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Veradatil e Alternativa

Polivalente y Alternativa
Versatile and Alternative
Polyvalent et Alternative

linha de facas estampadas perfeita e versatil para os cozinheiros domésticos e profissionais em inicio de carreira. SOLO, uma solugao
resultante de uma forte participacao na produgao de cutelarias profissionais e de I&D na IVO Cutelarias.

serie estampada de cuchillos perfectos y versétiles para los cocineros domésticos y profesionales en el principio de la carrera. SOLO, solu-
cion resultante de una fuerte implicacion en la produccion de cuchillerias profesionales y de I+D en la VO Cutelarias.

perfect and versatile stamped series of knives for home cooks and professionals in beginning of career. SOLO, resulting solution of a
strong involvement in the production of professional cutlery and R&D in IVO Cutelarias.

série estampée de couteaux parfait et polyvalent pour la maison et les cuisiniers professionnels en début de carriere. SOLO, solution résul-
tant d'une forte implication dans la production de coutellerie professionnelle et de R&D dans la IVO Cutelarias.

faca para tornear cuchillo para pelar peeling knife couteau a éplucher
26021.08.13 3.25" 85mm e i e

@ s

faca para descascar mondador paring knife couteau d'office

26022.09.13 3.5" 90mm
26022.11.13 4.25" 110mm - L L

018000 I

faca para queijo cuchillo para queso cheese knife couteau a fromage

R R R

serrilha filo ondulado serrated dentée

faca para bife cuchillo para steak steak knife couteau a steak

26377.12.13 4.75" 120mm i R _

serrilha filo ondulado serrated dentée

faca para legumes cuchillo para verduras vegetable knife couteau a légumes

26062.12.13 4.75" 120mm T
26393.12.13 4.75" 120mm granton e

pada: aco inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: POM - polioximetileno.

a: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: POM - polioximetileno.

: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: POM - polyoxymethylene.
e: acier inoxydable de haute qualité au chrome-molybdene-vanadium (X50 Cr Mo V15) Manche: POM - polyoxyméthyléne.
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faca para desossar deshuesador boning knife couteau a désosser

26011.14.13 5.5" 140mm

() __ 3

faca para filetar cuchillo para filetear fillet knife couteau a filet

26043.15.13 6" 150mm ‘m\_hh_‘_\_‘_ ANVl = Bolal.

faca de cozinha cuchillo de cocina kitchen knife couteau de cuisine
26116.15.13 6" 150mm

faca multiusos cuchillo universal utility knife couteau universel

26006.15.13 6" 150mm v sals®

® T—

garfo para trinchar tenedor trinchante carving fork fourchette tranchelard

26278.18.13 7" 180mm
@ oh = ele=

26113.20.13 8" 206mm @ e

faca para trinchar cuchillo trinchante carving knife couteau tranchelard

26048.20.13 8" 205mm -
26048.25.13 10" 2556mm albl solo®

o lo) e
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26049.20.13 8" 205mm VY = 20

26049.25.13 10" 255mm T Yl
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alvéolos alveolado granton alvéolé

faca para pao cuchillo para pan bread knife couteau a pain
26010.20.13 8" 205mm
= sola®

serrilha filo ondulado serrated dentée

faca para presunto cuchillo para jamoén ham knife couteau a jambon

26356.25.13 10" 255mm

© v == solol

cozinha cocina kitchen cuisine // estampada estampada stamped estampée // GOURMET // series 26000 solo
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faca santoku cuchillo santoku santoku knife couteau santoku

26322.12.13 5" 1256mm Ve I skt
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alvéolos alveolado granton alvéolé

26063.12.13 5" 125mm v = solo®
26063.18.13 7" 180mm

® —

v solo®
26322.18.13 7" 180mm

® T
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alvéolos alveolado granton alvéolé

faca de cozinheiro cuchillo de cocinero chef's knife couteau du chef

26058.13.13 5.3" 135mm
26058.15.13 6" 150mm

© 0 ~__

26058.18.13 7' 180mm
26058.20.13 8’ 205mm e

© —_—

26039.20.13 8" 205mm Do = ek
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26039.25.13 10" 255mm ,
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cutelo chinés para legumes macheta chino para verduras chinese vegetable cleaver couperet chinoise a légumes

26400.18.13 7" 180mm
26400.20.13 8" 206mm

=V e B-

ina estampada: ago inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: POM - polioximetileno.

