoxw B Habop He BxoAAT

(aja

9 Piezas
Poliéster 600D con
Recubrimiento PVC

G

Box

4 Pieces
100% Polyester

v

Box

8 Pieces
100% Polyester

BOLSAS DE CUCHILLOS

KNIVES ROLL BAG - TROUSSE COUTEAUX - BORSA PORTACOLTELLI - CYMKA

. 690200

——
~
—

Boite Scatola

4 Places 4 Pezzi
100% Polyester 100% Poliestere

Boite Scatola
8 Places 8 Pezzi
100% Polyester 100% Poliestere

Box

12 Pieces
100% Polyester

Box

17 Pieces
100% Polyester

Boite Scatola
12 Places 12 Pezzi
100% Polyester 100% Poliestere

Boite Scatola

17 Places 17 Pezzi
100% Polyester 100% Poliestere

Box

9 Pieces
Polyester 600D Covering
with PVC

Boite Scatola
9 Places 9 Pezzi
Polyester 600D avec Poliestere 600D Ricoperto

Recouvrement PVC in PVC

460 x 275 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli -
(ymka

Kopobka

4 penmeToB
100% Monwacrep

690400
500x 510 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli -
(ymka

Kopobka

8 lpeameroB
100% Monwuacrep

690500
730x510 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli -
(ymka

Kopobka

12 lpeametos
100% Monuactep

691400
520x920 mm

Bolsa Cuchillos - Knives Roll Bag -
Trousse Couteaux - Borsa Portacoltelli -
(ymka

Kopobka

17 Npeametos
100% Monwacrep

694900
330 x480x 185 mm
29L. 1,3Ka

Mochila Porta Cuchillos - Knife Backpack -
Saca dos Porte-Couteaux - Zainetto Porta
Coltelli - Prok3ak [ina Meperockin Hoxeit

Kopobka

9 lpenmetos
Monuactep 600D ¢
[1BX nokpbiTnem




5 TACOS .

BLOCKS - BLOCS - CEPPI - [TO[ICTABKU

TACOS
BLOCKS / BLOCS / CEPPI / MIOJICTABKM

Para guardar tus cuchillos en condiciones dptimas, 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 Gtil 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. Cest 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 riporre i tuoi pezzi in
luogo sicuro, in cui si eviti I'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.

Ninaxp HOXel B YCNoBUAX npeanaraeT pasnuyHble KoNoAbl. 370 AeanbHoe MecTo AnA
HaZleXHOTO XPaHeHus HoXeil, KOTopoe N03BONUT MPeAOTBPATUTb U3HOC U T3¢ OHY Bceraa ByyT nof pykoid. (oBpemeHHblii
W CTUNbHbI AN3aiiH NOMOTAET UaeanbHO BNUCATb B UHTEPbep KYXHM 3TOT [1eKOPaTUBHbIiA JNeMeHT.

PACKAGING / YNAKOBKA

170



E (aja Regalo

PACKAGING / YITAKOBKA

Gift Box

Madera de Haya Beechwood

PACKAGING / YITAKOBKA

Gift Box

Bamboo

Boite Cadeau

Bois de Hétre

Boite Cadeau

Bamboo

Scatola Regalo

Legno di Faggio

Scatola Regalo

Bambd

TACOS

BLOCKS - BLOCS - CEPPI - TOACTABKM

793600
240x 210 x 140 mm

Taco Universal - Universal Block - Bloc
Universel - Ceppo Universale Fraggio -
YHuBepcanbHas logcTas

IopapouHaa YnakoBka

bykosoe aepeso

793800
280x215x90 mm

Taco Universal - Universal Block - Bloc
Universel - Ceppo Universale Fraggio -
YHusepcanbHas Moacras

IopapoyHasa YnakoBka

6ambyk




TACOS

BLOCKS - BLOCS - CEPPI - MO/CTABKM
794000 [
9110 x 225 mm

Taco Universal - Universal Block - Bloc
Universel - Ceppo Universale Fraggio -
YhuBepcanbHas lopcTas

TACO UNIVERSAL

Plastico con interior de fibras 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 fibers insert.

(an be removed, easy to clean. For all ARCOS knives up to 20 cm
blade length.

BLOC UNIVERSEL

Plastique avec intérieur fibres de polypropylene. Amovible, facile
a entretenir. Pour tous les couteaux ARCOS avec lames de 20 cm
maximum.

CEPPO UNIVERSALE FRAGGIO

Plastico con interno in fibre di polipropilene. Smontabile, facile
da pulire. Adatto a tuttii coltelli ARCOScon lama lunga fino a
20 cm.

YHUBEPCAJIbHAS NO/ICTAB

BHyTpy KOpNyca, NONUNPONUNEHOBbIX BOOKOH.

HanonHuTenb cbemHblit, Nerko Moetca. YuusepcanbHoe
npucnocobnexne ana xpaHeHua niobbix Hoxeit ARCOS ¢ ne3guem
nHoi ao 20 e,

PACKAGING / YITAKOBKA

(aja Regalo Gift Box Boite Cadeau Scatola Regalo lTonapouHas YnakoBka

Caucho Termopléstico Thermoplastic Elastomer Caoutchouc Rhermoplastique Gomma Rermoplastica TepmonnacTukosblit Kayuyk

704100 [

220x 160 x 65 mm

Taco Universal - Universal Block - Bloc ’_
Universel - Ceppo Universale Fraggio - TACO UNIVERSAL
Pléstico con interior de fibras de polipropileno.

YunsepcanbHas Mogcras Desmontable, facil de limpiar. Adecuados para todos los cuchillos
ARCOS hasta una longitud de hoja de 20 cm.

UNIVERSAL BLOCK

Plastic with polypropylene fibers insert.

(Can be removed, easy to clean. For all ARCOS knives up to 20 cm
blade length.

PACKAGING / YITAKOBKA BLOC UNIVERSEL
Plastique avec intérieur fibres de polypropylene. Amovible, facile

a entretenir. Pour tous les couteaux ARCOS avec lames de 20 cm
maximum.

CEPPO UNIVERSALE FRAGGIO

Plastico con interno in fibre di polipropilene. Smontabile, facile
da pulire. Adatto a tuttii coltelli ARCOScon lama lunga fino a
20 cm.

YHUBEPCAJIbHAf MO/ICTAB

BHyTpY KOpNyca, NONUNPONUNEHOBLIX BOOKOH.

HanonHuTenb cbemHblit, Nerko Moetca. YuusepcanbHoe
npucnocobnexne ana xpaHeHua niobbix Hoxeit ARCOS ¢ ne3guem
nHoi ao 20 e,

(aja Regalo Gift Box Boite Cadeau Scatola Regalo [TonapouHas YnakoBka

Caucho Termopléstico Thermoplastic Elastomer Caoutchouc Thermoplastique Gomma Termoplastica TepmonnacTykoBblit Kayuyk






WS SOPORTES
MAGNETICOS

MAGNETIC RACK - BARRE AIMANTEE - MAGNET - MMOJICTABKA MATHUTHAS

SOPORTES MAGNETICOS
MAGNETIC RACK / BARRE AIMANTEE /MAGNET / MOJICTABKA MATHUTHAA

Un lugar muy fiable dénde dejar tus cuchillos son nuestros soportes magnéticos. Tienen un potente iman que sujeta
fuertemente las piezas y te permite tenerlas siempre cerca. Esto evita el roce con el resto de cuchillos, por lo que el
deterioro es inexistente.

Avery reliable place where to leave one’s knives are our magnetic racks. Having a powerful magnet which tightly
anchors the pieces and allows 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 fiable pour laisser vos couteaux. IIs ont un aimant puissant
qui tient les pieces fermement et qui permet de les avoir toujours a portée de main. Ceci permet d'éviter le contact
avec les autres couteaux pour les protéger de la détérioration.

I nostri supporti magnetici sono un posto sicuro per riporre i tuoi coltelli. Possiedono una potente calamita che
sorregge con forza i pezzi e ti consente di averli sempre vicino. Evitano lo sfregamento con altri coltelli, facendo in
modo che il deterioramento sia praticamente inesistente.

OueHb HaZieXHOe MeCTO ANA XPAHEHNA HOXEN! - 3T MarHUTHble AepxaTeny. OCHALLEHbI MOLLHBIM MarHUTOM,
KOTOPbIii MPOYHO YAEPKUBAET PEAMETbI 1 03BONAET AEPKATH UX MO PYKOii. WCr0nb30BaHMe MarkuTHoro
[epxaTens NpeAoTBPALLAET TPEHIe 0 Apyrie HOXI 1 U3HOC.




SOPORTES MAGNETICOS

MAGNETIC RACK - BARRE AIMANTEE - MAGNET - MOJCTABKA MATHUTHAS

PVC/ Acero / ABS PVC/Steel / ABS PVC/ Acier / ABS PVC/ Acciacio / ABS

E Blister Blister Blister Blister

@ Blister Blister Blister Blister

PVC/ Acero / ABS PVC/ Steel / ABS PVC/ Acier / ABS PVC/ Acciacio / ABS

Blister Blister Blister Blister

PVC/ Acero / ABS PVC/ Steel / ABS PVC/ Acier / ABS PVC/ Acciacio / ABS

Bambd Bamboo Bambou Bambu

Blister Blister Blister Blister

Blister Blister Blister Blister

Bambd Bamhoo Bambou Bambu

692500
300 x 45 mm

Soporte Magnético - Magnetic Rack

Barre Aimantée - Magnet - lMopcTaBka
MarHutHas

baucrep

MBX / Granb / ABC-nnacTuk

692600
450 x 45 mm
Soporte Magnético - Magnetic Rack

Barre Aimantée - Magnet - MogctaBka
MarHuTHas

baucrep

MBX / Cranb / ABC-nnactuk

692700
500 x 45 mm

Soporte Magnético - Magnetic Rack

Barre Aimantée - Magnet - lToacTaBka
MartutHas

banctep

MBX / Cranb / ABC-nnacTvk

692800
300 x 45 mm

Soporte Magnético - Magnetic Rack

Barre Aimantée - Magnet - MogcTaka
MarnutHaa

bancrep

6ambyk
692900
450 x 45 mm

Soporte Magnético - Magnetic Rack
Barre Aimantée - Magnet - [opcTaBka
MarnutHaa

banctep

6ambyk
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UTENSILIOS PROFESIONALES

PROFESSIONAL UTENSILS - USTENSILES PROFESSIONNELS -
UTENSILI PROFESSIONALI - MTPO®ECCUOHAJIbHAA YTBAPbHOXXHULLbI

GADGETS PROFESIONALES

PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS -
GADGETS PROFESSIONALI - TPO®ECCUOHAJIbHBIE MPUCMOCOBJIEHUA
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Los utensilios profesionales ARCOS son los grandes compafieros de trabajo en
las mejores cocinas, tanto profesionales como funcionales.

Altisima calidad de fabricacién, méxima funcionalidad y cuidado disefio para
estas herramientas con las que cocinary 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 trés 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.

MpodeccuoHanbHble MHCTpymeHTbl ARCOS ABNAIOTCA OTANYHBIMU KORNeramu
10 paboTe Ha MyyLLKX, KaK NPOGECCHOHANbHBIX, TaK U ObITOBbIX KyXHAX.
[Tpon3BOACTBO BbICOKOTO KauecTBa, MaKCUManbHaA (YHKLMOHANBHOCT U
TlLaTeNbHaA pa3paboTka ITUX MHCTPYMEHTOB MOMOMET B PUTOTOBEHMN 1
nopaye nyyLwux 6niog.

177



5 UTENSILIOS

PROFESIONALES

PROFESSIONAL UTENSILS - USTENSILES PROFESSIONNELS - UTENSILI PROFESSIONALI -
NMPODECCUOHAJIBHASA YTBAPb

UTENSILIOS PROFESIONALES
PROFESSIONAL UTENSILS / USTENSILES PROFESSIONNELS / UTENSILI PROFESSIONALI / IPOECCHOHATIBHAR YTBAPD SATOHK/

Las funciones que cumples estos utensilios son muy concretas. Se utilizan dentro del mundo de la cocina profesional, haciendo que las tareas a realizar se desempefien
de una manera més practica, rapida y cémoda. El acero inoxidable de su hoja aumenta su resistencia e higiene. Sumango puede estar fabricado con materiales como el
Propileno, Polioximetileno o de acero inoxidable, lo que hace que se adapten a la perfeccién a la actividad desarrollada por los profesionales de la cocina.

The functions that these utensils meet are very specific. The utensils are used within the world of professional cooking, ensuring that the tasks to be performed are
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 manufactured from
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 tres particuliéres. Ils sont employés dans la cuisine professionnelle pour rendre les différentes actions plus pratiques, rapides et
confortables. Lacier inoxydable de la lame permet d'augmenter leur résistance et leur hygiéne. Leur manche peut étre fabriqué dans des matériaux tels que le
Propyléne, le Polyoxyméthyléne ou Iacier inoxydable ; ils s'adaptent donc parfaitement aux activités des professionnels de la cuisine.

Le funzioni che svolgono questi utensili sono molto specifiche. Si utilizzano nel mondo della cucina professionale e rendono i compiti da svolgere pili pratici, veloci e
comodi. L'acciaio inossidabile della lama aumenta la loro resistenza ed igiene. Il manico puo essere fabbricato in materiali come il Propilene, il Poliossimetilene o I'acciaio
inossidabile, per fare in modo che si adattino alla perfezione alle attivita svolte dai professionisti della cucina.

NlanHble WHCTPYMEHTbI NpeJiHa3HauyeHbl ANA BbINONHEHNA 04EHb CI1€LlM¢MHHbIX @yHKI.lI/II‘/’L M(ﬂOJ’Ib3yIOT(ﬂ B Mupe npo¢eccuouanbuoro NpUroToBNeHNA 6niog, uto
103BONAT BLINONHATL 337iauy Gonee NPaKTUYHBIM, 6bI(prIM n )’I.'lOﬁHbIM cnocobom. Jlesue u3 Hep)KaBeIOLLlEVI (Tanu nosbiLwaet yCTOVI'IMBOCTb U TUTUEHUYHOCTD.
PyKOHTb MOXET 6bITb U3r U3 Taknx P Kak np MONMOKCUMETUNEH WM U3 HepXKaBeKLLeit CTany, 4To AenaeT NpeaMeT NPUroAHbIM Ana
BbINONHEHUA TOV JeATENbHOCTH, KOTOPYI0 OCYLLeCTBAANT npo¢e(cwouanbub|e nosapa.

