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EXCELENTE ERGONOMIA

EXCELLENT ERGONOMIE

EXCELENTE ERGONOMIA

EQUILiBRIO PERFEITO

PERFECT BALANCE

EQUILIBRIO PERFECTO

CABO MANUSEAMENTO FACIL
ADERENTE E RESISTENTE

RESISTANT AND ADHERENT HANDLES,
EASY CARE

MANEJO DE MANGO, FACIL, ADHERENTE Y
RESISTENTE

LAMINA FORJADA COMPLETA

FULL TANG BLADE

HOJA FORJADA COMPLETA
EXTRAORDINARIO FIO DE CORTE
SUPERIOR CUT

EXTRAORDINARIO FILO DE CORTE
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Faca p/ Tornear | Peeling Knife | Puntilla Curva | 201.7301.07

|

VEGETAISVEGETABLESVEGETALES

Faca p/ Legumes | Paring Knife | Vegetales | 201.T300.09

|

Faca p/ Legumes | Paring Knife | Puntilla | 201.T100.09

plastic elastomer sebs

Faca p/ Cozinha | Kitchen Knife | Cocina | 201.T200.12

ged german mo-va stainless steel
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hoja_acero especial inoxidable forjado
mango_thermoplastic elastomer sebs
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Faca p/ Bife | Steak Knife | Cuchillo Steak | 201.T250.12
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Faca p/ Cozinha | Kitchen Knife | Cuchillo Cocina | 201.T100.15
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Faca p/ Filetes Flexivel | Fish Filleting Knife Flexible | Fileteador Flexible | 201.T104.15
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cores de cabo
handle colours
colores mangos
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Faca p/ Desossar | Boning Knife | Deshuesador | 201.T315.15
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Faca p/ Paol Bread Knife | Panero | 201.7520.22
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Faca p/ Trinchar | Carving Knife | Fileteador | 201.T121.21
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Faca p/ Trinchar | Carving Knife | Fileteador | 201.T121.26
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Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 201.T120.15
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Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 201.T120.20
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Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 201.T120.26

PEIXEFISHPESCADO
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Faca Santoku | Santoku Knife | Santoku | 201.T7373.18
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Garfo p/ Trincha | Carving Fork | Tenedor | 401.T451.28
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Faca p/ Tornear | Peeling Knife | Puntilla Curva | 206.T301.07
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Faca p/ Cozinha | Kitchen Knife | Puntilla | 206.T100.09

Faca Santoku | Santoku Knife | Santoku | 206.T373.18

Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 206.T120.20 | 15 | 26

CARNEMEATCARNE

Faca p/ Cozinha | Kitchen Knife | Puntilla | 203.T100.09
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Faca p/ Desossar | Boning Knife | Deshuesador | 203.T315.15
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Faca p/ Trinchar | Carving Knife | Fileteador | 203.T121.21 | 26
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Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 203.T120.26 | 15 | 20
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Faca p/ Cozinha | Kitchen Knife | Puntilla | 207.T100.09

-
Faca p/ Filetes Flexivel | Fish Filleting Knife Flexible | Fileteador Flexible
207.T104.15

Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 207.T120.26 | 15 | 20
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Faca p/ Cozinha | Kitchen Knife | Vegetables | 204.T300.09
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Faca p/ Cozinha | Kitchen Knife | Cuchillo Cocina | 204.T100.15

Faca p/ Cozinheiro | Chef’s Knife | Cocinero | 204.T120.20 | 15 | 26



