


FIBROX
DESIGNED BY PROFESSIONALS, FOR

PROFESSIONALS

¢ Nonslip handles guarantee safe work
e Exceptional edge retention for a long life-span

e (ffering pronounced sharpness and maximum
stability

Created with professional chefs in mind but used and loved by home
cooks around the world as well, the Fibrox Collection offers optimal perfor-
mance and precision cutting. Featuring nonslip ergonomic handles, these
pieces support the hand and wrist, making cooking and preparing food a
joy. Supersharp stainless steel blades slice smoothly through even the
toughest cuts of meat, while specific knives for tasks, like making pastry
or filleting fish, take care of every aspect of culinary life.
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FIBROX Chef's Knives

5.2003.12 KITCHEN KNIFE
*
LENGTH OF BLADE

12 ¢m B 6 5200312

B &6 520035 | M FEae 5200105 | M Ba6 5200215

15 cm B Eq6  5.2004.15 \ Ez6  5.2007.15 \ Fai6  5.2008.15

5.2003.19 CARVING KNIFE

[===]

LENGTH OF BLADE
B 6 5200319 |  FEac  5.200119 5.2002.19
19 cm B FEi6 5.2004.19 \ Fa6 5200719 \ Bz 6 5.2008.19

22 ¢m B FEc 5200322

B E6 52025 | W Ee 52025 | l [E6 5200225

25 em B [E6 5200425 | &6 5200725 | [ 6 5.2008.25

28 ¢m B [Ec6 5200328

31 cm B &Es 5200331
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5.2033.19 CARVING KNIFE

e Wavy edge
=H==

LENGTH OF BLADE

19 cm B Zs6 5203319

22 cm B L6 5203322

25¢m B &Es 520325

9.2063.20 CARVING KNIFE
i o Extra wide
LENGTH OF BLADE

20 ¢m B &5 5208320

9.2533.21 BREAD KNIFE
LENGTH OF BLADE

21cem B &6 5253321
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FIBROX Chef's Knives

5.2803.18 CARVING KNIFE
“- e Narrow
LENGTH OF BLADE

15 cm B 6 5280315

18 cm B 6 5280318

9.2933.26 BREAD AND PASTRY KNIFE

e Wavy edge
===

LENGTH OF BLADE

26 ¢m B e 520332 | M [E6 529322

9.3703.18 FILLETING KNIFE
LENGTH OF BLADE

16 cm B 6 5370316

18 cm B 6 5370318

20 ¢m B K6 5370320
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5.3763.20 FILLETING KNIFE
GE e Curved _
LENGTH OF BLADE
20 em B & 53763.20
5.3813.18 FISH FILLETING KNIFE
“
LENGTH OF BLADE
18 cm B s 538138
5.2523.11 SANTOKU KNIFE
w- e Fluted edge
LENGTH OF BLADE
17cm B s 5252317
5.4003.18 KITCHEN CLEAVER
LENGTH OF BLADE
18 cm B &6 5400318
19 cm B &6 5400319
[&] Standard  [Zq SB sheath Packaging unit | Dishwasher safe 77




FIBROX Chef's Knives

5.4063.18 CHEF’S KNIFE
e e Chinese style

LENGTH OF BLADE

18 cm B L6 5406318




Slicing Knives  FIBROX

9.4203.25 SLICING KNIFE

® Round
===

25 ¢m B &6 5.4203.25

LENGTH OF BLADE

30 ¢m B s 5420330
36.¢m B & 5420336
5.4233.25 LARDING KNIFE
e Wavy edge
= ® Round

I

LENGTH OF BLADE

25 ¢m B L6 5423325

30 em B L6 5423330

36 ¢m B L6 5423336

[&] Standard  [Zq SB sheath Packaging unit Dishwasher safe 19



FIBROX Slicing Knives

5.4403.25 SLICING KNIFE
“- e Round
LENGTH OF BLADE

25 ¢m B s 5440325

9.4433.25 SLICING KNIFE
w- e Wavy edge
=23 e Round

LENGTH OF BLADE

25 ¢m B s 5443325

9.4473.25 SAUSAGE KNIFE
w- e Tooth grinding (rear)

LENGTH OF BLADE

25 ¢m B K6 5441325
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5.4503.30 SLICING KNIFE

o Extra wide
== * Round
LENGTH OF BLADE

25 ¢m B &6 5450325

30 ¢m B &6 5450330

5.4623.30 SALMON KNIFE

e Fluted edge
===

————mmmAEEREEEY

LENGTH OF BLADE

30 em B L6 5462330

5.4723.30 SLICING KNIFE
e Fluted edge
==Z] e Extra wide

e Round

LENGTH OF BLADE

30 ¢m B &6 5412330

36 ¢m B &6 541233
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FIBROX Boning Knives

