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ICEL

Nesign

A ICEL assume um enorme compromisso para com o design dos seus produtos com a finalidade de obter equilibrio
entre inovagao tecnoldgica, matéria-prima, funcionalidade e estética, apresentando um design ergondmico que
transforma a pega numa extensao de si proprio.

A sua beleza estetica com contornos organicos, transforma as pegas em harmoniosas criagoes e em ferramentas
funcionais de alta qualidade, com grande durabilidade e inigualavel performance.

Com uma equipa de design a operar inlernamente, € possivel a ICEL uma atualizacgo constante, melhorando, criando
e evoluindo os seus produtos de uma forma perfeitamente adaptada a qualquer necessidade,

ICEL assumes a deep commitment to the design component of products; following the goal of achieving balance
between technalogical innavation, raw materials; aesthetics and functionality, presenting ergonomics that transform
each piece in an extension of yourself.

Beauty with organic feeling transform pieces into harmonious creations and functional high guality tools with great

durability and unmatched performance.

With a design team operating internally in harmony, ICEL is able to offer continuous advances, creating improving and
developing products perfectly adapted to everyday needs.

ICEL assume un grand compromis avec le design de ses produits ayant pour but 'obtention d'un équilibre entre
I'innovation du point de vue technologique, les matigres premiéres, la fonctionnalité et I'esthétique, présentent un
design ergonomique transformant |a pigce en extension de vous-méme.

Sa beauté esthétique avec les contours erganigue, transforme les pigces en créations harmonieuses et outils
fonctionnels haute gamme, murie d'une grande durabilité et d'une performance exceptionnelle.

Avec une équipe de designers interne, |CEL bénéficie d'une évolution constante, améliorant ses produits afin
qu'il s'adapte parfaitement & toutes nécessités.
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Rpfprﬁnnias References . Références

Primeiro Digito first vigit . Premier chiffre

Ex.: Faca. Knife . Couleau
Especifica o tipo do artigo (familia).
Specifies the kind of product (family).
Spécifie le type d'article (famille).

Conjunto

§ Espatula . Spatula - Spat

6 Garlo . Fork . Fourchette

7 Cal

7. Spoon . Cuillers

5. Others . Autres

Terceiro a Quinto Digito i to Fifth igit
Du Troisiéme au Cinguieme Chiffre

1008

Ex.: Cabo Preto . Black Handle . Manche Moir

Especifica o tipo de madeira ou a cor do cabo.
Specifies the kind of wood or color of the handie.
Indigue le type de beis ou la couleur du manche.
Madeira . Wood . Bois

100 Jatobd . Jatal
200 Bubing
300 Pau Santo . Hi
400 Faia . Beech - He

407 Haid Maple . Hard Maple . Hard Maple
h00 Mutoea | Mutoka foes
70001
800 Pinha . Pine wood

Materiais Prensados . Press Wood . Pressée Bois
101 Micarta Preta . Black Micarta . Micar
901 Micarta Cas i
400 Piensada Verm
900 Prensada C

Cor . Colour . Couleur
100 Preto . Black . Noir
—

Branco . White _ Blant

veira . Oliv

iha .

Red

b . Bro

Amarelo . Yellow . Jaune

Amarelo Claro . Light Yellow . Jaune Clair

400 Vermelho . Red . Rouge
= E;
500 Verde . Green . Vert
12 Verde Alface , Kelly Green . Vert Fomme
* Verde Lima . Lime . Citron Vert
14 Verde Agua . Mint - Vert d' Eau
600 Azul . H
AN

. Bleu Clair

liffany Blue. Bleu Dragée

aranja , Or:

Laranja Claro . Light Orange , Orang:

00 Sal in . Saumor

Segundo Digito second nigit . Le Deuxiéme Chiffre

Ex.. Cabo de Profiex . Proflex Handle . Manche de Proflex
Especifica o material usado no cabo.

Specifies the material used on the handie.

Indigue le matériel utilisé dans le manche.

‘ressee bois

2 Materiais Prensados . Press wood

b Proflex Plus

Polioximetileno (POM)
P ORI thul POM)
8 Proflex . Profle

9 Polie

leno (Nylon) . Polyethylene (Nylon) . Polyethylene (Nylon)

Sete Digitos do Meio seven pigits in the Middle
Les Sept Chiffres du Milieu

f HR03000 §

Ex.: Referéncia Base . ltem Number . Base de la Reférence
Representam o nimero base da referéncia.

Represent our item number,

Représentent l2 nombre de base de la référence,

Ultimos Trés Digitos Last thiee Digits

Les Trois Demiers Chiffres
750]

Ex.2 150 mm de Lamina . 150 mm 8
Os dltimos trés digitos carrespondem ao comprimento da
l&mina em mm.

The last three digits of the reference correspond to the blade
length in mm.

Les trois derniers chiffres comespondent & la longuewr de la lame
exprime en mm.

Observagdes Remarks . Remarques

No caso de facas, cutelos, espatulas, garfos de trinchar e fuzis o
comprimento refere-se apenas a lamina. In case of knives, cleavers,
spatulas, carving forks and sharpening steels the length refers to the
blade only. Pour les couteaux, couperets, spatules, fourchettes de
cuisine et les fusils 2 aiguiser, la longueur concemne uniquement
la lame.

Nos caniveles e saca-rolhas o comprimento refere-se somente
a0 cabo. As to the pocket knives and corkscrews the lenght refers
to the handle only. Concernant les couteaux et les tire-bouchons,
la langueur correspond au manche.

Nos garfos de mesa, colheres, descapsuladores e escamadores
este indica comprimento total. The table forks, spoons, cap
lifters and fish scalers refers to the total lenght of the piece.
Les fourchettes de table, cuilléres, décapsulaurs et écailleurs de
poissons, |a taille correspond a la longueur totale de lustensile.

Nos conjuntos os rés dltimos algarismos representam o ndmero
de pecas. As far as the kitchen sets the last three digits represent
the number of pieces. Pour les sets, les frois derniers chiffres
représente e nombre de pigces.
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(3arantia da Ql]ﬂlidﬂdp Quality Management . Lassurance de la Qualité

SRR

3Cer” glNet

= 150 5001
15014001

Internatfional
Organization for
Standardization

FROTECTION THAT LIVES BN

MICROBAN!

NP EN IS0 9001: 2015 NP EN ISO 14001: 2015

Sistema de Gestdo da Qualidade ‘Sistema de Gestédo Ambiental

Quality Management System Enviranment Management System
Systeme de Gestion de la Qualité Systeme de Gestion Environnementale

As facas |CEL sdo produzidas de acordo com as normas da qualidade
IS0 8442-1:1997, IS0 8442-2:1997 e IS0 8442-5:2004.

|CEL knives are produced aceording to the quality standards
|50 8442-1:1997, 1S0 8442-2:1997 and 150 B442-5:2004.

Les couteaux ICEL sont fabrigués en conformité avec les normes de qualités
150 8442-1:1997, 150 8442-2:1997 et 150 8442-52004.

Certificado emitido pela NSF nos E.LLA.. A NSF Internacional € uma organizagao
independente, sem fins lucrativos, ngo governamental, empenhadd em proteger
a sadde publica, seguranca alimentar e meio ambiente. Fundada em 1944, a
NSF & atualmente lider mundial no desenvolvimento de normas e centificagao
de produtos.

Os produtos ICEL certificados pela NSF estéo devidamente assinalados na lmina.

Certificate issued by NSF in the US.. NSF Internalional is an independent, non-
profit, non-guvernmental organization committed to protecting public health;
safety and the environment. Established in 1944, today NSF is 8 world leader in
standards development and product certification,

The NSFeertified ICEL products are properly etched on the blade.

Certificat délivié par la NSF aux Etats-Unis. La NSF International est une
organisation indépendante & but non lucratif, non gouvernementals, protectrice
de la santé publie, alimentaire et envirannementale. Fondes en 1944, |a NSF est &
oejour e leader mondial du développement de normes et certification de produits.

Les produits 1CEL certifiés par NSF sont signalés surla lame.

A tecnologia Microban consiste numa protegio antimicrobiana integrada para
predutos sdlidos, revestimentos e fibras. A protecdo antimicrobiana Microban
confere aos produtos um nivel extra de protego contra micrébios prejudiciais,
come, por exemplo, as hactérias, o bolor e o mildio, que provocam manchas,
odores e detenioragdo do produto.

Microban technology is & built-in-antimicrobial protection Tor solid products,
coatings and fibers. Microban's antimicrobial protection gives the products an
exfra level of protection against harmful microbes, such as bacteria, mold and
mildew, which cause stains, oders and product delerioration.

La technologie Microban est basés sur la protection anti microbienne intégrée pour
les produits solides, revétements et les fibres. La protection antimicrobienne de
Microban confére aux produits Un niveau de protection supplemeantaire contre les
microbes nocifs, lels que les bacteries, les moisissures, qui provoguent des taches,
des odeurs et une détérioration du produit.



npstaqups Highlights . Faits Saillants

Lamina . Blade . Lame

As laminas s@o produzidas com ago composto por crémio, malibdénio e vanddio, assequrando uma dureza de aproximadamente
S6HRC (+/-2). 0 elevado teor de carbono bem como o dngulo de afiagao garantem o excelente poder de corte.

As ldminas podem ser estampadas ou cortadas a laser, apresentar espiga inleira ou meia espiga.

As laminas estampadas s8o produzidas utilizando um cortante com a forma da limina e equipamento de precisSo. No caso das laminas
cortadas a laser utiliza-se teenologia de ponta, otimizando recursos, reduzindo desperdicio e aumentando a flexibilidade produtiva.

The blades are produced with steel composed of chromium, molybdenum and venadium, ensuring a hardness of approximately 56HRC
(+/-2}. The high carben content as well as the sharpening angle ensure excellent cutting power.

The blades may be stamped or laser cut, have a full or a half tang.

Stamped blades are produced using a blade shaped cutter and precision equipment. In the case of laser cut blades, cutting-edge
technology is used, optimizing resources, reducing waste and increasing productive flexibility.

Les lames sont produites avec de l'acier composé de chrome, molybdéne et de vanadium, assurant une dureté d'enviran 56 HRC (+/- 2).
La teneur elevée en carbone ainsi que 'angle d'affitage garantissent une excellente coupe plus longtemps.

Les lames peuvent éfres eslampées ou coupées au laser, présentant une scie longue ou une demi-soie.

Les lames sont produites  [aide d'une fralse de précision en farme de lame. Paur les lames découpées au aser ¢'ast une technalngie
de pointe qui est utilise, permettant doptimiser les ressources, tout en réduisant le gaspillage et augmentant fa flex bilité de production.

Lamina Forjada . Forged Blade . Les Lames Forgées

As laminas forjadas sdo produzidas utilizando o método de aquecimento do ago sequido de moldagem da pega. Caractenzam-se
por apresentar um bolster robusto, sdo mais pesadas, atingem maior dureza e requerem menos afiaciio,

Forged blades are praduced using a method of heating up the steel followed by shaping the part. Are charactarized by having a robust
baolster, are heavier, can reach a ligher hardness and require less sharpening.

Les lames forgées sont produites utilisant la méthode de trempe de |'acier, suivi du fagonnage de la pigce. Elles sont plus lourdes, se
caraclérises par une mitre robuste, on une dureté plus élevée, diminuant la nécessite d'aiguisage.

Alvéolos . Granton Edge . Alvéoles

A serrilha de alvéolos € concehida para evitar que os alimentos, especialmente os mais gordurosos, se colem a [3mina, permitindo
melhor desempenho ao cortar fatias muito finas sem danificar a peca a cortar.

The granton edge is designed to prevent foed from sticking to the blade, especially the fatter ones, allowing a better performance when
cutting very thin slices without damaging the piece.

Les alvéoles dans un couteau de cuisine empéchent-elles les aliments de coller au coutesu quand on les coupe, permettant une meilleure
performance lors de la coupe de tranches trés fines sans endommager |a piece.

AASSSERASNAARREAANERNRRRREREREREE

Serrilha . Wavy Edge . Tranchant Cranté

Um gume serrilhado & concebido para permitir cortar facilmente através da crosta do pio, lostas, bolos e pastelaria em geral.
Nao necessita ser afiado pelo que € ideal para as facas que s&o utilizadas no canal HORECA.

A wavy edge is designed to cut easily through bread or toast, cakes and pasiry in general, It doesn't need sharpening and therefare it's
suitable for the knives used in the HORECA business:

Le tranchant cranté est congu pour permettre de découper facilement la crodie du pain, les tartes, les géteaux et les pétisseries en
général. || n'a pas besain d'affitage, raison paur laguelle i est le couteau idéal ufilisé dans le secteur HORECA,

Serra . Saw Edge . Scie

Um gume com serra ou dentado apresenta maior nimero de pontos em contacto com a pega a ser cortada e estes dentes sae muito
finos, pelo que a sua penelragdo na peca, mesmo que mais rija, € mais fdcil. Ndo necessita de ser ahado.

A saw edge or serrated edge has a larger numboer of points in contact with the piece to be cut and these t2eth are very thim, therefore it
penstrates easier in the piece even a stiffer one. It doesn't need sharpening and is Iong lasting.

Le tranchant en scie ou dente présente un plus grand nombre de points de contact avec la piece a découper el ses dents sont frés fines,
cequi rend plus facile leur pénétration dans la piece, méme si cette dernigre est rés rigide. Ce type de tranchant n'a pas besoin d'affiitage.




Materiais de Cahns Handle Materials . Materiaux des Manches

Polioximetileno (POM)

Proflex Plus

o
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Hard Maple

Oliveira

Polioximetileno (POM) é um material duro com estabilidade dimensional e resisténcia
# temperaturas elevadas. Polyoxymethylene (POM) is & hard material with dimensional
stability and resistance against high temperatures. Le polyoxymeéthyléne (POM) est
un matériel dur avec une stabilité dimensionnellz et une résistance aux temparatures
élevées,

Proflex Plus é um material suave ao togue com boa resisténcia as temperaturas
elevadas e elementos agressivos. Proflex Plus is a soff-touch material with good
resistance against high temperatures and aggressive elements. Profiex Plus est un
matériel doux au toucher qui résiste bien aux températures élevées et aux éléments
agressifs.

Proflex & um material suave ao toque com boa resisténcia ao impaclo, a temperaturas
elevadas e & deterioragio. Proflex is & soft-touch material with good resistance against
impact, high temperatures and aging. Le Proflex est un matériel doux au toucher,
ayant une bonne résistance aux chocs, aux termpératures élevées ainsi qu'a f'usure.

Palipropileno € um material duro com boa resisténcia ao impacto, &s temperaturas
elevadas e a deterioragdo. Polypropylens is a hard material with good resistance
against impact, high temperatures and aging. Le Polypropyiene est un matérie| dur,
ayant une banne résistance aux chocs, aux températures élevées ainsi qu'a l'usure,

(0 compésito de Micarta oferece uma grande estabilidade e resisténcia ac desgaste.
The hard Micarta composite offers a high stability and wear resistance.
Le composite de Micarta donne une grande stabilité et résistance & l'usure,

Madeira densa e dura, boa resisténcia a deterioragao. Apresenta um tomcastanho
avermelhado com veios finos mais escuros. Dense and hard wood, good resistance
to deterioration. it has a reddish brown tone with thin darker veins. C'est un bois dense
2t dur, ayant une bonne résistance & lusure, |l présent un ton brun rougeétre parsemé
de fines ceme plus sombres.

Madeira Indiana eom boa estabilidade dimensional. A sua cor varia entre o roxo
escuro e o castanho com veios pretos. Indian wood with good dimensional stability.
|ts color ranges from dark purpie to dark brown with black veins. C'est un bois Indien
affrant une bonne stabilité dimensionnelle sa couleur peut varier entre le violel fonee
el le chatain parsemeé de cernes noires.

Madeira dura e de densidade media. Apresenta cor castanho claro com veios direitos
e de textua fina. Hard wood with medium density. It has a light brown color with straight
veing and fine texture, Bois duravec une densité moyenne. i a une couleur brun clair
avec des cernes droites et une texture fine.

