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INTRODUCCION /i ro0ucrion

UTILNOX, cuya mision es suministrar menaje de alta calidad procedente de las principales fabricas portuguesas, ha
alcanzado un acuerdo de colaboracién con CUREL, prestigioso fabricante de cuchilleria portuguesa. Gracias a esta
alianza, UTILNOX amplia su catalogo de productos incorporando una completa gama de cuchilleria profesional y

doméstica fabricada en Portugal.

CUREL tiene como actividad principal
la fabricacion de cuchillos y navajas.
La marca CUREL es reconocida por
su fabricacion de alta calidad, asi
como por la tradicion y el elevado
conocimiento de sus maestros
cuchilleros, que se remonta a muchas
décadas atras. Para responder a las
necesidades del mercado, la gama de
productos CUREL ha sido adaptada a
las necesidades de nuestros clientes,
desarrollando modelos propios

para diferentes mercados donde

CUREL es lider en ventas, tanto en
productos de uso doméstico como
en el canal HORECA. El uso de aceros
de alta calidad, asociado a la mas
alta tecnologia industrial, da como
resultado un producto premium

que ofrecemos a todos nuestros
clientes, siendo nuestra amplia gama
de productos reconocida a nivel
nacional e internacional. CUREL y
Utilnox han desarrollado un catalogo,
que combina tradicién, innovacién y
excelencia en el arte de la cuchilleria.

utiln®@x
V! Curet

Ambas marcas, reconocidas por

su compromiso con la calidad y la
funcionalidad, se complementan
para ofrecer una oferta integral que
responde a las exigencias tanto del
uso doméstico como profesional.
Esta sinergia permite cubrir un
amplio abanico de necesidades,
consolidando nuestra posiciéon como
referentes en el mercado nacional e
internacional.
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CUCHILLOS

CUCHILLO (nombre)
Instrumento cortante compuesto de hojay mango |

RECALZO0 0 CANTO |

PUNTA |

HOJA |

USOS Y TIPOS DE CUCHILLOS |

COCINA

CHEF

Cuchillos de hoja ancha con filo fuerte y estable. Multi-

usos para limpiar, cortary picarverduras.

JAMONERO

Sirve para cortar, troceary picartodo tipo de verduras en
sus multiples variedades de corte.

VERDURAS

Cuchillos de hoja larga, flexible y delgada, con filo liso.

Se usa para cortarjamén y piezas grandes de came.

CHULETERO DESHUESADOR

Guchillo pequefio de hoja fuerte y filo liso. Se usa para
cortary pelarverduras y frutas.

MONDADOR

Cuchillos de hoja delgada pero fuerte. Se usa para cor-
tarfiletes, chuletay cames asadas.

Cuchillos pequerios y ligeros de punta aguda. Se usa
para pelar frutas, verduras y tubérculos.

VIROLA | CACHAS |
MANGO |
O
ESPIGA | REMACHE |
DEFENSA |
P

PANADERO

Cuchillos de hoja larga y fuerte, con filo ondulado. Con
dientes que rompen sin esfuerzo la corteza del pan.

SANTOKU

Cuchillos de hoja ancha y afilada con alveolos antiad-
herentes es multi-usos, se utilzia para preparar verdura,
pescado y carme.



CUCHILLOS

MATERIAL MANGOS

m Mangos en poliéxido de metileno (POM)
4 Handles in methylene polyoxide (POM)

. . . ‘ Colores diponibles/Available colours:
® 000

Mangos en polipropileno (PP)
Handles in polypropylene (PP)

Colores diponibles/Available colours:

Mangos en nylon
Handles inin nylon

Colores diponibles/Available colours:

O

Mangos en Madera

/
_ Handles in polypropylene (PP)
(-]

CODIGOS COLOR INDUSTRIA ALIMENTARIA

11/
N [Xet
O o
MUTIUSOS PANADERIA Y LACTEOS AVES
MULTIPURPOSE BAKERY AND DAIRY BIRDS
Q= @5’ &7
PESCADOS FRUTA'Y VERDURA CARNE CRUDA
FISH FRUIT AND VEGETABLES RAW MEAT
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LINEA MASTER

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

W) Curer ==
CUCHILLO COCINA . \m

REF. te—> [nnl >|< €
1L5mm | 9,00€

UTILITY KNIFE

COLORES DISPONIBLES @ 8010800180 8010800480 @ 8010800380 @ 8010800580 @ 8010800680 ‘ 80mm - 3.15”
AVAILABLE COLORS

REF. e faad  >< €
@8010900180 (08010900080 = 8010900480 @ 8010900380 @ 8010900580 @ 8010900680 | 90 mm - 3.54” ‘ 1,5mm ‘ 9,10€