Ja estampada: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: POM - polioximetileno.

mped blade: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: POM - polyoxymethylene.
e estampée: acier inoxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: POM - polyoxyméthylene.
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espatula direita espatula straight spatula palette-spatule
26389.14.13 5.5" 135mm

26065.20.13 8" 205mm

26065.25.26 10" 255mm

@
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espatula curva espétula, hoja doblada curved spatula palette-spatule courbée
26496.13.13 5" 1256mm

26426.13.13 5" 1256mm

26066.20.13 8" 205mm

26319.25.13 10" 255mm
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conjunto de facas descascar juego de mondadores paring knife set jeu de couteau d'office

26019

26021.08.13
Pan——

26022.09.13

conjunto para bife juego para chuletero steak set jeu a steak

26022

@ T

4x 26377.12.13

cozinha cocina kitchen cuisine // estampada estampada stamped estampée // GOURMET // series 26000 solo

conjunto para trinchar juego trinchante carving set jeu a découper

®
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CUTELARIAS

26024 )
= Ry
26049.20.13
e D
26278.18.13
conjunto de cozinha juego cocina kitchen set jeu de cuisine
S = - Sy
26022.09.13
. ¢ - )
26006.15.13
a 26058.20.13
conjunto de cozinha juego cocina kitchen set jeu de cuisine
26008
=
26022.09.13
L ey
26006.15.13
26010.20.13
o - 26058.20.13
bloco SoloSolution blogue SoloSolution SeloSolution block bloc SoloSolution
26368
ﬁ-::;. 6 )
@ 21059
26022.09.13
i Vlock 26006.15.13
26010.20.13
= )

stampada: aco inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: POM - polioximetileno.
ampada: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: POM - polioximetileno.

26058.18.13

blade: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: POM - polyoxymethylene.

tampée: acier inoxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: POM - polyoxyméthyléne.



Quality Made In Portugal

faca para tornear cuchillo para pelar peeling knife couteau a éplucher

25021.06.01 2.5" 66mm

faca para descascar mondador paring knife couteau d office

25023.08.01 3" 75mm
25023.09.01 3.5" 90mm

25022.05.01 2" 50mm
25022.08.01 3" 75mm
25022.09.01 3.5" 90mm
25022.10.01 4" 100mm
25022.11.01 4.3" 110mm

25016.09.01 3.5" 90mm
25016.10.01 4" 100mm

25142.08.01 3" 75mm
25142.09.01 3.5" 90mm
25142.10.01 4" 100mm
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serrilha filo ondulado serrated dentée

faca para barrar esparcidor spreader écarteur

25185.09.01 3.5" 90mm

faca para tomate cuchillo para tomate tomato knife couteau a tomate

25111.11.01 45" 110mm @

i
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serrilha filo ondulado serrated dentée

EI

serrilha filo ondulado serrated dentée

faca para bife cuchillo para steak steak knife couteau a steak

25180.11.01 4.5" 110mm

o

serrilha filo ondulado serrated dentée

faca para legumes cuchillo para verduras vegetable knife couteau a légumes

25393.12.01 4.75" 120mm

25023.13.01 5" 125mm

25023.15.01 6" 150mm

25022.12.01 4.75" 120mm

25022.13.01 5" 1256mm @
25022.15.01 6" 150mm

25016.13.01 5" 1256mm
25016.15.01 6" 150mm

25016.16.01 6.25" 160mm
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alvéolos alveolado granton alvéolé
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cozinha cocina kitchen cuisine // estampada estampada stamped estampée // USUAL // series 25000 everyday.
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faca para queijo cuchillo para queso cheese knife couteau a fromage