HOJA / BLADE / LAME / LAMA / IUCT

JOOW Perlado / Serrated / Cranté / Seghettato /
mmm  KemuyxHbii

o ;
Y T
AT TN




Perlado / Serrated / Cranté /
Seghettato / KemuyxHblit

(aja

Acero Inoxidable
ABS

(aja Expositor

Acero Inoxidable NITRUM®

Polipropileno

Caja

Acero Inoxidable NITRUM®
Polipropileno

Box

Stainless Steel
ABS

~ARCOS

Display Box

Stainless Steel NITRUM®

Me——

Boite Scatola

Acier Inoxydable Acciaio Inossidabile

ABS ABS

Boite Présentoir S. Expo

Acier Inoxydable NITRUM®

Polypropylene Polypropyléene Polipropilene
-ARCOS =
i
Box Boite Scatola

Stainless Steel NITRUM®
Polypropylene

Acier Inoxydable NITRUM®
Polypropyléne Polipropilene

Acciaio Inossidabile NITRUM®

Display

Acero Inoxidable

Polipropileno

Display

Stainless Steel

Polypropylene

Acier Inoxydable

Carte Display

Acciaio Inossidabile

Polypropyléne Polipropilene

Acciaio Inossidabile NITRUM®

PROFESSIONAL UTENSILS / USTENSILES PROFESSIONNELS / UTENSILI PROFESSIONALI / TPO®ECCHUOHATIBHAA YTBAPb

780800

70 mm

Mantequilla - Butter - Beurre - Coltello

Burro - Macno cimBoyHoe

Kopobka

Hepasetowan (ranb
ABC-nnactuk

181000
50 mm

Cuchillo invernadero - Paring Knife -
Office - Spelucchino - Hox ana unctkun
oBoLLeli 1 OpyKkToB

Hox ana uncrkm ooLueit n OpykToB

Hepxasetowas Crans NITRUM®
[Tonunponunex

277100

90 mm

Electricista - Electrician Knife -
Electricien - Coltello Elettricista -
3neKTpuK

Kopobka

Hepxasetowas Cranb NITRUM®

Moannponunex

790200
225mm

Gubia - Gouge - Gouge - Sgorbia -
(ramecka

YnakoBKa

Hepxasetowan (ranb
[Tonunponunen
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PROFESSIONAL UTENSILS - USTENSILES PROFESSIONNELS - UTENSILI PROFESSIONALI - TTPO®ECCNOHATIBHAA YTBAPb

791600
-
440 mm
Corta-Bacalao - Pan - Codfish - Bread Cutting Knife - Coupe
Pain - Taglia- Baccala - Pane - [ina pe3ku Tpceku - xneba

E (aja Box Boite Scatola Kopobka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowas (ranb

Pléstico Plastic Plastique Materiale Plastico Monunponunex

A~ —
689900 =
- J
520x270 mm
Tabla Panera - Bread Cutting Board
Planche Coupe Pain - Tagliere Taglia Pane -
Tabnuua Xne6
E Caja Box Boite Scatola Kopobka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowas (rano
Pléstico Plastic Plastique Materiale Plastico Monunponunen

790500
260 mm
Escamador de Pescado - Scaling Knife - Ecailleur -
Squama-Pesce - Hox ana cHATUA velyn

E (aja Box Boite Scatola Kopobka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowan (ranb
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowan (ranb




= UTENSILIOS PROFESIONALES

PROFESSIONAL UTENSILS - USTENSILES PROFESSIONNELS - UTENSILI PROFESSIONALI - MPO®ECCUOHATIBHAA YTBAPb

— " 790600
T\ | B onn
P ' A~ M 140mm

_j K sogr

Aplastador de Filetes - Meat Tenderizer -
Batte a Cotelette - Batticarne - [ina otbusanus Oune

E (aja Box Boite Scatola Kopobka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowan (ranb
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaseiowan Cranb

" 790800
E 10mm
M 20mm
EY oo

Aplastador de Filetes - Meat Tenderizer -
Batte a Cotelette - Batticarne - [Ina otbusanua Oune

E Caja Box Boite Scatola Kopobka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowas (ranb

Polioximetileno (POM) Polyoxymethylene (POM) Polyoxyméthyléne (POM) Polioxymetilene (POM) MonuokcumeTunen (MOM)

" 791800 =
[ |
m 430 mm

Sierra Carnicero - Butcher Saw - Scie de Boucher -
Sega da Macellaio - luna macHuka

E (aja Box Boite Scatola Kopobka

D Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowas (ranb

Polipropileno Polypropylene Polypropyléene Polipropilene Monunponunex
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PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS
GADGETS PROFESSIONALI - MTPO®ECCUOHAJIbHBIE NMPUCMNOCOBJIEHNA

GADGETS PROFESIONALES
PROFESSIONAL GADGETS / GADGETS PROFESSIONNELS / GADGETS PROFESSIONALI / IPO®ECCHOHASTbHBIE MPYCTIOCOBNEHMS

Los gadgets profesionales son aquellos instrumentos que son utilizados en situaciones y tareas muy especificas. Su disefio y su tamafio depende a la funcién que vayan
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 higiénicas y muy
resistentes, mientras que el Propileno de su mango consigue un buen acabado, haciendo que sea mucho més practico y evitando la corrosion.

Professional gadgets are those tools which are used for very specific purposes, situations and tasks. Its design and size depends on its purpose and function in the
kitchen, reason why its shape is therefore so meticulously and ingeniously designed. The stainless steel from which its blade is manufactured from makes these gadgets
very durable and hygienic pieces, whilst the propylene of its handle obtains a good finish, making it much more practical and corrosion resistant.

Les gadgets professionnels sont des instruments qui sont employés dans des situations et dans des interventions trés particuliéres. Leur design et leur taille dépendent
de la fonction a remplir ; c'est pour cette raison que leur forme est tell soignée et ingéni L'acier inoxydable dont la lame est constituée dote ces pieces
d'hygiene et d'une haute résistance, alors que le Propylene du manche leur apporte une bonne finition pour les rendre plus pratiques et éviter la corrosion.

| gadget professionali sono gli strumenti utilizzati per situazioni e mansioni molto specifiche. Il loro design e le loro dimensioni dipendono dalla funzione che debbano
svolgere, percio la loro forma & cosi accurata e ingegnosa. L'acciaio inossidabile di cui ¢ fatta la lama li trasforma in pezzi igienici e molto resistenti, mentre il Propilene
del manico fornisce una buona rifinitura, rendendoli pitl pratici ed evitando la corrosione.

"p0¢€CCVIOHaIIbeI€ TaJXeTbl - 3T0 T€ MHCTPYMEHTbI, KOTOPbIE UCNONb3YHTCA B 04EHD CﬂellVI¢M‘1€(KI/IX CUTyaumnax 1 3afadax. Wx KOHCTPYKLMA W pa3mep 3aBUCUT
or ¢yHKLlMM, KOTOPYI0 OHV NPKU3BaHbI BbINONHATD, @ (J1eJ0BaTENbHO, UX reHUanbHaA ¢opma JLIOMKHa ObITb TLATENbHO npojymaHa. V3roToBnenue negua u3
Hep)KaBemmeﬁ CTany 06ecneynBaeT uX rUrneHYHOCTb 1 y(TOﬁ“I/IBO(Tb KU3HOCY, B TO Bpem#A Kak pyKoATb U3 NponisieHa no3BonseT J0CThYb OTANYHOI ¢0prl,
Aenas uxropasao Gonee NPAKTUYHLIMKA 1 yCTOVIlIVIBbIMM K Koppo3uu.
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PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - [MTPO®ECCNOHATTBHBIE MPUCTIOCOBTEHNA

PACKAGING / YITAKOBKA

277200
60 mm

Abre - Ostras - Oyster Knife - Ouvre - Huitres -
Apriostriche - Hox ana ycrnuy

(aja Box Boite Coprilama lnactukosblit Oymnap
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowasa (ranp
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex
612200
e 90 mm

Decorador - Decorating Knife - Décorateur -
Coltello Decoratore - Hox Ana aekopatusHoii

pe3ku OpycTo
Display Display Display Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowasa (ranp
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex
613600
100 mm

Decorador Frutas - Fruit Decorator -
Décorateur Fruit - Decoratore Frutta -
OurypHblit Hox ana OpykToB

Display Display Display Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowjaa (rans
Polipropileno Polypropylene Polypropyléne Polipropilene Tonunponunex

613000
@25mm - 50 mm

Vaciador - Decorador - Melon Baller -
Moule a Pomme- Scavino - OurypHbiii

HOX ANA JIbIHN
Display Display Display Display YnakoBKa
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowasa (ranb

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex



PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - TPO®ECCUOHAJIbHBIE MPUCMOCOBJIEHNA

@ 613100

Doble Vaciador-Decorador - Doble Melon Baller - Moule a Pomme
Double - Scavino Doppio - [1BycropoHHUis DurypHblil HOX ANA AbIHK

Display Display Carte Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowas (ranb
Polipropileno Polypropylene Polypropyléne Polipropilene Moannponunex
@ 616600
65mm

Mondador de Naranjas - Canal Knife - Canneleur D'orange - Pela - _ .
arance - llpucnocobnerue ana YNCTKI anenbeuHos : ——]

Display Display (arte Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowas Cranb
Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex

@ 612700

Mondador de Naranjas - Canal Knife - Canneleur D'orange - Pela -
arance - lTpucnocobnenue AnA YNCTKN anebCuHoB

Display Display Carte Display YnakoBka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowan Cranb

Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex
@ 181300

60 mm

Mondador - Potato Peeler - Eplucheur - Pelapatate -
Hox ana unctku ooLyeli n OpykToB

Caja Expositora Display Box Boite Présentoir S. Expo Hox Ana unctkv oBoweil n OpyKkToB
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowaa (ranb
Polipropileno Polypropylene Polypropylene Polipropilene MNonunponune
@ 612100
60 mm

Mondador - Potato Peeler - Eplucheur - Pelapatate -
Hox ana unctki oBoLweit n OpykTos

Display Display Carte Display YnakoBka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowas Cranb

Polipropileno Polypropylene Polypropyléne Polipropilene Monunponunex



PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - MPO®ECCUNOHAJIbHBIE MPUCTOCOBJTEHMSA

612300 @

75mm

Descorazonador - Apple Corer - Vide
Pomme - Coltello Tagliamela - Hox ana

Bblpe3aHnA cepAleBUHbI
Display Display Carte Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowasa (ranb
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunex
616800
117 mm

Descorazonador - Apple Corer - Viide
Pomme - Coltello Tagliamela - Hox ans
BbIPE3aHuA Cep/ALEeBHHbI

Display Display Carte Display YnakoBKa

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowas Cranb

Polipropileno Polypropylene Polypropyléne Polipropilene Moannponunex

612800

e 40 mm

). <acrn
Rallador de Limones - Decorating

Zester - Canneleur Zesteur Rigalimoni -
Mpucnocobnetue ana cHATMA Leapbl

Display Display (arte Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepasetowas Cranb
Polipropileno Polypropylene Polypropylene Polipropilene Monunponunes
613200
85mm

Rizador de Mantequilla - Butter Curler -
Coquilleur a Beurre - Arricia-Burro -
Hox ana 3aKkpyunBaHia nOMTUKOB

CNIMBOYHOT0 Macna
Display Display Carte Display YnakoBka
Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowas (ranb
Polipropileno Polypropylene Polypropyléne Polipropilene Monnnponunex
617100
93 mm

Brocha Pastelero - Pastry Brush -
Pinceau a Patisserie - Pennello Dolci -
KOHAWTEpCKas

Display Display Carte Display YnakoBka

Polipropileno Polypropylene Polypropyléne Polipropilene Moannponunex
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606400
185 mm

Tenaza Marisco - Lobster Cracker -
Pince Crustaces - Pinza Crostacei -

wWunubl
ﬂ Display Display (arte Display Ynakoska
m Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowas Cranb

606200
300 mm

Pince & Dresser - Pinza per Servire -

MPOGECCOHATTbHAA YTBAPb

KyxoHHbIit nuHLeT
m Display Display Carte Display YnakoBka
m Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaselowwas Cranb

606300
200 mm
Pinza de Emplatar - Plating Tongs -

Pince & Dresser - Pinza per Servire -
KyxoHHblit nuHueT

Display Display Carte Display YnakoBka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaselowas Cranb

140 mm

Pinza de Emplatar - Plating Tongs -
Pince a Dresser - Pinza per Servire -
KyxoHHblit nuHLeT

Display Display (arte Display YnakoBka

Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowas Cranb

606100
120 mm

Pinza de Jamén - Ham Pincer -
Pince a Jambon - Pinza Prosciutto - MuHuer
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m Display Display Carte Display YnakoBka

Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 Hepxaselowan (ranb 18/10




PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - MPO®ECCUOHANBHbBIE MPUCMOCOBEHNA

E Display

n Acero Inoxidable

m Display

E Acero Inoxidable 18/10

E Display

Acero Inoxidable

Polipropileno

GRDGETS PROFESIONALES

605000
110 mm

Pinza Pescado - Fish Pincer - Pince Arétes -
Pinza Pesce - MuHuet

Display Carte Display Ynakoska

Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowas (rans

605100
110 mm

Pinza Embutido - Ham Pincer - Pince a
Jambon - Pinza Prosciutto - MuHuer

Display Carte Display YnakoBka

Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 Hepxasetowas Cranb 18/10

614200
90x20 mm

Espétula - Spatula - Spatule -
Spatola - Jlonatouka

-

Display Carte Display YnakoBka
Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowas (ranb
Polypropylene Polypropyléne Polipropilene Monunponunex

614300
200 mm

Espétula - Spatula - Spatule -
Spatola - Jlonatouka

m Display

Acero Inoxidable

Polipropileno

Display Carte Display YnakoBka
Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxagetowasa (rans
Polypropylene Polypropyléne Polipropilene Monunponunex

E Display

Acero Inoxidable

Polipropileno

614400
250 mm

Espdtula - Spatula - Spatule -

Spatola - Jlonatouka

Display Carte Display YnakoBka

Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowaa (rans

Polypropylene Polypropyléne Polipropilene Monunponunex




<

613700

120 mm x 45 mm

®

® W8 -xlo

==[o

Corta-Queso - Cheese Plane - Coupe Fromage -
Taglia-Formaggio - Jlonatka ana pe3ku cbipa

Display Display
Acero Inoxidable Stainless Steel
Polipropileno Polypropylene

613800
130 mm
Rallador - Cheese Grater - Rape a Fromage -
Grattugia - Tepka

Display Display
Acero Inoxidable Stainless Steel
Polipropileno Polypropylene

614800
0 100mm

Corta-Pizza - Pizza-Cutter -
Coupe Pizza - Tagliapizza - Hox ans nuupl

Funda Display Display Sleeve
Acero Inoxidable Stainless Steel
Polipropileno Polypropylene

614500
160 mm
Espétula Servir - Lasagne Server - Pelle a Servir -
Pala Servilasagne - Jlonatouka

Display Display
Acero Inoxidable Stainless Steel
Polipropileno Polypropylene

614600
175 mm
Espétula Servir - Lasagne Server - Pelle a Servir -
Pala Servilasagne - Jlonatouka

Display Display
Acero Inoxidable Stainless Steel
Polipropileno Polypropylene

GRDGETS PROFESIONALES

PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - TPO®ECCVOHATTBHBIE MPUCMOCOBTEHNA

Carte

Acier Inoxydable
Polypropyléene

Carte

Acier Inoxydable
Polypropyléene

Carte

Acier Inoxydable
Polypropyléne

Carte

Acier Inoxydable
Polypropyléne

Display YnakoBka
Acciaio Inossidabile Hepxaetowas (rans
Polipropilene Monunponunex

Display Ynakoska
Acciaio Inossidabile Hepxaetowaa (rans
Polipropilene Monunponunex

Display YnakoBka aucnneit
Acciaio Inossidabile Hepxasetowaa (rans
Polipropilene Monunponunex

Display YnakoBka
Acciaio Inossidabile Hepxaetowas (rans
Polipropilene Tonunponunen

Carte

Acier Inoxydable
Polypropyléne

Display YnakoBka
Acciaio Inossidabile Hepxaeiowas (ranb
Polipropilene Tonunponunen



GRDGETS PROFESIONALES

PROFESSIONAL GADGETS - GADGETS PROFESSIONNELS - GADGETS PROFESSIONALI - MPO®ECCUOHANBHbBIE MPUCMOCOBEHNA

Pelador - Peeler - Epucheur - Pelapatate -
Hox ana uncrku

m Display Display Carte Display Nncnneit

ﬁ Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaselowas Cranb

" 600501

Pelador de Tomate - Tomato Peeler -
Epucheur Tomate - Pelapomodoro -
Hox ana unctkm

Especial para tomate - Special for tomatoes -
Spécial éplucheur tomate -
Pomodoro speciale - CneuanbHo And TomaToB

m Display Display Carte Display [Nucnneii

ﬁ Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxaetowan Cranb

" 602001

Cortador de Juliana - Julienne Cutter -
Couteau Julienne - Tagliatore Julienne -
Hox ana unctkn

m Display Display Carte Display Qucnneii

ﬁ Acero Inoxidable Stainless Steel Acier Inoxydable Acciaio Inossidabile Hepxasetowaa (rans
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SCISSORS - CISEAUX - FORBICI - HOXXHWULIbI




TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXXHWLIbI

ECOPRO PROCHEF

FORGED DELUXE

PAG

200

o S N «
N\

STYLE

PAG

204

ARCOS ofrece una amplia gama de tijeras profesionales, de extraordinaria precisién y calidad, para
diferentes funciones, desde tijeras de cocina, manicura, electricista o costura. Las hojas son de punta
fina para perforar y guiar el corte o de punta ancha para un corte homogéneo a lo largo de todo el
filo, o de filo microdentado, que evita que los alimentos resbalen al ser cortados.

