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MAKERS OF THE ORIGINAL SWISS ARMY KNIFE
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Increasingly, it seems, we are on the move. At work. At play. So it is natural
that we should gravitate toward products designed and built to accompany

us through life’s ourneys a concept Victorinox has long embraced.

The requirements of mobility have driven our product designs for more than
a century Since 1891, when the Original Swiss Army Knife emerged from
Karl Elsener’s cutlery workshop to meet the needs of the soldier in the field.
Since 1989, when the first Victorinox timepieces combined classic styling with
durability equal to the most demanding environments  from the summit to
the sea eoor. Together with our rugged travel gear, our functional, fashionable
menswear and our distinctive fragrances, these products have taken the
Victorinox reputation for innovation and quality and sub ected it, successfully,
to the tests of trips for business and backpacking, not to mention expeditions

to the Amazon Rain Forest, Mt. Everest, the North Pole, even the Moon.

uality. Reliability. Functionality. Innovation. lconic design. The spirit
of the Original Swiss Army Knife is alive and well. Take it with you.

The more you travel, the farther you go, the more you’ll be glad you did.

Although Victorinox is celebrated around the world as the makers of the
Original Swiss Army Knife, we actually originated as a cutlery company. By
the time Karl Elsener signed his first contract to provide pocket knives to the

Swiss Army, he’d been selling fine cutlery to professionals for years.

As we enter our 126th year of doing what comes naturally, not much has
changed. We continue to prosper under the guiding hand of the Elsener family.
And our cutlery is in the hands of more professionals  from the bustling
meatpacking plants of the Midwest to the gleaming four-star restaurant

kitchens of Midtown Manhattan than any other brand.

One element that has evolved over the years has been the name on our
blades. Marketed for seven decades on this continent under R.H. Forschner,
our beautifully balanced, perfectly weighted, razor sharp tools display the
same brand name in North America that they do everywhere in the world

the name that is on the doors of our factory in Ibach where Master Cutler Karl

Elsener first set up shop in 1884. That name is Victorinox.
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@ WHITE FIBROX®

WHITE FIBROX @

PROFESSIONAL CUTLERY CATALOG

Made from the same material as our ergonomic black Fibrox, our white Handles offer a sanitary view that is necessary for hospital and school kitchens, large
food services institutions and governmental contracts. White Fibrox and the same reliable blades you have come to expect from Victorinox are designed to
minimize wrist tension and are approved by the National Sanitation Foundation (NSF).

BONING

L )

5600715 6" Stiff Boning, Extra Wide

)

5660715 6" Semi Stiff Boning, Curved

——sr

T~

5640715 6" Stiff Boning, Narrow

BREAD . Wavy Edge

_ e
£ J_______)

5253721 8" Bread, Slant Tip
15" Blade width at handle

T . - L1 )

5293726 10 Y" Bread
1%" Blade width at handle

CARVING . Wavy Edge

g1 i 2)

51837"20 8" Carving/Utility
1'/s Blade width at handle

FIBROX

CHEF'S

5200715 6" Chef’s
1 Y4" Blade width at handle

5203719 7 2" Chef’s, Wavy
1%" Blade width at handle

. <L )

w’

5206720 8" Chef's
2" Blade width at handle

Tt )

5200725 10" Chef’s
2 Y4" Blade width at handle

< _ BT —J

5200731 12" Chef’s
2 Y4" Blade width at handle

CIMETER

N L. )

5730725 10" Cimeter

SANDWICH

- A J_/—")

5203725 10" Sandwich, Wavy/Straight
2Y4" Blade width at handle

SLICER . Wavy Edge
€ _ Lo )
5423725 10" Slicer
1 %" Blade width at handle
£ O T )

5423730 12" Slicer
1 4" Blade width at handle

HONING STEEL e piastic

- =1 :D

40079 10" Regular Cut, Round

PARING . Polypropylene

r

42603 2 4" Sheep’s Foot, Straight

i

42806 3 Y4" Sheep’s Foot, Straight

40807 3 Y" Blade, Spear Point, Straight

FIBROX

PROFESSIONAL CUTLERY CATALOG

PARING . Polypropylene

42602 3 Y4" Blade, Spear Point, Wavy

Sy S———

42807 3 Y4" Sheep’s Foot, Wavy

= - 9 <)

40809 4" Blade, Spear Point, Large
Handle, Straight

< o )

42604 4" Blade, Spear Point, Large
Handle, Wavy

In 1884 Karl Elsener and his mother, Victoria, opened the
first cutlery workshop in Ibach-Schwyz, Switzerland.