Madeira muito resistente. Apresenta virias tonalidades de castanho e veios escuios
muito caracterlsticos: Very resistant wood. [t has several shades of brown and
characteristic dark veins. C'est un bois trés résistant. Sz couleur varie entre les diverses
nuances de marron parseme par de ires caracteristiques, cemes foncées,

Aco inox AISI 304 (DIN1.4307) apresenta boa resisiéncia 4 comosiio, ao chogue g
& deterioracdo. Stainless stest A|S] 204 (DIN1.4307) has & good resistance against
corrosion, impact and aging. Lacier inoxydable AlS| 304 (DIN1.4301) a une bonne
resislance a la corrosion, aux choes et a I'usure,



Maodelos de Cahns Handle shapes . Modeles de Manches

Simplicidade e design ergondmico. Produzido com ago inox Al51 304, ndo mancha e nao escorrega mesmo com as maos molhadas.
Simplicity and ergonomic design. Produced with stainless steel AISI 304 is no stain and non-slip handle with wet hands. La simplicité

el e design ergonomigue. Produit en acier inoxydable AISI 304, ne tiche et ne glisse pas méme avec les maing mouillges,

0 design ergondmico e um gue macio aumenta o conforto. Injetado com Proflex e texturado para proporcionar maior ader®ncia. Bom
desempenhao e menor cansago para os profissionais. Ergonomic design and soft touch maximizes comfort. Injected with Proflex and textured
provides an high-grip. Good performance and less fatigue for professiona

flex, sa texture prope ne une meileur adk

iception ergonomigue pour une protection supplémentaire. Injecté avec du Proflex, sa texture proportionne une meilleur adhérence.
Excellente performance, diminuant |a fatigue du professionnel.

Design moderno e um toque macio aumenta o conforio. Injetado com Proflex e texturado para proporcionar maior aderéncia. Bom
desempenho e menor cansago para profissionais. Modern design and a soft touch maximize comfort, Injected with Proflex provides a
soft touch and high-grip. Goed performance and less fatigue for professionals. Le design moderne au toucher doux augmente |e confort.
Injecté avec du Profiex, sa texture proportionne une meilleur adherence. Excellente perfarmance, diminuant la fatigue du professionnel.

0 design tradicional e ergonomia. Produzido com palioximetileno (POM), ndo escorreqa mesmo com as maos molhadas. Bom desempenho
e menor cansago para profissionais. The traditional design and ergonomics. Made of polyaxyrethylene (POM) is non-slip even with wel
hands, Good parformance and [ess fatigue professionals. Le design traditionnal et ergonomigue, produit en polyoxyméthyis
(POM) ne glisse pas méme, a cellente performance, diminuant la fatigue du professionne|

v

les mains mouillges

Ergonomia e um design atual para o prazer de cozinhar. Injetado com Profiex Plus, proporciona um toque suave e elevada aderéncia.
Adequado para a cozinha doméstica e profissional. Ergonomics and moderm design for the oy of cooking. Injected with Profiex Plus provides
a soft touch and high-grip. Suitable for both home and professional use. Lergonamie et la conception actuelle pour e plaisir de culsiner, injecté
avec Proflex Plus il dorne une sensation douce et haute adhérence. Appropri pour fa cuisine domestique et professionnel.

Um design ergondmico tnico proporciena um encaixe perfeito na mio. Injelado com polipropileno, € faeill de cuidar e dd um togue
de modernidade & cozinha. Unigue ergonom sign that provides a perfect fit in the hand. Injected with polypropylene, is easy to care
and gives a touch of modernity to the kitchen. Un design ergonomique unique permettant le parfait ajustement a la main. Injecté avec
polypropylens, il est facile d'entretien et donne une touche maderne 3 la cuisine.

Erqonomia e design. A ufilizagao da madeira de oliveira, de cultura sustentavel, realga a beleza da forma do cabo com os seus veios
tinicos. Ergonomics and design. Made of olive woaod, a sustainable culture, underines the beauty of the handle shape through their unigue
rgonamigue el design, Lutilisation de bois d'olivier, provenant d'une plantation équitable, rehausse I'élégance du format du manche
2Ver SES Cermes uniques.

veins.

Flegancia e tradi¢ao. Moldado numa pega tnica de compdsito dure de Micarta que aumenta a estabilidade da pega. Elegance and
ite that increases the stability of the piece. |© 5t |a tradition. Moulé

de la pigce.

Injected with Profiex and textured to provide an high-grip. Good performance and less fatique far =
conception ergonomigue pour une protection supplémentaire, Injecté avec du Proflex, sa texture propertionne une
Excellente performance, diminuant |a fatigue du professionnel,

ICEL
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Douro Gourmet

Faca para tornear
Peeling knife . Couteau & tourner
22101.DR01000.080

Faca para vegetais

oauzg ol Vegetable knife . Couteau a legumes
(1CE1 ]
22101.DR02000.090

Faca para legumes
Paring knife . Couteau doflice

22101.DR0D3000.100

Faca de cozinha
Utility knife . Couteau de cuisine
22101.DR03000.130

Dgurg @

Faca de cozinha
Utility knife . Couteau de cuisine
22101.DR03000.150

Gy E;E

Faca para queijo/tomate

& Cheese/tomato knife . Couteau a fromage/tomates
22101.DR05000.130

Faca para desossar

Dourg Q Boning knife . Couteau a desosser
22101.DR06000.150

m-vanadium
me-molybdénevanadium




Douro Gourmet

Coum @ e

Datino

[ourn

Do

Daum

1CEL|

1cEL R

Faca para filetes
Fillet knite . Couteau a filets

22101.DR0D7000.180

Faca para presunto
Ham slicing knife . Couteau a jambon

22101.DR17000.250

Faca para pao
Bread knife . Couteau a pain

22101.DR09000.200

Faca de chefe
Chef's knife . Couteau de chef
22101.DR10000.200

Faca de chefe

Chef’s knife . Couteau de chel
22101.DR10000.250

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvécle
22101.DR85000.180

Faca para trinchar
Carving knife - Couleau & découper
22101.DR14000.200

Garfo para trinchar
Carving fork . Fourchetle a découper

62101.DR13000.180
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Faca para legumes
Paring knife . Couteau d'office
26100.0X03000.100

Faca de cozinha

Utility knife . Couteau de cuisine
26100.0X03000.150

REF. descontinuada discontinued

Faca para filetes
Fillet knife . Couteau a

26100.0X07000.200

Faca para pdo

Bread knife . Couteau & pain
26100.0X09000.200

REF. descontinuada discontinued

Faca de chefe
Chef’s knife . Couteau de chef
26100.0X10000.150

Faca de chefe
Chef's knife . Couteau de chef

26100.0X10000.200

Faca de chefe

Chefs knife . Coutea
26100.0X10000.250
REF. descontinuada discontinued

ie chef

Faca para trinchar
Carving knife . Couteau a découper
26100.0X14000.200

Faca Santoku, alvéolos

Santoku knife, granton edge
Couteau Santoku, alvéole
26100.0X85000.180
REF. descontinuada discontinued




Platina
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Laminas forjadas de aco inox de gualidade superion com crdmic-maolibdénic-vanddio (X50CrMoV15). Cabos de ago inox AISH304.
Forged blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CtMoV15). Stainjess stesl handles AI5( 304,
Lzmes forgées d'acier inaxydable de hautz qualitg avec chrome molybdane-vanadium (XS0CiMoV 1 5). Manches en acizre inoxidable AIS1 304,

Cozinha Kitchen . Cuisine

Faca para legumes
Paring knife . Couteau doffice

25100.PT03000.100

Faca de cozinha
Utility knife . Couteau de cuisine

25100.PT03000.150

Faca para filetes
Fillet knife . Couteau a filets

25100.PT07000.150

Faca de chefe
Chet's knife . Couteau de chef

25100.PT10000.200

Faca de chefe
Chef’s knife . Couteau de chef

25100.PT10000.250

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

25100.PT85000.180

Faca para pao
Bread knife . Couteau a pain
25100.PT09000.200

Faca para trinchar
Carving knife . Couleau & découper
25100.PT14000.200

Garfo para trinchar
Carving fork . Fourchette a découper

65100.PT13000.160

Faca para presunto
Harm slicing knife . Couteau a jambon

25100.PT17000.240

Fuzil
Sharpening steel . Fusil a affiter

95100.PT50000.230




Absolute Steel

@

Laminas de ago inox de qualidade superion com erdmic-molibdénio-vanadio (XS0CrMoV15). Cabos de ago inox AISI 304
Blades made of high quality stain'ess steel with chromium-melybdenum-vanadium (X50CrMoY15). Stainless steel handles AISI 304
Lames fabriguées d'scier inoxydable de haute qualize avec chrome-molybdenevanadium (X50CrMaV 15). Manches en aciére inoxidable AIS| 304

Cozinha Kitchen . Cuisine

Faca para tornear
Peeling knife . Couteau a tourner

25100.AS01000.080

Faca para legumes
Paring knife . Couteau doffice

25100.A503000.100

Faca de cozinha
Utility knife . Couteau de cuisine

25100.A503000.150

Faca para queijo/tomate
Cheese/tomato knife
Couleau a fromage/tomates

25100.A505000.120

Faca para filetes
Fillet knife . Couteau & filets

25100.A507000.150

Faca para pao
Bread knife . Couteau & pain
25100.AS09000.200

Faca de chefe
Chef's knife . Couteau de chef

25100.A510000.150

Faca de chefe
Chef’s knife . Couteau de chef

25100.A810000.200

Faca de chefe
Chef's knife . Coutesu de chef

25100.A510000.250

Faca Santoku
Santoku knife . Couteau Santoku

25100.A825000.170

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

25100.A585000.170



Absolute Steel

Cozinha kitchen . Cuisine

Faca Santoku, alvéolos

ﬁ =t pnas Santoku knife, granton edge
Couteau Santoku, alvéole

25100.A887000.140

Cutelo japonés
ﬂﬁ Japanese chopper . Couperel japonais
25100.A526000.170

o Cutelo japonés, alvéolos
Japanese chopper, granton edge
Couperet japonais, alveole

25100.A586000.170

Faca para trinchar
Carving knife . Couteau a découper
25100.A514000.200

Faca para trinchar
Carving knife . Couleau & découper

25100.A514000.250

Garfo para trinchar
Carving fork . Fourcheite a découper

65100.A513000.160

Faca para presunto
Ham slicing knife . Couteau a jambon

25100.A817000.240-300

Faca para salméo
Salmon knife . Couteau pour saumon

25100.AS28000.250

Cutelo
E . Cleaver . Couperel

35100.A524000.150

' Fuzil

e 1 Sharpening steel . Fusil a affiiter

95100.A550000.230




@)

7

Faca para legumes
Paring knife . Couteau d'office
27100.UND3000.100

Faca para desossar, |amina larga
Boning knife, wide blade

Couteau a desosser, lame large
27100.UND6000.130

Faca para desossar, |amina larga
Boning knife, wide blade

Couleau & desosser, lame large
27100.UND6000.150

Faca para pao
Bread knife . Couteau a pain
27100.UND9S000.200

Faca de chefe
Chef's knife . Couteau de chel

27100.UN10000.150

Faca de chefe
Chefs knife . Couteau de chef
27100.UN10000.200

Faca de chefe
Chef's knife . Couteau de chel
27100.UNT0000.250

Faca para trinchar
Carving knife . Couteau & découper
27100.UN14000.200

Faca para presunto
Ham slicing knife . Couteau 3 jambon

27100.UN17000.250

Faca para presunto
Ham slicing knife . Couteau a jambon
27100.UN17000.300

Fuzil
Sharpening steel . Fusil a affiiter
97100.1125000.250
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Faca para tornear
Peeling knife . Couteau & tourner
27100.7401000.070

Faca para vegetais
Vegetable knife . Couteau a lequmes

27100.7402000.090

Faca para legumes
Paring knife . Couteau d'office

27100.7403000.090

Faca para legumes
Paring knife . Couteau doffice
27100.7403000.100

Faca de cozinha
Utility knife . Couteau de cuisine
27100.7403000.120

Faca para decorar
Decoraling knife . Couteau a decorer
27100.7404000.100

Faca para desossar
Boning knife . Couteau a désosser

27100.7407000.130

Faca para desossar
Boning knife . Couteau a désosser
27100.7407000.150

Faca para desossar

Boning knife, curved edge
Couteau a desosser, lame courbe
27100.7408000.160

REF. descontinuada discontinued

Faca para pao
Bread knife . Couteau a pain

27100.7411000.200
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Faca de cozinha
Kitchen knife . CoL
27100.7409000.160

Faca de cozinha

Kitchen knife . Couteau de cuisine

27100.7409000.180

Faca de chefe
Chef’s knife . Couteau de chef

27100.7415000.150

Faca de chefe
Chef’s knife . Couteau de chef

27100.7415000.200

Faca de chefe
Chef’s knife . Couteau de chef

27100.7415000.230

Faca de chefe
Chef’s knife . Couteau de chef

27100.7415000.250

Faca de chefe
Chef’s knife . Couteau de chef

27100.7415000.300

Faca Santoku

Santoku knife . Couteau Santoku

27100.7425000.780

Faca Santoku, alvéolos
Santoku knife, granton edge
)|e

Couleau Sanit

27100.7485000.180
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Faca para trinchar
Carving knife . Couteau a découper

27100.7412000.150

Faca para trinchar, flexivel
Carving knife, flexible
Couteau a découpe

27100.7422000.150

Faca para trinchar

Carving knife . Couleau & découper
27100.7412000.180

Faca para trinchar, flexivel
Carving knife, flexible
Couteau a decouper, flexible

27100.7422000.780

Faca para trinchar
Carving knife . Couteau a c

27100.7412000.200

écouper

Faca para trinchar
Carving knife . Couteau a deécouper

27100.7412000.230

Faca para trinchar

Carving knife . Couleau & découper
27100.7412000.250

Faca para trinchar, serrilha

Carving knife, wavy edge
Couteau a decouper, ondule
27100.7462000.250

Garfo para trinchar
Carving fork . Fourchette & découper

67100.7423000.160

Garfo para cozinhar
Chef's fork . Fourchette & chef

67100.7425000.210
REF. descontinuada discontinued

Faca para presunto
Ham slicing knife . Cou

27100.7417000.250

au a jamboen
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) stainiess steel rivats.
alte aualita aven chrome molybdénevanadium [X50CrMoV15). Manches en POM avee rivets en aciére inoxidable.

Laminas de ago inox de qualidade
Bla of high quality stainie:
Lames fabnguées d'acier inowxydable o

Faca para tornear
Peeling knife . Couteau & tourner

27 100 400 500.8601000.060
= [

Faca para legumes
Paring knife . Couteau d'office

27100 400 500 600.8603000.100-120
-

Faca para legumes, serrilha

Paring knite, wavy edge . Couteau doffice, ondulé

27100 -0 400 500 600.8663000.100
i - .

Faca de cozinha

Utility knife . Couteau de cuisine

27100 11 400 500 600.8603000.150
-_— L8} |

Faca de cozinha
Kitchen knife . Couteau de cuisine

27100 400 500 600.8616000.190
- = .

Faca para filetes
Fillet knife . Couteau a filets

27100 600.8607000.150
] -—

Faca para desossar
Boning knife . Couteau a desosser

27100 400 500 600.8606000.150
- | R==g ]

Faca para queijo
Cheese knife . Couteau a fromage
27 100.8622000.120

-

Faca para pao
Bread knife . Couteau a pain

27100 400 500 600.8609000.200
- — -

Faca de pasteleiro
Pastry knife . Couteau de patissier

27100 ' .8666000.250
=

Espétula
Palette . Spatule

57100  .8613000.260
=

Garfo para trinchar

Carving fork . Fourchetle a découper

67 100 400 500 600.8615000.200
- = =
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Technik

Faca de chefe
Chet's knife . Couteau de chef

27 100.8610000.100
-

Faca de chefe
Chet’s knife . Couteau de chef
27 100 .8610000.130

-_—

27100 400 500 600.8610000.150
- - .

Faca de chefe

= E Chef’s knife . Couteau de chef
27100 .8610000.180
|
27100 400 500 600.8610000.200
| | & § |

Faca de chefe, serrilha
Chef's knife, wavy edge . Couteau de chef, ondulé

27100 400 500 600.8660000.200
= [Ep——

Faca de chefe
Chef’s knife . Couteau de chef

27100 400 500 600.8610000.230-250
| . -

Faca de chefe, serrilha

= Q Chef's knite, wavy edge . Couteau de chef, ondulé
27100 400 500 600.8660000.250
- = o I

Faca de chefe
Chef’s knife . Couteau de chef

27100 400 500 600.8610000.270-300
| O .