ARCOS offers a wide range of professional scissors, of extraordinary precision and quality, for
different functions, from kitchen scissors, manicure scissors, electrician scissors or sewing scissors.
The blades are fine-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*lectricien ou de couture. Les lames ont une pointe effilée pour perforer et pour guider la découpe,
ou une pointe large pour assurer une coupe homogéne sur tout le tranchant, ou un tranchant micro-
denté pour que les aliments ne glissent pas durant la découpe.

ARCOS offre 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
fine, per perforare e guidare il taglio, oppure la punta grossa, per un taglio omogeneo lungo tutto il
filo, 0 anche un filo microseghettato, che evita che gli alimenti scivolino durante il taglio.

Komnanua ARCOS n3roTaBnmMBaeT LWNPOKMil aCCOPTUMEHT NPOGECCHOHANbHbIX HOXKHIIL,
npeAnaratoLLX HeobbIualiHyto pexyLLyo TOYHOCTb 1 KayecTBo, pa3paboTaHHble AnA
BbINONHEHNA PA3NNYHbIX QYHKLMI: KYXOHHDBIE HOXHULbI, MAHUKIOPHbIE, HOXKHULbI INeKTPUKa
NN ANA KPOVKY 1 WNTbA. JIe3BI1A HOXKHIL, MOTYT BbITb C OCTPbIM KOHLLOM ANA TOTO, YTOObI

6b1N10 BO3MOXHO NepopupoBaTh 1 CN1efloBaTh HaNPaBNEHMHO PE3KM, LNPOKIM KOHLOM, UT00bI
BbINONHATL OAHOPOAHYI0 Pe3Ky N0 BCeil ANMHE Ne3BUA NN HOXHULbI C MUKPO3Y6LIAMI, KOTOPble
NPeAOTBPALLAIOT CMELLEHME U CKONbXEHMe NPOAYKTOB NUTAHUA NPY UX Hape3ke.

191



5 CCOPRO I

TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXHULbI

HOJA MANGO

BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKHK

La serie Ecopro estd compuesta por una serie de herramientas destinadas a realizar unas tareas Sumango ha sido creado de forma que la fuerza de corte se dé en el lugar correcto y sea un corte preciso con el menos esfuerzo
especificas que exijan un corte exacto, limpio y preciso. Su base es el acero inoxidable. posible. Segiin la tarea a realizar, la anatomia de las tijeras serd de una forma u otra.

The Ecopro series consists of a series of tools designed to perform specific tasks which require an accurate, The handles are designed to concentrate the most cutting force precisely where it matters for a precise cut with the least amount
clean and precise cut. The scissors having a stainless steel base. of effort possible. The design and build of the scissors will be completely different depending on the task to be performed.

La gamme Ecopro est composée d'un ensemble d'outils destinés a remplir des fonctions particulieres Leur manche a été congu de telle sorte que la force de découpe soit exercée au bon endroit et pour assurer une découpe précise
exigeant une coupe exacte, nette et précise. Leur base est fabriquée en acier inoxydable. avec le moindre effort possible. Lanatomie des ciseaux sera différente en fonction des activités a réaliser.

La serie Ecopro & formata da un kit di strumenti per dei compiti specifici, che richiedano un taglio esatto, Il manico & stato pensato in modo che la potenza di taglio si applichi nel posto corretto e ne risulti un taglio preciso con il minor
pulito e preciso. Il principale elemento di cui sono fatte & I'acciaio inossidabile. sforzo possibile. Lanatomia delle forbici varia in funzione del compito da svolgere.

CepuA ECOpro cocTOMT 13 pAfia MHCTPYMEHTOB, NPeAHA3HaUeHHbIX ANA BbINOSHEHIA KOHKPETHbIX 33y, PyKoATb Gbina co3AaHa TakuM 06pa3om, uTo6bl cvina pe3axua Bbina NpUMeHeHa B TpeGyeMOM MecTe, a Cpe3 Obin TOUHbIM 1 ¢
KoTOpbie TPeGYIOT TOUHOIO 1 YICTOro Cpe3a. OCHOBaHME M3TOTOBNIEHO U3 HePXKABEIOLLEil CTanu. NpUMEHeHIeM HauMeHbLLETO YCUANA. B 3aB1CUMOCT OT BLINOMHAEMOI 33,a4M, AHATOMUA HOXHUL GYAeT TO UMK UHOIA.




so6100 [

140 mm

Electricista Profesional
Electrician Scissors

Ciseaux Electricien

Forbici Elettricista
Tpo®eccroHanbHblil 3neKTpuk

soszo0 [

200 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

sossoo [

240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLLpI

530000 [

250 mm

Tijeras de Pollo

Poultry Shears

Cisaille a Volailles Inox
Trinciapollo

HoXHULbI ANA KypuLbI

sa0100 [

240 mm

Tijeras de Pollo
Poultry Shears

Cisaille a Volailles Inox
Trinciapollo

HoXHULbI 408 KypuLbl

CCOPRO

Display - Carte - lucnneit

Acero Inoxidable con Recubrimiento de
Tungsteno

Stainless Steel with Tungsten Coating
Acier Inoxydable Recouvert de Tungsténe
Acciaio Inossidabile Ricoperto in Tungsteno
Hepaelowias Cranb ¢ BObGpamoBbIM
MOKpbITHEM

Polipropileno - Polypropylene - Polypropyléne -
Polipropilene - Monunponunen

(aja - Box - Boite - Scatola - Kopobka

Acero Inoxidable
Stainless Steel

Acier Inoxydable
Acciaio Inossidabile
Hepagelowas Cranb

(aja - Box - Boite - Scatola - Kopobka

Acero Inoxidable
Stainless Steel

Acier Inoxydable
Acciaio Inossidabile
Hepiaelowas Cranb

Estuche - Case - Etui - Astuccio -
YnakoBka

Acero Inoxidable Forjado
Forged Stainless Steel

Acier Inoxydable Forgé

Acciaio Inossidabile Forgiato
Cranb Hepxagetowjas KoBanas

Blister - Bnucrep

Acero Inoxidable
Stainless Steel

Acier Inoxydable
Acciaio Inossidabile
Hepxasetowas (rans

Polipropileno + Caucho - Polypropylene

+ Rubber - Polypropyléne + Caoutchouc -
Polipropilene + Caucciti - Monunponunex +
Kayuykosoe




- PROCHCF I

TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXHULbI

HOJA

BLADE / LAME / LAMA / MCT MANGO

HANDLE / MANCHE / MANICO / PYYKHK
La serie Prochef esta compuesta por un conjunto de tijeras de cocina. Estas piezas se utilizan normalmente
para cortar y separar alimentos carnicos, huesos y diferentes superficies. Tienen su eje de giro separados de

las asas para que la fuerza al cortar sea mucho mayor.

Sus asas tienen formas diferentes en funcién de la tarea a la que vayan destinadas. Fabricadas con Polipropileno, son una
pieza indispensable en el mundo de la hosteleria y también en el uso doméstico de forma més cotidiana.

The grips come in varied shapes depending on their intended task and purpose. Manufactured from Polypropylene, they

The Prochef series consists of a set of kitchen scissors. These pieces are normally used to cut and separate e S : e : L
are an indispensable item in the catering and hospitality and also in domestic everyday use.

meat foods, bones and different food surfaces. Having their axis of rotation away from the handles in order to

provide maximum strength and force to the cut. o . ) , 3 o o L
Les poignées ont des formes différentes en fonction de I'usage prévu. Fabriqués en Polypropyléne, ils sont indispensables

dans le domaine de I'hdtellerie, mais égal dans I'utilisation domestique, d’une maniére plus quotidienne.

La gamme Prochef est composée d'un ensemble de ciseaux de cuisine. Ces piéces sont généralement
employées pour couper et pour séparer les aliments & base de viande, les os et les surfaces de différentes

natures. Leur axe de rotation est séparé des poignées pour obtenir une force de coupe trés supérieure. I manici hanno forme diverse, secondo il compito che debbano svolgere. Fabbricate in Polipropilene, sono un elemento

indispensabile nel mondo della ristorazione ed anche per I'uso domestico quotidiano.
La serie Prochef & formata da un insieme di forbici da cucina. Questi pezzi si utilizzano per tagliere e separare
alimenti di carne, ossa e diverse superfici. Il loro fulcro & separato dai manici, affinché la potenza di taglio sia

molto maggiore.

Oopma pyKoATY 3aBICHT OT GYHKLWM, ANIA KOTOPOiA 0HY Bbinii pa3paboTanbl. C U3rOTOBAEHHOI PyKOATbIO M3
NOANNPOMUNEHa, HOXHINLbI SBARIOTCA HEOTbEMAIEMOVE YaCTblo B MUPE MPOGECCHOHANLHOTO NPUTOTOBNEHNA 61i0A 1
JAOMALLIHEr0 eXeHEBHOTO UCMONB30BAHUA.

Cepua ProChef cocTout U3 Habopa KyXOHHbIX HOXHILL. 3TV NPeAMETbI 06bIYHO UCMONb3YIOTCA ANA Pe3KM U
Pa3penku MACHbIX NPOAYKTOB, KOCTelt 1 Pa3nuuHbIX NoBepxHOCTeil. Ocb BpaLLieHus oTAeNeHa OT PyKOATH,

a

TaKum 06p p ITb GonbLuyto Cuny npu |

@ - \-. Desmontable / Dismountable /

o Démontable / Smontabile / PazbemHble
PACKAGING / YTAKOBKA




Desmontable / Dismountable / Démontable /
Smontabile / PasbemHble

784901 [}

195 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHULbI

185601 [

215mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHbIe HOXHMLpI

185621 [

215mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHbIe HOXHMLbI

185622 [}

215mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

Blister - baucrep

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

Polipropileno - Polypropylene -
Polypropyléne - Polipropilene -
Monunponunex

Blister - bnucrep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepasetowan Cranb

Polipropileno + Elastémero
Polypropylene +- Elastomer
Polypropyléne + Flastomere
Polipropilene + Elastomero
MonunponuneH + 3nactomep

Blister - Bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxasetowan (ranb

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
lonmnponune + 3nactomep

Blister - Bnuctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxaselowas Cranb

Polipropileno -+ Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomere
Polipropilene + Elastomero
Nonunponunex + nactomep




I PROCHEF

185623
215mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyXoHHbIe HOXHMLpI

185625
215mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyXoHHble HOXHUL|bI

185701
240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

185721
240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLLpI

v

v

D Blister - bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxagetowas Cranb

v

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
[onunponunen + 3nactomep

Blister - bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepasetowas Cranb

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
Tonunponunen + 3nactomep

Blister - bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxagelowan (ranb

» Polipropileno + Elastémero

Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
NonunponuneH + nactomep

Blister - baucrep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxagetowas Cranb

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
Tonunponunen + 3nactomep



- \—» Desmontable / Dismountable / Démontable /
. Smontabile / PasbemHble

185722
240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

185723
240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

185725
240 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyXoHHble HOXHMLpI

185300 / 185301
200 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

)  Blister- brncrep

) Acero Inoxidable - Stainless Steel -

Acier Inoxydable - Acciaio Inossidabile -
Hepxagetowias Cranb

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Flastomére
Polipropilene + Elastomero
Tonvnponunex + dnactomep

Blister - banctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepasetowjas Cranb

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
Tonunponunex + 3nactomep

Blister - bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxagetowjaa (rans

Polipropileno + Elastémero
Polypropylene + Elastomer
Polypropyléne + Elastomére
Polipropilene + Elastomero
lonunponuneH + dnactomep

185300 Caja - Box - Boite - Scatola - Kopobka
» 185301 Blister - Bancrep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxasetowjaa (rans

4
Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - Monunponunen




I PROCHEF

185324 [}

200 mm

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Blister - bauctep

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepagetowas Cranb

Forbici Cucina

Polipropileno - Polypropylene -
KyXOHHbIE HOMHULbI

Polypropyléne- Polipropilene - Monunponunen

185900/185901 . 185900 Caja - Box - Boite - Scatola - Kopobka
0 185901 Blister - bauctep
mm
er_y _‘alcog Acero Inoxidable - Stainless Steel
S : RN AARSS -~ : :
Tijeras de Cocina T be HlAlp s kS &/C Acier Inoxydable - Acciaio Inossidabile -
Kitchen Scissors — ; . Hepxasetowas Cranb
Ciseaux de Cuisine — -
Forbici Cucina Pollpropllepo - Polypropylene -
K Polypropyléne- Polipropilene - Monunponune
YXOHHbI€ HOMHULIbI

185924 [}

Blister - banctep

220 mm
Tij.eras de c.o na —— ,A?cps P Acero Inoxidable - Stainless Steel -
Kitchen Scissors e % | o Acier Inoxydable - Acciaio Inossidabile -
Ciseaux de Cuisine e : . . —'\_I Hepaselowas (ranb

Forbici Cucina

Polipropileno - Polypropylene -
KyXoHHble HOXXHMLbI RD) ypropy!

Polypropyléne- Polipropilene - Monunponunen

185500 .

210 mm

Blister - bnuctep

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxagetowjas Cranb

Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - Monunponwnen

185400 [

215 mm
Blister - bnuctep

Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine
Forbici Cucina
KyxoHHble HOXHMLpI

Acero Inoxidable - Stainless Steel -
Acier Inoxydable - Acciaio Inossidabile -
Hepxasetowjas Cranb

Polipropileno - Polypropylene -
Polypropyléne- Polipropilene - Monunponwnen




TIJERAS

SCISSORS - CISEAUX: CISEAUX - HOXXHULbI

1. Medialuna 1. Crescent 1. Crescent 1. Medialuna
2. Punto Intermedio 2. Intermediate Point 2. Intermediate Point 2. MpomexyTouHoe OTBEpCTUE
3. Punta 3. Point 3. Point 3. OcTtpue
4. Hoja Puntiaguda 4. Sharp Blade 4. Sharp Blade 4. OborogoocTpoe Jlessue
5. Hoja 5. Blade 5. Blade 5. O6otogoocTpoe Jlessue
6. Filo 6. Bevel 6. Bevel 6. Nlessune
7. Lomo 7. Back 7. Back 7. Tynasa CtopoHa
8. Cinturén 8. Belt 8. Belt 8. Kpomka
9. Bisel Dorsal 9. Dorsal Bevel 9. Dorsal Bevel 9. fopcanbHaa Packa
10. Junta de Encaje 10. Board Snap 10. Board Snap 10. CoegunHeHue Masa
11. Cierre de Encaje G 11. Snap Closure 11. Snap Closure 11. 3akpbiBaHue Masa G
12. Area entre Hoja y Ojo 12. Area Between Leaf and Eye 12. Area Between Leaf and Eye 12. Nnowaab Mexay Nessnem N Konbuom
13. Cierre de Encaje A 13. Closing a Snap 13. Closing a Snap 13. 3aKpbiBaHue Maza A
14. Hoja Roma 14. Rome Blade 14. Rome Blade 14. Pumckoe Jlessue
15. Cara Interior 15. Interior Face 15. Interior Face 15. BHyTpeHHee Jlnuo
16. Tornillo 16. Screw 16. Screw 16. Wypyn
17. Caja 17. Box 17. Box 17. Kopobka
18. Marca 18. Brand Stamp 18. Brand Stamp 18. MapKupoBka
19. Estampado Diferenciador 19. Printing 19. Printing 19. AnddepeHumanbHas LLitamnoska
20. Ojo 20. Eye 20. Eye 20. Konbuo
21. Canto del Ojo 21. Singing Eye 21. Singing Eye 21. KpomKa Konbua

© Medialuna

© Punto Intermedio

Punta
o N HojaRoma_ g
@ Hoja Puntiaguda

Hoja Superior

Hoja Inferior
(con agujero avellanado)

(con agujero de rosca)

© Hoja c :
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O Filo o ®
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O cinturon 6
© Bisel Dorsal ®
Punto Intermedio
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@ Cierre del Encaje T ()
Estampado Diferenciador @
; o Ojo @
@ Area entre Hoja y Ojo Canto del Olo @)
@ Cierre del Encaje A
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5 FORGED I

TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXHULbI
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HOJA MANGO

BLADE / LAME / LAMA / IUCT HANDLE / MANCHE / MANICO / PYYKHN

La serie Forged la forman un grupo de tijeras de cocina destinadas a despiezar alimentos cérnicos. £l Las tijeras Forged tienen diversos tipos de asas, todas ellas fabricadas con Acero Inoxidable que las hacen
proceso de fabricacion utilizado es el forjado, lo que hace que sean unas piezas muy especiales. Estdn un utensilio indispensable que 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 an
The Forged series is a group of kitchen scissors designed for cutting up meat. The manufacturing indispensable tool which are a must in any kitchen.
process used is forging, which makes them very unique pieces. Manufactured from stainless steel.