5.6003.15

===]

BONING KNIFE
e Straight

LENGTH OF BLADE
12 cm B &6 5600312
B 6 560035 | ll Ee6 560015 | Jl [E6 5600215
15 cm B [E6 5600415 | [ 6 5.6007.15 \ [&]6 5.6008.15
5.6003.15M BONING KNIFE
e Straight
o Safety grip \_
LENGTH OF BLADE
15 cm B &6 s600315m | [&]6 5.6008.15M
9.6103.15 BONING KNIFE
e Narrow
LENGTH OF BLADE
12 cm B Es 5610312
15 cm B Es 5610315
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5.6203.12 BONING KNIFE

e Extra narrow
==} e Straight
LENGTH OF BLADE

9cm B &6 5620300

12 cm B &6 562032

15 cm B &6 5620315

9.6303.15 BONING KNIFE

i ® Narrow
83

LENGTH OF BLADE

12¢m B &6 5630312

15 cm B &6 5630315

9.6403.15 BONING KNIFE

o Narrow
=2 e Curved
LENGTH OF BLADE

12 cm B &6 5640312

15 cm B &6 5640315

[&] standard Packaging unit | Dishwasher safe



FIBROX

Boning Knives

59.6413.15

===]

BONING KNIFE

o Flexible
e Narrow
e Curved

LENGTH OF BLADE

12 cm B Es 5641312

15 cm B Es 5641315

5.6503.15 BONING KNIFE
o Narrow
=== e Curved
LENGTH OF BLADE
B &6 56505 | ll [E6 5650115 ' M [E6 5650215
15 cm [E6 5.6508.15
9.6523.15 BONING KNIFE
e Fluted edge
e Curved
LENGTH OF BLADE

15 cm B &6 5652315
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5.6603.15

===]

BONING KNIFE
e Narrow
e Curved
LENGTH OF BLADE

B Es 5660312 ' I [Es 5660112 ' B [&s s5.6602.12
12 cm [E 6 5.6608.12

B Es 5660315 ' B [E6 5660115 | B [&s6 5.660215
15 cm B [E6 5.6604.15 \ [&6 5.6607.15 \ [&]6 5.6608.15

9.6603.12M

===

BONING KNIFE

e Narrow
e Curved
e Safety grip

LENGTH OF BLADE
12 cm B &Ec 5.660312m
15 cm B &5 s56603.15M | [@6 56608.15M

[&] standard Packaging unit | Dishwasher safe
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FIBROX Boning Knives

9.6613.15

===]

BONING KNIFE

o Flexible
e Narrow
e Curved

LENGTH OF BLADE

12 cm B &6 5661312

B [E6 5661315

15 cm B [E6 5661415

' B &6 5.6611.12 ' B &6 5661212

' M [E6 5.6611.15 | B [E6 5661215

\ [&6 5.6617.15 \ [E]6 5.6618.15

5.6613.12M

===]

BONING KNIFE

o Flexible
e Narrow
e Curved
o Safety grip

LENGTH OF BLADE

12cm B & s5.s6613.12M

15 cm B &Es 5.6613.15M

\ [& 6 5.6618.12M

\ [& 6 5.6618.15M

3.6663.15

[===]

BONING KNIFE

o Super flexible
o Narrow
e Curved

LENGTH OF BLADE

15 cm B [E6 5666315
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5.6903.15 CRISSOR

o Reinforced, blunt tip
-
== e Curved
LENGTH OF BLADE

15 cm B &6 5690315

[& Standard [a@) Packaging unit | [ Dishwasher safe
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FIBROX Butcher's Knives