VICTORINOX




@ BLACK FIBROX

BLACK FIBROX @

PROFESSIONAL CUTLERY CATALOG

CHEF'S « wavy Edge
s
40556 5" Blade
1 Y" Blade width at handle
—— . At
40720 7 Y2" Blade
1%" Blade width at handle
_ T
40721 10" Sandwich Wavy/Straight Edge
2 Y4" Blade width at handle
CHEF'S « straight Edge

— - 9.
40552 5" Blade
1 %" Blade width at handle

i

40570 6" Blade
1 %" Blade width at handle

40523 7 Y2" Blade
1 ¥2" Blade width at handle

40520 8" Blade
2" Blade width at handle

* Rated hest Chef by leading gourmet consumer magazine.

40524 9" Blade
2" Blade width at handle

FIBROX

CHEF'S . Straight Edge

40521 10" Blade
2 Y1" Blade width at handle

44521 10" Blade, Blunt Tip
2 V4" Blade width at handle

—— |

|

40522 12" Blade
2 Y4" Blade width at handle

SANTOKU
o P
41529 7" Blade, Granton Edge
1 ¥2" Blade width at handle
BREAD . Wavy Edge

\ 40548 7" Blade, Slant Tip
1'/s Blade width at polyproplene handle

405“49 8" Blade, Slant Tip
1'/s Blade width at handle

40547 10 ¥%" Curved Blade
1 Y" Blade width at handle

* Rated best bread knife by leading gourmet consumer magazine.

BREAD . Wavy Edge, Polypropylene

e

\

41694 7 2" Offset Blade
1 %" Blade width at handle

BREAD . Wavy Edge, Polypropylene

Y

40550 9" Offset Blade
1 Y" Blade width at handle

41695 10" Curved Blade
1 4" Blade width at handle

SLICING - straight Edge

.

40652 8" Blade, Churrasco
1 %" Blade width at handle

S

40557 9" Blade, Churrasco
1 ¥" Blade width at handle

=

]

40558 12" Blade, Churrasco
2" Blade width at handle

e i

40551 10 Y4" Curved Straight Edge Super Slicer
1 Y" Blade width at handle

C T

40542 10 Y%" Blade
1 " Blade width at handle

L]

40543 12" Blade
1 Y" Blade width at handle

’
-t

40544 14" Blade
1 4" Blade width at handle

B T

40640 10" Blade
1 ¥" Blade width at handle

FIBROX

PROFESSIONAL CUTLERY CATALOG

SLICING . Wavy Edge

40641 12" Blade
1 %" Blade width at handle

- )

40642 14" Blade
1 %" Blade width at handle

— -

40633 10" Granton Blade
1 %" Blade width at handle

- e —

40643 12" Flexible Blade
1" Blade width at handle

o7 \—

40645 12" Wide Blade
1 %2" Blade width at handle

* Rated best carving knife by leading gourmet consumer magazine.

40646 14" Wide Blade
1 %2" Blade width at handle

SLICING ¢ Granton Edge

FLANK KNIFE

S < L&

fl1511 7" Stiff Blade
1'/s Blade width at handle

40534 8" Stiff Blade
1Ys Blade width at handle

40540 “10" Semi-flexible Blade
1'/s Blade width at handle

CARVING




@ BLACK FIBROX

BLACK FIBROX @

PROFESSIONAL CUTLERY CATALOG

CARVING

—_— -— i

1

40541 12" Semi-flexible Blade
1%" Blade width at handle

CARVING « wavy Edge

- 1

I

41540 8" Semi-flexible Blade
1 /5" Blade width at handle

< L]

40546 10" Semi-flexible Blade
1 /5" Blade width at handle

BONING e straight, Wide Blade

40614 5" Stiff Blade

40615 6" Stiff Wide Blade

4

40612 6" Stiff Extra Wide Blade

|

41510 7" Stiff Wide Blade

LAY

|
|

40812 6" Stiff Wide Blade, Granton Edge

BONING - Straight, Narrow Blade

40512 5" Flexible Blade

|

40518 5" Semi-flexible Blade

FIBROX

BONING - Straight, Narrow Blade

40510 5" Stiff Blade

BONING e straight, Wide Blade

40513 6" Flexible Blade

* Rated best boning knife by leading gourmet consumer magazine.