Faca Santoku
Santoku knife . Couteau Santoku

27100  .B625000.180
-_—

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santokuy, alveole

27100 400 500.8685000.180
_— -

Faca para trinchar
Carving knife . Couteau a découper

27100 400 500 600.8614000.170
— S

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau a découper, ondulé

27100 400 500 600.8664000.170
= L _I==g_ ]




Technik

Laminas de aco
Bladez m

ha

d'acier inowydable d

rMov15]
CrMoV15). Ma

POM R

com rehites )
stainless steel rivets.
en POM avec rivets en aciére inoxidable.

Faca para trinchar
Carving knife . Couteau a découper

27 100 400 500 600.8614000.200
- = .

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau 4 découper, ondulé

27100 400 500 600.8664000.200
— - E.

Faca para trinchar
Carving knife . Couteau & découper

27100 400 600.8614000.250
_— = -

Faca para presunto
Ham slicing knife . Couteau a jambon

27100 400 500 600.8617000.240
— = .

27100 ' .8617000.300
-

Faca para presunto, alvéolos

Ham slicing knife, granton edge

Couteat a jambon, alvéole

27 100 .8687000.240-300
|

Faca para carnes frias
Slicing knife . Trancheur a roti
27100 .8611000.300

|

Faca para carnes frias, serrilha
Slicing knife, wavy edge - Trancheur & réii, ondulé

27100 ©1.8612000.250
=

Faca para carnes frias, serrilha
Slicing knite, wavy edge . Tranchieur & réti, ondulé
27100 .8612000.300

=

Faca para salmao, lamina estreita
Salmon knife, narrow blade
Couteau pour saumon, lame eélroit
27100 ' .8628000.300

-

Faca para salmao, lamina larga
Salmon knife, wide blade
Couteau pour saumon, lame large

27100 ©1.8621000.300
=




ICEL

Classica

Faca para tornear
Peeling knife . Couteau & tourner

27100 1.3214000.060
-

Faca para legumes
Paring knife . Couteau doffice

27100 1 1.3083000.080
-

Faca para queijo/tomate
@ _ Cheese/tomato knife . Couteau & fromage/tomates
27 100.5102000.110
|

Faca para legumes
Paring knife . Couleau doffice
27100.3106000.110-130

==

Faca para vegetais
§» Vegetable knife . Couteau a lequmes
27100 .3201000.080-090-100-120-130
|

27 400 500 600.3201000.100
[ __pe=—) ]

Faca para legumes

Paring knife . Couteau d'office

27100 .3100000.080-090-100-120-130
|

27 400 500 600.3100000.080-090-100
[ __f==J ]

Faca para legumes

Paring knife . Couleau d'office

27 E .3001000.090-100-120-130

27 700 400 500 600.3001000.100
8 1 |

s Faca de cozinha
= Utility knife . Couteau de cuisine
27 100.3106000.150-180
|

Faca de cozinha
Utility knife . Couteau de cuisine

27100 .3201000.140-150
=

Faca de cozinha
ol Utility knife . Couteau de cuisine

27100 1.3700000.140-150
—

upedion com crbmio-molil
5 steed with chromium-mo

e aco inox de Ll




Classica

Faca de cozinha
Utility knife . Couteau de cuisine
27 11.3001000.140-150-170

Faca de cozinha
Utility knife . Couteau de cuisine
27 .3001000.180-200-220-240

Faca de chefe
Chef's knife . Couteau de chef

27100  .3051000.180
=

Faca de chefe, lamina grossa
Chef’s knife, thick blade

Couteau de chef, lame €paisse
27 °11.3013000.270-290-320

Faca para pao
Bread knife. Couteau a pain
27 100.5322000.200
|
27 .9322000.180-200-250

Faca de pasteleiro
Pastry knife . Couteau de patissier
27100 ' 1.3466000.250

| |

Faca para presunto
Ham slicing knife . Couteau a jambon

27100 111.3409000.240-300
=

Faca para presunto, alvéclos
Harn slicing knife, granton edge
Couteau a jambon, alv

27100 ' 1.3489000.240-300
=

NE

Espatula, perfurada

Spatula perforated . Spatule perforer
57 100.8317000.100
|

Raspadeira

Scraper . Grattoir

57 100.6030000.120-130
=

Espatula
Palette . Spatule

57 100.6012000.150-200-250-300
=
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Faca para queijo parmesao
Parmesan cheese knife
Couteau a fromage parmesan
27100.8632000.060

Faca para queijo
Cheese knife . Couteau a fromage

27100.8642000.120

Faca para queijo
Cheese knife . Couteau a fromage
27100.8652000.120

Faca para queijo, pasta mole
Creamy cheese Knife
Couteau a fromage, pate mole

27100.8662000.100

Faca para queijo
Cheese knife . Couteau a fromage
27100.8622000.120



Faca Yanagiba
A Yanagiba knife . Couteau Yanagiba

26100.TK14000.150-180

) Faca Yanagiba
ST Yanaqiba knife . Couteau Yanagiba
26100.TK14000.210-240

Faca Yanagiba
Yanagiba knife . Couteau Yanagiba

26100.TK14000.270-300

Faca Yanagiba, esquerdinos
Tekye > \
Couteau Y

26100.TK44000.240-300

26100.TK15000.260

Faca Deba
e Deba knife . Couteau Deba
26100.TK10000.150

. Faca Deba
R Deba knife . Couteau Deba
26100.TK10000.180-210

L Faca Tako
A5 Tako knife . Couteau Tako

Faca Deba, esquerdinos
Deba knife, lefl handers
Couleau Deba, gaucher

26700.TK40000.150

I

#

Faca Deba, esquerdinos
el — Debs knife, left handers
i Couleau Deba, gaucher
26100.TK40000.210

Faca Usuba
-“E:-:f Usuba knife . Couteau Usuba

26100.TK26000.180

¢ haute adherence



ICEL

Horeca Prime

Faca para tornear
Peeling knife . Couteau a tourner

28 100 500.HRO1000.060
—

Faca para vegetais
Vegetable knife . Couteau & legumes

28100 500.HR02000.080
= -

Faca para vegetais
Vegetable knife . Couteau a legumes
28100 0 500.HR02000.100

- |

Faca para vegetais
Vegetable knife . Couteau a legumes

28100 500.HR02000.120
- -—

()

ikt

Faca para legumes
Paring knife . Couteau d'office

28100 400 500 600.HR03000.100
- [N

Faca para legumes, serrilha
Paring knife, wavy edge . Couteau doffice, ondulg

28100 400 500 600.HR63000.100
= = .

Faca para legqumes, serrilha
Paring knife, wavy edge . Couteau d'office, ondule

28100 400 500 600.HR63000.120
- 8§ |

Faca de cozinha
Utility knife . Couteau de cuisine

28100 400 500 600.HR03000.120
L} -

Faca de cozinha

Utility knife . Couteau de cuising

28100 400 500 600.HR03000.150
—_— L 8§ |

Faca para queijo/tomate
Cheese/tomato knife . Couteau a fromage/tomates

28 100.HRO5000.120
L}

i

Faca para legumes
Paring knife . Couteau d'office

28100 500.HR04000.100
| |

Faca para legumes
Paring knife . Couteau d'office

28100 500.HR04000.120
= =

A & protecdio anfimicrobizna
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Horeca Prime

Laminas de ago inox de gualidade superion com erdmio-molibdénio-vanddio (X50CIMcV15). Cabos de Proflex com elevada aderéncla e protegdio antimicrobiana.
5 with high-grip and
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urr-molybdenum-vanadium (X50CTM

Faca de cozinha
Kitchen knife . Couteau de cuisine

28100 500.HR04000.140
L} -

Faca para pao

Bread knife . Couteau a pain

28100 ' [.HR09000.200
]

Faca para pao
Bread knife . Couteau a pain

28100 ' HRO%000.250
-

Faca de chefe
Chef's knife . Couteau de chef

28100 400 500 600.HR10000.160
- == .-

Faca de chefe
Chef’s knife . Couteau de chef

28100 400 500 600 900.HR10000.180
- = g .

Faca de chefe, lamina estreita
Chef's knife, narrow blade
Couteau de chef, lame étroit

28100 400 500 600 900_.HR27000.200
- =g ] |

Faca de chefe, lamina estreita
Chef's knife, narrow blade
Couteau de chef, lame étroit

28100 400 500 600 900.HR27000.250
| -

Faca de chefe, lamina estreita
Chef's knife, narrow blade
Couleau de chef, lame élroil

28100 400 500 600 900_.HR27000.300
-_— L8 8 1 |

Faca de chefe
Chef's knife . Couteau de chef

28100 400 500 600 900.HR10000.200
- = -

Faca de chefe, serrilha
Chef's knife, wavy edge . Couteau de chef, ondule
28 100 400 HR60000.200

-

O wmicrosa® EREEIES
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Faca de chefe
Chef’s knife . Couteau de chef

28100 400 500 600 900.HR10000.250
- e EE e

Faca de chefe, serrilha
Chef's knife, wavy edge. C

28 100 400.HR60000.250
-

Faca de chefe
Chef's knife . Couteau de chef

28100 400 500 600 900.HR10000.300
= -

Faca de chefe, alvéclos
Chef's knife, granion edge
Couleau de chef, alvéole

28 100.HR80000.250
=

Faca Santoku
Santoku knife . Couteau Santoku
28 100.HR25000.180

|

Faca Santoku, alveolos
Santoku knife, granton
Couteau Santoku, alvéole

28 100.HR85000.180
-

Faca para trinchar
Carving knife . Couteau a decouper
28 100 900.HR14000.200

L8 |

Faca para trinchar
Carving knife . Couteau a découper

28100 400 800.HR14000.250
- s

Faca para trinchar, serrilha
Carving knifi /¢

Couteau a dec

28 100.HR64000.250
—




Horeca Prime

Faca para trinchar
Carving knife . Couteau a découper
28 100.HR14000.300

|

Garfo para trinchar
Carving fork . Fourchetie & découper

64 100 900.HR15000.200
—

Faca para presunto
Ham slicing knife . Couteau a jambon
28100 -HR17000.240-300

||

Faca para presunto, alvéolos
Ham slicing knife, granton edge
Couteau a jambon, alvéole

28 100.HR87000.240-300
-

Faca para filetes
Fish filleting knife . Couteau & filet de poisson

28 100 600.HR08000.160
_—

Faca para filetes
Fish filleting knife . Couteau a filet de poisson

28 100 600.HR08000.180
—

Faca para filetes
Fish filleting knife . Couteau a filet de poisson
28 100 600.HRO8000.200

L} |

Faca para salmao
Salmon knife . Couteau pour saumon

28100 600.HR28000.300
-

Faca para carnes frias
Slicing knife . Trancheur a réti

28100 600.HR11000.250
= =

Faca para camnes frias, serrilha
Slicing knife, wavy edge . Trancheur a rol, ondulé

28100 17 600.HR12000.250
- =

=
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Faca para carnes frias
Slicing knife . Trancheur a roti

28100 600_.HR11000.300
- -

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur & roti, ondulé

28100 600.HR12000.300
- =

Faca de pasteleiro, serra

Confeclionery knife, saw edge

Couleau de palissier, scie

28100 600.HR13000.300
- .

Faca para carnes frias
Slicing knife . Trancheur & réli

28100 ' 600.HR11000.360
- =

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur & roli, ondulé
28100 1 600.HR12000.360

- -

Faca de pasteleiro, serra
Confectionery knife, saw edge
Couteau de patissier, scie

28100 6500.HR13000.360
| |

Faca de pasteleiro
Confectionery knife . Couteau de patissier

28100 6500.HR18000.260
| =

Faca de pasteleiro, serrilha
Confectionery knife, wavy edge
Couteau de patissier, ondulé

28100 6500.HR19000.360
| -_—

Faca de pasteleiro, serra

Confectionery knife, saw edge

Couleau de patissier, scie

28100 10 600.HR20000.360
| |

Faca de pasteleiro

Pastry knife . Couleau de patissier

28100 400 500 600.HR66000.250
- = ==

© wmicrosan®
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Faca para tornear
Peeling knife . Couteau a tourner

24100 400 500 600.3214000.060
- = -

Faca para legumes
Paring knife . Couteau d'office

24100 400 500.3038000.080
- —

Faca para legumes
Paring knife . Couleau d'office

24100 400 500 600.3000000.090-100
- [

Faca para lequmes, serrilha
Paring knife, wavy edge . Couteau doffice, ondule

24100 400 500 600.3060000.090-100
- . —_—

Faca para vegetais
Vegetable knife . Couteau a legumes
24100 400 500.3200000.080
| -
24 100.3200000.090
|

Faca para toranja
Grapefruit knife . Couteau 3 pamplemousse
24 100.3208000.080

L

Faca para filetes

Fillet knife . Couteau a filets

24100.3203000.090-130
|

Faca para tomate
Tomato knife . Couteau a tomates
24 100.3204000.110

|

Faca para legumes

Paring knife . Couteau d'office

24100 400 500.5300000.100
| LR |

Faca para legumes, serrilha
aring knife, wavy edge . Couteau doffice, ondulg
24100 400 500.5304000.100
_— L8|

Faca para queijo/tomate
Cheese/tomato knife . Couteau & fromage/tomales
24100.5102000.110

=

©



Pratica

Faca para legumes
Paring knife . Couteau d'office
24 100.3083000.080

|

Faca para legumes
Paring knife . Couteau d'office
24 100.5301000.100-130

|

24 600.5301000.100
|

S

Faca para legumes, serrilha
Paring knife, wavy edge . Couteau doffice, ondulé
24100.5303000.100-130

=

Faca para vegetais

Vegetable knife . Couteau & lequmes

24100.3201000.070-080-090-100-120-130
-

Faca para legumes

Paring knife . Couteau d'office

24100 400.3100000.080-090-100-120-130
| _—

24 100.3100000.120
=

g.
(s

Faca para legumes
Paring knife . Couteau d'office

24 EBUN000.090-100-120—130
24 500.3001000.090
|

Faca de cozinha, serrilha
Utility knife, wavy edge . Couteau de cuising, ondule
24 100.5303000.150

|

Faca de cozinha
Utility knife . Couteau de cuisine

24100 400.3100000.140-150
L ==

Faca de cozinha
UHility knife . Couteau de cuisine
24 100.3001000.140-150
frae <]
24 400.3001000.150
=

)
wEF

Faca para sandwich
Offset sandwich knife . Couteau & sandwich

g=: 24100 *.8525000.180
- _—

Faca para sandwich
Offset sandwich knife . Couteau & sandwich
24100  .8525000.230

=

s
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Faca de chefe, lamina grossa
Chef’s knife, thick blade
Couteau de chef, lame épaisse

28 100 400 600.3013000.270-290-320
3 B |

Faca de chefe, lamina estreita
Chet's knife, narrow blade
Couteau de chef, lame étroit

24100 ' 400 500 600 900.3027000.200-230
= - — 260-300

Faca de chefe, lamina estreita, alvéolos
Chef's knife, narrow blade, granton edge
Couteau de chef, lame élroit, alvéole
24 100.3067000.200-260-300

|

Faca de chefe, lamina larga
Chef's knife, wide blade
Couteau de chef, lame large

24100 400 500 600 900.3028000.200-260
- — e - 300

Faca para filetes
Fish filleting knife . Couteau a filet de poisson
24100 600.3156000.210

| ¥ |

Faca para filetes
Fish filleting knife . Couteau a filet de poisson

24100 600.3702000.180-200-220
-

Faca para presunto
Ham slicing knife . Couteau a jambon
24 100.3409000.240-300

|

Faca para pao

Bread knife . Couteau a pain

24 E.SBZZGU(H 50-180-200-250
24 111.5322000.200-250

Faca para carnes frias, serrilha
Slicing knife, wavy edge . Trancheur @ roti, ondulé
24100 .3360000.300

|

Faca para carnes frias
Slicing knife . Trancheur a roti

24100 600.3400000.300
| —H

Faca para cames frias, serrilha
Slieing knife, wavy edge . Trancheur & rati, ondulé
24100 0 600.3460000.250-300
-
24 111.3460000.300