Les ciseaux Forged ont plusieurs types de poignées, toutes fabriquées en Acier Inoxydable; c'est donc un

La gamme Forged inclut un groupe de ciseaux de cuisine destinés a la découpe des produits carnés. ustensile indispensable dans toutes les cuisines.
Le processus de fabrication appliqué est le forgeage, ce qui en fait des pieces trés particulieres. lls
sont fabriqués en Acier Inoxydable. Le forbici Forges possiedono vari tipi di manici, tutti fabbricati in Acciaio Inossidabile, che le rende degli

utensili indispensabili in qualsiasi cucina.
La serie Forged & composta da un gruppo di forbici da cucina, indicate per macellare alimenti di

carne. Il processo di fabbricazione utilizzato € la fucinatura, che le rende molto speciali. Sono fatte di HoxHuwb! cepun Forged umelot pasniuyHble TMbI PyKOATY, U3rOTOBAEHHbIE U3 HepxaBeloLuel cTani,
Acciaio Inossidabile. 4T0 NPEBPALLAET MX B HE3AMEHUMbIE UHCTPYMEHTbI, 663 KOTOPbIX He MOXET 000ATUCH H O4HA KYXHS.
B cepuio Forged BXOAAT KyXOHHbIE HOMXHULIbI, MIpef] HHble A | MACHbIX

npoAyKToB. Mcnonb3yemblii poLecc U3roToBAeHNA AaHHbIX HOXHUL- KOBKa, YTO MPeBpaLLaeT X B
He3ameHUMble NpeameTbl Ha ntoboit KyXHe. M3roTaBnuBaloTCA U3 HepxaseloLLeil cTany.




FORGED I

Funda Display - Display Sleeve - Carte -
Display - YnakoBka ancnneit

507010
200 mm
Tijeras de Cocina

Kitchen Scissors (
Ciseaux de Cuisine ~
Forbici Cucina

KyXOHHbIe HOXHULbI

Acero Inoxidable Forjado
| Forged Stainless Steel
) Acier Inoxydable Forgé

(ﬁ Acciaio Inossidabile Forgiato

Cranb Hepxagetowjan KoBanas

Funda Display - Display Sleeve - Carte -
Display - YnakoBKa aucnneii

507100

225mm
Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina
KyxoHHble HOXHMLpI

Acero Inoxidable Forjado
Forged Stainless Steel

) Acier Inoxydable Forgé
Acciaio Inossidabile Forgiato
Cranb Hepxagetowas KosaHas

Funda Display - Display Sleeve - Carte -
Display - YnakoBKa Aucnneii

506200

215mm
Tijeras de Cocina
Kitchen Scissors
Ciseaux de Cuisine

Forbici Cucina
KyXoHHbIe HOXHULbI

Acero Inoxidable Forjado
Forged Stainless Steel

) Adier Inoxydable Forgé

Acciaio Inossidabile Forgiato
Cranb Hepxagetowas KoBaHas

L
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5 DELUXC I

TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXHULbI
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—

HOJA |

MANGO

BLADE / LAME / LAMA / IACT HANDLE / MANCHE / MANICO / PYYKHK

Las tijeras de la serie Deluxe estén fabricadas con Acero Inoxidable y pueden servir para usos muy Las asas de las tijeras Deluxe tienen una forma especial que hacen que sean muy fciles de cogery
variados, como por ejemplo para tejidos. Tienen un disefio diferente al resto que las hace tnicas. que sean cémodas a la hora de usarlas. Estan fabricadas con ABS.
The Deluxe Series scissors are manufactured from stainless steel and can be used for a wide range The Deluxe Scissors grips have a special shape making them very easy to grip and comfortable to
of applications, such as for example fabrics. Having a different design than the rest which makes use. Manufactured with ABS.

them quite unique.
Les poignées des ciseaux Deluxe ont une forme spéciale qui facilite leur prise en main tout en

Les ciseaux de la gamme Deluxe sont fabriqués en Acier Inoxydable et peuvent avoir des assurant une utilisation vraiment confortable. lls sont fabriqués en ABS.
utilisations trés variées, comme par exemple pour le découpe textile. lls ont une conception
différente aux autres, ce qui les rend vraiment uniques. I manici delle forbici Deluxe possiedono una forma speciale, che le rende molto facili da impugnare

e 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 PykoATb HoxHL Deluxe umetoT ocobyto Gopmy, KoTopas NO3BONAET NETKO AepaTb UX B pyKax 1
rende uniche. Jienaet uX yAo6HbIMI B ucnonb3oBakuy. M3rotasnmsatotca u3 ABS.

HoxHuub! cepun Deluxe M3roTaBnuBaloTCA U3 HepxaBetoLLeil CTai U MOTYT BbiTb UCNONb30BaHbI
ANA Pa3NNYHbIX Leneit, Hanpumep AnA peky Tkaku. 0cobo paspaboTanHblit An3aitH Aenaet ux
YHUKaIbHbIMY.




521000
210 mm

Tijeras Varios Usos

Various Uses Scissors
Ciseaux Diverses Utilisations
Forbici Usi Vari

Pa3nuuHble UCNonb30BaHm0
HOKHULbI

513500
135mm

Tijeras Costura
Sewing Scissors
Ciseaux de Couture
Forbici Sartoria
Hoxuuupl ans Wutba

516500
165 mm

Tijeras Costura
Sewing Scissors
Ciseaux de Couture
Forbici Sartoria
HoxHuupt ana Wutba

DELUXE I

) Blister - bnuctep

Acero Inoxidable
Stainless Steel

) Acier Inoxydable
Acciaio Inossidabile
Hepasetowjas Cranb

ABS - ABC

) Blister - bnucrep

Acero Inoxidable
Stainless Steel
l\ Acier Inoxydable

XN Acciaio Inossidabile
" Hepxagelowjan (ranb

ABS - ABC

) Blister - baucrep

Acero Inoxidable
Stainless Steel
Acier Inoxydable

> Acciaio Inossidabile
Hepxasetowjas Cranb

®)

ABS - ABC

- HOXHNLbI

- FORBICI

- CISEAUX

TIJERAS - SCISSORS

03




5 SIJLC I

TIJERAS - SCISSORS - CISEAUX - FORBICI - HOXHULbI

BLADE / LAME / LAMA / IUCT

Las tijeras de la serie Style, son tijeras de costura utilizadas en el mundo de la moda, tanto a nivel doméstico como a nivel 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.
La punta de las tijeras de manicura varia en funcion del uso que queramos darles, pudiendo tener forma recta o redondeada.

The Style series scissors are sewing scissors used by professionals in the fashion world, as well at home. Offering a very precise cut that in
turn aids in ensuring that the fabrics are not damaged when working with them.
The tip of the manicure scissors varies depending on its use, and may have a straight or curved tip.

Les ciseaux de la gamme Style sont des ciseaux de couture employés dans I'univers de la mode, tant au niveau domestique que
professionnel. Ils 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 différente 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 pud avere forma retta o arrotondata.

HoxHuwp! cepun Style npeacTaBnaioT co60if LBeiiHbIE HOXHULIbI, KOTOPbIE UCMONb3YIOTCA B MUPE MOABI, KaK Ha ObITOBOM, TaK
n npodecc HOM ypOBHe. [apaHTupy 0ueHb TOYHOTO CPe3a, KOTOpbIi, B CBOK 04epesb, NpefoTBpaLLaeT
noBpex/ieHve TkaHu npu paboTe ¢ Heil.

KOHUMK MaHUKIOPHBIX HOXHML, BapbUPYETCA B 3aBUCUMOCTY OT MX MCMIONb30BAHMA, MOXET ObITb NPAMOIA U OKPYINOi (OpMbI.

HOJA |

MANGO
HANDLE / MANCHE / MANICO / PYYKH

La forma de las asas de su mango estd pensada para su
perfecta adaptacion a los dedos durante su uso.

The grip shape of its handle is designed for perfect
adaptation or easy fitting to the fingers during use.

La forme des poignées du manche a été congue pour
s'adapter parfaitement aux doigts durant leur utilisation.

La forma dei manici & pensata per fare in modo che si
adattino perfettamente alle dita durante I'uso.

(opma pykoATU pa3paboTaHa Takum o6pazom, uTo
UfieanbHo NOXMTCA Ha NanbLibl BO BpeMA NCMONb30BaHUA.




502200
5"-127 mm

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana
|LIBeiiHbIe HOXHMLIbI

B KaCTUNbCKOM CTUe

502300
5,5"-140 mm

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana
|LIBeiiHbIe HOXHMLIbI

B KaCTUNbCKOM CTUNe

502400
6"-152mm

Tijeras de Costura Castellana
Sewing Scissors Castellana Style
Ciseaux de Couture le Castillan
Forbici Sartoria Castigliana
|LIBeiiHble HOXHMLIbI

B KaCTUNbCKOM CTUTIE

\
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STYLE I

) Blister- bnucrep

Acero Forjado
Forged Steel
Acier Forgé
> Acciaio Forgiato
Hepxagetowjas (ranb

Niqueladas- Nickel Plated - Nickel - Nichelati -
HukenupoBanHas

) Blister - banctep

Acero Forjado
Forged Steel
Acier Forgé
> Acciaio Forgiato
Hepxasetowwas (ranb

Niqueladas- Nickel Plated - Nickel - Nichelati -
HukenupoBanHaa

) Blister - banctep

Acero Forjado
Forged Steel
Acier Forgé
> Acciaio Forgiato
Hepxasetowwas (ranb

Niqueladas- Nickel Plated - Nickel - Nichelati -
HukenupoBanHaa




I STYLE

500600
4"-102 mm

) Blister - Bucrep

Tijeras Manicura Curva ‘:ce’°£‘;rja‘1l°
Manicure Scissors Curved °rge te,e
G 4 Onales Lame Coyrbé Acier Forgé
iseaux a. .ng es.ame oyrbée b Acciio Forgiato
Forbici Unghie Lama Curva Hepxageiowan Cranb
MTaHVKIOPHbIE HOXHULbI
3aKpyrneHHble Niqueladas- Nickel Plated - Nickel - Nichelati -

HI/IKEJWIpOBaHHaﬂ

) Blister - bucrep

501100
4"-102mm

- o Acero Forjad

Tijeras Ufias Recta eroronata

S . Forged Steel

Nail Scissors Straight Adier Forgé
Ciseaux & Ongles Lame Droite > Acciaio Forgiato
Forbici Unghie Lama Diritta Hepiaelowwas Cranb
MaHVKIOpHbIe HOXHMLbI
npAMble Nigueladas- Nickel Plated - Nickel - Nichelati -

HVIKEJWIpOBaHHaH

) Blister - bucrep

504200
7"-178 mm

Tijeras de Modista Acero F‘;fjadlo
Dressmaker Shears i
. . Acier Forgé
Ciseaux de Couturier Y
- - Acciaio Forgiato
Forbici Sarto Abiti Py

Mapukmaxepckue HoxHubl
Niqueladas- Nickel Plated - Nickel - Nichelati -
HI/IKEJWIpOBaHHaH

) Blister - Bucrep

504300
7,5”-190 mm

Tijeras de Modista Acero Forjado
Dressmaker Shears Forged Steel
Ciseaux de Couturier ( AciérAForgé ‘
Forbici Sarto Abiti Acciaio Forgiato
Hepxagelowas Cranb

Mapukmaxepckue HoxHuupl

Niqueladas- Nickel Plated - Nickel - Nichelati -
HukenupoBanHas
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SARTENES Y CACEROLAS - COOKWARE - POELES ET CASSEROLES - PADELLE E CASSERUOLE - CKOBOPO/Lbl U KACTPIO/IU

DURAPRO

PAG
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ENDURA

Las mejores herramientas de trabajo en cualquier cocina, las sartenes

y cacerolas Arcos son compatibles con cualquier fuente calorifica, estan
disefiadas para distribuir el calor de manera uniforme y eficiente,

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 répida, segura y cémoda.

The best working tools in any kitchen, Arcos pots and pans are compatible
with any heat source, are designed to distribute heat evenly and efficiently,
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 efficace, 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 efficientemente, sono estremamente
durevoli, possiedono rivetti di acciaio inossidabile anticorrosione, hanno
un'eccellente qualita di fabbricazione e sono facili da pulire, anche in
lavastoviglie. Sono le migliori alleate per preparare piatti velocemente, in
sicurezza e comodamente.

JlyuLume MHCTPYMeHTbI, NpeHa3HaueHHble AnA paboTbl Ha N6l KyXHe,
TaKMe KaK KacTpiony 1 CKOBOPOZbI KOMNaHUM Arcos, COBMeCTUMBI C N1o6bIM
CTOYHIKOM Tenna. Pa3paboTakbl Takum 06pa3om, uTo pacnpesenenme
Tenna UEeT paBHoMepHO 1 3¢ deKTBHO No Beeil NoBepxHOCTI. OHu
4pe3BbIYaiiHo NPOYHbI 1 OCHALLIEHbI 3aKNENKaMM U3 HEpXKaBetoLLell CTau,
KOTOpble NPefoTBPaLLAIT KOppo3uto. OTNNYHOE KauecTBO M3roTOBEHMS,
NIerko MoITCA 1 MOAXOAAT ANA MbITbA B NOCYA0MOEUHOIT MaLLIMHe.

370 NyyLLIMe COLO3HMKY ANA BbICTPOro, besonacHoro v KoMdopTHOro
NpUroToBneHus 6oz,

209



DURAPRO®

SARTENES Y CACEROLAS - COOKWARE - POELES ET CASSEROLES - PADELLE E
CASSERUOLE - CKOBOPOJbI U KACTPIOJIN

CUERPO
BODY / CORPS / CORPO / U3rOTOBJIEHA

El cuerpo de estas sartenes y cacerolas es de embuticion de aluminio indeformable, con
una superficie antiadherente muy duradera y resistente a arafiazos.

The body of these pots and pans is manufactured from crushproof aluminium forming,
with a very durable non-stick and scratch resistant surface.

Le corps de ces poéles et de ces casseroles est embouti en aluminium indéformable, avec
une surface antiadhésive trés robuste et résistant aux griffures.

Il corpo di queste padelle e pentole & termoformato in alluminio indeformabile, con una
superficie antiaderente molto durevole e resistente ai graffi.

Kopnyc 3Tix KacTpionb 11 CKoBOPOZ U3 TCA NYTeM LUT: Ha nipecce
Heaehopmupyemoro 0 0YeHb NPOYHYI0 1 YCTOAYMBYIO K LApaniHam
aHTUNPUrapHYo NOBEPXHOCTb.

N%

PACKAGING / YNAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PY4KM

Los mangos y las asas estan fabricadas en acero inoxidable remachados para asegurar una
sujecion duradera y un aislamiento del calor efectivo.