40519 6" Semi-flexible Blade

40511 6" Stiff Blade
BONING « Rabbit/Utility Knife

|

40811 4" Rabbit/Utility

BONING ¢ curved Blade

= dgl.

40516 5" Flexible Blade

—— Lehw

—

40514 5" Semi-Stiff Blade

40517 6" Flexible Blade

e -

40515 6" Semi-Stiff Blade

BONING -« Curved Blades

Lt

40610 6" Stiff Wide Blade

42610 6" Stiff Wide Blade, Granton Edge

FILLET/FISHING . Straight Blades

—

40613 8" Flexible Blade

40714 6" Semi-flexible Blade

40715 7" Straight, Flexible Blade

40616 7" Semi-flexible Blade

40710 7" Straight Stiff Blade

40711 8" Semi-flexible Blade

FIBROX

PROFESSIONAL CUTLERY CATALOG

FILLET/FISHING - Polypropylene Handle

40618 6" Fillet, Straight, Flexible Blade

POULTRY e small Handle

= —
e D

41810 3 %" Slant Point Vent Boning

41811 3 3" Straight Vent Boning

41812 4 Y%2" Boning

POULTRY ¢ Medium Handle

s _
S — =

41820 3" Slant Point Vent Boning

41821 3 34" Straight Vent Boning

41822 4 %" Boning

POULTRY e chicken DeBoning Knife

40713 3 34" Narrow Straight Blade



@ BLACK FIBROX

COLOR CODED FIBROX @

PROFESSIONAL CUTLERY CATALOG

SKINNING

-G-;

|

40532 5" Lamb Skinning Blade

e,

i

40535 5" Beef Skinning Blade

{'un

|

40536 6" Beef Skinning Blade

G

|

40639 6" Beef Western Skinning Blade

ﬁ

40730 6" Stiff Narrow Blade

BUTCHER - straight Blade

h - L

40635 7" Blade

1 L] w |
-‘||1|{||I|-14'-F

&

40533 8" Blade, Granton Edge

(

42531 8" Butcher Straight Blade

. A4

(

40530 10" Blade

FIBROX

BUTCHER - straight Blade

) #
I .--ﬁ_'l
LR RN l_

40638 10" Blade, Granton Edge

*L\_ S @ —

40531 12" Blade

A
—— L
iifjjjjjj"j',,,',,i,ﬁjjl}’

40636 12" Blade, Granton Edge

CIMETER
40539 10" Blade
. EEERY) I"v::-”|-.‘.
40634 10" Blade, Granton Edge
e

40630 12" Blade

|
}

.:|'
I|.__ —'-ﬂ-’l
\ulllllllllllll —

40632 12" Blade, Granton Edge

. ‘_\\ L esw! P

41534 14" Blade

BREAKING

40537 8" Blade

—_ce- YN

40538 10" Blade

H.A.A.C.P. Recognizes color coded
Handles for the following uses:

Red = Meat, Yellow = Poultry, Blue = Fish, Green = Produce

CHEF'S . Straight Edge

40421 8" Blade
2" Blade width at handle

40451 8" Blade
2" Blade width at handle

. <L A )

40471 8" Blade
2" Blade width at handle

40481 8" Blade
2" Blade width at handle

40424 10" Blade
2 U4" Blade width at handle

% L e )
ey

40474 10" Blade
2 Y4" Blade width at handle

40454 10" Blade
2 Y2" Blade width at handle

FIBROX

PROFESSIONAL CUTLERY CATALOG

BREAD . Wavy Edge

40453 10 %" Blade
1 " Blade width at handle

40483 10 Y" Blade
1 %" Blade width at handle

BONING - curved
-
L7
40420 6" Semi-Stiff Blade
g
Lw;
40450 6" Semi-Stiff Blade
-'% -
ot ——
40470 6" Semi-Stiff Blade
R S
43517 6" Flexible Blade
BUTCHER - straight Blade
e .
40472 10" Straight Blade
CIMETER

— e .