©
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Faca para carnes frias

Slicing knife . Trancheur a roti

24100 ©°.3401000.360-400-440
|

Faca para carnes frias, serrilha
Slicing knife, wavy edge . Trancheur & roti, ondulé
24 100.3461000.360-400-440

|

Faca para kebab

Kebab knife . Couteau & kebab

24 100.3407000.360-400-440
|

Faca para kebab
Kebab knife . Couteau a kebab
24100  .3402000.500-550

[ ]

Faca para carnes frias, alvéolos
Slicing kn
Trancheur a roti, i :

24 100.3467000.300-360
=

Faca para queijo

Cheese knife . Couteau a fromage

24100 1.9502000.200-230-260-290
|

Faca para queijo
Cheese knife . Couteau a fromage
24100 ©.9504000.260-300

|

Faca para queijo
Cheese knife . Couteau a fromage
24100 .9501000.300-360

|

Faca para queijo
Cheese knife . Couteau a fromage
24100 - 1.7121000.300-320

=

Faca para queijo/pizza
Cheese/pizza knife . Couteau A fromage/pizza

24 100.9505000.380
=

Picador de vegetais
Vegetable mincer . Hachoir

24 100.9850000.220-270
==




i.TECh Cozinha Kitchen . Cuisine

Faca para vegetais, serrilha
Vegetable knife, wavy edge
Couteau a legumes, ondulé

24100 502 600 LOO L01.1T02000.120
L § _F B B |

Faca para legumes

Paring knife . Couteau d'office

24100 502 503 504 600602 603 700 701
B F § B 8 B |

-
LO0 LO7 500.1T03000.7100-120-150
-

Faca para legumes
Paring knife . Couteau d'office
24100 502 503 600 602 .00 LOY

- o
500.1T04000.100
=

iTeen.t &

Faca para queijo/tomate
Cheese knife . Couteau a fromage/tomates

24100 502 502 600 602 003 LOD LO1,ITO5000.120
e . -

Faca para filetes
Fillet knife . Couteau 4 filets

24100 502 507 600 602 LOO 500.1T07000.160
-_— I —

Faca para pao

Bread knife . Couteau a pain

24 100 =01 502 503 504 600 602 603 700 701
L &3 & § B 8 B |

-—
L00 LOT $00.IT09000.200
8§ |

Faca de chefe

Chef's knife . Couteau de chef

24100 502 503 504 600 602 603 700 701
| L § 8 & § N § § |

LOO L07 S00.IT70000.180
3 8 |

Faca para trinchar
Carving knife . Couteau & decouper

24100 502 507 600 602 LOO 500.1T14000.180
-_— - —

meni [ ==

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

24100 (1 502 503 504600 602 603 LOO
- e e .
500.1T87000.140
=

Garfo de cozinha
Kitchen fork . Fourchelle a cuisine

64 100.IT15000.150
-

38

Laminas de ago inox de qualidade superion com erdmic-molibdénio-vanadio (X50CrMoV15). Cabos de paliprapilena.
Blades made of high quality stainess steel with chromium-melybdenum-vanadium (X50CrMoY15). Palvpropylene handles.
Lames fabriguées d'scier inoxydable de hauie qualize avec chrome-molybdenevanadium (X50CrMaV 15). Manches en polypropyléns



v
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Kids Cnzinha

Faca para legumes

yiﬂ )_,_)‘:“-Q\, Paring knife . Couteau doffice
NS 24600.FISH000.100

Faca para vegetais, serrilha
Vegetable knife, wavy edge
Couleau & legurmes, ondulé

24502.CROC000.120

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

24L.00.WOLF000.740

Descascador de batata
Potato peeler . Epluchair @ pommes de terre

94602.9739000.060

Conjunto para crianga
Kids pack . Ensemble pour enfant

44C00.K1DS000.004

Levar as eriangas desde cedo para a cozinha dé-Thes
aptiddes e confianca para preparar a piopria comida de
forma sauddvel mais tarde na sua vida.

Taking children to the kitchen since an early age, gives them
the skills and confidence to prepare their own healthy food
later In life:

Engager les enfants, dés le plus jeune &ge & culsine, leur
danne les compétences ef la confiance ndcessaires pour
préparer des aliments sains plus tard dans sa vie

|-iminas de ago inox de qualidade superior com crdmio-molibdénio-vanddio (X50CMaV15). Cabos de pelipropileno.

5 made of high quality stainless steel with chromium-malybdenum-vanadium (X30CroY15). Polyoropylene handles
s fabriguées dacier inoxydable de haute qualité avec chrome-malybdénevanadium {X50CtWo\15). Manches en poiypropylane.




Nature Cn7inha Kitchen . Cuisine

Faca para legumes
Paring knife . Couteau d'office

23700.NT03000.100

ol )

111

Faca de cozinha
Utility knife . Couteau de cuisine

23700.NT03000.130-150

Faca para filetes
Fillet knife . Couteau & filets

23700.NT07000.180

Faca para pao
Bread knife . Couteau & pain
23700.NT09000.200

Faca de chefe
Chefl’s knife . Couteau de chef

23700.NT10000.180

Faca de chefe
Chef’s knife . Couteau de chef

23700.NT10000.200

Faca de chefe
Chel's knife . Couteau de chef

23700.NT10000.250

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

23700.NT85000.180

Faca para trinchar
Carving knife . Couteau & découper

23700.NT14000.200

Garfo para trinchar
Carving fork . Fourchetfte a decouper

63700.NT13000.180

Fuzil
Sharpening steel . Fusil & afflter

93700.9801000.200

40

Liminas de aco inox de qualidade superior com erdmic-molibdénio-vanddio (X50CiMoV15). Cabes de madeia de oliveira com rebites de ago inox. Blades
made of high qualiy stainkess steel with chremiummalybdenum-vanadium [X50CrMol13). Olive wood handles with stainless steel rivets. Lames fabriouges
d'acier inoxydable de haute nualité aver chrome malybdene-uanadium (X50Crhov15), Manches en bols diolivier eves rivets en aciére jnoxidable.
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Tradigao Cozinha

Faca para retalhar castanhas
Chestnut knife . Couteau a chataignes

23100.3245000.030

Faca para tornear
Peeling knife . Couteau a tourner

23100.3214000.060

Faca para legumes
Paring knife . Couteau doffice

23100.1030000.070

Faca para legumes, serrilha
Paring knife, wavy edge . Couteau doffice, ondulé

23100.0130000.070

Faca para legumes, serrilha
Paring knife, wavy edge . Couteau doffice, ondulé

23100.5303000.100-130

Faca para vegetais
‘egetable knife . Couteau a legumes

23100.3201000.080-090-100-120-130

Faca para legumes
Paring knife . Couteau doffice

23100.3100000.080-090-100-120-130

Faca para legumes
Paring knife . Couteau doffice

23100.3001000.090-100-120-130

,.._é_
@

Faca de cozinha, serrilha
Utility knife, wavy edge
Couleau de cuisine, ondulé

23100.5303000.150

Faca de cozinha
Utility knife . Couteau de cuisine
23100.3201000.7140-150

Faca de cozinha
Utility knife . Couteau de cuisine

23100.3100000.140-150

— . Faca de cozinha

bl == ; ® ® Utility knife . Couteau de cuisine
23100.3001000.140-150-170
Faca para pao

@ e - - Bread knife . Couteau a pain

23100.5322000.150-180-200-250

Laminas de aco inox de qualidade supesior com erdmic-molibdénio-vanadio (X50CMoV15). Cabos de madeiia jatobs com rebites de atio.
Blades made of high quality stainlzss stee! with chromium-molybdenum-vanagium (X50CrMoY13). Jatobe wood handles with brass
Lzmes fabriquées dacler inowydable de halte qualite avec chrome-molybd&nevanadium (X50CrMoV15), Manches en bols de jatoba avec rivets en laiton




Tradigao

werion com erdmic-molibdénio-vanadio (X50CrMoV15). Cabe

2| with chromium

num-vanadium
me-molybdéne

&2

BRERRERR

Faca para tornear
Peeling knife . Couteau a tourner
23300.3214000.060

Faca para legumes
Paring knife . Couteau doffice
23300.3025000.120

Faca para legumes
Paring knife . Couleau d'office
23300.3050000.080-100-130

Faca de chefe
Chef’s knife . Couteau de chef
23300.3030000.160

Faca de chefe, lamina estreita
Chef’s knife, narraw blade

Couteau de chef, lame élroit
23300.3027000.160-180-200-260-300

Faca para pao
Bread knife . Couteau a pain
23300.5322000.150-180-200-250

Faca para carnes frias, alvéolos
Slicing knife, granton edge
Trancheur a roti, alveole
23300.3467000.360

Faca para carnes frias
Slicing knife . Trancheur a réti
23300.3401000.360
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Exotic

Faca para legumes
Paring knife . Couteau doffice
23300.EX03000.090

apie B
g —1

Faca para legumes
Paring knife , Couteau doffice
23300.EX03000.120

apele,

Faca de cozinha
Utility knife . Colteau de cuisine
23300.EX03000.150

Faca de chefe
Chef's knife . Couteau de chel
23300.EX10000.200

{1
e E

Faca santoku, alvéolos
Santoku knife, granton edge
Couteau santoku, alvéole
23300.EX87000.140

" [T

Faca para presunto

Ham slicing knife . Couteau a jambon
23300.EX17000.240

epelc.
o )

Faca para pao

ARRRARE

“B = Bread knife . Couteau @ pain
23300.EX09000.200

o Cutelo
Cleaver . Couperet
33300.EX64000.150

Lames fabrint 1. Manches en bais andre avec rivets en lafon
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Laminas de aco inox de qualidade supesior com erdmic-malibdénio-vanadio (XS0CrMoV15). Cabos de fala.
Blades made of high quality stainless stee! with chrormium-melybdanum-vanadium (X50CrMoY15). Beechwood handles.
Lames fabriguées dacier inoxydable de halie aualité avec chrome molybdenevanadium [X50CrMoV15). Manches de hétrs.

Co7zinha kitchen . Cuisine

Faca para legumes
Paring knife . Couteau doffice
23400.AT31000.080

Faca para legumes
Paring knife . Couteau doffice

23400.AT31000.100

Faca de cozinha
Utility knife . Couteau de cuisine
23400.AT31000.120

Faca de cozinha
Litility knife . Couteau de cuisine

23400.AT31000.150

Faca para legumes
Paring knife . Couteau doffice

23400.AT32000.080

Faca para legumes
Paring knife . Couteau doffice

23400.AT32000.100

Faca de cozinha
Utility knife . Couteau de cuigine

23400.AT32000.120

Faca de cozinha
Utility knife . Couteau de cuisine

23400.AT32000.150

Faca para legumes
Paring knife . Couteau doffice

23400.AT33000.090

Faca para legumes
Paring knife . Couteau doffice

23400.AT33000.100

Faca para pao
Bread knife . Couteau & pain

23400.AT53000.180



Cutelos . Cleavers . Couperets

Cutelo
Cleaver . Couperet
37 4024000130

Cutelo
Cleaver . Couperet

37100 400.4024000.150
| |

Cutelo
Cleaver . Couperel

37 100.4011000.150
_—

Cutelo
Cleaver . Couperel

37100 © .4001000.150
=

Cutelo chinés

Chinese cleaver . Couperet chinois

34 100.7314000.200
=

Cutelo chinés

Chinese cleaver . Couperet chinois

34100.7317000.200
|

Cutelo
Cleaver . Couperet

34 100.4064000.150
==

Cutelo
Cleaver . Couperel

33 300.4024000.130
==

33 300.4024000.150
=

Cutelo
Cleaver . Couperet

34 100.4024000.150
_—

560 gr

625 gr

310 gr

S15gr

300 gr

300 gr

320 gr

520 gr

580 gr

450 gr
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Selecdo de Mesa . Table Selection . Sélection de Table
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Faca para bife sem serrilha

Steak knife, without wavy edge

Couleau a steak, sans ondulé

23 300 700.1031000.100
-

Faca para bife sem serrilha

Steak knife, without wavy edge

Couleau & sleak, sans pndulé

23 300 401 700.5T01000.110
= =3

Faca para bife sem serrilha

Steak knife, without wavy edge

Couleau a steak, sans ondule

23 300 401 700.5T02000.110
- =n

Faca para bife
Steak knife . Couteau a steak

23 300 401 700.ST03000.110
== =

Faca para bife

Steak knife . Couteau a steak

23 300 4071 700.8T04000.110
sy =]

Faca para bife sem serrilha

Steak knife, without wavy edge

Couteau a sleak, sans ondulé

23 300 401 700.ST05000.110
- ==

Faca para bife
Sieak knife . Couteau a steak

23 300 401 700.5T06000.110
= =z

Faca para bife
Steak knife . Couteau a steak
23 300.5014000.130

=

Faca para Bife
Steak knife . Couteau a steak
23 300.EX04000.130

—

Faca para bife
Sieak knife . Couteau a steak

23 300.8604000.120
==

Garfo para bife

Steak fork . Fourchette  steak

63 300 401 700.5T01000.190
= =



ICEL

Selecdo de Mesa . Table Selection . Sélection de Table

Faca para bife
Steak knife . Couteau a steak

22400.GH03000.130

Garfo para bife
Steak fork . Fourchetie a steak

62400.GH01000.200

Faca para bife
Steak knife . Couteau a steak
22900.7612000.090

Garfo para bife
Sleak fork . Fourchetie 4 steak

62900.7613000.790

Faca para bife
Steak knife . Couteau a steak

25100.AS04000.120

Faca para bife
@ = Steak knife . Couteau a steak

25100.7612000.090

Faca para peixe/bife

@ = Fish/steak knife . Couteau a poisson/steak
o 25100.7621000.090
— Garfo para bife
— e Steak fork . Fourchetle 4 steak
%:——— B e 65100.7617000.200
P — i

Colher de sopa
Table spoon . Cuillere & potage

J,—‘—“-——-—-— 75100.7614000.200

Colher de sobremesa
=== = Dessert spoon . Cuillére & dessert

‘—/" 75100.7615000.160

47



Selecdao de Mesa . Tal Sélection de Table

i

Faca para bife
Steak knife . Couteau a steak
27100.7406000.110

Faca para bife sem serrilha
Steak knife, without wavy edge
Couleau a steak, sans ondulé
27100.UND4000.720

Faca para bife
Steak knife . Couteau a steak
27100.8604000.120

Garfo para bife
Steak fork . Fourch
67100 8623000.190

Faca para bife sem serrilha
Steak knife without wavy edge

Couteau a steak, sans ondulé
24100 400 500 600.5003000.110
| | § |

Faca para bife
Steak knife . Cauteau & steak

24100 400 500 600.5013000.110
==

Faca para bife
Steak knife . Couteau 4 steak

24100 400 500 600.5015000.120
=

Faca para bife
Steak knife . Couteau a steak

24100.5326000.130

Garfo para bife
Steak fork . Fourchetie & steak

64100.7213000.190
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Selecao de Mesa . Table Selection . Sélection de Table

1.
Conjunto para carne
Meat sel . Ensemble pour viande

43 300 700.1031000.006
-

Conjunto para carme

Meat sel . Ensemble pour viande
42 900.9301000.012

=
3.

Conjunto para carne

Meat set . Ensemble pour viande

42 400.GH01000.012
=




1.
Conjunto para carne
Meat set . Ensemble pour viande

43 300 401 700.ST01000.004
—— L =]

9

Conjunto para carne
Meat set . Ensemble pour viande

43 300 401 700.5T02000.004
= ==

3.
Conjunto para carne

Meal sel . Ensemble pour viande

43 300 401 700.5T03000.004
= ==

4,
Conjunto para carne
Meat set . Ensemble pour viande

43 300 401 700.5T04000.004
= =3

5.
Conjunto para camne
Meat set . Ensemble pour viande

43 300 401 700.ST05000.004

| =]
6.
Conjunto para came
Meat sel . Ensemble pour viande

43 300 401 700.5T06000.004
- Esa
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Conjunto para carne

\ A\ Meat set . Ensemble pour viande
\\\\\ 47100.8604000.006
r." fa' ‘.If / /
L]
-
. L]
® [ ]

8.