The grips and handles are manufactured from riveted stainless steel to ensure long-lasting
hold and effective heat insulation.

Les manches et les poignées sont fabriqués en acier inoxydable riveté, assurant une fixation
durable et une isolation efficace de la chaleur.

I manici sono fabbricati in acciaio inossidabile e sono rivettati, per assicurare un fissaggio
durevole e un efficace isolamento dal calore.

PYKOATU U3r0TaBAMBAIOTCA U3 HepXKaBeloLLIE! CTaM C UCNO/b30BaHNeM 3aKNenok, YTobbl
obecneyyTb NPOUHOE CoeaHeHMe U SOKTUBHYIO TeNNON30NALMIO.

ECO

NO PFOA




La serie DURAPRO® esta fabricada con una resistente
superficie 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 (Perfluorooctanoic Acid) free, highly
resistant to scratches, very durable and easy to clean.

La gamme DURAPRO® est fabriquée avec une surface
antiadhésive résistante, sans APFO, hautement résistante aux
griffures, trés robuste et facile a nettoyer.

La serie DURAPRO® é fabbricata con una resistente superficie
antiaderente, senza PFOA, con una gran resistenza ai graffi,
molto durevole e facile da pulire.

Cepus DURAPRO® n3rotoBneHa ¢ NpOYHbIM aHTUNPUrapHbIM
NoKpbiTUem, He conepxatueii IOOK, o6napatoweil BbiCOKO
YCTOMYMBOCTBIO K LlapanuHam, ONFOBEYHOI 1 NPOCTOI B
MCNONb30BaHNN.

NO PFOA Libre de PFOA - Free PFOA - Sans PFOA - Senza

‘ PFOA - He copepxut NMOOK

Superficie indeformable con base de acero magnético inoxidable, apta
para su uso en cualquier fuente de calor:

)
COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ /
CUCINE A GAS / TA30BbIE M/IATbI

@ COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES
ELECTRIQUES / CUCINE ELETTRICHE / 3JIEKTPOMJIUTbI

['f‘ "\\ COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES
L/} CERAMIQUES / CUCINE CERAMICHE /KEPAMWUYECKWE NUTbI
S>>

INDUCCION / INDUCTION / INDUCTION / INDUZIONE /
WMHIAYKUMOHHDBIX MJIUTAX

HORNO / OVEN / FOUR / FORNO / IYXOBOW LUKA®

APTO PARA LAVAVAJILLAS / DISHWASHER PROOF / ADAPTE AU
LAVE-VAISSELLE / APTO PARA LAVAVAJILLAS / NOAX0AAT ANd
MbITbS B NOCYZOMOEYHON MALUMHE

DURAPRQO" I

b
[ " ! 3 % @ :«’

El cuerpo es de embuticion de aluminio con base en acero magnético inoxidable, los mangos
y asas son de acero inoxidable remachado que aseguran una sujecion muy sélida y duradera.

The body is manufactured from aluminium forming with stainless steel base, the grips and
handles are riveted stainless steel so as to ensure a very sturdy and long-lasting hold.

Le corps est embouti en aluminium avec une base en acier magnétique inoxydable, les
manches et les poignées sont en acier inoxydable riveté, assurant une fixation trés solide et
durable.

I corpo & termoformato in alluminio, a base di acciaio magnetico inossidabile, i manici sono
di acciaio inossidabile rivettato, per assicurare un fissaggio molto solido e durevole.

Kopnyc W3roTaB/INBAETCA NYyTEM LITaMMNOBKM Ha npecce HepmaBelomeﬁ MArHUTHOI CTanu,
PYKOATY BbINONHEHbI U3 HepXaBetoLLeid CTanu 1 CoeMHeHbl TPOYHBIMM, ONTOBEYHBIMU
3aknenkamu.

Su superficie antiadherente libre de PFOA estd indicada para el contacto alimentario, es facil
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye de forma
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tapas de cristal
endurecido de 4mm de espesor, resistentes a temperaturas extremas.

Its PFOA (perfluorooctanoic acid) free non stick surface is suitable for food contact, is easy
to clean and has excellent scratch resistance; heat is uniformly distributed regardless of the
heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are resistant to
extreme temperatures.

Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire, elle est facile
a nettoyer et trés résistante aux griffures ; la chaleur est distribuée de maniére uniforme,
quelle que soit la source de chaleur. Les casseroles ont des couvercles en verre durci de 4 mm
d‘épaisseur, résistants aux températures extrémes.

La superficie antiaderente senza PFOA & indicata per il contatto con gli alimenti, & facile
da pulire e ha un'eccellente resistenza ai graffi, il calore si distribuisce uniformemente,
indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio di vetro
temprato di 4 mm di spessore, resistente alle temperature estreme.

AHTUNpUrapHoe nokpbITUe, He cofepxalyee NMMOK, noaxoauT ans MCnonb3oBaHuUsA

C NULLEBLIMI NPOAYKTAMI, IETKO YACTUTCA 1 0611aJiaeT OTANYHON YCTORYMBOCTBIO K
Lapanuxam. Tenno pacnpenenseTcs paBHOMEPHO He3aBUCUMO OT HCTOYHIKa Tenna. B
Habope C KaCTPIONAMM MAYT KPbILLKM U3 3aKaNEHHOTO CTeKNa TONLMHOI 4 MM, YCToilumBbIE
K 9KCTpeMarbHbIM TemnepaTypam.




558 Libre de PFOA / Free PFOA / Sans PFOA /
‘ Senza PFOA / He conepxwt NOOK

698000 .

20cm

Sartén Antiadherente
Non-Stick Pan 20 cm

Poéle Anti-adhésive

Padella Antiaderente

(K0BOPOZA C HTUMPUTApHBIM

TOKPbITUEM

698100 .

24m

Sartén Antiadherente
Non-Stick Pan 24 cm

Poéle Anti-adhésive

Padella Antiaderente

(K0BOPOZA C AHTUMPUTAPHBIM

NOKPbITUEM

ses200 [

26m

Sartén Antiadherente
Non-Stick Pan 26 cm

Poéle Anti-adhésive

Padella Antiaderente

(KOBOPOAA C AHTUMPUTapHBIM

NOKpbITUEM

ees300 [

28m

Sartén Antiadherente
Non-Stick Pan 28 cm

Poéle Anti-adhésive

Padella Antiaderente

(KOBOPOAIA C aHTUMPUTapHBIM

NOKpbITUEM

28 cm

Wok Antiadherente 28 cm
Non-Stick Wok

Wok Anti-adhésive WO K
Wok Antiaderente
Bok c aHTUNpurapHbIM
TOKPbITUEM

Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / KapTonHblii [lepxaten




Eocpmo;\ Libre de PFOA / Free PFOA / Sans PFOA /
‘ Senza PFOA / He copepxut MOOK

. 698600

16(m

(azo Antiadherente

1 6 cm Non-Stick Saucepan

Petite Casserole Anti-adhésive
Pentolino Antiaderente

KoBw ¢ AHTUnpurapHbim
MOKPbITHEM

. 699000

16(m

Cacerola Antiadherente

1 6 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
Kactptona ¢ AHTUnpUrapHbIm
MOKPbITHEM

B o000

20cm

Cacerola Antiadherente

20 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
Kactptona ¢ AHTUNpUrapHbIm
MOKpbITHEM

B 00200

24m

Cacerola Antiadherente
24 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
Kactptona ¢ AHTUNpUrapHbIm
MOKpbITHEM

B 00400

28 cm

Cacerola Antiadherente
28 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
Kactptona ¢ AHTUnpurapHbim
MOKPbITHEM

Caja/ Box / Boite/ Scatola / Kopobka




ENDURA®

SARTENES Y CACEROLAS - COOKWARE - POELES ET CASSEROLES - PADELLE E
CASSERUOLE - CKOBOPOJbI U KACTPIOJIN

CUERPO

BODY / CORPS / CORPO / U3rOTOBJIEHA

El cuerpo de las sartenes y cacerolas de esta serie es de Aluminio forjado multicapa indeformable, con una
superficie antiadherente extra resistente de Teflon® Select y base de acero magnético inoxidable.

The body of the pots and pans of this series is manufactured from crushproof multilayer forged aluminium, with
an extra resistant non-stick Teflon® Select surface and a magnetic stainless steel base.

Le corps des poéles et des casseroles de cette gamme est en Aluminium forgé multicouche indéformable, avec
une surface antiadhésive extra-résistante en Téflon® Select et une base en acier magnétique inoxydable.

Il corpo delle padelle e delle pentole di questa serie & di Alluminio fucinato multistrato indeformabile, con una
superficie antiaderente ultra resistente di Teflon® Select e con una base in acciaio magnetico inossidabile.

Kopnyc kacTpioneii i CkoBOPOZ 3T0ii Cepivt U3TOTOBNIEH U3 HeAEHOPMIPYEMOT0 MHOTOCIIOIHOTO KOBaHOTO

antomumA. (BepxnpouHoe aHTunpurapHoe nokpbitue Teflon® Select o6nagaet gononHuTeNbHOI
YCTORYMBOCTBIO K NOBPeXeHNAM. MarHuTHoe 0CHOBaHME U3TOTABUBAETCA U3 HepXKaBeloLLedt cTanu.

N%

PACKAGING / YNAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PYYKM

Los mangos y las asas estan fabricadas en acero inoxidable remachados para asegurar una
sujecion duradera y un aislamiento del calor efectivo.

The grips and handles are manufactured from riveted stainless steel to ensure long-lasting
hold and effective heat insulation.

Les manches et les poignées sont fabriqués en acier inoxydable riveté, assurant une fixation
durable et une isolation efficace de la chaleur.

I manici sono fabbricati in acciaio inossidabile e sono rivettati, per assicurare un fissaggio
durevole e un efficace isolamento dal calore.

PyKOﬂTM W3r0TaBNMBAIOTCA U3 HEPXXaBetoLLIeil CTani ¢ UCnonb30BaHUeM 3aKnenok, uTo6bI
obecneyntb NpoYHoe coeaiNHeHne u 3¢¢EKTI/IBHyIO TENNoU30NALNI.

Teflon/‘ :::Wm
v




150 12983-1

Superficie extra resistente de Teflon® Select antiadherente
basado en la tecnologia multicapa con un recubrimiento mas
duradero.

Non-stick extra resistant Teflon® Select surface based on multi-
layer technology with a longer lasting hard wearing coating.

Surface extra-résistante en Téflon® Select antiadhésif,
technologie multicouche, avec un revétement plus robuste.

Superficie ultra resistente di Teflon® Select antiaderente, basato
sulla tecnologia multistrato, e con un rivestimento pit durevole.

(BepxnpoyHoe aHTUNpurapHoe nokpbitue Teflon® Select
U3roTaBNNBaeTCA C ApUMeHeHUemM MHOTOCNOIHOI TeXHONOrMM ¢
6onee NPOYHBIM NOKPbLITUEM.

NO PFOA Libre de PFOA - Free PFOA - Sans PFOA - Senza

‘ PFOA - He copepxut NMOOK

Superficie indeformable con base de acero magnético inoxidable, apta
para su uso en cualquier fuente de calor:

)
COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ /
CUCINE A GAS / TA30BbIE M/IATbI

@ COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES
ELECTRIQUES / CUCINE ELETTRICHE / 3JIEKTPOMJIUTbI

['f‘ ?‘\\ COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES
L/} CERAMIQUES / CUCINE CERAMICHE /KEPAMWUYECKWE NUTbI
S>>

INDUCCION / INDUCTION / INDUCTION / INDUZIONE /
WMHIAYKUMOHHDBIX MJIUTAX

HORNO / OVEN / FOUR / FORNO / IYXOBOW LUKA®

APTO PARA LAVAVAJILLAS / DISHWASHER PROOF / ADAPTE AU
LAVE-VAISSELLE / APTO PARA LAVAVAJILLAS / NOAX0AAT ANd
MbITbS B NOCYZOMOEYHON MALUMHE

ENDURA”

El cuerpo es de aluminio forjado con base en acero magnético inoxidable, los mangos y asas
son de acero inoxidable remachado que aseguran una sujecion muy sélida y duradera.

The body is manufactured from aluminium forming with magnetic stainless steel base, the
grips and handles are riveted stainless steel so as to ensure a very sturdy and long-lasting
hold.

Le corps est en aluminium forgé avec une base en acier magnétique inoxydable, les manches
et les poignées sont en acier inoxydable riveté, assurant une fixation trés solide et durable.

I corpo & di alluminio fucinato con base in acciaio magnetico inossidabile, i manici sono di
acciaio inossidabile rivettato, per assicurare un fissaggio solido e durevole.

KOpI'IyC W3roTaB/IMBAETCA 13 KOBAHHOTO alIlOMIUHNA C 0OCHOBaHNEM U3 HEp)KaBEIOU.lEﬁ
MarHUTHON cTanm, PYKOATYW BbINONHEHBI U3 Hep)KaBEIOLLleﬁ (Tanun n CoeauHeHbI NpoYHbIMK,

[0NroBEYHbIMIN 3aKNenkami.

Su superficie antiadherente libre de PFOA estd indicada para el contacto alimentario, es facil
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye de forma
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tapas de cristal
endurecido de 4mm de espesor, resistentes a temperaturas extremas.

Its PFOA (Perfluorooctanoic Acid) free non stick surface is suitable for food contact, is easy
to clean and has excellent scratch resistance; heat is uniformly distributed regardless of the
heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are resistant to
extreme temperatures.

Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire, elle est facile
a nettoyer et trés résistante aux griffures ; Ia chaleur est distribuée de maniére uniforme,
quelle que soit la source de chaleur. Les casseroles ont des couvercles en verre durci de 4 mm
dépaisseur, résistants aux températures extrémes.

La superficie antiaderente senza PFOA & indicata per il contatto con gli alimenti, & facile
da pulire e ha un'eccellente resistenza ai graffi, il calore i distribuisce uniformemente,
indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio di vetro
temprato di 4 mm di spessore, resistente alle temperature estreme.

AHTUNpUrapHoe nokpbITUe, He cofepxaluee NMOK, noaxoauT ans MCnonb3oBaHuUs

C NALLEBLIMI NPOAYKTAMI, IETKO YACTUTCA 1 061aJiaeT OTANYHON YCTORYMBOCTbIO K
LapanuHam. Tenno pacnpeenseTcst paBHOMEPHO HE3aBIUCMO OT UCTOYHMKA Tenna. B
Habope ¢ KacTPHNAMM UAYT KPbILLKI U3 3aKaNEHHOTO CTEKNa TONLLUHON 4 MM, yCTolunBble
K IKCTpeManbHbIM TeMmepaTypam.




Teflon ®Select

—
® £co
- NO PFOA Libre de PFOA / Free PFOA / Sans PFOA /
‘ Senza PFOA / He copepxut MOOK
e

696000 .