40425 10" Blade

E @i | )

40475 10" Blade



PARING KNIVES

PARING KNIVES @

PARING ¢ small Handle, Spear Point

40600 3 '4" Blade, Straight Edge

40807 3 Ya" Blade, Straight Edge

= Y

40601 3 4" Blade, Straight Edge

 —

40602 3 4" Blade, Wavy Edge

|
|

42602 3 4" Blade, Wavy Edge

8

40603 3 Y4" Blade, Wavy Edge

PARING ¢ small Handle, Sheeps Foot, Straight Edge

|

40806 3 " Blade

'—"L—

40604 3 4" Blade

o —)

42603 2 %' Blade

PARING KNIVES

PROFESSIONAL CUTLERY CATALOG

PARING ¢ small Handle, Sheeps Foot, Wavy Edge

—)

——

42807 3 Y" Blade

|

40605 3 %" Blade

PARING . Decorating

40606 2 4" Bird's Beak

PARING . Large Handle, Spear Point

|

40508 3 4" Blade, Straight Edge

|

40509 3 %" Blade, Wavy Edge

|

40501 4" Blade, Straight Edge

=D

L

—

40809 4" Blade, Straight Edge

%

40502 4" Blade, Straight Edge

|

42605 4" Blade, Straight Edge



@ PARING KNIVES

PARING KNIVES @

PROFESSIONAL CUTLERY CATALOG

PARING . Large Handle, Spear Point

|

——

42604 4" Blade, Wavy Edge

TABLE STEAK KNIVES « wavy Edge

ﬁ

46789 4 2" Blade
(sold in six-pack only)

@

40505 4 2" Blade

S— e ==

42502 4 %" Blade

|

40503 4 %" Blade

ﬁ

40504 4 %" Blade

40553 4 %" Blade

|

42799 5" Blade
(sold as twelve-pack only)

SLICE & SERVE . Wavy Edge

|

40506 4 %" Blade

PARING KNIVES

PARING SETS

48042 3-Piece paring set includes:
140600 3 ¥4" Parer, Spear Point

140606 2 Ya" Bird's Beak Parer
140602 3 ¥4" Wavy Edge Parer, Spear Point

E —

49890 3-Piece kitchen set includes:

140806 3 Y" Sheep's Foot Parer
140600 3 %" Parer, Spear Point, Straight
140503 4 %" Tomato Knife, Round Tip, Wavy

49765  3-Piece paring set includes:

140807 3 Y" Parer, Straight
142602 3 Y" Parer, Wavy
142603 2 Y4" Sheep’s Foot, Straight

—

®

VICTORINODX

46551 4-Piece utility set includes:
(red Handles)

140502 4" Utility Knife

140603 3 Y" Wavy Edge Parer, Spear Point
140601 3 V4" Parer, Spear Point

16"x9"  Cutting Board

PARING DISPLAY PACKS

46654  Two dozen Victorinox knives (40508 black)

Spear Point

46661 Two dozen Victorinox knives (40807 white)

46662

Spear Point

Two dozen Victorinox knives (40603 red, Wavy)
Spear Point

PARING KNIVES

VICTORINOX

PROFESSIONAL CUTLERY CATALOG

Good steel by itself does not make a good knife. It is how the maker
treats and processes the steel that makes it good to great.




ROSEW00D @

CHEF'S . Straight Edge

40029 6" Blade
1 ¥" Blade width at handle

40024 7" Blade
1 ¥2" Blade width at handle

40026 7 %" Stiff Blade
1 %" Blade width at handle

40020 8" Blade
2" Blade width at handle

e e

40021 10" Blade
2 4" Blade width at handle

.ﬁ,_

40022 12" Blade
2 V4" Blade width at handle

CHEF'S . Wavy Edge

o . 1

40025 7" Blade
1 ¥2" Blade width at handle

i

40027 7 Y»" Stiff Blade
1 ¥2" Blade width at handle

,;\ R ﬂi"'p

40023 10" Sandwich Wavy/Straight Edge
2 V2" Blade width at handle

PROFESSIONAL CUTLERY CATALOG

SANTOKU

=&

J

41527 7" Blade, Granton Edge
1 ¥2" Blade width at handle

BREAD . Wavy Edge

\

LS

41290 7 2" Offset Blade, Rosewood Handle
1 ¥2" Blade width at handle

e & |

l

40048 7' Blade, Slant Tip
1 /5" Blade width at handle

Y

fis

40049 8" Blade, Slant Tip
1 /5" Blade width at handle

-_— ]