5.9103.10 RABBIT KNIFE

ﬂ
LENGTH OF BLADE
10 cm B Es 5510310 \ [&6 5.5108.10

9.5203.26 SLAUGHTER AND BUTCHER’S KNIFE

===

LENGTH OF BLADE
16 cm B =6 55203186 \ [ 6 5.5208.16
18 cm B =6 5520318 \ [&] 6 5.5208.18
20 cm B Es 552320 | [&] 6 5.5208.20
23 cm B &6 5520323 \ [&] 6 5.5208.23
26 cm B Es 55232 | [&] 6 5.5208.26
28 cm B =6 5520328 \ [&] 6 5.5208.28

31 ¢m B [Es 552031

36 ¢m B [Es6 5520336
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9.1223.20 SLAUGHTER KNIFE

GE e Fluted edge
LENGTH OF BLADE
20 em B Es 572232
25cm B &5 572225
5.1323.25 CIMETER STEAK KNIFE
e Fluted edge
=== e Curved
LENGTH OF BLADE
25 ¢ B Es 57132325
31 ¢m B Es 57132331
5.5203.18L SLAUGHTER AND BUTCHER'’S KNIFE
w- e Widened tip
== o Safety nose
LENGTH OF BLADE

18 cm B &Es 552081

[&] standard Packaging unit | Dishwasher safe 89



FIBROX Butcher's Knives

5.5503.20 SLAUGHTER AND BUTCHER'’S KNIFE
e Pointed tip
LENGTH OF BLADE

B &6 5550318 | ll [E6 5550118 | B [E6 5550218

18 cm [E6 5.5508.18

B E6 555032 | W Ee 555020 | J [Ee 5550220

20 em [ 6 5.5508.20

22 ¢m B &Es 555082 | @6 5.5508.22

25¢m B [E6 5550325

9.9523.20 STICKING KNIFE
e Fluted edge _
LENGTH OF BLADE

20 cm B [Es 5552320

25¢m B [Es 555232
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5.9503.30 SLAUGHTER AND BUTCHER’S KNIFE

e Straight
=H==

LENGTH OF BLADE

30 cm B &Es 555030

5.5503.18L STICKING KNIFE
e Straight
==2] o Safety nose
LENGTH OF BLADE
18.cm B &s 555088 | &6 5.5508.18L
20 ¢m B &Es 5550201
22 cm B &6 5550322

[&] standard Packaging unit | Dishwasher safe 91



FIBROX Butcher's Knives

5.5603.16 STICKING KNIFE
e Pointed tip
e Straight
LENGTH OF BLADE
12 ¢m B &Es 5560312
14 cm B &6 5560314
16 cm B [E6 5560316
18 cm B &6 5560318
20 ¢m B &Es 5560320
5.5603.16M STICKING KNIFE
e Pointed tip
== o Safety grip
LENGTH OF BLADE
16 cm B [Es6 55603.16M
5.5903.08 POULTRY KNIFE
o Narrow
* Small handle *
LENGTH OF BLADE
8 cm B [Es 559308
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5.5903.08M POULTRY KNIFE

e Narrow , e
== e Medium handle - o -

LENGTH OF BLADE

8cm B &6 55903.08M

9.9903.09 POULTRY KNIFE

e Narrow

e Small handle

LENGTH OF BLADE

9cm B &6 5590309

11 cm B &6 559031

5.5903.11M POULTRY KNIFE
e Narrow
=== o Medium handle
LENGTH OF BLADE
9cm B &s 5.5%3.00m

11cm B &Es 55%301m

[&] standard Packaging unit | Dishwasher safe 93



FIBROX Butcher's Knives

5.7203.20 SLAUGHTER KNIFE
“- e Narrow
LENGTH OF BLADE

20 ¢m B Es 5720320

25¢m B &6 5720325

5.7303.25 CIMETER STEAK KNIFE
w- e Curved
LENGTH OF BLADE

25¢m B [E6 5730325

31 cm B &Es 573033

36 cm B &Es 5730336
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5.7403.20 SLAUGHTER AND BUTCHER’S KNIFE

o Widened tip
=H==

LENGTH OF BLADE

18 cm B &Es 5740318

20 cm B &6 574052

B &6 514325 |  Ee 5140125 | Jl [E6 5740225

25¢m [@ 6 5740825

31cm B &Es 5740331

36cm B &6 5740336

95.7403.18L SLAUGHTER AND BUTCHER’S KNIFE
o Widened tip
=== o Safety nose

LENGTH OF BLADE
18 cm B &Es 5740318
20 cm B &Es 5740320
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FIBROX Butcher's Knives