W) Curer 22
REF. te—> [l >|< €
@38011030180 (08011030080 8011030480 @ 8011030380 @ 8011030580 @ 8011030680 |103mm - 4.06” | 1,5mm | 9,98 €
Y} Cumer =
REF. te—> [ >|< €

@8011150180 (08011150080 8011150480 @ 8011150380 @ 8011150580 @ 8011150680 |115mm - 4.53” ‘ 15mm ‘10,8ﬂ€

W} Curer =

MULTIUSO MEDIA SIERRA R
MULTI-PURPOSE MEDIUM SAW

REF. te—> [l >|< €
@ 8011151108 8011150408 @ 8011150308 @ 8011150508 @ 8011150608 | 115mm - 4.53" ‘ 1,5mm ‘ 11,66 €

) Cuner o
HOJA DE SIERRA “adftssssaz . ——— 7

SERRATED KNIFE
REF. te—> [nul >|< €
@ 8011201171 | 120mm- 472" | 15mm | 11,00€
I} Cumer ooz
REF. te—> [mul >|< €
@ 8011400180 8011400480 @ 8011400380 @ 8011400580 @ 8011400680 | 140mm - 551" | L5mm | 1198€
@ 3011600180 8011600480 @ 8011600380 @ 8011600580 @ 8011600680 | 160mm - 6.30" | 2mm | 1396¢




LINEA MASTER

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

W) Curer oz

CUCHILLO COCINA \‘\

UTILITY KNIFE - e €
@ 8011850180 8011850480 @ 8011850380 @ 8011850580 @ 8011850680‘ 185mm - 7,28 ‘ 2mm ‘15,66€

~ % Comer
=
CUCHILLO QUESO
CHEESE KNIFE - e
@ 8011600149 8011600449 @ 8011600349 | 160mm -6.3” ‘ 1,5mm ‘ 15,96 €
) Curer e
CUCHILLO PANADERO  Trneees fhacad
BREAD KNIFE - e
@ 8012350143 O 8012350043 | 235mm-9.25" | 2mm ‘ 16,08€
W) Cumer =0z
CUCHILLO JAMONERO
HAM SLICER REF. te— [l >|< €
@ 8012400123 8012400423 | 240mm - 9.45" | 1,5mm ‘ 17,76 €
3 ) Curer v
e N
/ ALVEOLOS / i/ GRANTON EDGE REF e @ ol €

@ 8012402124 | 240mm - 945" | 15mm | 20,06¢

REF. te—1 [ >|< €
@ 8012702124 8012700424 | 270mm- 106" | 15mm | 24.32¢

CUCHILLO SALMON
SALMON SLICER

CUREL | UTILNOX | CUCHILLERIA 7



LINEA MASTER

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

. ) Cumer e
\A - . :

—
CUCHILLO CHEF

CHEF'S KNIFE - o e e
@ 8011530180 8011530480 @ 8011530380 @ 8011530580 @ 8011530680 ‘ 153mm - 6,02 ‘ 2mm ‘ 14,58€

W) Cumer wor
REF. te—> [Ll >|< €
@ 8012000180 8012000480 @ 8012000380 @ 8012000580 @ 8012000680 | 200mm 787 | 25mm | 20,02€
@ 8012250180 8012250480 @ 8012250380 @ 8012250580 @ 8012250680 | 225mm - 886" | 25mm | 23,52€

W} CureL =

——
\‘\*-w—-—
REF 1= m >|< €
@ 8012500180 8012500480 @ 8012500380 @ 8012500580 @ 8012500680 | 250mm - 9.86" | 3mm | 26,82€
@ 8012800180 8012800480 @ 8012800380 @ 8012800580 @ 8012800680 | 280mm - 11" 3mm | 3148€

W) Curer =

CUCHILLO SANTOKU -
SANTOKU KNIFE G/ ALVEOLOS / W/ GRANTON EDGE REE. e [ sk €

@ 8011902105 | 190mm 748" | 2mm | 2662€

W) Curer v

REF. e Ll >|< €
@ 8011900188 | 190mm 748" | 2mm | 2140 €




LINEA UNIVERSO

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

PUNTILLA REF. te—>1 [l >|< €
@ 8021000108 O 8021000008 | 100mm - 354" | L5mm | 990€

