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MACHETAS PARA PROFESIONALES

HOJA

Acero inox (Molibdeno Vanadio)

PROFFESIONAL CLEAVERS

MANGO

Phenolkraft - Polioximetileno (POM)

BLADE

Stainless steel (Mobybdenum Vanadium)

HANDLE

Phenolkraft - Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Phenolkraft - Polyoxyméthiléno (POM)

+ 0260

24 cm -4 mm

+ 0261

26 cm - 4 mm

+ 0262

255¢cm -4 mm

+ 0263

30cm - 4 mm

Carnicero/ Butcher / Boucher

- 0253 |

31cm -5 mm

Carnicero/ Butcher / Boucher

-+ 0332

20cm - 5mm

+ 0333

23cm-5mm

- 0334

26 cm - 5 mm

Carnicero/ Butcher / Boucher



MACHETAS PARA PROFESIONALES PROFFESIONAL CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)

MANGO | Polioximetileno (pOM) HANDLE Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polyoxyméthiléno (POM)

©0205 |  26cm-2mm
© 0206 | 27,5cm -2 mm
Filetera / Fillet / Filet

<0210 | 26cm-3mm
<0211 | 27.5cm -3 mm
Chuletera / Ribs / (Gtelettes

+ 0265 28 cm -4 mm
* 0266 | 30,5cm -4 mm
- 0267 32,5cm -4 mm
Pollero / Chicken / Poulet







MACHETAS PARA PROFESIONALES

HOJA

Acero inox (Molibdeno Vanadio)

PROFFESIONALES CLEAVERS

MANGO

Polioximetileno (POM)

BLADE

Stainless steel (Mobybdenum Vanadium)

HANDLE

Polyoxymethilene (POM)

COUPERETS POUR PROFESSIONNELS

LAME

Acier inoxydable (Molibdéne Vanadium)

MANCHE

Polyoxyméthiléno (POM)

- 0221

1.039 g - 25,5cm - 4 mm

+ 0222

1.105g - 26,5 cm - 4 mm

- 0223

1.227 g - 28 ¢cm - 4 mm

- 0224

1.289 g - 30,5cm - 4 mm

Carnicero / Butcher / Boucher

* 9190

1.254 g -19cm - 5 mm

* 9191

1.361g -22cm - 5 mm

* 9192

1.603g - 24 cm - 5 mm

Carnicero / Butcher / Boucher



MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polipropiléne

- 2161 26 cm -4 mm
* 2162 28 cm - 4 mm
* 2163 30cm -4 mm
Carnicero / Butcher / Boucher

- 6161 26 cm - 4 mm
* 6162 28 cm - 4 mm
- 6163 30cm -4 mm

Carnicero / Butcher / Boucher

- 2165 28,5¢cm -4 mm
- 2166 30,5cm - 4 mm
- 2167 32,5cm -4 mm

Carnicero / Butcher / Boucher
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MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polipropiléne

<2100 | 29,5cm -2 mm
- 2101 30 cm - 2 mm
<2102 | 32,5cm-2mm
- 2103 34 cm - 2 mm

Carnicero / Butcher / Boucher

* 6100 29,5cm -2 mm
- 6101 30cm -2 mm
* 6102 32,5¢cm-2mm
° 6103 34 cm-2mm

Carnicero / Butcher / Boucher

<7100 | 29,5cm -2 mm
- 7101 30 cm - 2 mm
~7102 | 32,5cm-2mm
- 7103 34 cm - 2 mm

Carnicero / Butcher / Boucher
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7 A MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS
HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polipropiléne

+ 2113 29cm -3 mm
214 30,5cm -3 mm
- 2115 32cm-3mm
Chuletera / Ribs / (otelettes

c6113 [ 29cm-3mm
Chuletera / Ribs / (6telettes

- 2105 26 cm-2mm
- 2106 28 cm -2 mm

* 2107 29,5cm -2 mm
Filetera / Fillet / Filet

- 2110 26 cm -3 mm
- 2M 28cm -3 mm
* 2112 29,5cm -3 mm
Chuletera / Ribs / (6telettes

<6105 | 26 cm -2 mm
Filetera / Fillet / Filet
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- 014 | 34cm -2 mm

Pescado / Fish / Poissons

- 0235 | 30cm -2mm

Pescado / Fish / Poissons

- 0237 32cm-2mm
+ 0238 34cm-2mm
- 0239 36cm-2mm

Pescado / Fish / Poissons

13


https://hosteleria10.com

MACHETAS PARA PROFESIONALES PROFFESIONALES CLEAVERS

HOJA | Acero inox (Molibdeno Vanadio) BLADE | Stainless steel (Mobybdenum Vanadium)
MANGO | Polipropileno HANDLE | Polypropylene
COUPERETS POUR PROFESSIONNELS
LAME | Acier inoxydable (Molibdéne Vanadium)
MANCHE | Polipropléne

<2135 | 29,5cm -2mm

Pescado / Fish / Poissons

- 2137 32cm-2mm
- 2138 34 cm-2mm
- 2139 36 cm-2mm
Pescado / Fish / Poissons

- 7137 32cm-2mm
- 7138 34 cm-2mm
+ 71139 36 cm-2mm

Pescado / Fish / Poissons
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