40040 10 ¥%" Curved Blade
1 Y4" Blade width at handle

SLICING » Wavy Edge

¥ L]

40144 10" Blade, Wavy
1 %" Blade width at handle

40146 12" Blade
1 Y" Blade width at handle

- ol

40148 14" Blade
1 Y" Blade width at handle

% -

' ROSEWOOD | &

g j ‘
ROSEWOOD



@ ROSEWOOD

ROSEW0OD @

PROFESSIONAL CUTLERY CATALOG

SLICING

Y

|

40143 10" Blade, Straight
1 Y"” Blade width at handle

Y

40145 12" Blade, Straight
1 Y4" Blade width at handle

L&

40147 14" Blade, Straight
1 Y4" Blade width at handle

SLICING ¢ Granton Edge

.:
é

40142 10" Blade
1 Y" Blade width at handle

o

LRI AN

40149 10" Blade
1 %" Blade width at handle

.. L 1]

40240 12" Wide Blade
1 %2" Blade width at handle

¢
/
ﬁ

40139 12" Blade
1 %" Blade width at handle

40141 12" Blade
1" Blade width at handle

ROSEWOOD

CARVING

CARVING . Wavy Edge

FILLET/FISHING

PARING

<« ol

= -1

40034 8" Stiff Blade
1 /5" Blade width at handle

40044 10" Semi-flex Blade
1 /5" Blade width at handle

L]
= o

|

40041 10" Blade
1 /5" Blade width at handle

)

40311 7" Fillet Flexible Blade

T -

40117 7" Fillet Blade

|

40001 3 4" Blade, Spear Point, Straight Edge
Small handle

40100 3 %" Blade, Spear Point, Straight Edge
Large handle

S ©

40000 3 Y" Blade, Spear Point, Wavy Edge

PARING

-

40005 2 Y" Sheeps Foot, Straight Edge, Light Wood Handle

i

40007 2 Y2" Birds Beak, Straight Edge, Light Wood Handle

STEAK

40002 4 3" Blade, Spear Point, Straight Edge

40003 4 3" Blade, Wavy Edge, Spear Point, Wavy Edge

40004 5 4" Blade, Wavy Edge, Blunt Tip

STEAK

40012 5" Stiff Blade

BONING - Straight, Narrow

40014 5" Flexible Blade

ROSEWOOD

PROFESSIONAL CUTLERY CATALOG

BONING - Straight, Narrow

40014 5" Flexible Blade

40013 6" Stiff Blade

40015 6" Flexible Blade

BONING . curved

- .
—

40018 5" Flexible Blade

T~
I

40016 5" Semi-Stiff Blade

40019 6" Flexible Blade

~— =5,

40017 6" Semi-Stiff Blade

?’\-\.. G m

40118 6" Wide, Semi-Stiff Blade
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PROFESSIONAL CUTLERY CATALOG

BONING e« curved

40212 6" Wide Stiff Blade, Granton Edge

BONING - straight, Wide, Stiff

_—

40112 5" Blade

40113 6" Blade

40114 7" Blade

BONING - Straight, Extra Wide, Stiff, Heavy

—- G

40010 6" Blade

BUTCHER - straight Blade

40135 8" Blade

o
T —

40136 10" Blade

40138 14'Blade

ROSEWOOD

CIMETER

~ R

40131 10" Blade

b
b

40030 10" Blade, Granton Edge

S e PR

40133 12" Blade

=N Lol
\'\_h___--s!'r'!ﬁ' n

40232 12v Blade, Granton Edge

40134 14'Blade

BREAKING

40039 8" Blade

40130 10" Blade

SKINNING

-

40230 5" Lamb Skinning Blade
\

40038 6" Beef Skinning Blade

FORGED
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GERMAN FORGED @

PROFESSIONAL CUTLERY CATALOG
* Must be an Authorized Dealer for Forged Cutlery.