CUCHILLO UTILITARIO

REF. te—> [Lnl >|< €
@ 8021002108 O 8021002008 ‘ 100mm - 354" | 1,5mm ‘ 9,90€

REF. te—> [l >|< €
@ 8021003108 O 8021003008 ‘ 100mm - 3.54” | 1,5mm ‘ 9,90€

PELADOR
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LINEA FORJADA

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

¥

) Curer ==z
CUCHILLO UTILITARIO e
REF. e Ll >< €
@ 8030720108 | 7imm-28" | 2mm | 2552€
REF. te—> [nual >|< €
@ 8030870108 | §7mm- 343 | 2mm | 2666€
@ 8031000108 | 100mm- 394" | 2mm | 27,96¢
@ 8031200108 | 120mm- 472" | 2mm | 29,94€
REF. te—>1 [l >|< €
@ 8030900108 | 90mm - 354 | 2mm | 2672¢
CUCHILLO SIERRA — —— |g Q
REF. = Ll >< €
@ 8031200171 | 120mm- 472" | 2mm | 2960€
) Curer s2er
— ~ — B— '
CUCHILLO DESALLADOR - =~
REF. te—>1 [l >|< €
@ 8031350167 | 135mm- 531" | 2,5mm | 37.28¢
@ 8031500167 | 150mm- 591" | 3mm | 39,54€
U} Curer 2
CUCHILLO COCINA — LS
REF. te—>1 [l >|< €
@ 8031700180 | 170mm - 669" | 3mm [39,90€
@ 8031900180 | 190mm - 748" | 5mm | 44,30€
U Curer =z
CUCHILLO PAN B ],
REF. te—> [nul >|< €
@ 8032040143 | 204mm 803" |2,75mm| 46,36 ¢
} Cumer 2o
CUCHILLO JAMONERO -

REF. e bl >< €

@ 8032560123 | 256mm - 101" | 2mm | 45,40€



LINEA FORJADA

_

Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

W) Curer v

CUCHILLO SANTOKU e —————————

C/ ALVEOLOS / RE. e @ ol €
@ 8031900105 | 190mm 748" | 2mm | 68,12€

-

CUCHILLO COCINERO j

REF. te—> [l >|< €
2,5mm | 65,38¢

@ 8032000180 | 200mm -7.87"

W) Cureg oo

REF. te— [l >|< 3
@ 8032600180 ‘ 260mm - 102" | bmm | 7740€

@ 8033000180 | 300mm - 118" | 5mm |98,20€

W} Comen v

CUCHILLO DE TRINCHAR

REF. te— [l >|< €
@ 8031550120 | 155mm - 6.1 | 25mm | 30,60€

REF. e ol >|< €
2,5mm
2,5mm

46,40€

@ 8032030120 | 203mm - 7.99”
58,40 €

@ 8032560120 | 256 mm - 10.1”

W) Curer

REF. e Ll >< €
@ 8032310120 | 200mm - 787" | 25mm | 3046¢

TENEDOR DE TRINCHAR

REF. te—>1 [l >|< €
@ 8032000197 | 200mm - 787 | 5mm | 46,32€
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LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

CUCHILLO COCINERO

) Curer =z
REF. = Ll >[< €
@ 8041300180 8041300480 @ 8041300580 | 130mm-5.12" |15mm | 9,24€
@ 8041500180 8041500480 @ 8041500580 | 150mm-5.91" |15mm | 9,92€

REF. te—> [l >|< €

@ 8041330180 8041330480 @ 8041330580 | 133mm - 5.247" ‘1,5 mm ‘ 9,78€

o n

REF 1= m >|< €

@ 8041501180 8041500480 @ 8041500580 | 150mm -5.91" {1,5 mm { 9,98€

W Cumer v

R ——

REF. le— Ll >|< €

@ 8041502180 | 150mm 591 | 2mm | 1058€

W) Curer vz

REF. — b s €

@ 8041600180 8041600480 @ 8041600580 | 160mm -6.3" ‘ 2mm ‘ 11,98€

REF. te—1 [l >|< €

@ 8041700180 8041700480 @ 8041700580 | 170mm -6.69" ‘ 2mm ‘ 11,28€

W) Cumer v

REF. — b s €

@ 8041801187 8041800487 @ 8041800587 | 180mm - 7.09” ‘ 2mm {11,78€



LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

v n
CUCHILLO COCINERO
te—> [l >|<
) 8041810180 18lmm - 713" | 2mm \11,80€
i n
REF 1—>| m ><
@ 8041850180 | 8041850480 @ 8041850580 | 185mm- 728" | 2mm 12,38€
@ 8042040180 | 8042040480 @ 8042040580 | 204mm - 8.03' | 2mm | 1356€

CARNICERD

REF. te—>1 [l
180mm - 7.09" 2mm 11,78€
15,56 €

@ 8041800187 8041800487 @ 8041800587
@ 8042000187

200mm - 787" | 2mm

W) Curer vz

REF. te—>1 [aaa >|< €
@ 8042250187 8042250487 @ 8042250587 | 225mm - 8.86” ‘ 2,5mm ‘ 16,38€

W} Curer ==
CUCHILLO CARNICERO — :