20cm

b

Sartén Antiadherente
Non-Stick Pan 20 cm

Poéle Anti-adhésive

Padella Antiaderente o

(KOBOPOAA C HTUNPHTapHbIM
MOKpbITUEM

sos100 [

24m

Sartén Antiadherente
Non-Stick Pan 24 cm

Poéle Anti-adhésive

Padella Antiaderente
(KOBOpOAA C aHTUNPUTapHbIM
NOKpbITUEM

seso00 [

26m

Sartén Antiadherente
Non-Stick Pan 26 cm

Poéle Anti-adhésive

Padella Antiaderente
(KOBOPOAA C AHTUNPUrapHBIM
NOKpbITUEM

e96200 [

28m

Sartén Antiadherente
Non-Stick Pan 28 cm

Poéle Anti-adhésive

Padella Antiaderente
(KoBOpOAA C AHTUNPUTapHbIM
NOKpbITUEM

eo6300 [

30m

Sartén Antiadherente
Non-Stick Pan 30 cm

Poéle Anti-adhésive

Padella Antiaderente
(KOBOpOAA C AHTUNPUTapHbIM
NOKpbITUEM

G |

28m

Wok Antiadherente 28 cm
Non-Stick Wok

Wok Anti-adhésive WO K
Wok Antiaderente

Bok c aHTunpurapHbim
NOKpbITUEM

Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / KapTonHblii [lepxaten




Eocpmo,x Libre de PFOA / Free PFOA / Sans PFOA /

‘ Senza PFOA / He copepxut NMOOK

ENDURA'

B cossoo

16.m

e

©
L)

ANF

(azo Antiadherente

1 6 cm Non-Stick Saucepan

Petite casserole Anti-adhésive
Pentolino Antiaderente

KoBLu C aHTUMpUrapHbIM
MOKPbITHEM

. 697000

16 (m

0

Cacerola Antiadherente

1 6 cm Non-Stick Casserole
(asserole anti-adhésive
Pentola Antiaderente
KacTptons ¢ aHTunpurapHbim
MOKPbITHEM

B o0

20cm

—

Cacerola Antiadherente
20 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
KacTptons ¢ aHTunpurapHbim
MOKPbITHEM

. 697200

24m

g --

=

Cacerola Antiadherente
24 cm Non-Stick Casserole
Casserole Anti-adhésive
Pentola Antiaderente
KacTptons ¢ aHTunpurapHbim
MOKPbITHEM

. . 697300
' / € 28cm

Cacerola Antiadherente
28 cm Non-Stick Casserole
(asserole Anti-adhésive
Pentola Antiaderente
KacTptons ¢ aHTunpurapHbim
MOKPbITHEM

Juego de Cacerolas - Cookware set - Set de
Casseroles - Batteria di Pentole - CkoBopoga ¢
AnTUNpurapHbim MokpbiTnem

5PIEZAS / PIECES / PIECES / PEZZI / IPEMETOB

o L

@“/ Tt \”\ W © T M f %
L ) L Y, { ) Lam

695800 697000 69771 00 697200 697300

jm|

A

Caja/Box / Boite/ Scatola / Kopobka




ForzA®

SARTENES Y CACEROLAS - COOKWARE - POELES ET CASSEROLES - PADELLE E
CASSERUOLE - CKOBOPOJbI U KACTPIOJIN

CUERPO
BODY / CORPS / CORPO / U3TOTOBJIEHA

Especialmente disefiado para cocineros que buscan calidad. El triple fondo de esta serie incorpora Teflon® Antiadherente PLATINUM PLUS,
una superficie resistente de gran durabilidad. Existen sartenes con o sin teflén, segtin las necesidades de cada consumidor.

Specially designed for chefs and cooks looking for quality. The triple-layer bottom of this series incorporates non stick Teflon® PLATINUM
PLUS, a highly durable resistant surface. There are pans with or without Teflon, according to the needs of each consumer.

Spécialement congu pour les cuisiniers a la recherche de la qualité. Le triple fond de cette gamme integre du Téflon® Antiadhésif PLATINUM
PLUS, pour une surface résistante et trés robuste. Nous vous proposons des poéles avec ou sans téflon, selon les besoins de chaque
consommateur.

Particolarmente ideato per i cuochi che cercano la qualita. Il triplo fondo di questa serie incorpora Teflon® Antiaderente PLATINUM PLUS, una
superficie resistente di grande durevolezza. Ci sono padelle con o senza teflon, secondo le necessita di ogni consumatore.

CnewyanbHo pa3paboTakHble AnA MOBAPOB, KOTOPbIE ULLYT KauecTBO. TpoilHOE HO 3T0i cepun uMeeT aHTUNpUrapHoe nokpbitie Teflon®
PLATINUM PLUS - npoyHas noBepxHOCTb AANA A0AFOCPOYHOO CMOAb30BaHMA. CyLLecTBYIOT CKOBOPOABI C Mkt 6e3 TednoHa, COrnacHo

NOTPeBHOCTAM Kax[oro notpebutens.

PACKAGING / YNAKOBKA

MANGO
HANDLE / MANCHE / MANICO / PYUKM

Los mangos tubulares y las asas estén fabricadas en acero inoxidable remachados para
asegurar una sujecion duradera y un aislamiento del calor efectivo.

The tubular handles and grips are manufactured from riveted stainless steel to ensure
long-lasting hold and effective heat insulation.

Les manches tubulaires et les poignées sont fabriqués en acier inoxydable riveté, assurant
une fixation durable et une isolation efficace de la chaleur.

I manici tubolari sono fabbricati in acciaio inossidabile rivettato, per assicurare un fissaggio
durevole e un efficace isolamento dal calore.

PYKOATY 1 pyuKi 3roTaBNUBAKOTCA U3 TPYGYaTOil HepXaBeloLLeli CTanu ¢ MCnoNb30BaHNeM
3aK/enoK, 4To6bl 06ecneunTs NPoUHOE CoRAMHEHNE 1 SPHEKTUBHYIO TEMNOUONALMIO.

NO PFOA




150 12983-1

Cuerpo de triple fondo (Inox+Al+Inox) con base de
acero magnético indeformable, recubierto con Teflon®
Antiadherente PLATINUM PLUS.

Triple-layer bottom (3-ply)(Stainless
steel+Aluminium+-Stainless steel) body and crushproof
magnetic stainless steel base, coated with Non-Stick Teflon®
PLATINUM PLUS.

Corps triple fond (Inox-+Al+Inox) avec une base en acier
magnétique indéformable, recouvert de Téflon® Antiadhésif
PLATINUM PLUS.

Corpo con triplo fondo (Inox+Al+Inox), con base in acciaio
magnetico indeformabile, rivestito di Teflon® Antiaderente
PLATINUM PLUS.

Kopnyc c poitHbim gHoM (Inox+Al+Inox) n ocHoBo# U3
He fedopmupyemoit MarHUTHOII CTanu ¢ aHTUNpPUrapHbIM
nokpbituem Teflon® PLATINUM PLUS.

NOZECS Libre de PFOA - Free PFOA - Sans PFOA - Senza

‘ PFOA - He copepxut NMOOK

Superficie indeformable con base de acero magnético inoxidable, apta
para su uso en cualquier fuente de calor:

)
COCINAS DE GAS / GAS COOKTOPS / CUISINIERES A GAZ /
CUCINE A GAS / TA30BbIE M/IATbI

@ COCINAS ELECTRICAS / ELECTRIC COOKTOPS / CUISINIERES
ELECTRIQUES / CUCINE ELETTRICHE / 3JIEKTPOMJIUTbI

['f‘ ?‘\\ COCINAS CERAMICAS / CERAMIC COOKTOPS / CUISINIERES
L/} CERAMIQUES / CUCINE CERAMICHE /KEPAMWUYECKWE NUTbI
S>>

INDUCCION / INDUCTION / INDUCTION / INDUZIONE /
WMHIAYKUMOHHDBIX MJIUTAX

HORNO / OVEN / FOUR / FORNO / IYXOBOW LUKA®

APTO PARA LAVAVAJILLAS / DISHWASHER PROOF / ADAPTE AU
LAVE-VAISSELLE / APTO PARA LAVAVAJILLAS / NOAX0AAT ANd
MbITbS B NOCYZOMOEYHON MALUMHE

El cuerpo tiene triple fondo (Inox+Al-+Inox) con base de acero magnético inoxidable, los
mangos y asas son de acero inoxidable remachado que aseguran una sujecion muy sélida y
duradera. Indeformable a temperaturas extremas.

The body has a triple-layer bottom(3-ply) (Stainless steel-+-Aluminium+-Stainless steel) body
with magnetic stainless steel base, the grips and handles are riveted stainless steel so as to
ensure a very sturdy and long-lasting hold. Cannot be deformed at extreme temperatures.

Corps triple fond (Inox-+Al+Inox) avec une base en acier magnétique inoxydable, manches et
poignées en acier inoxydable riveté, assurant une fixation trés solide et durable. Indéformable
aux températures extrémes.

II'corpo ha un triplo fondo (Inox-+Al+Inox), con una base in acciaio magnetico inossidabile,
i manici sono di acciaio inossidabile rivettato, per assicurare un fissaggio solido e durevole.
Indeformabile a temperature estreme.

Kopnyc c Tpoittbim AHoM (Inox+-Al+-Inox) 1 0CHOBOI, BbINONHEHHOI U3 HepxaBetoLLeil
MArHUTHON CTanu, PYKOATN BbINONHEHDI U3 HEpXaBerOLLEil CTany 1 CORANHEHBI POUHBIMY,
JLONroBeuHbIMI 3aKknenkami. He sedopmupyeTcs npu UCnonb30BaHN MU IKCTPEMNbHBIX
Temneparypax.

Su superficie antiadherente libre de PFOA estd indicada para el contacto alimentario, es facil
de limpiar y tiene una excelente resistencia a los arafiazos, el calor se distribuye de forma
uniforme sea cual sea la fuente de calor. Las cacerolas traen incorporadas tapas de cristal
endurecido de 4mm de espesor, resistentes a temperaturas extremas.

Its PFOA (Perfluorooctanoic Acid) free non stick surface is suitable for food contact, is easy
to clean and has excellent scratch resistance; heat is uniformly distributed regardless of the
heat source. The cooking pots have a 4 mm thick, tempered glass lids, which are resistant to
extreme temperatures.

Leur surface antiadhésive sans APFO est indiquée pour le contact alimentaire, elle est facile
a nettoyer et trés résistante aux griffures ; Ia chaleur est distribuée de maniére uniforme,
quelle que soit la source de chaleur. Les casseroles ont des couvercles en verre durci de 4 mm
d‘épaisseur, résistants aux températures extrémes.

La superficie antiaderente senza PFOA & indicata per il contatto con gli alimenti, & facile
da pulire e ha un'eccellente resistenza ai graffi, il calore i distribuisce uniformemente,
indipendentemente dalla fonte di calore. Le pentole sono dotate di coperchio di vetro
temprato di 4 mm di spessore, resistente alle temperature estreme.

AHTUNpUrapHoe nokpbITe, He cofepxaluee NMOK, noaxoauT ans MCnonb3oBaHuUsA

C NALLEBLIMI NPOAYKTAMM, IETKO YNCTUTCA 1 0611aJiaeT OTANYHON YCTORYMBOCTbIO K
LapanuHam. Tenno pacnpeenseTcst paBHOMEPHO HE3aBUCMO 0T UCTOYHMKA Tenna. B
Habope ¢ KacTPHNAMM UAYT KPbILLKY U3 3aKaNEHHOTO CTEKNa TONLLUHON 4 MM, yCTolunBbIe
K IKCTpeManbHbIM TeMnepaTypam.
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Libre de PFOA / Free PFOA / Sans PFOA /
‘ Senza PFOA / He conepxut NOOK

710000
20cm

Sartén

Pan

Poéle
Padella
CkoBopoza

710200
24m

Sartén

Pan

Poéle
Padella
CkoBopoza

710300
26 (m

Sartén

Pan

Poéle
Padella
CkoBopoga

710400
28 m

Sartén

Pan

Poéle
Padella
CkoBopoa

713000
28 m

Wok
Wok
Wok
Wok
(KoBOpOZa BOK

20 cm

e
28 cm
= ~ B

28 cm
WOK

Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / KaptoHHblii [lepxatenb



FORZA

Eocwg Libre de PFOA / Free PFOA / Sans PFOA /
‘ Senza PFOA / He copepxut NMOOK

B 711000

20cm

Sartén Antiadherente

20 cm Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
(KOBOPOZA C aHTUNPUTAPHBIM
MOKPbITHEM

B 711200

24m

Sartén Antiadherente
24 cm Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
CKOBOPOAA C aHTUNPUTAPHBIM

rIOKprTVIEM
B 71300
26cm

Sartén Antiadherente

26 cm Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
CKOBOPOAA C AHTUNPUTapHbIM
MOKPbITHEM

B 711400

28 m

Sartén Antiadherente

28 cm Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
(KOBOPOZA C aHTUNPUTAPHBIM
MOKPbITHEM

B 713700

28x28 cm

Sartén Antiadherente

28 cm Non-Stick Pan
Poéle Anti-adhésive
Padella Antiaderente
CKOBOPOAA C AHTUNPUTAPHBIM
MOKPbITHEM

B 73100

28m

Wok Antiadherente
28 cm Non-Stick Wok

Wok Anti-adhésive

Wok Antiaderente

Bok ¢ aHTUnpurapHbim

MOKPbITHEM

Corbata / Sleeve / Présentoir en Carton/ Cartone Protettivo / KapToHHblit [lepxatenn




713400
16 (m

(azo

Saucepan
Petite Casserole
Pentolino
KoBw

712000
16(m

Cacerola
(asserole
(asserole

Pentola
Kactpiona

712200
20cm

Cacerola
(asserole
(asserole

Pentola
Kactptona

712400
24m

Cacerola
(asserole
(asserole

Pentola
Kactpiona

712600
28 cm

Cacerola
(asserole
(asserole

Pentola
Kactptona

Caja / Box / Boite/ Scatola / Kopobka

FORZA’

16 cm

16 cm

20 cm

24 cm

28 cm
WOK

-

Libre de PFOA / Free PFOA / Sans PFOA /
Senza PFOA / He conepxwt MOOK



SARTENES Y CACEROLAS

COOKWARE - POELES ET CASSEROLES - PADELLE E CASSERUOLE - CKOBOPO/Ibl M KACTPIOJIN

Extra resistente super cie antiadherente.

Son compatibles con todas las fuentes de calor. Distribuyen el calor
de manera uniforme y e ciente. Excelente calidad y fécil de limpiar. Se
pueden lavar en el lavavajillas.

Mango duradero con remaches de acero inoxidable. Apto para el
contacto alimentario.

Extra tough non-stick surface.

Itis compatible with all heat sources.

It distributes heat uniformly and e ciently. Easy to clean. Dishwasher
safe. Long-lasting cool handle technology.

Surface anti-adhésive extra-résistante

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.

Super cie antiaderente ultra-resistente.

Sono compatibili con tutte le fonti di calore.

Distribuiscono il calore in modo uniforme ed e ciente. Sono di qualita
superiore e facili da pulire.

Si possono anche lavare in lavastoviglie.

Manico resistente con rivetti in acciaio inox.

Adatto al contatto con gli alimenti.

YcToiiumBas aHTUNpUrapHas NoBepxXHOCTb.

Mo>Ho ncnonb30BaTb Ha nUTaX C NK06LIM THTOM HarpeBaloLLero
NeMeHTa.

Pacnpepnenstot Tenno pagHomepHo 1 3gdekTuBHO. OTMYHOE
KauecTBo, N1erko Moetca.

MoHo MbITb B N0CYAOMOEYHOI MaLLHe.

lpouHan pyKoATb C 3aKnenkamu 13 HepxasetoLLeil crani.
MoaXoAuT ANA KOHTAKTa C NULLEBLIMI NPOAYKTAMI.

223



ACCESORIOS |

ACCESSORIES - ACCESSOIRES - ACCESSORI - AKCECCYAPbI



ACCESORIOS - ACCESSORIES - ACCESSOIRES - ACCESSORI - AKCECCYAPbI

ACCESORIOS EXPOSITORES

ACCESSORIES - ACCESSOIRES - ACCESSORI - AKCECCYAPbI POINT OF SALE DISPLAYS - PRESENTOIRS - ESPOSITORI - BbICTABOYHbBIE CTEH/IbI

PAG PAG

226 235

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 sugama de accesorios un rendimiento extraordinario de la forma més fcil,
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 offers 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 profiter de la cuisine.
Avec sa gamme d'accessoires, ARCOS vous permet d'obtenir un rendement
extraordinaire de la manieére 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 & 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 straordinario nel modo pit facile, sicuro,
moderno e creativo possibile. Possiamo offrire anche una gran varieta di espositori
per il suo punto vendita.