25145.15.01 6" 150mm

11

serrilha filo ondulado serrated dentée

25511.15.01 6" 150mm

faca para filetar cuchillo para filetear fillet knife couteau a filet

e = 2
o - ==

25012.18.01 7" 180mm

faca para trinchar cuchillo trinchante carving knife couteau tranchelard

25048.20.01 8" 205mm

<@

faca para pao cuchillo para pan bread knife couteau a pain

25010.15.01 6" 150mm
25010.20.01 8" 205mm
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serrilha filo ondulado serrated dentée

faca santoku cuchillo santoku santoku knife couteau santoku

25063.13.01 5" 1256mm
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25063.18.01 7" 180mm

.
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25322.18.01 7" 180mm

alvéolos alveolado granton alvéolé

ina estampada: ago inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: PP - polipropileno.
estampada: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: PP - polipropileno.

ped blade: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: PP - polypropylene.
e estampée: acier inoxydable de haute qualité au chrome-molybdene-vanadium (X50 Cr Mo V15) Manche: PP - polypropylene.
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faca para sandwich cuchillo panadero offset knife couteau a snack

@ =

serrilha filo ondulado serrated dentée

@ o

serrilha filo ondulado serrated dentée

25314.15.01 6" 150mm

25314.20.01 8" 205mm

faca de cozinheiro cuchillo de cocinero chef’s knife couteau du chef

25039.13.01 5" 125mm

@ -

25058.18.01 7" 180mm

25039.20.01 8" 205mm . SV |5

conjunto de facas descascar juego de mondadores paring knife set jeu de couteau d'office

25025 T

25021.06.01

)
Ll
L]

25022.09.01

conjunto de facas descascar juego de mondadores paring knife set jeu de couteau d'office

25027

F

25021.06.01

¥
N

25022.09.01

¥

25142.10.01

conjunto para bife juego de chuletero steak set jeu a steak

25018

¥

6x 25180.11.01

cozinha cocina kitchen cuisine // estampada estampada stamped estampée // USUAL // series 25000 everyday

conjunto de facas descascar juego de mondadores paring knife set jeu de couteau d'office

25238

®

B,
25022.09.53
25142.10.10

25305.06.01

caixa expositor caja expositora sales box boite de vente

25248

caixa expositor caja expositora sales box boite de vente

25249

10x 25022.09.01

10x 25142.10.01

10x 25305.06.01

12x 25016.09.01

12x 25022.10.01

12x 25180.11.01

caixa expositor caja expositora sales box boite de vente

25247

caixa expositor caja expositora sales box boite de vente

25258

a estampada: aco inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: PP - polipropileno.
stampada: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: PP - polipropileno.
ped blade: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: PP - polypropylene.
estampée: acier inoxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: PP - polypropylene.

]
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60x 25022.09.01

00- 00

45x25180.11.01

0000



Série de facas concebida para profissionais de carnes. Com design ergonémico e diferenciado que garantem ao utilizador, funcionalidade,
conforto e seguranga.

Una serie de cuchillos disefiado para los profesionales de la carne. Con su disefio ergonémico y diferenciada para asegurar al usuario,
funcionalidad, confort y seguridad.

uuuuuuuuuu

faca para desossar deshuesador boning knife couteau a désosser

41011.13.09 5" 125mm
41011.15.09 6" 150mm
41011.17.09 6.7" 170mm

41001.13.09 5" 125mm
41001.15.09 6" 150mm
41001.17.09 6.7" 170mm
41003.13.09 5" 125mm semi flex

: : : . . : : : : . " 41003.15.09 6" 150mm semi flex
A series of knives designed for professionals of meat. With ergonomic design and differentiated to ensure the user, functionality, com- 41003.17.09 6.7 170mm sermi flex

fort and safety.
- 00

Une série de couteaux congus pour les professionnels de la filiere viande. Avec un design ergonomique et différenciée pour assurer a
I'utilisateur, la fonctionnalité, confort et sécurité. 41127.13.09 5" 125mm \
41127.15.09 6" 150mm