REF 1e=—>| m > <
@ 8041550187 8041550487 @ 8041550587 | 165mm - 6.1”

REF. te—> [waal >|<
@ 8041850187 8041850487 @ 8041850587 | 185mm - 7.28” ‘2,5 mm ‘ 17,36€

W) Curer s P

REF. te— [l >|<
@ 8041950187 8041950487 @ 8041950587 | 195mm- 768 | 3mm \19,18€

\ 14,46€
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LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

) Cuzer =z

CUCHILLO COCINERO T ——

GHEF'S KNIFE REF. — G sk €
@ 8042200180 8042200480 @ 8042200580 | 220mm - 866" | 3mm | 1276€
@ 8042300180 8042300480 @ 8042300580 | 230mm - 9.06" | 3mm | 1356€
Y Cuner e
———
REF. e o] >l< €
@ 8042550180 8042550480 @ 8042550580 | 255mm - 10" | 3mm | 1654€
) Curer =z
—
— |
REF. te— [l >|< 3
@ 8043100180 8043100480 @ 8043100580 | 310mm - 122 | 3mm |2270¢
U} Curer s
—
REF. te—> [nul >|< €
@ 8042600187 8042600487 @ 8042600587 | 260mm- 10" | 3mm |2068¢
U} Cumer we
CUCHILLO COCINERO
CHEF'S KNIFE REF. e T ol €
@ 8042750187 8042750487 @ 8042750587 | 275mm - 108" | 3mm |2236¢
@ 8043000187 8043000487 @ 8043000587 | 300mm- 118" | 3mm |2558¢

) Curer ==

REF. e Ll >[< €
@ 8043050187 8043050487 @ 8043050587 | 305mm - 12" ‘ 3mm ‘ 2714€




LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

W) Curer v

CUCHILLO COCINERO T ——

REF. te—>1 [l >|< €
@ 8043500187 8043500487 @ 8043500587 | 350mm - 13.8” ‘ 3mm ‘ 2170€

W) Curer =2z

REF. te— [l >|< €
@ 8042000180 8042000480 @ 8042000580 @ 8042000680 | 200mm - 7.87" | 3mm | 14,08€
@ 8042250180 8042250480 @ 8042250580 @ 8042250680 | 225mm - 8.86" | 3mm | 15,34€

1} Curer e
REF. te—> [ >|< €
@ 8042500180 8042500480 @ 8042500580 @ 8042500680 | 250mm - 9.86" | 3mm | 17,72€
@ 8042800180 8042800480 @ 8042800580 @ 8042800680 | 280mm - 11.00" | 3mm | 20,08€
W) Curer e
CUCHILLO PAN k :
REF. te—> [ >|< 3

@ 8042000143 (O 8042000043 8042000443 | 200mm -7.87 ‘ 2mm ‘10,12€

) Cumer =

e Y VO
REF. te—> L] >|< €
@ 8042500143 O 8042500043 8042500443 | 250mm -9.84" | 2mm | 13,04€
@ 8043000143 O 8043000043 8043000443 | 300mm -11.8" | 2mm | 1548€
@ 8043250143 O 8043250443 8043250043 | 325mm -12.8" | 2mm | 15,58€
@ 8043501143 (O 8043500043 8043500443 | 350mm -13.8" | 2mm | 16,78€
I REF. te— [l >|< £

@ 8042600143 (O 8042600043 8042600443 | 260mm -10.2" | 2mm |12,22€
@ 8042800143 (O 8042800043 8042800443 | 280mm -1L0" | 2mm | 12,74€
@ 8043501143 (O 8043500043 8043500443 | 350mm -138" | 2mm | 16,78€
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LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

() Curer oo
\
CUCHILLO FILETES
CHEF'S KNIFE - e ¢
@ 8041600170 @ 8041600370 | 160mm - 6.30" | 1,5mm | 11,94€
@ 8041800170 @ 8041800370 | 180mm - 709" |15mm |12,58€
) Curer =
FISH KNIFE REE —n sl €
@ 8043500363 | 350mm - 138" | 3mm | 2892€
) Curer v
\® " ‘
CUCHILLO QUESO
CHEESE KNIFE W e e €
8042400449 | 240mm - 9.45" | 2,5mm | 45,80€
8044000449 | 400mm -15.7" | 2,5mm | 59,60€
) Cuner =
CUCHILLO KEBAB
KEBAB KNIFE - S
@ 8044000168 8044000468 @ 8044000568 | 400mm - 15.7" |2,5mm | 56,00€
@ 8045500168 8045500468 @ 8045500568 | 550mm -21.7" |25mm | 62,00€
) Curer ==
CUCHILLO PIZZA
PIZZA KNIFE