Conjunto para carne

Meat set . Ensemble pour viande
47100.8624000.012

9.
Conjunto para carne
Meat set . Ensembie pour viande

44100.9401000.004

10.
Conjunto para carne
Meat set . Ensemble pour viande

44100.9401000.012

1.
Conjunto para carne

Meal set . Ensemble pour viande

45100.7612000.006

12.
Conjunto para carne
Meat set . Ensemble pour viande

L
45100.9303000.004

13.
Conjunto para camne
Meal set . Ensemble pour viande

45100.9303000.006

4.
Conjunto para carne
Meat set . Ensemble pour viande

45100.9303000.012
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;ack com 20 pegas

20 pieces pack . Ensemble avec 20 pieces
44C00.3060000.020

44C00.3214000.020

44C00.3038000.020

44C00.3000000.020

44C00.3200000.020

44C00.5300000.020

44€00.5304000.020

44€00.9739000.020

2.
Pack com 24 pegas

24 pieces pack . Ensemble avec 24 piéces
47C00.PK02000.024

r A
Conjunto facas para legumes

Paring knife set . Ensemble de couteau doffice
44C00.5001000.003

4

Pack com 42 pecas

47 pieces pack . Ensemble avec 42 pieces
44C00.PK01000.042
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5.
Conjunto para trinchar
Carving set . Ensemble a décepe

45100.A520000.002

6.
Conjunto para trinchar
Carving sel . Ensemble a déceper

45100.PT20000.002

-

Conjunto para trinchar
Carving set . Ensemble a deceper

42101.DR20000.002

B.
Conjunto para trinchat
Carving sel . Ensemble a decepe

47100.CKK1000.002

9,
Conjunto de cozinha
Kitchen set . Ensemble de cuisine

45100.A526000.003

10,
Conjunto de cozinha
Kitchen sel . Ensemble de cuisin

45100.PT25000.003

11.

Conjunto de cozinha

Kitehen set . Ensemble de cuisine
46100.0X25000.003

REF descontinuada discontinued

Conjunto de cozinha

Kitchen set . Ensemble de cuisine
46100.0X27000.003

REF. descontinuada discontinued




Blocos . Blocks . Blocs

i.Tech

f
=

o}

1.
Bloco com 5 pegas
5 pieces knife block . Bloc avec 5 pieces
44100 502 504 600 ¢ 70¢
- [ - rl
LOO 500.1T01000.005
=

5. 44100
=

LOO
=
Inclui . Includes . Comprend

Faca para legumes 10cm

Faca para lequmes 12c

Faca de cozinha 15cm
I Thom . Coules

Fac

Faca de chefe 18cm
*hef's knife 18cm . Coutean d Sy

2,
Bloco com 5 pegas
5 pieces knife block . Blog avec 5 pigces
4. 45 C00.IT01000.005

| &
5. 48 C00.1T02000.005

| 2 ]

Inclui . Includes . Comprend

Faca para l[egumes 10cm
Yarinng knife 10cr ‘wuiezy dafice 10cm

Faca para l[egumes 12em

Par m . Couteau doffice 12cm

Faca de cozinha 15cm

'.’!-l' Coule: B Uil 'l_'.__.!I
a pdo 20cm
Bread knife 20em . Couteau & pamn 20cm
Faca de chefe 18om
“hels knife 18cm . Couteau de chef 18er

-
Bloco com 5 pegas
5 pieces knife block . Bloc avec & piéces
. 4C C00.ITO1000.005

-
8.4C C__?i:.lTOZGUU.UOS

Inclui . Includes . Comprend

Faca para legumes 10em

a0 knite 10cm | Couteau dofEce 10cm

Faca para leqgumes 12em
Paring knife12em . Coutead doffice 12cm

Faca d inha 15cm

Fac

20em

Utedu & pain 20cm

Faca de chefe 18cm
hefs knife 18zcm . Coutean d i 18en



Blocos . Blocks . Blocs

Douro

L=}

ICEL

Bloco com 6 pegas
& pieces knife block . Bloc avec 6 pieces

42101.DR0O5000.006

Inclui . Includes . Comprend

Faca para vegetais 9em

Vegetahle knife 9em

Faca de cozinha 13cm
Utility knife 13em . Coutegu de ¢

Faca para filetes 18cm
Fillet knife 18cm . Couteal a filets

Faca para pao 20cm

Bread Hem:. Cou

B 2om
Fata de chefe 20cm

Chefs knife 20cm . Couteau de chef 20cm

Faca Santoku, alvéolos 18cm

Bloco com 6 pegas
6 pieces knile black . Bloc avec 6 pieces
42101.DR02000.006

Inclui . Includes . Comprend

Faca para lequmes 10em

Paring 10es teau daoffice 10em

Faca de cozinha 15cm
Utiifty kmife 't 5cm . Couteau de cuisine 15cm
Faca para pao 2{cm

Bread knife 20em teal & pain 20cm

Faca de chefe 20cm

Chef's knife 20cm . Couteau de chef 20em

Faca para tinchar 20cm
206 Coutesll & découper 2

Canvint

Garfo para trinchar 18cm
Carving fark 18cm . Fourchette 3 decouper Tcm




Blocos . Blocks . Blocs

Onix Bloco com 6 pegas
—_ 6 pieces knife block . Bloc avec 6 piéces
46100.0X01000.006
REF descontinuada discontinued
Inclui . Includes . Comprend
=8 !‘_ Faca para Iegumes 10cm
Baring knife 10cm . Couteau doffice 10cm
aq r Faca de o
;— ty knite 15em . C cuisine 15en
=i -
20cm
= _ Faca de chefe 20em
L; Chefs knife 28cm . Couteau de chef 20cm
=] _ Ijnr:n |an1 i _’[]u m
Bloco com 7 pegas
7 pieces knife block . Bloc avec 7 pigces
46100.0X02000.007 ,
REF. descontinuada discontinued
Inclui . Includes . Comprend
-0 _ Faca Iu;urms] lem
13 n. O & 10cm
hen
a0 _ Faca para pao 20\."‘
= Bread knife 20c zouteall 8 pam 20cr
@0 Faca de 20em
Chef mm . Couteau de chef 20cm
=3 _ I'aLa para trinchar 20cm
rving knife 20cm . Couteall a decotiper 20cm
Platina Bloco com 8 pecas

- § pieces knife block . Bloc avec 8 piéces
» 45100.PT14000.008 = 45100.PT12000.008

Inclui . Includes . Comprend

o] ,___‘..-______J I'ana pa ra legumes 10cm
Baring knife 10em . Couteau doffice 10cm

o] r— — I'ar'-; dec mmha | Sem
y ke 15 15c
Y] ;_\__—_T_J Faca para filetes 15¢cm
o Fiilet knife 150m . Couteau a filets 1 5on
o -\__j Faca par& pdo '?Lkrr
- Bread knife 20t 1Ll & pain 20cm
5 = .
{ Jcm
4] = —
Vi 'I 20cm -:.-_..-:a-.; I & découper 20cm
— Fuzil 23cm
C——— "]
X 1




Blocos . Blocks . Blocs Cozinha kitchen . Cuisine

Platina

Bloco com 6 pegas
6 pieces knife block . Bloc avec 6 piéces

45100.PT13000.006

Inclui. Includes . Comprend

Faca para legumes 10cm
Paring knife 10cm . Couteau doffice 10cm

Faca de cozinha 15cm
Utility knife 15¢m . Couteau de cuising 15cm

Faca para filetes 15cm
Fillet knife 15cm . Cooteau a filets 15cm

= ;G Faca para pao 20cm
Bread knife 20om . Couteal & pain 20cm
1 Faca de chefe 20cm
Chef's knife 20cm . Couteau de chef 20cm

Faca para trinchar 20cm
Carving knife 20cm . Couteau a decotper 20cm

Bloco com 7 pegas
/ pieces knife block . Bloc avec 7 pigces

4.45100.PT09000.007
#.45100.PT03000.007 <. 45100.PT06000.007

Inclui. Includes . Comprend

- ;@ Faca para legumes 10cm

Paring knife 10cn1 . Couteau doffice 10cm
= ; Faca de cozinha 15em

Ltifity kerife 15em . Couteau de cuisine 15cm

si=t Faca para filetes 15cm
; Flliet knife 15om . Coutzau & fillets 15cm

= "ﬁ Faca para pao 20cm
i

Bread knif2 20cm . Couteau & pain 20cm
| Faca de chefe 20cm
) Chefs knife 20cm . Couteau de chef 20cm
e ;? Faca para trinchar 20cm
! Carving knife 20cm , Couteau & découper 20cm

— e —— I i
Sharpening steel 23 cm . Fusil a afflier 23cm

Bloco com 5 pegas
5 pieces knife black . Bloc avec 5 pices

45100.PT07000.005
Inclui . Includes . Comprend

~@= m Faca para lequmes 10cm

Paring knife 10cm . Cotteau doffice 10cm

—g= F Faca de cozinha 15cm )
Ltliity kenife 19em . Couteau de cuisine 15em
<g= '= Faca para pao 20cm
: Bread knife 20cm ; Couteau  pain 20cm
-g= 1 Faca de chefe 20cm
Chefs knife 20cm . Couteau de chef 20cm
g -@ Faca para trinchar 20cm
4 Carving knife 20cm . Couteau 3 decotper 20cm




Blocos . Blocks . Blocs

Absolute Steel

Co7zinha kitchen . Cuisine

Bloco com 6 pecas
6 pieces knife block . Bloc avec 6 piéces

45100.A513000.006

Inclui. Includes . Comprend

Faca para legumes 10cm
Paring knife 10em . Coutesu dofce 10cm

Faca de cozinha 15cm
Utility knife 15¢m . Couteau de cuising 15cm

Faca para filetes 15cm
Fillet knife 15cm . Cooteau a filets 15cm

Faca para pao 20cm
Bread knife 20cm , Coutedy & pain 20cm

Faca de chefe 20cm
Chef's knife 20cm . Couteau de chef 20cm

Faca para trinchar 20cm }
Carving kmife 20cm . Couteau a découper 20erm

Bloco com 7 pegas
7 pieces knife block . Bloc avec 7 pieces

».45100.A809000.007
2.45100.AS06000.007 ¢ 45100.AS03000.007

Inclui , Includes . Comprend

Faca para legumes 10cm
Baring knife 10cm | Coutezy dioffice 10cm

Faca de cozinha 15em
Utility knife T5em , Couteay de cuisine 15cm

Faca para fileles 15cm
Fillet knife 15cm . Couteau & filets 15em

Faca para pao 20cm
Bread knife 20cm . Couteals & pain 20cm

Faca de chefe 20cm
Chiefs knife 20cm . Couteau de ohef 206m

Faca para trinchar 20cm
Carving knife 20cm . Couteaua découper 20crm

Fuzil 23cm
Sharpening steel 23cm . Fusil 3 affdter 23em

Bloco com 5 pegas
5 pieces knife block . Bloc avec b pieces

45100.A507000.005

Inclui . Includes . Comprend

Faca para legumes 10cm
Paring knife 10em . Couteau doffice T0em

Faca de eozinha 15cm
Utility knife $5¢m , Couleau de cuising 15em

Faca para pao 20cm
Braad knifa 20cm . Colteau a pain 20cm

Faca de chefe 20cm
Chef's knite 206m . Couteau de chef 20cm

Faca para trinchar 20cm
Capving knife 20cm . Couteau a decatiper 20om



ICEL

Blocos . Blocks . Blocs

Maitre Bloco com 7 pecas
= 7 pieces knife block . Bloc avec 7 piéces
4. 47100.MT01000.007 = 47100.MT04000.007

Inclui . Includes . Comprend

Faca para l[egumes 10em
Paring knife 10cm | Ce

Faca de cozinha 16cm

Utility knife 16¢m . Couteau de cuisine 16cm

Faca para desossar 13cm

Roning knife 13cm . Couteau & désosser 13cm

vara pao 20cm

20cem . Coutedu & pain 20cm

Faca de chefe 20cm
Chef's knife 20cm . Couteau de ohef 20or

Faca para trinchar 20cm

Carving knife 20cm . Couteau & découper 20cm

imm

Fuzil 25cm
Sharpening steel 25 cm . Fusi] & affdter 2

Bloco com 5 pegas
5 pieces knife block . Bloc avec b pieces
47100.UND7000.005

Universal

Inclui. Includes . Comprend
Faca para legumes 10cm

Faca para desossar 13cm

Boning knife 13em . Couteal A désosser 13om

Faca para pao 20cm

Bread knife 20cm . Couteals & pain 20cm

Faca de chefe 20cm

Chefs knife 20om . Couteau de chef 20cm

Faca para trinchar 20cm

Carving knife 20em . Couleau a découper 2o

111




Blocos . Blocks . Blocs

Technik

T‘ Jis £
|

4

—

\
\

F—)
—
—_—
—_—
=)
Oy

T

1]

|

Bloco com 9 pegas

9 pieces knife block . Bloc avec 9 piéces

47100.BKK2000.009

Inclui . includes . Comprend

Facap

a legumes 10cm

Faca de cozinha 15em

ity knite 15cm

Faca de cozinha 19cm

a0 20em

Coutesu a pain 20cr

Faca de chefe 18cm

*hefs knife 18cm . Couteau de chef 18em

Faca de chefe 25cm
het's knife

om .

aca para t

Garfo para trinchar 20cm

] tork 2Uom . roumnetie a o

Fuzil 25cm
;'h\ =

Bloco com 8B pegas

8 pieces knife block . Bloc avec 8 pigces

47100.BKK7000.008

Inclui . Includes . Comprend

Faca para pao 20cm

Faca de chefe 20cm
hef's knife

‘o . Gouteau de enef 20cm

trinchar 20em
om . Eot

ar 20cm

n . Fourchette &-déeouper 20em

Fuzil 25cm

Sharmpening steal 25 cm'. Fusil 3 affiter
lesoura de cozinha multivsos
Multipurpase § :

PUrpos

Bloco com 7 pegas

7 pieces knife block . Bloc avec 7 pieces

47100.BKK8000.007
Inclui . Includes . Comprend

Faca para legur

Faca de cozinha 15em

tllity knife 15cm

Faca

para pao 20cm

dieal knine Zucr

a de chefe 20cm
fe

sm . Couteau de chef 20cm

trinchar 20cm

:m , Couteau & découper

Garfo para trinchar 20cm
Carving fork 20cm . Fourchetie 3 d

Fuzil 25cm
i rfing steel 25 em . Fusil & af



ICEL

Blocos . Blocks . Blocs

Classica Bloco com 7 pecas
—_ 7 pieces knife block . Bloc avec 7 piéces
47100.CLO3000.007

Inclui . Includes . Comprend

Faca para legumes 9cm
Taring knife 9cm . Couteay daffice Som

Faca para queijo 11em

Cheese knife 17cm . Couteéay

Faca para legumes 13cm

Baring knife T3cm . Cot

o Faca de chefe 18cm

Faca para pa

"\ ey
LCm

Fuzil 20em

Sharpening steel 20

e Tesoura de cozinha multiusos
5
Multipurpose kitehen shears.. Ciseau

Nature Bloco com 6 pegas
— 6 pieces knife block . Bloc avec 6 pieces
43700.NT01000.006

Inclui . Includes . Comprend
Faca para legumes 10cm
B Coutis

fe 10cm . Coutes

Baring k

Faca de cozinha 15cm
Litility knife Toem . Couteatl de cuisine 7 bo

para pao 20cm

e 20cm . Couteall 3 pain 20cm

Faca de chefe 20cm
s k flom .. Couteau de-chef 20cm

Faca para trinchar 20cm
Carving knife 20em . Couteau a découper 20em

g n Garfo para trinchar 18em
Carving lork 18 . Fourchetie 2 découper 18em

L)

a8
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Kitchen Accessories . Accessoires Cuisine
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Espatulas . Spatulas . Spatules

Laminas de ago inox de qualidade superion com erdmic-molibdénio-vanadio (X50CrMoV15). Cabos de paliprapileno. Aprovados pela NSF.
Blades made of high quality stain'ess stesl with chromium-melybdenum-vanadium (X50CrMoY15). Polypropyiene handles. NSF approved.
Lames fabriquées d'scier inoxydable de haute qualits sveo chrome-molybdzne-vanadium (X500rMoV15). Manches en polypropyléne. Anprouvé par NSE

Acessarins Cozinha

Kitchen Accessories . Accessoires Cuisine

Espatula

Offset Spatula . Spatule

54100 ' .6006000.090
_—

Espatula
Palette . Spatule

54100 ~.6000000.100
|

Espatula
Palette . Spatule

54100 1 .6000000.120-150
-

Espatula para sandwich
Sandwich spreader . Spatule pour sandwich

54100 ' 1.6005000.110
|

Espatula para sandwich, serrilha
Sandwich spreader, wavy edge
Spatule pour sandwich, ondulg

54700 .6015000.110
_—

Espatula
Offset Spalula . Spatule

54100 ' 1.6006000.110-150-200-260-300
-

Espatula
Palette . Spatule

54100 ' ©.6001000.140-180-230-250-300-360-400
-

Espatula

Turner . Spatule

54100 1 1.8315000.100
| J

Espéatula

Turner . Spatule

54100 1.8313000.120
]

Espatula
Wide paletle - Spatule

54100 ' .8314000.180
-

©



Espatulas . Spatulas . Spatules

Acessaring Cozinha

Kitchen Accessories . Accessoires Cuisine

Espatula Universal
Turner . Spatule

54100 ' 7.6050000.170
_—

Espatula
Square ended turner . Spatule

54100 ' .6007000.110
|

Espéatula para hamburguer, lamina grossa
Hamburguer turner, thick blade
Spatule pour hamburguer, lame €paisse

54700 .6013000.120
_—

Espétula
Sguare ended turner . Spatule

54100 1.6025000.160
-_—

Espétula
Square ended turner . Spatule

54100 ©7.6008000.160
-

Espatula perfurada
Perforated wide turner . Spatule perforer

54100  1.6011000.200
| ]

Espatula
Wide turner . Spalule

54100 11.6019000.200
-

1.
Raspadeira curva
Curved scraper . Grattoir courbe

54 /11.6039000.140

2.