VICTORINOX PREMIUM FORGED e Pom Handle
Hot Dropped fully forged; bolsterless

"

7.7303.08 3" Shaping

7.7203.08 3" Parer
7.7203.10 4" Parer

7.7203.12 4 %" Steak

®

7.7203.12W 6" Steak

e Py

7.7203.15 6" Utility / Sandwich
1" Blade width at handle

7.7403.15 6" Wide Utility / Chef's
1 %" Blade width at handle

R

7.7303.15 6" Boning

ey

7.7323.17 7' Granton Edge Santoku
1 34" Blade width at handle

‘h'""‘-l—__

VICTORINOX PREMIUM FORGED

7.7213.20 8" Flexible Fillet

e 5 _LE‘

7.7203.20 8" Slicer
1 %" Blade width at handle

=y P

7.7403.20 8" Chef's
1 34" Blade width at handle

7.7403.25 10" Chef’s
1 3" Blade width at handle

- _f
7.7433.21 8" Offset Bread
1 72" Blade width at handle

—

7.7433.23 9" Bread
1 %" Blade width at handle

. =
E AAAAG AR a T s
i

7.7223.26 10" Granton Edge Slicer

- - —

87638  Carving Fork

= e

87688 9" Honing Steel

FORGED

TRADITIONAL GERMAN FORGED e pom Handle
Hot Dropped fully forged; traditional bolster

T )

41603 3 %" Parer, Spear Point, Straight

41604 4" Utility, Straight

e (RO

41607 5" Utility, Straight

- ol

41799 5" Utility, Wavy, Spear Tip (Stamped)

S—

41512 6" Boning, Flexible

41525 7" Santoku, Granton Edge
1 3" Blade width at handle

Ll

41520 6" Santoku, Plain Edge (Stamped)
1 3" Blade width at handle

o LQP

41522 7" Santoku, Granton Edge (Stamped)
1 34" Blade width at handle

PROFESSIONAL CUTLERY CATALOG
TRADITIONAL GERMAN FORGED

L

41622 6" Chef's
1 34" Blade width at handle

.

41623 8" Chef's, Extra Wide Blade
2" Blade width at handle

- 1

41620 8" Chef's
1 34" Blade width at handle

o <

\\

_-_‘__'_‘——-——__
41621 10" Chef’s
1 34" Blade width at handle

o IOy

41646 8" Bread, Wavy
1 %" Blade width at handle

% '_@1

41640 8" Slicer
1 Y4" Blade width at handle

e [HCNONCY

40650 10" Slicer
1 " Blade width at handle

FORGED



SPECIALTY KNIVES & TOOLS

SPECIALTY KNIVES © TOOLS @

P Indicates New Item

FOLDING KNIVES

40990 2 %" Blade, Alox Handle
e Also used as a bread baker's knife for scoring dough

T —

40560 2 %" Blade
OYSTER KNIVES

(:':'

44691 2 /5" Oyster Knife

&

D 44692 2 3" Providence Style, Red SuperGrip
Handle

i

) 44693 2 34" New Haven Style, Red SuperGrip
Handle

‘

) 44694 3" Boston Style, Red SuperGrip
Handle

|

> 44695 4" Galveston Style, Red SuperGrip
Handle

‘

D 44696 4" Boston Style, Regular, Red SuperGrip
Handle

SHEATHS

|

30215 Leather, accepts 6" Blade
30216 Leather, accepts 8" Blade (not shown)

40993  Paring Pouch with Clip
Nylon, accepts 3 4" Blade

PROFESSIONAL CUTLERY CATALOG

BONE SCRAPERS

.‘\

\ a

40693 Square, White Poly

J

CHEESE KNIVES

40191 8" Butter & Cheese Knife, Rosewood Handle

-3_ @ P

P 40194 12" Double Handle, Fibrox Handles

‘\ o P

40192 12" Double Handle, Rosewood Handles

ey - ypmm

——
P 40195 14" Double Handle, Fibrox Handles

e o

40193 14" Double Handle, Rosewood Handles

SPECIALTY



@ SPECIALTY KNIVES © TOOLS

CLEAVERS @

PROFESSIONAL CUTLERY CATALOG

WATERMELON KNIVES

| o

40190 12" Blade, Wood Handle

mp

40286 12" Blade, Polypropylene Handle

P1ZZA TOOLS

N
o
£

41594 4" Pizza Wheel, Polypropylene Handle

PRECISE SLICE

45960 8 4" Heavy Duty Blade, Right handed, Plastic Handle

- . e

45961 8 4" Heavy Duty Blade, Left Handed, Plastic Handle

— e

45963 Right Hand Replacement Guide

é

45964  Left Hand Replacement Guide

UTILITY / VEGETABLE « Produce

—
| S —

40101 4" Blade, Polypropylene Handle

40102 6" Blade, Polypropylene Handle

LOBSTER / FISH SPLITTER

40028 12 3" Blade, Extra Heavy, Rosewood Handle
3" Blade width at handle

.l

Need a sharp gift? See pages 44-48
for our complete assortment of
Block sets and Gift sets.