REF. 1e—1 [ >|< €
@ 8042500169 | 250mm -9.8% | 2mm | 21,20¢




LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

£
4

H
H

ff ) Curer

MACHETA -
CLEAVER . TR @ e sk €

@ 8041300161 | 0,300kg | 130mm - 512" | 3mm | 2840€

@ ) Curer oo

REF. @ te— L > €

@ 8041600161 | 0,420kg | 160mm - 6.30" | 5mm | 36,52€
@ 8041801161 |0,5801kg| 180mm - 7.09" | 5mm |39,58€

¢ ) Curer =

REE (9 el o< €
@ 8041800161 | 0900kg | 180mm - 709" [ 5mm [4398€
@ 8042000161 | 0920kg | 200mm - 787" | Smm | 45,68€

F
) Curer v

‘ — —— REF. (2 e o< €

@ 8042200161 | 1,060kg | 220mm - 866" | 5mm [69,80€
) Cumer e
— - - pea— REF. (5 e G s €

@ 3042400161 | 1,220kg | 240mm - 945" | 5mm [79,98€
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LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

},

) Curer v
CUCHILLO FILETEAR
SLICING KNIFE REF. e sk €
@ 8042800170 8042800470 @ 8042800570 | 280mm - 110" | 2mm |[13,12¢
@ 8043000170 8043000470 @ 8043000570 | 300mm-118" | 2mm |1350€
] Cumer e
C/ ALVEOLOS / W/ GRANTONEDGE  pe. — G o< €
@ 8042800124 8042800424 @ 8042800524 | 280mm- 11" | 2mm | 2078¢
) Curer vcoe
REF. [ I T I I €
@ 8042600170 8042600470 @ 8042600570 | 260mm-10.2" | 2mm | 1504€
) Curer 2z
REF. te—>1 [l >|< £
@ 8042200170 8042200470 @ 8042200570 | 220mm - 866" | 2mm | 12,08€
) Curer vz
——
REF. te—> [l >|< €
@ 8042400170 8042400470 @ 8042400570 | 240mm - 9.45" | 15mm | 12,86€
) Cuer o
—
REF. te—> [l >|< €
@ 8042780170 8042780470 @ 8042780570 | 278mm - 10.9" | L5mm | 1364€
) Curer =
S —
CUCHILLO DESHOLLADOR
BONING KNIFE REF — o €

@ 8041302167

8041300467 @ 8041300567 | 130mm - 512" | 15mm | 1156€



LINEA PROFESIONAL

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

W) Curer :=:
CUCHILLO DESHOLLADOR G/ ALVEOLOS /
REF. te—> [l >|< €
@ 8041550167 8041550467 @ 8041550567 | 155mm - 6.1 ‘ 1,5mm ‘ 12,90€
) Curer 2zoc
REF. te—> [l >|< €
@ 8041400167 8041400467 @ 8041400567 | 140mm - 551" | 1,5mm | 12,60€
@ 8041551167 8041551467 @ 8041551567 | 155mm - 6.10" | 15mm | 13,98¢€
) Curer 2o
RECTO
REF. e Ll >|< €
@ 8041301167 8041301467 @ 8041301567 | 130mm - 512" | 15mm |10,58€
@ 8041501167 8041501467 @ 8041501567 | 150mm - 5.91" | 1,5mm | 10,84€
W) Cuer e
RECTO ‘ '
REF. te— [l >|< €
@ 8041600167 8041600467 @ 8041600567 | 160mm - 6.3” | 15mm | 11,28€
@ 8041700167 8041700467 @ 8041700567 | 170mm - 6.69" |1,5mm | 11,68€
@ 8041800167 8041800467 @ 8041800567 | 180mm - 7.09" | 15mm | 12,78€
’/'{".Wl;;_«,;»m
REF. te—>1 [l >|< €
@ 8041300167 8041300467 @ 8041300567 | 130mm - 512" | 15mm | 11,76€
@ 8041500167 8041500467 @ 8041500567 | 150mm - 5.91" | 1,5mm | 1358€
&c"'u'l i
REF. te—> [l >|< €
@ 8041750167 8041750467 @ 8041750567 | 175mm - 6.89" | 1,5mm | 13,78¢€
@ 8042000167 8042000467 @ 8042000567 | 200mm - 7.87" | 1,5mm | 15,08€
U} Curer =
REF le—>| m >|< €
@ 8042200167 8042200467 @ 8042200567 | 220mm - 8.66" | 2mm | 1596¢€
@ 8042400167 8042400467 @ 8042400567 | 240mm - 945" | 2mm | 17,24¢€
U Cuney o
/ ALVEOLOS / REE ol €

@ 8042500167

8042500467

@ 8042500567 | 250mm - 984 | 2mm | 20,06€
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LINEA VICTORIA