41127.17.09 6.7" 170mm

Vg .
¥V T e
alvéolos alveolado granton alvéolé

41008.13.09 5" 125mm

e T
41008.15.09 6" 150mm T . e K
41149.16.09 6.25" 160mm _
41149.18.09 7" 180mm - g It

41079.13.09 5" 125mm

41079.14.09 5.5" 140mm

41079.15.09 6" 150mm

41079.16.09 6.25" 160mm

41079.17.09 6.7" 170mm

41079.18.09 7" 180mm —
41079.20.09 8" 205mm T
41079.22.09 8.5" 215mm

41079.24.09 9.5" 240mm

faca para esfolar cuchillo para despellejar skinning knife couteau a tripier

41245.15.09 6" 150mm _.‘ e
- 00 . S
41306.15.09 6" 150mm @ ﬁj”
A==
faca para picar cuchillo sangrado sticking knife couteau a saigner f?
" AL
-\-‘--\"\-\.
= 41241.18.09 7" 180mm
41241.20.09 8" 205mm
41241.23.09 9’ 230mm [ Ta
41031.19.09 7.5" 191Tmm
41031.21.09 8.25" 210mm
41242.18.09 7" 180mm e
m 41242.20.09 8" 205mm
41242.23.09 9" 230mm —

alvéolos alveolado granton alvéolé

ada: ago inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: PP - polipropileno e Dryflex.
2: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: PP - polipropileno y Dryflex.
high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: PP - polypropylene and Dryflex.

talhos e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // series 41000 h-q i !
: acier inoxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: PP - polypropyléne et Dryflex.
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faca para filetar cuchillo para filetear filleting knife couteau a filet

41850.21.09 8.25" 210mm

- S~ —

41354.31.01 12.25" 310mm

faca de talho cuchillo de carnicero butcher knife couteau de boucher

41076.15.09 6" 150mm

41050.13.09 5" 130mm
41050.15.09 6" 150mm
41050.18.09 7" 180mm
41050.20.09 8" 205mm

41039.20.09 8’ 205mm
41039.23.09 9" 230mm
41039.25.09 10" 255mm Do .
41039.27.09 105" 265mm b S
41039.30.09 12" 305mm

41379.20.09 8" 206mm
41379.23.09 9" 230mm

41061.16.09 6.25" 160mm

41061.18.09 7" 180mm

41061.20.09 8" 205mm %
41061.22.09 85" 215mm

41061.24.09 9.5" 240mm ~

41061.26.09 10.25" 260mm B
41061.28.09 11" 280mm —_—
41061.30.09 12" 305mm

41061.34.09 13.5" 345mm

41061.36.09 14" 355mm

| =g

talhos e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // series 41000 eur

uuuuuuuuuu

faca para desbastar cuchillo para despiece breaking knife couteau a decouper

41230.20.09 8" 206mm

41230.25.09 10" 255mm . s
@W I:M fr=rrs

alvéolos alveolado granton alvéolé

41053.20.09 8" 205mm
41053.25.09 10" 255mm -
o o) e e

41124.20.09 8" 205mm

faca cimitarra cuchillo cimitarra scimitar knife couteau de boucher

41027.20.09 8" 205mm
41027.25.09 10" 255mm

41124.25.09 10" 255mm A e
41124.30.09 12" 305mm - o

00 e, J
41027.30.09 12" 305mm

- 00

conjunto de facas de talho juego de cuchillos de carnicero butcher knives set jeu de couteaux de boucher

41005

41011.13.09/41003.15.09 / 41061.20.09

cinto de facas de talho e fuzil cinturén de cuchillos de carnicero y chaira belt of butcher knives and sharpening steel ceiture de couteaux de boucher et fusil

41003

41011.13.09/41008.15.09 / 41149.16.09 / 41001.17.09 / 22206.30.03 / 21154

ampada: ago inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: PP - polipropileno e Dryflex.

pada: acero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: PP - polipropileno y Dryflex.

lade: high-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: PP - polypropylene and Dryflex.
mpée: acier inoxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: PP - polypropylene et Dryflex.
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A linha mais contemporanea que foi desenvolvida para os profissionais do sector da carne e do peixe. Lamina cuidadosamente
e manualmente afiada por especialistas para obter o corte perfeito em carnes e peixes.