5.7603.18 SLAUGHTER KNIFE
o Narrow
= e Curved
LENGTH OF BLADE
15¢m B &6 5760315
18 cm B & 5760318 @6 5.7608.18
20 ¢m B [E6 5760320
5.7603.18L SLAUGHTER KNIFE
e Widened tip
== e Safety nose
LENGTH OF BLADE
18 cm B &6 5760308 @6 57608.18L
5.7703.15 SKINNING KNIFE
e German type
LENGTH OF BLADE
15¢m B &6 5770315
18 cm B Ec 5770318
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5.7803.12 SKINNING KNIFE

e American type
===

LENGTH OF BLADE

12 cm B &Es 5780312

15 cm B &6 5780315

9.7903.12 LAMB SKINNING KNIFE

===

LENGTH OF BLADE

12 cm B &6 5790312

[&] standard Packaging unit | Dishwasher safe 97



FIBROX Cheese Knives

6.1103.16 CHEESE KNIFE

===]

LENGTH OF BLADE

9cm B [& 150 6.1103.09

16 cm B & 100 s.1103.16

22 ¢m B [& 110 6.1103.22
6.1203.30 CHEESE KNIFE

LENGTH OF BLADE

30 ¢m B Elso s.1203.30

36 ¢m B Elso 6120336
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6.1323.21 BUTTER AND CREAM CHEESE KNIFE

o Fluted edge
===

LENGTH OF BLADE

21¢m B & 140 s.1323.21

FIBROX

[&] Standard K] Folding box [E] Packaging unit | & Dishwasher safe




FIBROX Dual Grip

5.6503.15D DUAL GRIP BONING KNIFE
itim
LENGTH OF BLADE
15 cm B [Es6 5650315
5.6613.12D DUAL GRIP BONING KNIFE
o Narrow
== e Curved
LENGTH OF BLADE

12 cm B &6 56613120

15 cm B &6 5661315

5.6663.15D

taa
===

DUAL GRIP BONING KNIFE

o Super flexible
e Narrow
e Curved

LENGTH OF BLADE

15 cm B [E6 5666315
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9.71223.20D DUAL GRIP SLAUGHTERING KNIFE

e Fluted edge
== * Narrow
e Curved
LENGTH OF BLADE
20 cm B &Es 5722320
25cm B &s 5722325

FIBROX

[& Standard [a@) Packaging unit | [ Dishwasher safe







SWIBO

SPECIAL HANDLES FOR
MAXIMUM SAFETY

e With special handle shape for extra safe cutting
e Precision guarantees the perfect cut
e Easy visibility thanks to signal-colored handles

The Swibo Collection was created to optimize safety in the kitchen. In a
busy working environment, it's easy for equipment to go unseen or be mis-
used, which is why these knives feature a bold orange handle to signal their
presence. For extra cutting security, the handle is extended toward the
blade, giving greater control and precision, and the sharp, polished blade
slices smoothly through whatever is put in front of it. It's a safety-conscious
collection.
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SWIBO Fish Knives

5.8448.16 FISH FILLETING KNIFE

“- o With descaler

= - e *
e Scaler

e Narrow handle

LENGTH OF BLADE

16 cm I FEa6  5.8448.16

5.8449.20 FISH FILLETING KNIFE

e Flexible

==2] ® Narrow handle ﬂ
LENGTH OF BLADE
20 ¢m I Ei6 5844920

9.8450.20 FISH FILLETING KNIFE

S e Flexible
e Curved

LENGTH OF BLADE

20 ¢m W Eae 5845020 | B Ea6  5.8452.20

9.8444.25 SALMON KNIFE
“- e Fluted edge
=== e Round

LENGTH OF BLADE

25 ¢m I a6 5.8444.25

30 ¢m I Ei6  5.8444.30
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Chef’s and Slicing Knives SWIBO