20

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

) Cuner e

| 1

CUCHILLO MANGO VICTORIA

VICTORY HANDLE KNIFE - o G sl €

@38060900172 O 8060900072 8060900472 @ 8060900372 @ 8060900572 @ 8060900672 ‘ 90mm - 3.54” ‘ 1,5mm ‘ 3,60€

)} Curer v

HOJA DE SIERRA / SERRATED KNIFE “taasses
REF. te—> [l >|< €
@38060901172 O 8060901072~ 8060901472 @ 8060901372 @ 8060901572 @ 8060901672 ‘ 90mm - 3.54” ‘ 1,5mm ‘ 3,78€

W) Curer vz

HOJADESIERRA / SERRATEDKNIFE s SRS

REF. e— Ll >« €
@38061000172 8061000072 8061000472 @ 8061000372 @ 8061000572 @ 8061000672 ‘ 100mm - 3.94” ‘ 15mm ‘ 4phe

.

e W) Curer s
HOJA DE SIERRA / SERRATED KNIFE it —

REF. e bl < €
@28061010172 O 8061010072 8061010472 @ 8061010372 @ 8061010572 @ 8061010672 |101mm - 3.98" | 1,5mm | 3,24 €




LINEA GRACE

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

CUCHILLO UTILITARIO S Amaeansastettsasamat
REF. te— [ >|< €
@ 8051540171 | 154mm-6.06" | L5mm | 784¢
CARNICERQ EE A )
@ 8051132108 | 113mm- 445" | 15mm | 508€
) Curer =z
REF. te—1 Lol >|< €
@ 8051150108 | 115mm 453 | 15mm | 518€
) Curer oz
REF. te—1 Lol >|< €
@ 8051260108 | 12%6mm- 49’ | 15mm | 630€
PUNTILLA -
REF. te— [l >|< €
@ 8051130108 | 113mm-445" | 15mm | 508€
] Curer oz
CUCHILLO JAMONERO - —

REF. te— [l >|< €
@ 5052200123 | 220mm-472 | 15mm | 668€
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LINEA SERENITY

22

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

CUCHILLO UTILITARIO

UTILITY KNIFE HOJA DE SIERRA / SERRATED KNIFE

REF. te—1 Lol >|< €

HOJA DE SIERRA / SERRATED KNIFE

@ 8051011108 | 102mm-398" | 15mm | 392€

() Curer ==

"V POy

REF. t— [l >|< €

@ 8051020171 | 101mm-402° | L5mm | 370€

) Cumer sz

|

REF. te— Ll >|< €

@ 8050700108 | 70mm-276" | 15mm | 340€

) Curer oo

|

REF. te—1 Lol >|< €

PUNTILLA

@ 8050901108 | 90mm-35 | 15mm | 370¢

) Curer vecer

|

REF. tle—>1 [l >|< €

@ 8051000108 | 100mm -394 | 15mm | 394€

W) Cure ::xx

'

REF. 1e—>1 [l >|< €

@ 8050830108 | 83mm-327" | L5mm | 380€

W) Cuer o

i

REF. 1e—1 [l >|< €

@ 8050751108 | 75mm-295° | 15mm | 358€



LINEA SERENITY

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

CUCHILLO UTILITARIO

REF. te—1 Lol >|< €

@ 8050902108 | 90mm-354 [ 15mm | 390€

) Curer 2o

PELADOR
REF. te—1 Lol >|< €

@ 8051012108 | 101mm-398° | 15mm | 428€

W) Curer vz

REF. te—>1 [l >|< €
@ 8051151108 115mm - 4.53" 15mm | 518€
@ 8051261108 | 126mm - 4.96" 15mm | 650€

W) Curer =2z

REF. te—1 Lol >|< €
@ 8051302108 | 130mm- 512" [ 15mm | 650€
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LINEA AXIS

24

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

CUCHILLO UTILITARIO
UTILITY KNIFE

) Curer w20

1 ]

REF. te—1 Lol >|< €

@ 8050903108 | 90mm-354° | L5mm | 374€

) Cuer we

i

REF. te— [l >|< €

@ 8051020108 | 102mm-402° | 15mm | 394€

) Curer =

—_———

REF. 1e—> [l >|< €

@ 8050750108 | 75mm-295° | 15mm | 358€

) Cuzer ==

i
i

REF. 11 Lol >|< €

@ 8050900108 | 90mm-354 | 15mm | 378¢

) Curer woeor

]i

REF. te—1 Lol >|< €

@ 8051013108 | 101mm-398" | 15mm | 394€

REF. te—1 Lol >|< €

@ 8050770108 | 77mm-303" | 15mm | 360€

W) Curer =

REF. tle—>1 [l >|< €

@ 8051010108 | 101mm-398" | Lomm | 428¢€



LINEA EMBER

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

‘MW'“W«.. ) Curer === —
CUCHILLO UTILITARIO Bamaa

HOJA DE SIERRA / REF. — T sk €
@ 8051080171 | 108mm-425" | L5mm | 378€

TENEDOR DE TRINCHAR _

REF. te— [l >|< €
@ 8051400197 | 140mm-551" | 15mm | 798¢

REF. te—1 Lol >|< €
@ 8051500197 | 159mm-626" | 15mm | 994€
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LINEA TRADICIONAL