La linea mas contempordnea que fue desarrollada para los profesionales de la carne y del pescado. Hoja afilada cuidadosamente y de
forma manual por expertos para el corte perfecto de la carne y del pescado.

More contemporary line that was developed for professionals of meat and fish meat and fish. The blade is carefully and manually
sharpened by experts for the perfect cut of meat and fish.

La ligne plus contemporaine qui a été développée pour les professionnels de la viande et de poisson. Lame tranchante soigneusement
et manuellement par des experts pour la coupe parfaite de la viande et de poisson.

i
L

cutelo de talho macheta de carnicero butcher cleaver couperet de boucher

68035.26.09 10.25" 260mm kg 0.65

@ @

68033.30.09 11.75" 300mm kg 0.58

0 s ]

68449.32.09 12.5" 320mm kg 0.53

° \

68815.34.09 13.5" 345mm

kg 0.80

talhos e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // series 680

uuuuuuuuuu

®

faca de talho cuchillo de carnicero butcher knife couteau de boucher

68438.22.09 8.75" 220mm x 1.5" 39mm

68174.27.09 10.75" 275mm x 2.7" 68mm

03 07@

68015.30.09 12" 305mm x 2.4" 61mm

03 07@

68032.30.09 12" 305mm x 2.9" 74mm

68443.30.09 12" 305mm x 3.2" 80mm

68442.30.09 11.75" 300mm x 2.7" 68mm
68442.35.09 13.75" 350mm x 2.7" 68mm

x
68446.36.09 14" 360mm x 2.2" 56mm

-

a: ago inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: PP - polipropileno e Dryflex.
cero inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: PP - polipropileno y Dryflex.

cier inoxydable de haute qualité au chrome-molybdene-vanadium (X50 Cr Mo V15) Manche: PP - polypropyléne et Dryflex.

gh-quality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: PP - polypropylene and Dryflex.




Quality Made In Portugal

Esta preparada para o forte e eficaz desempenho em talhos e peixarias. Linha composta por cutelos e facas de grande espessura de laminas
e um fio resistente e duradouro, desenvolvido para o grande desgaste no sector do comércio das carnes e peixes.

Esta preparada para obtener un rendimiento fuerte y eficaz en carnicerias y pescaderias. Linea compuesta de grandes machetas y cuchillos
con un filo de corte fuerte y duradero, disefiado para el grande desgaste en el sector de la carne y del pescado.

Is developed for strong and effective performance in butchers and fish trade. Line composed of large cleavers and knives with large
thickness blades and a strong edge, designed for heavy use in the trade of meat and fish.

Est dessinée pour une performance solide et efficace dans les bouchers et les poissonniers. Ligne composeée de grands couperets et des
lames de couteaux d'une épaisseur du tranchant, durable, congu pour un usage intensif dans la filiere viande et poisson.

faca de talho cuchillo de carnicero butcher knife couteau de boucher

27039.15.26 6" 150mm x 2" 51mm

= X
27039.20.26 8" 205mm x 2.1" 52mm e— \ ,\_’—i)
@ @ \\\ %\

27034.18.26 7" 180mm x 2.1" 52mm S

27034.23.26 9" 230mm x 2.2" 56mm \M o Q ]