Raspadeira direita

Straight scraper _ Grattoir droite
54 ©11.6040000.150

©



Aressoring Cozinha

Kitchen Accessories . Accessoires Cuisine
) Descascador de batata
‘Ef _ Potato peeler . Epluchoir @ pomme de terre
’ = 96100.KT02000.050

Descascador de batata
Polato peeler . Epluchoir @ pomme de terre
96100.KT03000.050

Descascador de batata
Potato peeler . Epluchoir @ pomme de tene
96100.KT04000.050

Concha para gelado
lce cream scoop . Cuillere a créme glacée

96100.KT08000.060

Fatiador de queijo
Cheese plane. R
96100.KT07000.080

a lromage

Ralador
Graler . Raper

96100.KT05000.130

Ralador curvo
Curved grater . Raper courbe

96100.KT06000.110

* Cortador de massa
Pastry culter . Rouletle a pate ondulée
4 ,/‘: 96100.KT09000.050

(A _
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Cortador de pizza
Pizza cutter . Coupe-pizza
96100.KT13000.070

i

- =

Raspador de citrinos, deco
Decozester . Co

96100.KT10000.060

| & zester, déco

Decorador de melao

Melon baller . Moule @ pomme
96100.KT11000.030

Descarogador de fruta

Fruit corer . Vide-pomme
96100.KT12000.020

Faca para decorar

Garnish knife . Couleau a decaorer
96100.KT01000.080

Faca para queijo

26100.KT15000.140

Faca para pizza

Pizza knife . Couteau pour pizza
26100.KT16000.100

Abridor de frascos
Way opener . Ouvre-flacon

96100.KT14000.120




Acessarinsg Conzinha

Kitchen Accessories . Accessoires Cuisine

Decorador de meldao @ 15 mm
6 — Melon Baller @ 15 mm . Moule a8 pormme @ 15 mm
94100.9501000.040
Decorador de meldo @ 18 mm
e Melon Baller @ 18 mm . Moule @ pomme @ 18 mm
94100.9502000.040
Decoradar de meldo @ 22 mm
| Melon Baller @ 22 mm . Moule a pormme @ 22 mm
: 94100.9503000.050

Decorador de melao @ 25 mm
Melon Baller @ 25 mm . Moule a pomme @ 25 mm
o= 94100.9504000.050

Decorador de melao @ 22-25 mm

Decoradar de melao @ 22-25 mm
= Moule & pomme @ 22-25 mm

94100.9505000.000
Decorador de melao @ 22-30 mm
Decora ;

6 _ Moule & pomme @ 22-30 mm
94100.9506000.000

; Decorador de melao, oval
@ Melon baller oval . Moule @ pomme ovale
o 94100.9507000.050

Decorador de melao, ondulado
@ Melon baller waved . Moule @ pormme, ondule
= 94100.9508000.060

Descarogador de tomate @ 20 mm

Tomalto shark @ 20 mm
Moule a tomates @ 20 mm
o 94100.9509000.040

- Raspador de citrinos
o Hs Zester . Couteau & zester
;: = 94100.9510000.040

Raspador de citrinos, deco
Decozester . Couteau a zesler, déco
g 94100.9511000.040

| FXFFD
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Acessarins Cozinha

Kitchen Accessories . Accessoires Cuisine

Descarogador de maca @ 16 mm
Apple carer @ 16 mm . Vide-pomme @ 16 mm
94100.9512000.080

Descarocador de maca @ 20 mm
Apple carer @ 20 mm . Vide-pomme @ 20 mm
94100.9513000.100

Descascador de laranja
Orange peeler . Epluchoir a orange
94100.9514000.070

Faca caneladora
Canal knife . Canneleur

94100.9515000.040

Faca para espargos
Asparagus knife . Eplucheur & asperges
94100.9516000.110

Descascador giratdrio
Swivel peeler . Eplucheur pivatant

94100.9517000.080

Suporte para batata
Potato holder . Appui pour pommes de terre
94100.9518000.070

Faca para decorar
Decorating knife . Couteau a décorer
94100.9519000.090

Decorador de fruta
Fruit decorator . Couteau & décorer fruit
94100.9520000.100

Raspador de manteiga
Butter curler - Coquiller a beurre
94100.9521000.090




Acessarins Cozinha

Kitchen Accessories . Accessoires

m

Faca para ostra
Oyster knife . Couteau a huitres
28600.9001000.070

Faca para ostra
Oyster knife . Couteau a huitres

28600.9002000.070

Faca para ostra
Oyster knife . Couteau a huitres
28600.9003000.080

Faca para ostra
Oyster knife - Couteau a huitres
28600.9006000.080

Faca para ostra
Dyster knife . Couteau a hufires
28600.9007000.090

Faca para ostra
Qyster knife . Couleau a huitres
28600.9004000.700

Faca para ostra
Dyster knife . Couteau a huitres
28600.9005000.100

Faca para ostra
Oyster knife.. Couteau a huitres
27100.9000000.080

Faca para ostra
Oyster knife . Couteau a huitres
27 100 .9933000.050

-

Faca para ostra
Dyster knife . Couteau a hufires
23300.9933000.050

Descascador de batata

Potato peeler . Epluchair & pomme de terre

93300.9739000.060



Acessaring Cozinha

Kitchen Accessories . Accessoires Cuisine

Descascador de batata

Potato peeler . Epluchair @ pomme de terre

94 100 200 300 LOO L0171 400 500 503 504 600 602
- S EEN ) EEE W s .

700 70 500.9739000.060
I

Escamador de peixe
Fish scaler . Ecailleur de poisson

95100.9735000.190

Escamador de peixe
Fish scaler . Ecailleur de poisson
95100.9736000.240

Escamador de peixe
Fish scaler . Ecailleur de poisson

95100.9625000.270

Escamador de peixe
Fish scaler . Ecailleur de poisson

94600.9627000.270

Pinca para despinhar peixe
Fish bone tong . Pince a arréte de poisson
95100.PIN2000.120

Pinca para empratamento
Kitchen tong . Pince de cuisine

95100.PIN1000.200-250

Garfo para marisco
Seafood fork . Fourchette pour fruits de mer

65100.5960000.230

Corta mariscos com mola
Shelifish with spring
Coupe-fruits de mer avec resort

95100.0579000.180

Tesoura para evisceragao de peixe e camarao
Evisceration of fish and shrimp shears
Ciseaux por |éviscération de poissons et de
crevetes

95100.1482000.170

Tesoura para peixe
Fish shears . Ciseaux a poisson

95100.0201000.200




ICEL

; " . . Acessarins Cozinha
Tesouras de COZlnha \ KltChen Shears . Ciseaux de Cuisine Kitchen Accessories . Accessoires Cuisine

Tesoura de cozinha multiusos forjada
Forged muitipurpose kitchen shears
Ciesoux de cuisine forgé
95100.0207000.200

Tesoura profissional multiusos forjada
Forged multipurpose professional shears
Ciseauyx professionnel forgé
95100.0208000.200

Tesoura de cozinha multiusos
Multipurpose kitchen shears . Ciesoux de cuising

94400.0203000.210

Tesoura de cozinha multiusos
Multipurpose kitchen shears . Ciesoux de cuisine

94100.0202000.210

Tesoura de cozinha multiusos
Multipurpose kitchen shears . Ciesoux de cuisine

94100.0204000.230

Tesoura para trinchar aves
Poultry carving shears . Ciseaux pour coupe vollaille
97100.9709000.250

Tesoura para trinchar aves
Pouttry carving shears . Ciseaux pour coupe vollaille

94100.9707000.240

Tesoura inox para trinchar leitao
inless steel shear fo cut piglet
Ciseaux en inox pour cochon de lait

95100.1106700.260




ICEL
oo, : Acessarins Cozinha
Saca‘fothas . Waiter's F“end ‘ T|TE‘bOUChOnS Kitchen Accessories . Accessoires Cuisine
1. 1

Saca-rolhas
Waiter's friend . Tire-bouchaons

95100.9995000.120

2.
Sacarolhas c/alavanca dupla e corta metal
Waiter's friend w/double step lever and foll cutter
Tire-bouchons avec levier de marche double el
coupe-capsule

94100.9915000.160

&

Saca-rolhas

Waiter's friend . Tire-bouchons
95100.9992000.110

4,
Saca-rolhas com alavanca de dois passos
Waiter’s friend with double step lever
Tire-houchops aver levier de marche double
94 400.9913000.120

=

5.
Saca-rolhas

Waiter's friend . Tire-bouchons
95100.9993000.110

6.
Saca-rolhas com alavanca dupla
Waiter's friend with double lever
Tire-houchons avec levier double

96800.9914000.120

7.
Saca-rolhas
Waiter’s friend . Tire-bouchons

95100.9991000.110

8.
Saca-rolhas

Waiter's friend . Tire-bouchons
95100.9916000.180

.
Descapsulador

Cap lifter . Décapsuleur
94100.9747000.050




Acessarins Cozinha

Kitchen Accessories . Accessoires Cuisine

Magnético para cozinha
Kitchen magnetic rack . Barre magnétigue
94100 .9600000.300

|

Magnético para cozinha
Kitchen magnetic rack . Barre magnétigue
94 100.9603000.500

=

Magnético para cozinha
Kitchen magnetic rack . Barre magnétigue
94 111.9604000.350

Magnético para cozinha
Kitchen magnetic rack . Barre magnétique
95 100.9603000.350-500

|

Magnético para cozinha
Kitchen magnetic rack . Barre magnétique
95 100.9607000.350-500

—
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ICEL

, , . _ Acessarins Cozinha
Sele';ao de Chefe. CthS SE'ECTIOH " SE‘|E‘Ct|Oﬂ du Cth Kitchen Accessories . Accessoires Cuisine

Mala para chefe - 11 pegas
Chef attache case- 11 pieces
Valise de chef- 11 pigces
45100.9026000.011

Inclui . Includes . Comprend

Faca para legumes 10cm

— Paring knife 10cm., Ci

Faca para filetes 15cm
F 5 Coutedu 4 filets

Faca de cozinha 15cm

ty knufe Them . Couteau de cuisine Them

Faca de chefe 20cm
Chefs knife 20em . Couteau de chef 20cr

)
—)
i @ Faca de chefe 25cm -
—
—_—
—)

“hefs knife 25cm . Couteau de ohe

Faca Santoku 17¢cm
Santoku knife 17cm . Cowtesd Santoku 17cm
Faca para trinchar 25em

e 25em; C

Caving ki

Garfo para trinchar 16em

ing lork 16crm . Fourchetle & découper 16cm

Faca para salmao 250

Salmon knife 25cm [

Lﬂ_— Fuzil 23ecm
I | Sharpering sleel

Mala para chefe - 15 pegas
Chef attache case - 15 pigces
Valise de chef- 15 piéces
47100.9028000.015

-

Inclui . Includes . Comprend
Faca para tomear bem

Beeling knife Gem . Coutead & toumer 6om

,.
L7]

,_
=

Faca para l[egumes 1lem

fa 10cm . Couteau dioffice 10em

Parinn

,.

Faca para filetes 15em
Fillet knife- 15em . Couteaua llets 15cm
Faca de chefe 20cm

Ehef's knife 20cm - Couleau de chef 20em

=

Faca de chefe 25cm
Chefs knife 25om .. Couteau de chef Z5hcm

Faca para carnes frias, serilha 25em

Sl ancheur 4 ritl, ondulé Z5em

slicing knife, wavy edge 25cm

Faca para trinchar 17cm
Carving knife 17em . Couteau 3 découper 1 fem

Faca para inchar 25¢m

Carving knife 28cm . Coutgaua décotiper 25cm
Espatula 26cm

Paletie 26cm . Spatule 26cm

Garfo para trinchar 20cm

Carying fork 20cm . Fourchette & decouper 20cm

L

,_
L=

Descarogador de macd @ 16mm
Apple carer @ 16mm ., Vide-pomme & 16mm

ﬂ

L]

Faca caneladora

Canal knite . Canpaleur
Raspador de citrinos

ter . Co eater

Decorador de meldo
Melon batier . Moul

(&
@

Fuzil 25cm

Shar

eel 25cm . Fusila a




Acessarins Cozinha

Kitchen Accessories . Accessoires

Mala para chefe - 15 pegas
Chef attache case- 15 pieces
Valise de chef - 15 piéces
47100.9023000.015

i ]

Inclui . Includes . Comprend

i

eau & ourner gem

Faca para legumes 10cm

anng knife 10om . Coisteau doffce 10cm

Faca para filetes 15em

letsnire fotm. L al

Yem . Couteau de chef 20cr

i
=

Faca para cames frias, serrilha 30cm
Slicing kn i cm . Trancheur &rdt, ondulé 30em

Faca para tinchar 1/cm
Carving knife 17om . Couteal a detouper 17cm

Faca para trinchar 25cm
Carying 5o . Couteal d déeouper 25en

Espétula 26cm

Palette 26cm . Spatule Z6om

Garfo para trinchar 20cm

Carving fork 20cm . Fe

uper 20cm

Descarogador de maga @ T6mm

Apple corer @ amm . Vide-pomme @ 16mm

"
3}

aneladora

nife . Canneleur

0

Facs

Raspador de citrinos

Decorador de meldo

Melon baller . Moule & melan

(o
@

Fuzil 25cm

Sharpening sieel 25cm . Fusil & affdter 25cm)

Estojo com 6 pegas
Chef knife roll sel - 6 pieces
Ensemble de rouleau de couteau de chef - 6 pieces
47100.9030000.006
-

Inclui . Includes . Comprend

a lomear bem

Faca para lequmes 10em

fe10cm, Coud

=g u Faca para filetes 15cm
Fillet knife 15cm . Couteau a filets 15cm

eau doffice 10cm

a para pao 20cm
1 knife 20em | Couted

25cm

m. Couteal de chef 25cm

knife

— _ Deseascador de batata

Potato peeler. Epluchoir 3 pomme de tarre




Suisine

Selecdo de Chefe . Chef's Selection . Sélection du Chef

Estojo com 9 pecas
Chef I(r fe roll set- 9 pieces
le de rouleau de couteau de chef - 9 pieces

47100.9031000.009
-

Inclui . Includes . Comprend

ne n
Ocrr
3 ] “ Faca de chefe 25cm
hef's knife 250m . Couteau de
I'a A para trinc I var 20em
£-5
- Espdtula 26cm
3 lette 260m . Spatule 26om
a - Garfo para trinchar 20cm
1 fork 20cm - Fourchette 3 découper 2o
— Descascador de batata
tat E hoir 2 pomme de TE

Estojo com 15 pegas
Chef knife roll set - f
Ensemble de 'oulm..J de
15 piéces
47100.9048000.015

-
4700-0.9048000,(}15

outeau de chef

Inclui . Includes . Comprend

Jymear Gem

Garfo para trinchar 20cm
1 lark LUom . rotenetie d decouper J0on

rolhas com alavanca d IS passos




Selecdo de Chefe . Chef's Selection . Sélection du Chef

Rouleau a coutes Dleces
90000.BOLS000.015

Estojo para 6 pegas

Knife roll for 6 pieces

Rouleau a couteaux pour 6 pieces
90000.BOLS000.006

3,
Mala para 16 pegas

Case for 16 pieces . Valise pour 16 pieces
90000.CASP000.016




y , . - Acessarins Cozinha
SE'EQQO de Chefe. ChE‘fS Selection . Sélection du Ch@f Kitchen Accessories . Accessoires Cuisine

4,
Mala para 12 pegas
Case for 12 pieces . Valise pour 12 piéces
90000.MALP000.012

3.