26

Mango en Madera/ hoja en acero inoxidable
Wood handle/ blade in stainless steel

- Eeppe— - -

FORK REF. r— [ad > €

8091001238 | 100mm-354° | -mm | 458€

CUCHILLO SIERRA
SERRATED KNIFE HOJA DE SIERRA / SERRATED KIIFE REF. — Gd €
8091101233 | 110mm-433 | 1mm | 578€

CUCHILLO FILO — .

KNIFE REF. t—1 [ s|< £
8091102233 | 110mm-433" | 1mm | 496¢




LINEA ARTIKA

Mango en Nylon/ hoja en acero inoxidable
Nylon handle/ blade in stainless steel

W} Curer e
CUCHILLO PROFESIONAL r
PROFESSIONAL KNIFE REF e G ol €
O 8071800087 | 180mm-709' | 3mm | 3340€
O 8072000087 | 200mm - 787" | 3mm | 38,80€
\ ) Cumer vz
FILETERD e
O 8072301087 | 230mm - 9.06" | 3mm | 44,38€
U} Cumer =er
REF. te—>1 [l >|< €
O 8072500087 | 250mm - 984" | 3mm |5220¢
U Curer =
REF. e Ll >< €
O 8072300087 | 230mm - 9.06" | 3mm | 44,38€
O 8072550087 | 255mm - 10.0" | 3mm | 52,20€
) Cuer =

-

REF. te— [l >|< €

S~

W) Curer =

(8073100087 | 310mm- 122" | 3mm | 7974€

REF. = Ll >< €

(8072350087 | 235mm - 9.25" | 3mm | 58,60€
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LINEA ARTIKA
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Mango en Nylon/ hoja en acero inoxidable

Nylon handle/ blade in stainless steel

) Curer e
CUCHILLO PROFESIONAL
FILETERO
PROFESSIONAL KNIFE REF v Gl o< €
O 8072551087 | 255mm - 100" | 3mm | 65,80€
(O 8072850087 | 285mm - 112" | 3mm | 73,00€
U Curer o
REF. 1e—1 [l >|< €
(8073101087 | 310mm - 122" | 3mm | 7780¢
) Curer
REF. e faad  >< €
(8072700087 | 270mm - 106" | 3mm | 73.80€
) Cumer v
\\
REF. el >|< €
(08073500087 | 350mm - 138" | 4mm | 98,00€
) Cumer =

REF. o= Ll >< €

(8073600087 | 360mm - 142" | 4mm | 10400€




LINEA ARTIKA

W) Curer ==

c

Mango en Nylon/ hoja en acero inoxidable
Nylon handle/ blade in stainless steel

MACHETA
CLEAVER REF. (9 e o< €
O 8071300061 | 0,345 kg | 130mm - 5.12" | 4mm [33,92€
EXPESOR ,
GROSSURA// THICKNESS ( W Curer zziczx
REF. @ 1= ol >|< €
O 8071600061 | 0,450kg | 160mm - 6.3" | 4mm [39.48€
) Cuzer =z

/

REF. @ t— [l €

>|<

W) Curer =

N

O 8071500061 | 0,460kg | 150mm - 5.91" | 4mm | 36,40€

REF. [ e €

>|<

W) Curer

Hade i Portugel.
Stolss Sec

D

0476kg | 185 mm - 7.28"
0,518kg | 210mm - 8.27"

50,60€

O 8071850061
70,00€

O 8072100061

4mm
4mm

R, (9 e o ¢

>|<

O 8072800061 | 1075kg | 280mm - 11" | 4mm | 9740¢
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LINEA ARTIKA - "

Mango en Nylon/ hoja en acero inoxidable \\
Nylon handle/ blade in stainless steel

W) Curer ===

%

EXPESOR
GROSSURA// THICKNESS

MACHETA \

CLEAVER R D el sk €
O 8072600061 | 1,310kg | 260mm - 9.06' [ 5mm | 119,20€

| G .