27174.27.26 10.75" 275mm x 2.7" 68mm

® 0

=

27292.28.26 11" 280mm x 3.75" 95mm

® 0

27032.25.26 10" 255mm x 2.8" 70mm
27032.30.26 12" 305mm x 2.95" 74 mm
27032.32.26 12.5" 320mm x 3.3" 83mm

® 0

27015.29.26 11.5" 290mm x 2.2" 55mm
27015.30.26 12" 305mm x 2.4" 61mm
27015.32.26 12.5" 320mm x 3.1" 77mm

oo} e O
. ~
I

talhos e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // series 2

uuuuuuuuuu

cutelo de talho macheta de carnicero butcher cleaver couperet de boucher

27316.30.26 12" 305mm
27316.32.26 12.5" 320mm

27317.31.26 12.25" 316mm

27035.20.31 8" 205mm
27035.23.31 9" 230mm
27035.25.31 10" 255mm
27035.27.31 10.5" 265mm
27035.28.31 11" 280mm

27108.29.31 11.25" 290mm

27033.30.26 12" 305mm
27033.32.26 12.5" 320mm

27036.25.26 10" 255mm

27171.25.26 10" 255mm
27171.28.26 11" 280mm
27171.31.26 12.25" 3156mm
27171.34.26 13.5" 345mm

kg 0.72
kg 0.75

kg 1.28

kg 0.44
kg 0.50
kg 0.79
kg 1.00
kg 1.04

kg1.13

kg 0.76
kg 0.98

kg 1.52

kg 0.83
kg 0.98
kg 1.49
kg 1.52

0 inox de alta qualidade com crémio-molibdénio-vanadio (X50 Cr Mo V15) Cabo: POM - polioximetileno.

) inoxidable de alta calidad con cromo-molibdeno-vanadio (X50 Cr Mo V15) Mango: POM - polioximetileno.

uality stainless steel with chromium-molybdenum-vanadium (X50 Cr Mo V15) Handle: POM - polyoxymethylene.
noxydable de haute qualité au chrome-molybdéne-vanadium (X50 Cr Mo V15) Manche: POM - polyoxyméthylene.
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IVOCLEAVERS

cutelo macheta cleaver couperet

41080.15.07 6" 150mm kg 0.45

41081.16.07 6.5" 165mm kg 0.50
41081.18.07 7" 180mm kg 0.55

11081.12.13 475" 120mm kg 0.39
11081.14.13 5.5" 140mm kg 0.41
11081.16.13 6.5" 16bmm kg 0.51
11081.18.13 7" 180mm kg 0.67

10081.12 475" 120mm kg 0.38
10081.14 5.5" 140mm kg 0.39
10081.16 6.5" 165mm kg 0.55
10081.18 7" 180mm kg 0.64

11105.20.31 8" 205mm kg 1.00
11105.22.31 8.5"216mm kg 1.10

@

41823.23.01 9" 230mm kg 1.2

talhos e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // ivocleavers
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cutelo macheta cleaver couperet

111080.16.01 6.5" 1656mm
111080.18.01 7" 180mm
111080.20.01 8" 205mm
111080.23.01 9" 230mm
111080.25.01 10" 2556mm

111623.20.01 8" 205mm
111623.23.01 9" 230mm

11623.20.31 8" 205mm
11623.23.31 9" 230mm

@

11624.25.13 10" 255mm

©

11419.35.13 13.75" 350mm

kg 0.56
kg 0.72
kg 0.90
kg 1.08
kg 1.156

kg 0.95
kg 1.12

kg 0.95
kg 1.10

kg 1.20

kg 2.64

-

—_——

11420.35.13 13.75" 350mm
11420.40.13 15.75" 400mm

kg 3.05
kg 3.35

s e matadouros carnicerias y mataderos butchers and slaughterhouses bouchers et abattoirs // ivocleavers
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accessolires
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acessories®
KITCHEN

