





Le lame sono in Acciaio inox

KASUMI® 7—/é anium al molibdeno vanadio

ri rte in Titanio.
Molybdenum Vanadium Steel Titanium Coating Made in Seki-Japan Copet t.e .ta © . .
I manici sono in polipropilene

resistente fino a 80°C.
I vantaggi della copertura al
titanio sono:
- maggiore durezza del filo
- atossico
- igienico
Art. K-22008B cm 8 @ verdure - paring knife - inodore
- resistente alla corrosione
- resistente ad agenti chimici
ed acidi

The blades are made using
high stainless steel molybdenum
vanadium and then titanium
coated. Handles are made in
polypropylene heat resistant to
80°C.
The main features of titanium
coating are:

Art. K-22012B cm 12 @ cuoco - chef knife - more harness on the edge
- non-toxic
- hygienic
- odorless
- corrosion resistant
- chemical and acidressitant

Art. K=22018B cm 18 @ santoku - coltello cuoco - chef knife

Art. K=20020B cm 20 @ arrosto - meat slicer knife

Art. K-22020B cm 20 © cuoco - chef knife



Le lame sono

KASUMI® /L_/ne C eramic formate da fini

articelle di ceramica
Super Cut Fine Ceramic Blade Made in Seki-Japan p. . .
di Zirconia che dopo

una tempera fatta
a 1500°C in speciali
forni, garantiscono
Sotrsr Fim G una durezza
che e seconda solo al
diamante.
I manici sono in
Art. K-33008 cm 8 © verdure - paring knife polipropilene
resistente fino ad
80°C.

Blades are made using
fine particles of Zirconia
ceramic and hardened
at 1500°C in special
kiln that giving and
hardness that is second
only to diamonds.
Art. K=33012 cm 12 @ utility - utility knife Handles are made
in polypropylene heat
resistant to 80°C.

Art. K=33016 cm 16 @ coltello cuoco - chef knife

Art. K-33001 © affilatoio - sharpener

incluso con - included with

Art. K-33008 © Art. K-33012