5.8451.26 CARVING KNIFE
i o Stiff, thick blade
LENGTH OF BLADE
26 ¢m I a6 5.8451.26

9.8441.25 SLICING KNIFE

e Round
(===

LENGTH OF BLADE

25 ¢m I FEa6  5.8441.25

30 ¢m I FEa6  5.8441.30

5.8443.25 LARDING KNIFE
o Wavy edge
=== e Round

LENGTH OF BLADE

25¢m I FEa6  5.8443.25

30cm I Eas 5844330

35cm 0 Eas 5844335
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SWIBO Boning Knives

5.8401.14 BONING KNIFE

* Narrow
e
==

LENGTH OF BLADE

14 cm B Ea6  5.8401.14

16 cm 0 Ei6 5.840116

18 cm 0 Ea6  5.840118

5.8404.13 BONING KNIFE
o Semi-flexible
==Z] e Narrow

e Bent

e Curved

LENGTH OF BLADE

13 cm I Ea6  5.8404.13

16 cm I FEa6  5.8404.16

5.8405.13 BONING KNIFE

g e Bent
e Curved

LENGTH OF BLADE

13 cm 0 FEa6  5.8405.13

16 cm 0 a6 5.8405.16
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5.8406.13 BONING KNIFE

o Bent
= e Curved

LENGTH OF BLADE

13 cm I g6 5.8406.13

16 cm I Fi6  5.8406.16

5.8407.16 BONING KNIFE
o Narrow
=2 e Bent

e Curved

LENGTH OF BLADE

16 cm I Ea6  5.8407.16

5.8408.10 BONING KNIFE
o Narrow
==2] e Curved
e Straight
LENGTH OF BLADE

10 m I 6 5.8408.10

13 cm I F6  5.8408.13

16 cm I 6 5.8408.16
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SWIB0O Boning Knives

5.8409.13 BONING KNIFE

“- o Flexible

=2 e Narrow
e Curved *
LENGTH OF BLADE

13 ¢cm 0 FEas 5840913

16 cm 0 FEas 5840916




Butcher’s Knives SWIBO

5.8411.18 STICKING KNIFE
LENGTH OF BLADE

18 cm B s 5841118

20 em B 6 5.8411.20

22 em B Eis 5841122

25 em B Eaib  5.8411.25

5.8412.13 STICKING KNIFE
*
LENGTH OF BLADE

13 cm B i 5.841213

15 cm B s 5.8412.15

18 cm B Eis  5.841218
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SWIB0O Butcher’s Knives

5.8421.14 SLAUGHTER AND BUTCHER’S KNIFE
i e Straight ~
LENGTH OF BLADE

14 cm I Ea6  5.8421.14

16 cm I FEa6 5.842116

18 cm 0 FEa6 5.842118

9.8426.17 SLAUGHTER KNIFE

o Widened tip
===

LENGTH OF BLADE

17 ¢m B Ei6 5842617

21 cm B Es 584262

24 ¢cm 0 Eas 5842624

5.8421.15 SKINNING KNIFE
w- e Widened tip
LENGTH OF BLADE

15 cm I K6 5.842115

18 cm I K6 5.842118
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5.8429.13 LAMB SKINNING KNIFE

===]

LENGTH OF BLADE

13 cm I FEa6  5.8429.3

5.8431.21 SLAUGHTER AND BUTCHER’S KNIFE
o Widened tip
=== e Straight

LENGTH OF BLADE

21 ¢m B FEa6  5.8431.21

24 ¢m I 6 5.8431.24

26 ¢m I 6 5.8431.26

29 em N M6 5.8431.29

31 em B s 5.8431.31

34 em I Fa6  5.8431.34

Fzi SB sheath Packaging unit Dishwasher safe m



SWIB0O Butcher’s Knives

5.8433.31 BUTCHER KNIFE
i e Straight

SR |

LENGTH OF BLADE

31 cm B FEag6  5.8433.31

5.8434.20 CIMETER STEAK KNIFE
“- e Curved ‘ —
LENGTH OF BLADE

20 em I FEis  5.8434.20

26 ¢m I FEai6  5.8434.26
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5.8435.22 SLAUGHTER KNIFE

o Stiff, thick blade
pi==] o Widened tip
e Curved
LENGTH OF BLADE

22 ¢m 0 FEi6  5.8435.22

26 cm 0 FEas 5843526

5.8436.22 SLAUGHTER AND BUTCHER’S KNIFE
o Widened tip
===] e Curved

LENGTH OF BLADE

22 ¢m 0 FEi6  5.8436.22

25 cm I FEa6 5843625

31 cm I FEa6  5.8436.31
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WooD
NATURALLY CONVINCING AND SMART
KNIVES

e Sustainable wooden handles with a unique grain
e Easy handling for effortless work
e Ergonomically designed with resilient materials