CUCHILLD DE BACALAD
DRIED COD-FISH KNIFE B e e €

O 8073000086 3,460kg | 300 mm - 11.8” | 5mm | 198,00€

30



LINEA ESPATULAS

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

W Curer ==z

ESPATULA CURVA
REF. te—> [l >|< €
@ 8081600162 | 160x60mm-63'x235° | 2mm | 996€
U} Cumew o
;‘/{”
/XA
REF. te—1 Lol >|< €
@ 8081601162 | 160x87mm-63'x343° | 2mm | 1198¢
Y} Curer =
EXPESOR
GROSSURA// THICKNESS
ESPATULA FUERTE / REF. T < ¢
@ 8081602162 | 160x73mm-6.3'x287 | 3mm | 2080€
)} Cumer

REF. te—> [l >|< €
@ 3081603162 | 160x53mm-6.3'x200" | 2mm | 1734€
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LINEA ESPATULAS
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Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

ESPATULA RECTA

W) Curer o

REF. te—> [nual >|< €

@ 8081250162 | 125x60mm-4.9'x2.36" | 1L5mm | 11,88€
@ 8081251162 | 125x80mm-49"'x315" | L5mm | 11,98€
@ 8081252162 | 125x100mm-4.9'x3.94" | Lbmm | 1240€
@ 8081253162 | 125x120mm-4.9"x472" | Lbmm | 1398€

V! Curer 2x:r
. REF. 1 <
@ 8081640162 | 164x87mm-6.46"x342" | Lomm | 14,92€
)} Comer w2z
REF. te—1 Lol >|< €
@ 8081000162 | 100x33mm-393'x13" | 15mm | 9,92€
@ 8081500162 | 150x33mm-591'x13" | 15mm | 9,08€
) Curen v
REF. 11 [l >|< €
@ 8082000162 | 200x33mm-787'x13" | 15mm | 10,88€
@ 8082502162 | 250x38mm-9.84'x15" | 15mm | 1332€
W) Curer soere
REF. 11 [l >|< €

@ 8083000162 | 300x44mm-11.81"x173" | 1Lbomm | 1706€
@ 8083500162 | 350x44mm-13.78"x173" | Lbmm | 18,38€




LINEA ESPATULAS

Mango en Polipropileno/ hoja en acero inoxidable
Polypropylene handle/ blade in stainless steel

) Curer e
//
ESPATULA CURVA 7 ’
REF. v—s [ e )
@ 8081604162 | 160x53mm-6.3'x2.09" | L5mm | 1734¢

REF.
@ 8081630162 | 163x65mm-642'x256" | 15mm | 1798€

ESPATULA ESPECIAL - CORTAR Y SERVIR

>|< €

I
i

W) Curer e

>

REF. te—> [l >|< €
@ 8081631162 | 163x65mm-642'x256" | 15mm | 15,08¢
L o o Y Curer e
~ 7~ Fa -
- ~ ”~ ~ o —
o = - - /
REF. te—>1 [l >|< €
@ 8082500162 | 250x72mm-084'x283 | 15mm | 2580€
) Cumer =
te—>1 [ >|< €

REF.
@ 8082501162 | 250x72mm-084'x283" | 2mm | 22,96€
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LINEA ESPATULAS
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Mango en POM/ hoja en acero inoxidable
POM handle/ blade in stainless steel

) Curer oz
ESPATULA CURVA
REF. te—1 Lo >|< €
@ 8081150162 | 115x20mm-453'x079" | 15mm | 10,64¢
) Cumer =z
REF. te—> [ >|< €
@ 8081501162 | 150x19mm-591'x075" | 15mm | 1536€
) Curer w=:

REF. 11 [l >|< €
@ 8081600125 | 160x87mm-6.3"x3.43” \1,5mm ‘25,96€

W) Cumer =

ESPATULA PASTEL REF. T o< ¢
@ 8081601125 | 160x53mm-6.3'x209" | 2mm | 2934€

) Curer iz

REF. te—> [ >|< €
@ 3082503162 | 250x38mm-9.84'x15" | 15mm | 1798¢




EXPOSITORES

-
U, Curer

—

W Curer

AFébrica das Cutslarias

Melhor corte portugués | _Ges porluguese cut

=y
¥ EV

Fabricado/ Viade in Portugal '

[}

Fabricado em Portugal ace 1 Portugal

REF. €
8060000999 Pack Curel Vitoria 16,67¢€

CAJAS INDIVIDUALES INYECTADAS EN POLIPROPILENO CRISTAL
INDIVIDUAL BOXES INJECTED IN CRYSTAL POLYPROPYLENE

UCune:  CUE UCuner \YpComer | WCune Y WCamer
e | o

Y} CurerL

Made in Portugal

No26 | |

REF. €

CAJAEXPOSITORA 35 UNIDADES PRACTICA 8110350199 |  Cajade35/Boroi3s | 16450€

practical display box of 35 units
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