Conjunto decoracdo de frutas e vegetais - 8 pegas
Fruit and vegetable carving set - 8 pieces
Trousse aver ustensiles a décorer pour fruit et
légumes-8 pieces

44100.HM01000.008
E Sxtriangle’

6.

Kit chefe - 6 pecas

Chef's kit - 6 pieces

Trousse avec ustensiles a décorer - 6 piéces
44100.KC01000.006

7.
ﬁ\ = Estojo de pano cru para 3 pecas
’ / Knife roll cloth for 3 pieces
: = Rouleau a couteaux pour 3 pieces
” ! 90000.BOLLON0.003

' ' =
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Protec Talho sutcher . Boucher

Faca para desossar
Boning knife, wide blade
Couteaua d lame large
28100.2199000.150

Faca para desossar

Boning knife, wide blade
Couteau a désosser, lame large
28100.2179000.150

Faca para desossar

Boning knife, curved wide blade
Couteau a désosser, lame |
28100.2447000.150

Faca para esfolar
Skinning knife . Couteau a dépouliller et depiler
28100.2741000.160-180

Faca para desbastar
Breaking knife . Couteau & dépouiller
28100.2512000.200-250

Faca de talho
Butcher knife . Couteau de boucher
28100.2158000.180-200-220

Faca para picar
Sticking knife . Couteau a saigner

28100.2016000.170-220

i,
MICROBAN

Approuve



ICEL

Safe Talho Bsutcher . Boucher

Faca para coelho

B=liz Rabhit knife . Couteau pour lapin
28100 400.3170000.100
| =

Faca para desossar
Boning knife, curved stiff blade
Couteau a désosser, courbe, lame rigide

28100 400 600.38535000.130-150
- LB |

Faca para desossar, alvéolos
Boning knife, curved stiff blade, granton edge
Couteau a desosser, courbe, lame rigide, alvéole
28 100 600.3851000.130-150

. -

Faca para desossar, semi-flexivel
Boning knife, curved semi-fiex blade
Couteau a desosser, courbe, lame semi-flex

28700 - 400 600.3856000.130-150
| = =

Faca para desossar, semi-flexivel, alvéolos
Boning knife, curved semi-flex blade, granton edge
Couteau a desosser, courbe, lame semi-flex,
alvéole

28 100 400 600.3854000.130-150
- -

Faca para desossar, flexivel
Boning knife, curved flex blade
Couteau & desosser, courbe, lame flexible

28100 400 600.3857000.130-150
- = ==

Faca para desossar, flexivel, alvéolos
Boning knife, curved flex blade, granton edge
Couteau a desosser, courbe, lame flexible, alveole
28100 600.3865000.130-150

L=
28 400.3865000.150

=

Faca para desossar
Baning knife, curved edge
Couteau a desosser, bord incurvé

28100 400 600.3918000.130-150
-— -

Faca para desossar
Boning knife, wide blade
Couteau a desosser, lame large

28100 1 400 600.3139000.130-150-180-200
- -

Liiminas de aco inox de adle superion com crdmio-maolibd kel (X5S0CiMaV15). Cabos de Proflex com elevads aderéneia e cio antimicrobian (’ i
Aprovados pela NSF. ah quality stainles enurm-vanadiom (% oV15), B 5 with high-grip and @ prliiggluggt®, 'PROFLEX
al protection. NSF approved. Lames fabriquées d'acier ingwy Iité avec chrome maolvbdane-vanadium (X50Cov15). Manches en MICROBQ“' o

{hérance et protection antimicrobienne. Approuyé par NSE




Safe Talho sutcher . Boucher

Faca para desossar
Boning knife, narrow stiff blade
Couteau a désosser, étroit, lame rigide
28 100.3923000.150

|

Faca para desossar, semi-flexivel
Boning knife, narrow semi-flex blade
Couleau a désosser, 8lroit, lame semi-flex
28 100.3943000.150

=

Faca para desossar, flexivel
Boning knife, narrow fiex blade
Couleau a désosser, &lroil, lame flexible

28 100.3973000.150
—_—

@

Faca para desossar
Baning knife, wide blade
Couteau a desosser, lame large

28100 400.3199000.150-180
L} _—

Faca para desossar
Boning knife, wide blade
Couleau & desosser, lame large

28100 ©0 400 600.1447000.150
— —

fn-@

Faca para esfolar

ey
b Lamb skinning knife
Coliteau a dépouiller et dépiler
28100 < 1.3745000.140
—
Iy
b 3 Faca para esfolar

Skinning knife . Couteau a dépouiller et dépiler
28100 .3746000.150
|

Faca para esfolar
Skinning knife . Couteau & dépouiller et depiler
28100 400 600.3741000.160-180

_— L=y

Faca para esfolar
Trip knife . Couteau tripier

28 600.3096000.150
=

Faca para esfolar
Irip knife . Couteau tripier

28 600.3085000.210
==

otection
Proflex & haute adhérence

n antiricrobienns. Aporouve
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Talho Bsutcher . Boucher

Faca de talho
Butcher knife . Couteau de boucher
28 400 600.3166000.150

=) |

Faca de talho

Butcher knife . Couteau de boucher

28 600.3044000.130-150-180-200
|

Faca de talho
Butcher knite . Couteau de boucher

28 600.3158000.180-200-220-250
==

Faca para desbastar

Breaking knife . Couteau & dépouiller

28100 600.3512000.200-250
-

Faca para desbastar, alvéolos

Breaking knife, granton edge

Couteau a dépouliller, alveole

28 100 600.3552000.200-250
8 |

Faca de talho

Scimitar knife . Couteau de boucher

28100 600.3504000.250-300
8 |

Faca de talho, alvéclos
Scimitar knife, granton edge
Couteau de boucher, alvéole

28100 600.3554000.250-300
-

© wmicrosan®




Aprovados pels NST. Blades made
F appr

antimicrobial protection
Proflex & haute adhére

d. Lamas = dacier

high quality stainless steel

(=]

flex handles

erfneia e profeciio antimicrobiana.

|

Talho sutcher . Boucher

Faca de talho
Butcher knife . Couteau de boucher

28100 400 600.3111000.180-200-240-270
— - - 290-320

Faca de talho, lamina grossa
Butcher knife, thick blade
Couteau de boucher, lame epaisse

28100 1 400 600.3191000.290-320
-_ -

Faca de talho
Butcher knife . Couteau de boucher

28700 400 600.3781000.140-160-180-200
_— A 240-260-300-360

Faca de talho, alvéolos
Bulcher knife, granton edge
Coulzau de boucher, alvéole

28 100 600.3981000.200-240-260-300
—-—

28 400.3981000.260
=

Faca de talho, serrilha
Butcher knife, wavy edge
Couteau de boucher, ondulé

28 600.3188000.300
=

Faca de talho
Butcher knife . Couteau de boucher

28 11 400 600.3115000.280
= -

Faca de talho
Scirmitar knife . Couteau de boucher

28 100 600.3602000.200-250-300
-

Faca de talho, alvéolos
Scimitar knife, granton edge
Couteau de boucher, alvéole

28 E.3652000.200-25[]
28 600.3652000.250
=

® microsar®
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pO[y Talho Bsutcher . Boucher

Faca para aves
Q =% Chicken poultry knife . Couteau a volaille
24 100.3036000.070
-

Faca para aves
Chicken pouliry knife . Couteau a volaille
24100.5325000.100

-

=2

Q 2 Faca para desossar
: Baning knife, curved, stff blade

‘ . N - ‘ Couleau a désosser, courbe, lame rigide
- 24100 400 600.3855000.130-150
L} L8 |

"W

g Faca para desossar, semi-flexivel
. 2 Boning knife, narrow semi-flex blade
Couteau a désosser, etroit, lame semi-flex

24100 "0 400 600.3856000.130-150
- -

Faca para desossar, flexivel
Boning knife, curved, flex blade
Couteau a desosser, courbe, lame flexible

24100 400 600.3857000.130-150
| L8 |

Faca para desossar

Boning knife, curved edge

Couleau a désosser, bord ineurvé

24100 0 400 600.3918000.130-150
| L8 ]

2|

Faca para desossar
Boning knife, wide blade
Couteau a désosser, lame large

24100 400 600.3139000.130-150-180-200
- = =

%)

Faca para desossar
Boning knife, wide blade
Couteau & désosser, lame large

24100 400.3199000.150-180
- =

24 500 600.3199000.150
L& |

E : Faca para desbastar
Breaking knife . Couteat a dépouiller
24100.3512000.200-250
=

"

e aco inox de qualic upesior com erémio-molibdénio vanadio (X50CMoV135)
5 ste! with chromium-molybden i

naute qualite avec chrame moly

©




Talho sutcher . Boucher

Faca de talho

Butcher knife . Couteau de boucher

24100 400.3116000.150
[} |

Faca de talho
Butcher knife . Couteau de boucher

24100 400 600.9751000.110-140-160
] -

Faca para picar
Sticking knife . Couteau & saigner
24100.3016000.170-220

|

Faca para picar
Sticking knife . Couteau & saigner

24100.3017000.250
=

Faca de talho

Butcher knife . Couteau de boucher

24100 400.3100000.170-180-190-200-220-240
| -

24 .3100000.200-260-300-360 20

24 600.3100000.200-260
=

Faca de talho

Butcher knife . Couteau de boucher

24 100.3111000.180-200-240-270-290-320
|

24 600.3111000-200-240
=

Faca de talho, lamina grossa
Butcher knife; thick blade
Couteau de boucher, lame €paisse

24 600.3191000.290
==
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Tradif;éo Talho Bsutcher . Boucher

Faca para desossar
@ == P 0 Boning knife, wide blade
Couteau a desosser, lame large
27100~ .3139000.150-180
|

s o Faca de talho
@ Butcher knife . Couteau de boucher

27 400.3116000.150
L}

oy SRR Faca de talho
@ \ ) Butcher knife . Couteau de boucher
' 4 27100 400.3181000.180-200-240-260-300
| |

e Faca de talho
@ o ) Butcher knite . Couteau de boucher
A

27 '11.3111000.180-200-240-270-290-320
27 110 400.3111000.270-290-320
=

Faca de talho, lamina grossa
Butcher knife, thick blade
Couteau de boucher, lame épaisse

27 400.3191000.270-290-320
i _—

Faca para peixe
Fish knife, wavy edge . Couteau & poisson
27 600.3100000.390

|

ATEE——— __'\_,)
Faca para peixe, serrilha
g o “ Fish knife, wavy edge . Couteau a poisson, ondulé
27 600.3160000.390
|

Faca para atum
Tuna knife. Couteau pour than

27 600.3157000.450
w=n

Laminas de aco inox de qualidade superior com erdmio-maolibdénio vanadio (X50CMoV15). Cabos de POM com rebites de ago mox e latfo
Blades made of high quality stainless stes! with chromium-mokvbdenum-vanadium (¥ 50 3 rivats
Lames fabriguees d'acier inowydahle de haute gualics avec chrome-molybigne vanadium (X500 Mo15). Manches en POM avec rivets dacizre inowidable et de laitan




Tradicao Talho sutcher . Boucher

Faca para desossar
Boning knife, wide blade
Couteau a desosser, lame large

23300.3139000.130-150-180

Faca para desossar
Baning knife, curved edge
Couteau a desosser, bord incurvé

23300.3918000.130-150

Faca para desossar
Boning knife, wide blade
Couteau a désosser, lame large

23300.3119000.150

Faca de talho
Butcher knife . Couteau de boucher

23100.3116000.150

Faca de talho
Butcher knife . Couteau de boucher

23100.9751000.110-140-160

Faca de talho
Butcher knife . Couteau de boucher

23100.3100000.170-180-190-200-220-240

Faca para picar
Sticking knife . Couteau a saigner

23100.3016000.170-220

23100.3016000.170
REF descontinuada discontinued

Cutelo
Cleaver . Couperet

33100.4027000.230 1100 gr

Liminas de ago inox de qualidade superion com erdmio-molibdénio-vanddio (X50CrMoV15). Cabos de Madeira de pau santo com rehites de latdo e cabos
de jatoba com rebites am latSo. Blades made of high guaiity stainless stes! with chromium molybdenrvanadiom (X50Crho'/15). Resewood handles with
brassrivets and jatoba wood handles with brass rivets. Lame nuées d'acier inowydablz de haute qualité avec chrome-molybdane-yanadium (X50CMa\15),
tanches en bois de palissandre avec rivets da [aiton et manches en beis du jatoba avec rivets de laan




Cutelos . Cleavers . Couperets

P A 4888 ‘54;_‘_'_/

Talho sutcher. Boucher

Cutelo

Cleaver . Couperet

34100 400.4072000.240
L8 |

34100 400.4072000.260
. —

34100 400.4072000.280
[

Cutelo
Cleaver . Couperet

34100 400.4027000.230
= |

Cutelo

Cleaver . Couperet

34100 400.4028000.250
- -

Cutelo
Cleaver . Couperet

34100 400.4030000.180
= ==

34100 400.4030000.200
- =

720 gr
825 gr
890 gr

1060 gr

1240 gr

840 gr
1000 gr




Cutelos . Cleavers . Couperets

ﬁ

‘“‘"—h———-——-='—'—'-\,__..

Talho sutcher . Boucher

Cutelo

Cleaver . Couperet

34 100.4024000.180
|

Cutelo

Cleaver . Couperet

37 100 400.4024000.180
X |

37 100 400.4024000.200
8 |

Cutelo

Cleaver . Couperet

37 400.4001000.200
|

Cutelo
Cleaver . Couperel

37 400.4001000.230
=

37 400.4001000.250
===y

Cutelo
Cleaver . Couperel
39 /111.402B000.250

605 gr

720 gr
890 ar

600 gr

890 gr
1000 gr

1260 gr
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Cutelos . Cleavers . Couperets Talho sutcher . Boucher

Cutelo para abrir bovinos
Beef splitter . Couperet
& = 39 °(.4050000.350 2900 gr

N 39 '10.4050000.400 3200 gr

Cutelo
|= Cleaver . Couperet

37 11 400.4010000.230 1010 gr
=

37 11 400.4010000.240 1250 gr
=

37 /11 400.4010000.250 1470 gr
L]

Machado para talho

@ = _— Butcher axe . Hache pour boucher
s —— el # 39 .400P000.150 1210 gr
39 '10.400G000.150 1510 gr

Faca para bacalhau
Stockfish knife . Couteau & morue seche

29 110.9999000.450
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Butcher Acessories . Accessoires Boucher




Afiar . Sharpening . Affitage

fil

Acessarins Talho
Butcher Accessories . Accessoires Boucher

Fuzil doméstico
Household sharpening steel . Fusil de cuisine
94 100.9835000.200

|

Fuzil de ceramica solida
Salid ceramic sharpening steel
Fusil ceramique solide
94 100.9820000.250

=

Fuzil doméstico
Household sharpening steel . Fusil de cuisine
94 100.1333000.250

|

Fuzil de diamante-oval
Diamand sharpening steel-oval
Fusil diamant ovale
94 100.9830000.250

=

Fuzil plano-oval
Sharpening steel-flat-oval . Fusil plan-ovale

94 100.9840000.300
-

Fuzil profissional-oval
Professional sharpening steel-oval
Fusil professionnelle ovale

94 100.9833000.250-300
|

Fuzil profissional-oval
Professional sharpening steel-oval
Fusil professionneile ovale

94 100.9832000.300-350
-

Fuzil para talho
Butcher sharpening steel . Fusil de boucher
94100 11.9824000.300-350

-

Fuzil universal

Universal sharpening steel . Fusil & affter

94100 400 500 600 900.9834000.200-250
-

Fuzil universal
Universal sharpening steel - Fusil & alf(ter

94100 600.9836000.250-300-350
= =



. " Acessdrins Talho
Afiar . Sharpenlng ; Affu‘fage Butcher Accessories . Accessoires Boucher

1s
Afiador de facas Bobet
Bobet knife sharpener . Aiguiseur de couteaux

94100 = 00400 600.6548000.000
- -

2.
Afiador de facas Bobet
Bobet knife sharpener . Aiguiseur de couteaux

95100.6548000.000

2
Més de ceramica para afiadores - Par
Spare whetstones for rolling sharpener
Roulettes ceramigue pour affiiteur

90000.F411000.000

4.