faca para ostras abridor para ostras oyster opener couteau a huitres

51276.06.13 2.25" 60mm N .
!
51576.07.13 2.75" 70mm |

faca para ananas cuchillo para pifia pineapple knife couteau d'ananas

. = [y

faca para filetar cuchillo para filetear fillet knife couteau a filet

31040.16.07 6.25" 160mm = (e [ —

faca de congelados cuchillo de congelado frozen knife couteau de congelés

6734.25.13 10" 256mm

quebra nozes, 18/10 cascanueces, 18/10 nutcracker, 18/10 casse-noix, 18/10

21080 7.25" 185mm

R

pinga para peixe pinzas para pescados tong for fish bones pinces a arétes

21024 8’ 200mm -_— —
_— -

escamador para peixe descamadora para pescado fish scraper couteau a éclailler

21057 7.5" 190mm

21067 9.25" 235mm - = = |%

21058 11" 280mm - = s
mﬁ -

S aCCesorios acessories accessoires // acessories kitchen
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IVOCHEESE

fio para queijo cortador para queso cheese cutter lyre a fromage faca para queijo cuchillo para queso cheese knife couteau a fromage

17244 9" 230mm 112414.21.01 8.25" 210mm

112414.26.01 10.25" 260mm
112414.30.01 12" 305mm

faca para queijo parmesao cuchillo para queso parmesno parmesan cheese knife couteau a fromage parmesan

117540.09.01 3.5" 90mm 112448.30.01 12" 305mm

»w

117541.11.01 4.3" 110mm

57115.26.01 10.25" 260mm
57115.34.01 13.5" 340mm

117542.15.01 6" 150mm

R

57184.26.01 10.25" 260mm

117596.16.01 6.5" 160mm 57184.34.01 13.5" 340mm

‘

32115.30.03 12" 305mm
32115.36.03 14" 360mm

o e

_||

117591.15.01 6" 150mm

32565.36.03 14" 360mm
32565.50.03 19.7" 500mm

=TT )

‘

117597.15.01 6" 150mm

acessoOrios accesorios acessories accessoires // ivocheese SOrios accesorios acessories accessoires // ivocheese
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[VOSPATULAS

espatula para massa, raspador espatula para masas, raspador spatula of mass, scraper spatule de masse, gratte

86569.15.02 6" 150mm

espatula direita espatula straight spatula palette-spatule

86538.10.01 4 100mm @ Fe— —

86126.13.01 5x2.75" 125x60mm
86128.13.01 5x3.25" 125x80mm
86129.13.01 5x4" 125x100mm
86130.13.01 5x4.75" 125x120mm

>

86137.15.02 6" 150mm e - o i

86365.10.01 4" 100mm
86365.14.01 5.5" 140mm
86365.15.01 6" 150mm
86365.18.01 7" 180mm

86365.20.01 8" 205mm s _-
86365.23.01 9" 230mm il

86365.27.01 10.5" 265mm

86365.30.01 12" 305mm

86365.35.01 13.75" 350mm

86140.25.02 10" 255mm e , .
86140.30.02 12" 305mm L R ~ﬁ

o serrilha filo ondulado serrated dentée

espatula curva espatula, hoja doblada curved spatula palette-spatule courbée

86548.10.01 4" 100mm

86187.13.01 5" 1256mm

86426.13.015" 125mm @

a

acessorios accesorios acessories accessoires // ivospatulas
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espatula curva espatula, hoja doblada curved spatula palette-spatule courbée

86170.11.01 4.5" 115mm

86740.11.02 4.5" 110mm

serrilha filo ondulado serrated dentée
86072.13.01 5" 125mm g = i
O
86182.13.02 5" 125mm )

——

86190.16.01 6.5" 165mm

o=

86066.20.09 8" 205mm

=0 s

- - - = -~
AR R R e

86067.20.09 8’ 205mm B e T S i

@0 e

perfurada perfurada perfurated perforée

86319.15.01 5.75" 145mm
86319.21.01 8.25" 210mm Sve——— &
86319.27.01 10.5" 265mm

0rios accesorios acessories accessoires // ivospatulas
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