Mpuopuretom komnanum ARCOS ABnAeTCA ocHaLLeHne Batueit KyxHu
NpodeccioHanbHbIMI MHCTPYMEHTaMK, KOTOPbIe ONTUMU3UPYIOT BpeMA 1
MpeBpaLLAKOT MPUTOTOBIIEHNE NULLY B YLOBOALCTBIE. briarosaps wipokomy
ACCOPTUMEHTY MHCTPYMEHTOB ANA KyxHU Komnanun ARCOS, paboTa cTaHoBuTCA
Bonee N1erKoif, a SKCTPaOpANHAPHaA NPOM3BOJUTENBHOCTD OCHOBBIBAETCA Ha
6e30nacHoM, COBpeMeHHOM v KpeaTuBHOM cocobe paboTbl. Komnakua Takxe
npesnaraet pasHoobpasHble CTeHabl A ToueK NpojaX.
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ARCOS tiene dentro de su amplia gama de productos una serie de accesorios que tienen como fin principal
el hacer la vida mds cémoda de toda persona que los utiliza. Hacer de las tareas cotidianas algo sencillo es
fundamental.

ARCOS has within its wide range of products a series of accessories whose main purpose is to make life more
comfortable for everyone who uses them. Making everyday tasks somewhat simpler is essential.

Dans sa gamme de produits, ARCOS vous propose une gamme d'accessoires dont le but principal est de rendre
la vie de tous ceux qui I'utilisent plus confortable. Il est essentiel de simplifier les taches quotidiennes.

ARCOS, nella sua ampia gamma, possiede anche una serie di accessori che hanno lo scopo di rendere la
vita pill comoda a tutte le persone che i utilizino. Trasformare i lavori quotidiani in qualcosa di facile @
fondamentale.

LLinpokwit BbI6OP MHCTPYMeEHTOB Ana KyXHU kKomnanui ARCOS BKntouaeT B cebs cepuio akceccyapos,
0CHOBHOI! GyHKLVeil KOTOPbIX ABNAETCA 0ONeryeHme XI3HM Beex Tex, KTo UMy nonb3yerca. MpespatuTb
BbINO/IHEHNE eXeJHEBHOIT PABOTbI B HEUTO NPOCTO ABNALTCA YHAAMEHTaNbHOI 3apaueii.

N%

PACKAGING / YMAKOBKA
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411000

[ 306 mm
778 90mm

Cazo

Soup Ladle
Louche
Mestolo
KoBw

411400
303 mm

Tenedor Servir

Serving Fork
Fourchette de Service
Forchettone
(epBMpoBOYHAA BINKA

411200
322mm
Espétula Servir
Turner
Pelle a Frite

Spatola
Jlonatouka

411300

332mm
Cucharén Servir
Serving Spoon
Cuillére a Servir
Cucchiaione

PasnuBarenbHas
JI0XKa

411100

[ 328 mm
7,8 110 mm

Espumadera
Skimmer
Ecumoir
Schiumarola
LlymoBka

E Display Display Display Display [Jucnneit

Y Acero Inoxidable 18/10 Stainless Steel 18/10 Acier Inoxydable 18/10 Acciaio Inossidabile 18/10 Hepxaetowas (ranb 18/10

u Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega diZinco Cnnas Linkka
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aneoo [

Menaje
Kitchen Accessories

Menage

Mestolame Set
Y1Bapb
4110 4114 4112 4113 4
a (aja Regalo Gift Box Boite Cadeau Scatola Regalo MogapoyHas ynakoska

Acero Inoxidable 18/10 Stainless Steel 18/10 Adier Inoxydable 18/10 Acciaio Inossidabile 18/10 Hepxasetowan Cranb 18/10
Aleacién de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco CnnaB Linnka
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Cascanueces - Nut & Seafood Cracker - Casse
Noix - Schiaccianodi - lpucpocobnenue ansa
KOMKY OpexoB

Sacacorchos - Corkscrew - Tire Bouchon -
Cavatappi - Wronop

B 03500

190 mm

Prensa Ajos - Garlic Press - Presse Ail -
Spremiaglio - Mpucnocobnenue ansa
BbIABNMBAHNA COKA U3 YECHOKA

B s03600

190 mm

Abrelatas - Can Opener - Ouvre Boite -
Aprilattine - KoHcepBHblii HOX

(aja Regalo Gift Box Boite Cadeau Scatola Regalo loAapoyxas ynakoKa

Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco Cnnas Lnxka
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604500 .

190 mm

Juego de Gadgets - Gadgets Set -
Ensemble de Gadgets - Set Gadgets -

Habop npucnocobnenii
(aja Regalo Gift Box Boite Cadeau Scatola Regalo MogapoyHas ynakopka
Aleacidn de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco Cnnas Lnkka

604100 .

Sacacorchos - Corkscrew - Tire Bouchon -
Cavatappi - Lronop

PACKAGING / YITAKOBKA

Incluye Cortacapsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule - BkniouaeT Hox ana konnaukos

(aja Regalo Gift Box Boite Cadeau Scatola Regalo [TonapouHas ynakoBka

Aleacion de Zinc Zinc Alloy Alliage de Zinc Lega di Zinco Cnnas Lnkka

PACKAGING / YITAKOBKA
604300

Sacacorchos - Corkscrew - Tire Bouchon
- Cavatappi - lWronop

Incluye Cortacdpsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule - Bkntouaet Hox Ans Konnaykos

(aja Regalo Gift Box Boite Cadeau Scatola Regalo [TonapoyHas ynakoBka

Aleacién de Zinc + Cromo Zinc Alloy + Chrome Alliage de Zinc + Chromage Lega di Zinco Cromato Cnnag LinHka + XpomupoBaHHblit
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PACKAGING / YITAKOBKA

coas00 [

Sacacorcho
Corkscrew
Tire Bouchon
Cavatappi
Llironop

Incluye Cortacapsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule - Bkniouaet Hox Ana konnaukos

(aja Regalo Gift Box Boite Cadeau Scatola Regalo lonapoyHas ynakoka

Aleacion de Zinc + Cromo Zinc Alloy + Chrome Alliage de Zinc + Chromage Lega di Zinco Cromato (Cnnas Linkka + XpomupoBaHHblit

604600 . PACKAGING / YITAKOBKA

Sacacorchos Eléctrico
Electric Corkscrew

Tire - Bouchon Flectrique
Cavatappi Elettrico
InekTpuyeckuii LLtonop

Incluye Cortacépsulas - Includes Foil Cutter - Coupe Capsule - Comprende Taglia-Capsule - BkniouaeT Hox nd konnaukos

Incluye Cargador / Charger Included / Chargeur Fourni / Caricatore Incluso / B Komnnek Bxoaut 3apagHoe Ycrpoiicteo

(aja Regalo Gift Box Boite Cadeau Scatola Regalo [TopapoyHas ynakoBka

ABS ABS ABS ABS AbC-nnactuk

793100 [

280 mm - 150 mm

Portarrollos

Papertowel Holder
Porte Rouleau
Portarotoli

Nlepxatenu ans bymaru

(aja Box Boite Scatola Kopobka
Acero Inoxidable - ABS Stainless Steel - ABS Acier Inoxydable - ABS Acciaio Inossidabile - ABS Hepxagelowan ctanb - ABC-nnactuk
Portarrollos con Base Adherente Suction Grip Base Papertowel Holder Porte Rouleau Essui-tout Aventouse Portarotoli con Base Aderente [Nlepxarenu ans bymaru Ha Kneiikoii 0cHoBe

ANA HACTOIbHOTO U HACTEHHOTO NPUMEHEHNA
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693200 .

475%220 mm

Soporte de Jamén - Ham Holder - Support
Jambon - Supporto Prosciutto Fraggio -
MoacTaBKka AnA oKopoka

(Caja Regalo

Madera de Bambd

Herrajes Metalicos

693400 .

560x 175 mm

Soporte de Jamon - Ham Holder - Support
a Jambon - Porta Prosciutto -
lonctaska Ans okopoka

(aja Regalo

Madera de Pino
Herrajes Metdlicos

Base de Acero Lacado en Negro

693900 .

530x386x 190 mm

Soporte de Jamén - Ham Holder - Support
Jambon - Supporto Prosciutto Fraggio -
MNogcTaBka ana okopoka

(aja Regalo

Polietileno PE-500

Acero Inoxidable AISI-304

PACKAGING / YITAKOBKA

Gift Box

Bamboo

Metallic Ironworks

Gift Box

Pine Wood
Metallic Ironworks

Steel Base Lacquered with Black

Boite Cadeau

Bois de Bambou

Ferronneries Métalliques

Boite Cadeau

Bois de Pin
Ferronneries Métalliques

Base en Metal Laqué Noir

Scatola Regalo

Legno Bambu

Accessori Metallo

Scatola Regalo

Legno di Pino
Accessori Metallo

Base Ferro Laccato in Nero

lTonapouas YnakoBka

bambykoBoe pepeso

Metannnueckue [lepxarenu

lonapoytas YnakoBka

[iepeBo
Merannuueckne [lepxarenn

CTanb C NOKPbITUEM YepHOil

Gift Box

Polyethylene PE-500

AISI-304 Stainless Steel

Boite Cadeau
Polyéthyléne PE-500

Acier Inoxydable AISI-304

Scatola Regalo

Polietilene PE-500

Acciaio Inossidabile AISI-304

lNonapoytas YnakoBka

Monustunen AlSI-304

Hepxagetowas Cranb AlSI-304



PARTES DEL JAMON

PARTS OF JAMON (SPANISH LEG OF HAM) - LES DIFFERENTES PARTIES DU JAMBON
LE DIVERSE PARTI DEL PROSCIUTTO - HACTU OKOPOKA

Cafa
[oneHb
Jarrete
Maza NMoaKoneHoK

duneliHana Yactb

Contra
BHyTpeHHAA YacTb

Babilla
Mopbenepok

Punta
3agHAa Hoxka

Las principales partes de un jamdn 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 jamén al estar delimitada por los huesos fémury
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 jamon 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 posséde 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 gout 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 é 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.

OCHOBHBIMU YaCTAMU OKOPOKa ABMAIOTCA: BHELHASA YaCTb, BHYTPEHHAS YacTb 1 noabeaepok. B dunenHomn vyactm
6orbLue BCero Msica, OHa BKycHee 1 couHee. [ogbeaepok conepKnT MeHbLLEe OKOPOKa, TaK Kak Tam Goriblue KocTeid. JTa
UacTb MeHee COYHas, MO3TOMY PEKOMEHAYETCA HauMHaTb Pe3aTb CBUHYIO HOTY C Hee, eC/IN MIaHNPYETCA AANTeNbHOe
notpebneHne maca. YacTb NoAKONEHKa 1 roNeHN 06bIYHO NCMOMb3YeTCA 1A MOMyYeHUs KYyCOUKOB OKOPOKa, TEKCTYpa
Msica KOTOpbIX 6osiee XecTKas 1 OTNIMYAETCA MO BKYCY OT OCHOBHOIO KyCKa.
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Estos sistemas de exposicion portatil permiten colocar los articulos de una manera muy fécil, gracias al
eficaz sistema que tienen incorporado. Las piezas a exponer pueden disponerse de formas muy variadas
y la calidad de los materiales con los que estd fabricado es 6ptima.

These portable display systems enables easily position, thanks to the efficient in-built system. The pieces
to be displayed can be arranged in very different ways and the quality of the materials which they are
manufactured from is of an optimum quality.

Ces systemes d'exposition portables permettent de présenter vos articles d’une maniére tres simple grace
au systeme efficace quiils intégrent. Les pieces a exposer peuvent étre mises de tres nombreuses fagons et
la qualité des matériaux de fabrication est optimale.

Questi sistemi di esposizione portabili consentono di posizionare gli articoli facilmente, grazie all'efficace
sistema incorporato. | pezzi da esporre possono essere disposti in vari modi e la qualita dei materiali con
cui sono fabbricati & ottima.

bnaropaps 3pdekTvBHOI CUCTEME pacnonoXeHus NPeAMETOB, 3T NOPTATUBHbIE BbICTaBOUHbIE
CTeHAbI N03BONAT IOHEKTUBHO Pa3MELLaTb KyXOHHbIE NPUHAANEXHOCTH. [IpeAMETbI MOryT BbiTb
BbICTaBMeHHbIMY Pa3NMuHbIMY cnocobamu. KauecTBo MaTepuanos, 13 KOTOPbIX U3roTaBAMBaeTCA
CTeHp, 0TBeuaeT TpeboBaHMAM.

234



EXPOSITORES

POINT OF SALE DISPLAYS - PRESENTOIRS - ESPOSITORI - BbICTABOYHbIE CTEH/Ib

B sa216 B 54200

 sez00 B sas

200 60x 60 cms 202x80x 50 cms 170 X 54 x40 cms 70x50x30 cms 29x48,5 ams
Hierro Lacado en Negro con Vitrinade  Hierro Pintado con Epoxi y Madera. Hierro Pintado con Epoxi. Hierro Pintado con Epoxi. Poliestireno Blanco.
(Cristal. [luminacién Interior. Iron Painted with Epoxi and Wood. Iron Painted with Epoxi. Iron Painted with Epoxi. White Polystyrene.
Black Lacquered Iron with Glass Case.  Meétal Peint Epoxy et Bois. Métal Peint Epoxy. Métal Peint Epoxy. Polystyrene Blanc.
Interior Lighting. Ferro Dipinto con Epoxi e Legno. Ferro Dipinto con Epoxi. Ferro Dipinto con Epoxi. Polistirene Bianco.
Metal Laqué Noir avec une Vitrine en MKene3o, nokpaLLeHHoe SNOKCUAHON Hene3o, nokpaiueHHoe nokcuaHoit  Kene3o, NoKpaLLeHHoe benbiit Monuctupon.
Verre. Lumiére Intérieure. Kpackoli,  fiepeso. Kpackoii. 3MNOKCUAHOI KPacKoi.

Ferro Laccato in Nero con Vetrina in
Cristallo. llluminazione Interiore.
Kene3o, nokpaLLeHHOe NOKCUAHON
KpacKoii. BHyTpeHHAA nopcBeTKa.