z
2
L8
w

SPECIALTY

CLEAVERS -« Rosewood

-
el

40093 Household, 1 %2 Ibs., 7" x 3 %"

CLEAVERS - Fibrox
40590 Restaurant, 1 Ib., 7" x 2 15"

CLEAVERS « wood

rq
DR
40091 1 1b., 7"x 3"
= <l
40090 Chinese, Curved, 8" x 3"
CLEAVERS - Polypropylene

41591 150z, 7"x3 %"

8

41589 Chinese, Curved, 8" x 3"

SPECIALTY

PROFESSIONAL CUTLERY CATALOG



TURNERS @

TURNERS - white Polypropylene

40429 2 2" x 2 ¥2" Mini Turner

i) ——

40430 2" x 4" Pancake Turner

40431 2 2" x 4" Pancake Turner

40436 3" x 4" Grill Turner

[il

40437 3" x 6" Grill Turner

40438 3" x 6" Round Corner, Grill Turner

I

40439 4" x 8" Grill Turner

TURNERS

PROFESSIONAL CUTLERY CATALOG

TURNERS « white Polypropylene

B I P—

40442 3" x 8" Grill Turner

4

“i : |,,_ »LDL_

40443 3" x 8" Perforated Turner

40444 3" x 4" Hamburger Turner, Stiff, 3 sides Beveled

40445 3" x 5" Hamburger Turner, Stiff, 3 sides Beveled

40446 5" x 6" Hamburger Turner, Stiff, 3 sides Beveled

TURNERS . Slotted, White Polypropylene

= P/

40435 3" x 6" Chef's Slotted Turner
PIE SERVERS - white Polypropylene

®
H

— H
i

40432 2 '2" x 4" Pie knife

40433 2 Y2" x 4" Pie knife, Wavy Edge




@ TURNERS

TURNERS @

PROFESSIONAL CUTLERY CATALOG

PIE SERVERS « white Polypropylene

"
l I _,,—___,/’J
|

40434 3" x 5" Cake Server

SANDWICH SPREADER - white Polypropylene
—

40427 3 Y2" Sandwich Spreader

— )

s e

40428 3 %" Sandwich Spreader, Wavy Edge

PI1ZZA SERVER . white Polypropylene

40447 5" x 6" Pizza Server

SCRAPER -« white Polypropylene

— 40448 3" x 6" Dough Scraper

¥y
_

40449 3" x 4 14" Stiff Pan Scraper

40457 4" x 5" Stiff Pan Scraper

I

40458 3" Pan Scraper, Round Corners

TURNERS

TURNERS « wainut

40402 2 %" x 2 2" Mini Turner

40299 2" x 5" Turner

)

40390 2"x 5 V4" Turner

40404 3" x 5" Turner Square End, Flex

40405 3" x 8" Turner Square End

40298 3" x 7" Turner Square End

, o=

40296 3" x 8" Turner

| poom=——1

41292 3" x 8" Grill Turner, Extra Long Handle

TURNERS - walnut

40406 3" x 4" Hamburger Turner, Stiff, 3 Sided Beveled

40407 4" x 5" Hamburger Turner, Stiff, 3 Sided Beveled

40408 5" x 6" Hamburger Turner, Stiff, 3 Sided Beveled

| e

41092 4" x 8" Turner

hﬂ_’