The Wood Collection from Victorinox combines ergonomic handles in natu-
rally strong, visually appealing wood with ultra-sharp, efficient stainless
steel blades. Used for centuries as an ideal material for knife handles,
wood is highly robust, warm to the touch and gives each piece a unique
patina. This range consists of elegant knives for every culinary task, from
pastry making to carving roasts. It offers a choice from wide and narrow
blades with straight or curved backs to Santoku-style blades with or without
a fluted edge.
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WOOD cChef's Knives

5.0700 PARING KNIFE
e Pointed tip

LENGTH OF BLADE

10cm B [Es 5010

3.0730 PARING KNIFE

e Wavy edge
e Pointed tip

LENGTH OF BLADE

10cm B Es 50130

5.1630.21G BREAD KNIFE
e Wavy edge

LENGTH OF BLADE

21 cm B s 51630216

5.1800.18 CARVING KNIFE

e Narrow
e Straight

LENGTH OF BLADE

15 cm B 6 5180018
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5.2000.12 KITCHEN KNIFE

e Pointed tip

LENGTH OF BLADE

12cm B &6 5200012

15 cm B 6 5.200015

5.2000.196G CARVING KNIFE
LENGTH OF BLADE
19 cm B [&s  5.200019
22 ¢m B Eds 5.2000.226
25¢m B Eds 5.2000.256

31cm B Z6 5200031

9.2030.12 KITCHEN KNIFE

o Wavy edge

LENGTH OF BLADE

12¢cm B &6 5203012

22 cm B &6 5203022

[ Standard  [Za SB sheath [ Gift Packaging unit 17



WOOD cChef's Knives

5.2060.206 CARVING KNIFE

e Extra wide

LENGTH OF BLADE

20 ¢m B &6 5.2080.206
5.2100.15 CARVING FORK

LENGTH

15 cm B FEis 5210015
5.2300.15 CARVING FORK

LENGTH

15 cm B a6 5.230015

18 cm B &6 5.230018
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5.2600.20 SPATULA

LENGTH OF BLADE

20 cm B 6 5260020

23 ¢m B 6 5260023

25 ¢m B 6 5.2600.25

5.2700.20 SPATULA
e Shaped offset

20 ¢m B 6 5210020

LENGTH OF BLADE

23¢em B s 521002

25¢m B 6 5210025

95.2930.266 BREAD AND PASTRY KNIFE
o Wavy edge

26 ¢m B Eds 5.2930.266

LENGTH OF BLADE

i SB sheath [ Gift Packaging unit 119



WOOD cChef's Knives

5.3000 PARING KNIFE
e Pointed tip

LENGTH OF BLADE

8 cm B FEis 53000

9.3030 PARING KNIFE

e Wavy edge
e Pointed tip

LENGTH OF BLADE

8 cm B s 53030

5.3100 SHAPING KNIFE

e Bent

LENGTH OF BLADE

6 cm B s 5310

5.3209 CHESTNUT KNIFE

B [Es6 53209
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5.3700.18 FILLETING KNIFE

e Flexible

LENGTH OF BLADE

16 cm B 6 5370016

18cm B 6 5370018

5.3810.18 FISH FILLETING KNIFE

o Super flexible

LENGTH OF BLADE

18 cm B L6 5381018

5.3900.33 STRIKING KNIFE
® 300 g, pressed wood

LENGTH OF BLADE

33 cm B &Es 5390033
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WOOD cChef's Knives

5.4000.18 KITCHEN CLEAVER
* 600¢g

LENGTH OF BLADE

18 cm B FEas 5400018

6.8500.17G SANTOKU KNIFE

LENGTH OF BLADE

17 cm B K6 6.8500176

6.8520.17G SANTOKU KNIFE
e Fluted edge

LENGTH OF BLADE

17 cm B s 68520178
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Kitchen Sets  WOOD