Retificador de pedras de afiar
Touch-up Whetstone

Pierre de rectification

90000.F421000.170

L8
Pedra de afiar com suporte - 220 e 1000
Combination whelstone with stand - 220 & 1000
Pierre a aiguiser double face avec support -
220 et 1000

90000.F432000.180

5.
Pedra de afiar com suporte - 1000 e 3000
Combination whetstone with stand - 1000 e 3000
Pierre a aiguiser double face avec support -
1000 et 3000

90000.F433000.180

1.
Pedra de afiar- 1000
Sharpening stone - 1000
Pierre a aiguiser- 1000

90000.F453000.215

8.

Pedra de afiar com suporte - 4000
Finishing whetstone with stand - 4000
Pierre a aiguiser avec supporl - 4000
90000.F454000.180

9,

Pedra de afiar com suporte - 8000
Extra finishing whetstone with stand - 8000
Pierre a affuter avec support - 8000

90000.F455000.180

4/
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. . 4 Acessdrins Talho
Afiar . Sharpening . Affu‘[age Butcher Accessories . Accessoires Boucher

5 1

Angulador de afiagdo
Sharpening stabilizer . Support dangle
94100.F443000.000

Z
Afiador
Rolling sharpener . Affliteur de couteaux

94 "1 .F504000.000
94 600.F505000.000
=

3
Afiador

Rolling sharpener . Affiitedr de couleaux
94 1111.F437000.000

94 400.F436000.000
=

4.
Afiador duplo

Double rolling sharpener
Affateur double de couteaux
95100.F450000.000
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Acessorins Talho

Equipamento de Protegao . Safety Equipment . Equipement de Protection  Butcher Accessories . Accessoires Boucher

1. Y3 g
Luva anti-corte ambidestra protecgdo 5

Cut protection glove ambidextraus, cul resistance 5
Gant protection coupure ambidextre, protection 5

9MIDS.PHADXXS.130
9MI06.PHAQDX=.130
9MI07.PHAOCD .130

9MI09.PHAO00L.130
9MIT0.PHADOXL.130
IMITT.PHAOXXL.130

9MI08.PHAOOOM. 130

2.

Luva anti-corte ambidestra proteccao 5

Cut protection glove ambidextrous, cut resistance 5
Gant protection coupure ambidextre, protection 5
OMID7.PS1000 .070  9MIT0.PS100XL.070

9MI08.PS1000M.070  9MIT1.PST0XXL.070
9MI09.PS1000L.070

3.
Luva anti-corte ambidestra, protec
5 - antibacteriano

» * Cut protection glove ambidextrous, cut resistance
5-antibacterial
Gant protection coupure ambidextre, protection
5 - antibactérienne
9MI07.PSTA00 .070 9MIT0.PSTADXL.070
9MI08.PSTAOOM.070  9MIT1.PSTAXXL.070
OMI09.PSTAOOL.070
4.
AL Luva anti-corte ambidestra protecgao 5
E Cut protection glove ambidextrous, cul resistance 5
e s i sant protection coupure ambidexire, protection 5
& 9MID7.PM2000 070 9MIT0.PM200%L.070
e 9MI08.PM2000M.070  9MITT.PM20XXL.070
9MI09.PM2000L.070
5.
Luva anti-corte ambidestra, protec
5 6 5 - antibacteriano

Cut protection glove ambidextrous, cut resistance
5 - antihacterial

Gant protection coupure ambidextre, protection
5-antibactérienne
9MID7.PM2A00 .070
9MI108.PM2A00M.070
9MID9.PMZA00L.070

9MI10.PM2A0XL.070
9MI11.PM2AXXL.070

6.
Luva anti-corte ambidestra protecgao 5

Cut protection glove ambidextrous, cul resistance 5
sant protection coupure ambidexire, protection 5

9MI05.MOMOXXS.060
9MI06.MOMO0X5.060
9MI07.MOMOOO .060
9MI08.MOMOODOM.060

9MI09.MOMOOOL.060
9MI10.MOMO0XL.060
9MI11.MOMOXXL.060
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: . : £ . . Acessarins Talho
Equipamento de Protecao . Safety Equipment . Equipement de Protection  Butcher Accessories . Accessoires Boucher

1. 2, ¥ 1.
Luva anti-calor, protecgdo 5 (par)
Anti-heat protection 5 glove (pair)
Gant anti-chaleur, protection 5 (paire)

9MI00.MTZ-250.000

Z
Luva anti-calor, proteccéo 4 KEVLAR (par)
Anti-heat protection 4 KEVLAR glove (pair)
Gant anti-chaleur, protection 4 KEVLAR (paire)

GMID0.LUVANCA.000

3.
Manga anti-calor (par)
Anti-heal sleeve (pair)
Manchon anti-chaleur (paire)

9MID0_MANANCA.000

4,
Luva de aco
Mesh safety glove . Gant de boucher

95100.5XXS000.000
95100.50%5000.000
95100.500 000.000
95100.500M000.000
95100.500L000.000

5.
Luva de ago com manga
Mesh safety glove with cuff
Gant de bolicher avec mangue

95700.5XXS000.150
65100.50X5000.150
95100.500 000.150
95100.500M000.150
95100.500L000.150

6.

Luva de ago aperto facil

Mesh safety glove with easy fast
Gant de boucher - serrement facile
95100.40X5000.000

95100.400 000.000
95100.400M000.000
95100.400L000.000



: " . Z. . . Acessarins Talho
Equipamento de Protecao . Safety Equipment . Equipement de Protection  Butcher Accessories . Accessoires Boucher

7.

Luva com manga aperto facil

Mesh safety glove with cuff - easy fast

Gant de boucher avec mangue - serrement facile
95100.4015000.150

95100.400:000.150

95100.400M000.150

95100.400L000.150

B.
Aperto luvas
Glove tightener . Tendeur pour gant
44600.APLM000.010
o 9,
— Bainha de plastico para 1 faca
Plastic scarbbard for 1 knife
Gaine plastic pour 1 couleau
94200.4180000.001

QLS

s

= 10.

Bainha de plastico para 4 facas
Plastic scarbbard for 4 knives
Gaine plastic pour 4 couteaux
94200.4240000.004

l]\

".

1.

Avental para desossar reversivel
Reversable boning apron

Tablier de boucher reversible

95100.XRE2000.750 550x800mm
12,

Cinto com fivela

Bell with buckle . Ceinture avec boucle
94200.4400000.000 1300mm
13.

Esterilizador de facas'
Knife sterilizer’ . Sterilisateur a couteau’
90000.STERD0D.000 480x140x610mm

14.
Caixa de a¢o inox para esterilizar 10 pegas'
10 pieces stainless steel hygienic box’

Bafter en acier inoxydable pour stériliser 10 piéces'

95100.4025000.010 360x115x470mm

14.

15,

Caixa de ago inox para esterilizar 6 pegas’
6 pieces stainless steel hygienic box!

Boiter en acier inoxydable pour stérliser 6 pieces’

95100.4025000.006 180x115x465mm

16,

Caixa de ago inox para esterilizar 7 pegas’

7 pieces siainless steel hygienic box'

Baiter en acier inoxydable pour stériliser 7 picces’

95100.4025000.007 180x120x475mm

|
-}
nl
1
[

vhag

"

101
! Ag caixas para estenlizar nfo incluem quaisguer pecas,
! The hygienic baxes don't include any piaces.
' Les boftes pour stérfiizer ne contiznnent pas de pigces.



Acessarins Talho
Butcher Accessories . Accessoires Boucher

Te
Serrote de talho

Butcher bow saw . Egoine pour boucher
94100.7041000.400-450-500

2.

Lamina para serrote

Bow saw blade . Lame pour £goine
94000.7041000.400-450-500-550

3
Gancho inox 1 ponta

Stainless steel hook 1 point

Crochel inoxydable 1 pointe
95100.G104000.100 100x04mm
95100.6105000.120 120x05mm
95100.G105000.140 140x05mm
95100.G106000.160 160x06mm
95100.6106000.180 180x06mm
95100.G108000.250 250x08mm
95100.G110000.220 220x10mm

4,
Gancho inox fechado

Closed stainless steel hook

Crochet inoxydable fermée

95100.GF07000.100 100x07mm

5.
Gancho inox giratorio

Stainless steel swivelsliding hook

Crochel inoxydable giratoire
95100.6G12000.280 280x12mm

6.
Martelo came prochef 56 laminas
Prochel meal mallet 56 blades
Marteau a viande prof. avec 56 lames
94400.VPRM000.000

7.
Amaciador camne prof. 51 laminas

Meat tenderizer prof 51 blades
Attendrisseur de viande prof. avec 51 lames
94400.VPRO000.000
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Acessarios Diversos . Various Accessories . Accessoires Divers Butcher Accessories . Accessoires Boucher

8.
Tabua para corte - PE 300
Cutting board - PE 300

Planche a découper - PE 300

400%300x20mm 99 400 500 600 900.0400000.020
8§ § |

500x300x20mm 99 400 500 600 900.0500000.020
I I

600x300x20mm 99 400 500 600 900.0600000.020
N N .

9.

Martelo multiusos - PE 500

Multipurpose hammer - PE 500

Marteau polyvalent - PE 500
99200.1028000.080 300x120x80mm @

\/\J | ' “

Martelo para carne - polipropileno

Meal hammer - polypropylene

Marteau a viande - polypropyléne
94200.1012000.060 290x113x60mm @

10. ® = | s = | s

\-/\’J
11.

Conjunto 3 facas de talho

3 butcher knives set

Ensemble de 3 couteaux de boucher
48300.B502000.003

12.

Conjunto 3 facas de talho

3 butcher knives sel

Ensemble de 3 couteaux de houcher

48600.8501000.003

13,

Estojo de talho para 7 pegas
Butcher's knife roll for 7 pieces
Rouleal a couteaux pour 7 pieces
90000.BE0LS000.007
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| Canivetes

Pocket Knives . Couteaux




(CCanivetes Pocket Knives . Couteaux

Canivete multiusos
33 e t—a Multipurpose pocket knife
=2 Couteau de poche multifonctions

14100 400 500 600.2035000.060-070
| L 8 |

Canivete multiusos
Multipurpose pocket knife
Couteau de poche multifonctions

14100 400 500 600.2019000.080
| LB 0§ |

Canivete multiusos
Multipurpose pocket knife
Couteau de poche multifonctions

14 10 400 500 600.2023000.090
8§ |

Canivete multiusos
Multipurpose pocket knife
Couteau de poche multifonctions

= 14100 400 500 600.1031000.090-100-110
| L8 B |

Canivete multiusos
Multipurpose pocket knife
Couteau de poche multifonctions

14 100.1038000.090-100
==

Canivete multiusos
Multipurpose pocket knife
Couteau de poche multifonctions

14100 400 500 600.1101000.090-100-110
- -

Canivete multiusos

) Multipurpose pocket knife
a8 Couteau de poche multifonctions
14100 400 500 600.2006000.120

Canivete multiusos
Multipurpose pocket knife

/® Couteau de poche multifonctions

14100  © 400 500 600.1105000.090-100-110
- -
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Canivetes pocket Knives . Couteaux

) Canivete de marinheiro
i Sailor's pocket knife . Couteau de marin
2 14 600.1125000.110
|

Canivete de marinheiro
Sailor's pocket knife . Couteau de marin
14 600.2031000.120

|

Canivete flutuante
Floating pocket knife . Couteau fiottant
14 11.9002000.120

Canivete de electricista
Electrician’s pocket knife . Couteau d'électricien

14 100 500 600.1015000.110
3 B |

Canivete para enxertar
Grafting knife . Couteau a greffer

14100 400.1124000.110
L] |

Canivete para enxertar
Grafting knife . Couteau a greffer

14 900.1023000.110
==

Canivete para podar
Prunning knife . Couteau d'élagage
14 100.1129000.120

=

Canivete de agricultor
Farmer's pocket knife . Couleau d'agriculteur
14100 © .1143000.140

=




i)

(CCanivetes Pocket Knives . Couteaux

Canivete multiusos

Multipurpose pocket knife

Couteau de poche multifonctions

13 300 700.1031000.100-110-140
[___J—=i

1?300.1 031000.100
13700.1031000.100

REF descontinuadas discontinued

Canivete para enxertar
Grafting knife . Couteau a greffer
13 300 700.1124000.110

-

Canivete para podar
Prunning knife . Couteau d'élagage

13 300.1129000.120
=

Canivete de agricultor

Farmer's pocket knife . Couteau d'agriculteur

13 300.1143000.140
|

Canivete desportivo

Sport pocket knife . Couteau de poche sportif

13 300.2052000.070-090
=

Canivete desportivo com tranca
Sport pocket knife with locking bar
Couleau de poche sportif

13 300.2040000.090
=



Canivetes Pocket Knives . Couteauy

Canivete porta chaves
Key holder pocket knife
Couteau de poche porte clef

15100.2008000.060

Canivete multiusos

14 b Multipurpose pockel knife
: Couteau de poche multifonctions

15100.2035000.060-070

= Canivete multiusos
| '.-! ' Multipurpose pocket knife
S . Couteau de poche multifonctions
15100.2023000.090

Canivete para chefe, com espeto e patilha
Chefs pocket knife . Couteau de poche du chef

15100.CHEF000.120

Faca para testar salsichas

aca
Fan

) Sausage testing knife

Couteau a degustation de saucisses
15100.2043000.140

Faca para testar salsichas, com garfo e patilha

4 E = ;. Sausage festing knife, with fork and clip
Couteau a dégustation de saucisses, avec

forchete el clip
15100.2044000.140

Canivete de agricultor
i Farmer's pocket knife . Couleau d'agriculteur

15100.1143000.140
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Canivetes Peixe . Fish pocket knife . Couteau de poche Poisson Canivetes pocket Knives . Couteaux

Canivete sardinha
Sardine pocket knife
Couteal de poche sardine

15100.SARD000.060

Canivete sardinha
Sardine pockel knife
Couteal de poche sardine

15100.SARD000.110

Canivete atum
Tuna pocket knife
Couleau de poche au thon

15100.TUNA0DO.100

Canivete espadarte
Swardfish pocket knife
Couteau de poche espadon

15100.ESPA000.100







4

06

Mprnhandising




Mprnhandising

Ta
Caixa Gift
Gift box . Boite de cadeau

2,
Embalagem para blocos
Gift box . Boite de cadeau

3

Caixa Gift para Canivete e/ou faca bife
(3ift box . Boite de cadeau

4
Caixa Gift para 4 facas de bife
Gift box . Boite de cadeau

B
Caixa Gift para 6 facas de bife
Gift box . Boite de cadeau




Embalagens . Packagings . Emballages Merchandising

6. 6.
Embalagem blister

Gift box . Boite de cadeau
TECHNIK

75
Embalagem Skin
Gift box . Boite de cadeau

B,
Oval pet
Gift boyx . Boile de cadeau

9.
Cartao
Gift box . Boite de cadeau

10.

10,
Bolsa
Gift box . Boite de cadeau

ah 1
Caixa canivetes
Gift box . Boite de cadeau

-
..Easy- Sinta a diferenca =000 000

115



www.youtube.com/user/icel1945

39°25°31.9"NB58'31.6"W
39.425527,-8.975458



Inspiramos

We inspire your art
Nous inspirons votre art
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Indistria de Cutelarias da Estremadura S.A.

Av. Pe. Indcio Antunes , 45
2475-102 Benedita PORTUGAL

info@icel.pt
Tel:+351 262 925 030

www.icel.pt
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