. 54221

. 54223 . 54220

. 54212

12,4%32,5% 12,5 cms 17x37,5 cms 160 cms 174x48x31 (ms
Plstico. PMMA (Polimetacrilato de Fibra de Celulosa y Resina. Carton.
Plastic. Metilo Acrilico). Resin and Cellulose Fibre. (ardboard.
Plastique. Polymethyl methacrylate (PMMA). Fibre de Cellulose et Résine. (arton.
Plastico. PMMA (Polymétacrylate de Méthyle Fibra di Cellulosa e Resina. Cartone.
Mnactuk. Acrylique). Llenntono3Hoe BonokHo KaptoH.
PMMA (Polimetilmetacrilato). 1 Cmona.

nonumetunmetakpunar (TMMA).
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240200 66 262300 90 281704 52 288300 59
240300 v 66 262400 90 281801 56 288400 59
240500 v 66 262700 90 281804 oo 56 NEW 289104 e 52
240600 oo 66 263000 oo 89 281901 v 57 289704 e 55
240700 e 66 263100 oo 89 281904 s 57 289804 e 55
240800 oo 66 263200 e 89 282004 s 56 289904 v 55
241000 s 67 263300 s 89 282104 e 56 290000  cerrrrreen 76
241100 67 263400 s 89 282204 56 290021 v 76
241200 67 263600  ceovverrrinns 89 282404 58 290022 e 76
241400 67 270800 89 282504 51 290023 76
241500 67 271000 89 282604 51 290025 76
241600 68 271500 91 282704 51 NEW 290031 76
241700 68 272300 91 282904 54  NEW 290100 76
242000 68 273200 91 283004 54 NEW 290121 76
242100 e 68 276900 91 283104 v 54 NEW 290122 v 76
242200 e 68 277000 91 283204 s 54 NEW 290123 e 76
242300 e 68 PYAT [ — 179 283304 s 54 NEW 290125  oorrsrren 76
242500 v 69 277200 oo 183 283704 s 56 290300  crvrrrrn 76
242600 69 278100 oo 157 283804 s 56 NEW 290324 e 76
242700 69 278138 e 157 283904 e 55 290325 e 76
242800 69 278200 157 284004 56 290400 e 73
242900 69 278310 157 284100 52 290421 73
243000 67 278400 157 284204 53 Npw 290422 73
243100 68 278510 158 284304 55 NEW 290423 73
243200 68 278511 158 284604 e 52 290425 73
243500 v 69 278512 158 284704 e 52 NEw 290431 73
244100 s 67 278513 158 284804 e 53 290500  cerrrrrnn 73
245400 s 69 278514 v 158 285100  woervcrresnnes 63 290521 e 73
255000 v 46 P4 13 |- T 158 285500  wervrrsnren 63 NEW 290522 v 73
255100 v 46 279010 oo 158 285600  orvvresnns 62 NEW 290523 evorrsrreen 73
255200 oo 46 279200  ovorrrreren 158 285700  coervcrreses 63 290525 ereersns 73
255300 46 279202 v 158 285800 63 290600 75
255600 45 279400 oo 158 286004 55 NEW 290621 75
255700 46 280004 51 286104 58 NEW 290622 75
255800 46 280104 51 286204 58 NEW 290623 75
255900 45 280204 53 286304 58 290625 75
256000 45 280304 53 286400 57 290700 74
256200 45 280404 e 53 286500 57 290721 74
256300 oo 46 280504 oo 53 286600  worvrrrnns 57 290722 e 74
256400  covveriere 45 pL10:10 ) IR 54 286700 v 61 290723 e 74
256500 o 45 280604 oo 53 286800  orvcrrenns 61 NEW 290724 oo 74
256600  covvrrsnrn 45 280704 oo 54 287000  corvcrrenns 61 290725 e 74
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NEW 290728 74 292023 e 74 293025 72 294700 72
290800 74 292025 .. 74 293100 75 294722 72
290821 74 292100 ... 73  NEW 293122 75 294723 72
290822 74 292121 . 73 293123 .. 75 294725 .. e 72
290823 74 292122 . 73 293125 s 75 294800  .coererrree 72
NEW 290824 74 292123 .. w73 293200 e 78 294822 e 72
290825 74 292124 e 73 293224 . 78 294823 72
NEW 290828  ..ocooveerreenene 74 292125 e 73 293225 s 78 294825 e 72
290900 .o 74 292128 e 73 293300 e 78 294900  .ovreerrnens 78
290921 e 74 NEW 202131 .. 73 293322 e 78 294922 . 78
290922 e 74 292200 e 73 293323 s 78 294924 ... 78
290923 74 292221 e 73 293325 78 294925 78
290925 74 292222 e 73 293400 78 294928 78
NEW 291100 79 292223 73 293422 78 295000 78
NEW 291125 79 292224 73 293424 78 295022 78
NEW 291200 76 292225 73 293425 78 295024 78
NEW 291222 76 292228 w73 293500 79 295025 78
NEW 291223 76 292300 e 73 293522 79 295028 78
NEW 291225 e 76 292321 e 73 293525 s 79 295100 e 75
291300 e 76 292322 e 73 293600 v 78 295122 e 75
291322 e 76 292323 e 73 293624 .. 78 295123 e 75
291323 e 76 292325 e 73 293625 e 78 295125 e 75
291325 e 76 292400 e 75 293700 e 78 295200 75
291400 e 76 292422 . 75 293724 .. 78 295222 75
291424 ... 76 292423 75 293725 78 295223 75
291425 76 292425 75 293800 79 295225 75
NEW 291431 76 292500 75 NEW 293822 79 295300 77
291500 72 292522 75 293825 79 295322 77
291522 72 292523 75 NEw 293900 79 295323 77
291523 72 292525 75 NEW 293925 e 79 295325 s 77
291525 72 292600 77 294000 e 77 295400 e 77
291600 e 72 292622 e, 77 294022 e 77 295422 s 77
291622 e 72 292623 e 77 294025 e 77 295423 s 77
291623 e 72 292625 e 77 294100 e 77 295425 s 77
291625 e 72 292700 . 77 294122 e 77 295500 v 75
291700 72 292721 e 77 294124 s 77 295522 75
291722 72 292722 e 77 294125 77 295525 75
291723 72 292723 77 294400 76 295700 79
291725 72 292725 77 294422 76 295725 79
291800 73 292800 77 294425 76 295800 74
291822 73  NEW 292822 77 294500 77 295822 e 74
291823 73 NEW 292823 77 294521 77 295823 e 74
291825 s 73 292825 e 77 294522 s 77 295825 e 74
291900 e 73 292900 e 72 294523 s 77 295900 e 74
291922 e 73 292922 e 72 294524 .. 77 295922 . 74
291923 e 73 292923 e 72 294525 s 77 295923 e 74
291925 e 73 292925 e 72 294600 72 295925 74
292000 e 74 293000 v 72 294622 72 296000 74
NEW 292021 e 74 293022 e, 72 294623 72 296022 74
292022 e 74 293023 e 72 294625 72 296023 74
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296025 74 298100 83 372900 125 506200 201
296100 80 298122 83 NEW 373200 120 507010 201
296122 80 298125 83 NEW 373624 124 507100 201
296123 .. . 80 298200 83 NEW 373631 124 513500 203
296125 oo 80 298222 83 NEW 373632 124 516500 203
296200 oo 81 298225 83 NEW 373700 e 125 521000 203
296222 e, 81 298300 83 NEW 373723 e 125 539000 193
296225 oo 81 298322 e 83 NEW 373728 e 125 539100 oo 193
296300 s 82 298325 s 83 NEW 374610 ...eeeenee. 123 555000  veveneee 143
296322 e 82 298500  eeeerreeeesrrne 84 NEW 374710 e, 123 555100  eoovrresosoenn 143
296325 e 82 298525 oo 84 374721 e 126 555200 oo 143
296400 82 298600 84 374722 126 555300  cooerrerroenn 143
296422 82 298625 84 374723 126 555400  eooorressooen 143
296425 82 NEW 298700 79 374725 126 555500 143
296700 80 NEW 298725 79 374821 126 555600 143
296722 80 NEW 298800 79 374822 126 555700 143
296723 80 NEW 298825 79 374823 126 555800 . . 143
296725 80 299000 86 374825 126 555900  eooorrrresseen 143
296800 oo 85 299024 e 86 375000 oo 122 556000  cooorrrseosren 143
296822 e 85 299025 oo 86 375100 oo 122 556100  coovvvccrresse 143
296825 oo 85 299100 e 86 375200 oo, 123 556200  ceoorrereosen 143
296900 oo 85 299124 e 86 375500 oo 119 556300  cooorrereosennn 143
296922 e 85 299125 e 86 375800 119 556600  coovvsccrresne 144
296925 oo 85 NEW 299131 oo 86 376500 119 556700  cooorrersosen 144
297000 84 299200 86 377700 129 556800 144
297023 84 299224 86 378000 130 556900 144
297025 84 299225 86 378100 129 557000 144
297100 84 NEw 299600 86 378200 129 557100 144
297123 84 NEw 299625 86 378400 130 557400 144
297125 e 84 NEw 299700 86 411000 oo 227 557500 144
297200 e 80 NEw 299725 86 411100 oo 227 560100 139
297222 e 80 370100 oo 128 411200 e 227 560200  eooorresroen 139
297225 e 80 370200 oo 128 411300 e 227 560300  cooorrereocen 139
297500 oo 80 370600 oo, 121 411400 oo 227 560400 oo 139
297522 e 80 370625 oo 122 411600 oo 228 560500  eooorresooenn 139
297525 80 370700 121 460100 121 560600  cooorrrssocree 139
297600 81 370725 122 485300 135 560700 oo 139
297622 81 371000 131 485329 135 560800 139
297625 81 NEW 371400 120 485700 135 560900 139
297700 81 371500 120 485729 135 561000 139
297722 81 371501 120 485900  .oooveeeerrrrnns 135 561100 139
297725 81 371600 120 485929 oo 135 561200 139
297800 oo 85 371601 oo 120 500600  oovoceerreins 206 LY o[ — 139
297825 oo 85 371700 oo 120 1O R Lo [0 — 206 561600  coovrresoosee 140
297900 oo 85 372000 oo 131 502200 oo 205 561700  eooorreveosee 140
297925 e 85 372400 oo 124 502300 oo 205 561800  coovvocceresse 140
298000 82 372500 oo 120 502400 205 561900  eooorresoocen 140
298022 82 372600 oo, 120 504200 206 562000 oo 139
NEW 298023 82 372700 s 120 504300 206 562100  eooerresssoen 140
298025 82 372800 oo 125 506100 193 562400 oo 140
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562500  .eeerernne 140 606500  ...cerereneee 186 692400 e 164 710200 e 220
565600  .cererernne 119 NEW 610000  ...eereereenee 153 692410 e 164 710300 e 220
570100 e 147 610100 .o 153 692500 e 175 710400 e 220
570200 e 147 610200 .o 153 692600 .o 175 711000 e 221
570300 147 610500 154 692700 175 711200 221
570400 147 610600 154 692800 175 711300 221
570500 147 612100 184 692900 175 711400 221
570600 147 612200 183 693200 232 712000 222
570700 147 612300 185 693400 232 712200 222
570800 147 612700 .. .. 184 693510 165 712400 e 222
570900 147 612800 ..o 185 NEW 693610 165 712600 e 222
571000 e 147 613000 .o 183 NEW 693700  .eeereeenee 164 713000 e 220
571100 e 147 613100 e 184 693710 e 164 713100 e 221
571200 e 147 613200 e 185 NEW 693810  ..cevevereeenee 165 713400 e 222
571300 e 147 613600 .. 183 693900 e 232 713700 e 221
571600  .eeererene 148 613700 .o 188 NEW 694000 167 740009 121
571700 e 148 613800 ..o 188 694100 167 780800 179
571800 147 614200 187 694200 167 782100 157
571900 148 614300 187 694300 167 784901 195
572000 148 614400 187 694400 167 790200 179
572100 148 614500 188 694500 167 790500 180
572400 148 614600 188 694900 169 790600 181
574100 e 149 614800 188 695800  .eeererernnne 217 790800  ..eerernen 181
574200 e 149 615000 161 695900 e 216 790900 e 62
574300 e 149 615100 .o 161 696000  ...ceerererene 216 791600 .o 180
574400 e 149 615200 .o 161 696100  .ceererrene 216 791800  eeeren 181
574500 .o 149 615300 .o 161 696200 . 216 792300 62
574600  ...eerenene 149 615400 .o 161 696300  ..ceeerernne 216 792400 62
574700 149 616600 184 696600 216 793100 231
574800 149 616800 185 697000 217 793600 171
574900 149 617100 185 697100 217 793800 171
575000 149 689900 180 697200 217 NEW 794000 172
600001 189 690200 169 697300 e 217 794100 172
600501 189 690400 169 697700 e 217 802900 .o 128
602001 189 690500 169 698000  ..vreererreee 212 802910 .o 128
603000 .o 229 691400 .o 169 698100  .ceererree 212 803000 .o 123
603400 .o 229 691500 .o 163 698200  .eeeererene 212 803700 .o 122
603500 .o 229 691510 s 163 698300  .covrerrrenne 212 803800  .oerereerne 122
603600  ...oererenene 229 691600  ..cevevererene 163 698600  ...coerererene 213 803900 .o 122
604100 230 691610 .o 163 698800 212 804000 128
604300 230 691700 .o 163 699000 213 804100 128
604400 231 691710 163 699100 213 805109 121
604500 230 691800 163 699200 213 809700 193
604600 231 691810 163 699400 213 809800 193
605000 187 692100 .. .. 163 701800 119

605100 187 692110 e 164 Ngw 701900 119

606100 . 186 692200 .o 164 702000 e 119

606200  ...ocererene 186 692210 e 164 702100 e 119

606300  ..oerereee 186 692300 .o 164 702300 e 130

606400 ..o 186 692310 e 164 710000 e 220
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1/PUNTA/TIP/POINTE / PUNTA / OCTPUE
Extremo puntiagudo del cuchillo / Pointed end of the knife / Extréme pointe du couteau / Punto estremo finale del coltello / 3a0cTperHblil KoHeL, HoXa.

2/HOJA/BLADE/ LAME / LAMA / NNE3BUE
Lamina generalmente de acero, que constituye la parte cortante de un cuchillo / Usually made from a sheet of steel / Lame généralement en acier qui constitue la partie coupante d'un
couteau / Lamina generalmente in acciaio, che costituisce la parte tagliente del coltello / CranbHoit ancT, KOTOpbIit COCTABAAET PeXxyLLYI0 YacTb HoXa

3/FILO/ CUTTING EDGE / FIL/ FILO / NE3BUE

Borde afilado de la hoja del cuchillo. Este filo puede ser: Filo Simple - Filo Doble - Filo Sierra - Filo Alveolos / Sharp edge of the blade of the knife. The edge can be: Single Edge - Double
Edge - Serrated edge — Hollow edge / Bord affile de la lame. Le fil pourra étre: simple fil- double fil- fil cranté — fil alvéolé / Parte o bordo affilato della lama del coltello, che pud essere:
Filo semplice — doppio filo — seghettatura- filo ad alveoli / 3aTouenHblit Kpaif cTanbHOro nMcTa Hoxa. Jle3Bue MoxeT 6biTb: (TaHAAPTHBIM — [IBOIHBIM — 3y6uaTbim — C Aeiikamu.

4/RECAZO/BACK/DOS/DORSO / TYNAAl CTOPOHA HOXA
Parte opuesta al filo del cuchillo / The back of the knife / Partie opposée au fil / Parte opposta al filo della lama del coltello / Cropota ctanbHoro nncta, NpoTUBONON0XKHAA NE3BMH.

5/DEFENSA / DEFENSE / LA GARDE / DIFESA / 3ALLMTA
Tope que ofrece mayor seguridad durante el corte / Near the bottom of the bolster. Shields the hand during the cutting process / Le butoir offre une plus grande sécuruté durant la coupe
/ Bordo accanto alla lama che offre maggior sicurezza durante il taglio / Tope, KoTopblii 06ecneunBaeT 6e3onacHocTb pe3aHus.

6/VIROLA/BOLSTER / VIROLE / BILANCIATURA / 060/
Parte de unién 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 / Partie de liaison entre la lame et le
manche / Parte di unione fra la lama e il manico che serve per equilibrate il coltello / CoeguHuTenbHas yacTb MeXxzy ne3Buem 1 pyyKoii.

7/ CACHAS / SCALES / COTES / GUANCETTE / NTACTUHbI PYYKU
Se denominan asi 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 d'autre du manche / Sono cosi’ denominate le
due parti che unite formano il manico / [IBe nnacTubl, coctaBnaioLLyte pyuKy.

8/REMACHES / RIVETS / RIVETS / RIVETTI / 3AKNENKKN
Unen el mango a la espiga completamente / Connects the handle to the tang / Unissent les cotes et la soie complétement / Uniscono completamente il manico alla spiga del coltello /
OKOHYaTeNbHO 0GBEAMHSIOT PYUKY CO WTIPEM.

9/ESPIGA/TANG/ SOIE/ SPIGA / LUTbIPb

Extension de la hoja que recorre internamente todo el mango, por lo que hablamos de una espiga completa / Extension of the road that runs around the handle internally, so we're
talking about a full tang / Prolongement de la lame a l'intérieur du manche / Trattasi della estensione della lama che si prolunga per tutto il manico e viene cosi’ denominata spiga
completa / YanuHeHHaA yacTb CTanbHOro IMCT, KOTOPasA NPOXOAUT BHYTPH PyUKi.
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La empresa se reserva el derecho a cualquier modificacion / The company reserves the right to any modification
Lentreprise se réserve le droit a toutes modifications / La ditta si riserva di apportare qualsiasi modifica al presente catalogo che venga ritenuta necessaria
KomnaHus octaensiet 3a coboi npaBo BHOCUTL Nobble n3aMeHeHus
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