9.1020.26 CARVING SET
2-part B &80 5102026
INCLUDED
Carving Knife Carving Fork
LENGTH OF BLADE LENGTH
19cm . 5.2000.19 15cm . 5.2100.15
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WOOD Kitchen Sets

5.1020.216 KITCHEN SET
2-part B [&50 51020216
INCLUDED
Carving Knife
LENGTH OF BLADE
19 m B 5.2000.19
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Bread Knife
LENGTH OF BLADE
21 cm . 5.1630.21



59.1120.26G STEAK KNIFE SET
* 2x6.7900.14

LENGTH OF BLADE

14 cm B E& 110 512026

A Gift Packaging unit




WOOD Kitchen Sets

5.1050.2G CARVING SET
2-part B [E&50 s5.050.26
INCLUDED
Kitchen Knife Carving Knife
LENGTH OF BLADE LENGTH OF BLADE
15¢cm i 5.2000.15 929 ¢m S 5.2000.22
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5.1050.36G CARVING SET

3-part B & 50 5.05036

INCLUDED

Kitchen Knife Carving Knife

LENGTH OF BLADE LENGTH OF BLADE

12 cm . 5.2000.12 22 cm . 5.2000.22
Carving Knife

LENGTH OF BLADE

19 cm . 5.2000.19
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WOOD Slicing Knives

9.4120.30 SALMON KNIFE

e Fluted edge
e Round

LENGTH OF BLADE

30 em B FEis 5412030

9.4200.25 SLICING KNIFE

® Round

LENGTH OF BLADE

25 ¢m B FEi6 5420025

36 ¢m B 6 5420036

5.4230.30 LARDING KNIFE

o Wavy edge
* Round

LENGTH OF BLADE

25 cm B FEas 5423025

30 cm B FE6 5423030

36cm B a6 5423036
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Boning Knives WOOD

5.6006.15 BONING KNIFE

e Straight
e American handle

LENGTH OF BLADE

15¢m B &Es 5.6006.15

9.6106.15 BONING KNIFE

e Narrow
e Straight
e American handle

LENGTH OF BLADE

15 cm B &6 5610615

9.6406.12 BONING KNIFE

e Narrow
e Curved
* American handle

LENGTH OF BLADE

12 cm B [Es 5640612

15 cm B [E6 5.6406.15

9.6500.15 BONING KNIFE

e Narrow
e Curved

LENGTH OF BLADE

15 cm B &6 5650015
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wooD

Boning Knives

5.6606.15 BONING KNIFE

e Curved

LENGTH OF BLADE

12 cm B [Es 5.660612

15 cm B &6 5660615
5.6616.15 BONING KNIFE

o Flexible

e Narrow

e Curved

e American handle

LENGTH OF BLADE

12¢cm B &6 5661612

15 cm B [Es6 5661615
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Butcher's Knives WO0OD

5.5200.16 SLAUGHTER AND BUTCHER’S KNIFE

e Narrow
LENGTH OF BLADE

12cm B &6 5520012

16 cm B &6 5520016

18 cm B &6 5520018

20 ¢m B & 5520020

23 ¢m B &6 552002

26 ¢m B &6 5520026

28 ¢m B &6 5520028

31cm B &Es 5520031

36 cm B &5 5520036
5.5500.20 STICKING KNIFE

e Straight ‘

LENGTH OF BLADE

20 ¢m B &6 5550020
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wooD

Butcher’s Knives

5.5600.16 STICKING KNIFE

e Pointed tip I- .

LENGTH OF BLADE

12.cm B &6 5560012

14 cm B 6 5560014

16 cm B [E6 5560016
5.7200.20 SLAUGHTER KNIFE

® Narrow

e Curved ‘

LENGTH OF BLADE

20 ¢m B &6 5720020

25¢m B &6 5720025
5.7300.25 SLAUGHTER KNIFE

e Curved

LENGTH OF BLADE

25 ¢m B [&Es 5130025

31cm B &Es 5730031

36 cm B &6 5730036
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5.7600.18 SLAUGHTER KNIFE

LENGTH OF BLADE

18 cm B &6 5760018

5.8000.15 SKINNING KNIFE

LENGTH OF BLADE

15 cm B &6 5800015
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