40297 3" x 8" Turner

= |

41612 3" x 5" Wood Handle

PIE SERVERS « wood

< ||} o——

40391 5 %" Walnut Handle

TURNERS

PROFESSIONAL CUTLERY CATALOG

TURNERS - Wood, Slotted

40415 3" x 6" Chef’s Slotted Fish Turner,
Walnut Handle

I:%

40403 4" x 9" Chef's Slotted Turner, Jumbo
SANDWICH SPREADER - wainut

40400 3 '2" Sandwich Spreader

=

40401 3 '2" Sandwich Spreader, Wavy Edge

P1ZZA SERVER - wainut

40409 5" x 6" Pizza Server

40412 3" x 4 2" Stiff Pan Scraper

40414 4" x 5" Stiff Pan Scraper

e

40416 3" Griddle Scraper, Long Handle

SCRAPERS -« wood




@ SPATULAS  FORKS

FORKS  SHARPENERS @

PROFESSIONAL CUTLERY CATALOG

SPATULAS . Polypropylene

40598 4" Spatula

Al

40599 6" Spatula

: o- D

40690 8" Spatula

40691 6" Offset Spatula/Turner
SPATULAS ¢ Rosewood

. . -

40394 10" Spatula

A

40395 12" Spatula

SPATULAS . Offset, Rosewood

E .- 1 I_[P

40397 10" Offset Spatula

i I o "}_

40398 12" Offset Spatula

SPATULAS FORKS

CARVING FORKS - Forged

E—— -

40199 10" Overall length, Rosewood Handle,
Stainless steel 4 12" tines

40290 11" Overall length, Rosewood Handle,
Stainless steel 6" tines

40594 11" Overall length, POM Handle,
Forged Stainless steel 6" tines

FORKS . Stamped, Carving Forks
—
B

40737 10 %2" Overall length, Polypropylene Handle,
Stainless steel 4 12" tines

FORKS . Stamped Pot Forks

40596 14" Overall Length,
Polypropylene Handle

FORKS . Forged Pot Forks

— e ¢
40198 10" Overall length, Rosewood Handle,
Stainless steel

40593 11" Overall Length,
POM Handle

FORKS - Cooks Forks, Rosewood

E—C

40417 12 Y%2" Wood Handle

—
.. Il e @ P

40418 12" Heavy Duty Wood Handle

—_1. . )

40419 14" Heavy Duty Wood Handle

41291 21" Long Wood Handle
FORKS - Cooks Forks, Polypropylene Handle

40460 12" Heavy Duty White
Polypropylene Handle

A

40461 14" Heavy Duty White
Polypropylene Handle

-\‘-___-‘—u @i"‘

40595 12" Overall Length, Full Tang,
Polypropylene Handle

B ——,

FORSONGR | )

40459 12 %" White Polypropylene Handle

FORKS SHARPENERS

PROFESSIONAL CUTLERY CATALOG

SHARPENERS

40997 11 %" Multi-oilstone Honing system — IM313
Kit includes: 1 reservoir, 1 coarse crystonolon,
1 medium crystonolon, 1 fine india Honing
stone and 1 pint of specially formulated
pharmacopia grade mineral oil. Holds
stone measuring 11 "W x 2 ¥%2"H x "D

40998 Crystolon single grit,
coarse silicon carbide
stone — JM3
11 %2"W x 2 ¥%2"H x ¥2"D
® Replacement stone

for 40997

40999 Crystolon single grit,
medium silicon carbide
stone — JM6
11 %2"W x 2 ¥2"H x 12"D
e Replacement stone

for 40997

40994 India single grit fine
aluminum oxide
stone — IM9
11 %2"W x 2 ¥2"H x 12"D
e Replacement stone
for 40997

42991  Crystolon bench coarse/
fine silicon carbide
combination stone
-JUM3
11 "W x 2 ¥%2"H x 12"D

42990 Crystolon bench
coarse/fine silicon
= — carbide combination
e ....@'-;;_,,_ stone — JB8

-r”i o

oy




@ SHARPENERS

STEELS @

PROFESSIONAL CUTLERY CATALOG

SHARPENERS

SHARPENERS
41999
41998
J
41996
=
Enarpeuey e
[
G 41997
e

» 41010

) 41015

» 41016 Medium Replacement for 41010
11 "W x 2 ¥2"H x %2'D

" 41017 Fine Replacement for 41010

Coarse Replacement for 41010
11 "W x 2 2"H x ¥%2"D

India bench coarse/

fine aluminum oxide ——
combination stone —
IB8 8'"W x 2'"H x 1'D I\“;](

ﬁﬂ];ir])tﬁltW'

Economy bench
quick Cut coarse/fine
abrasive combination
stone - UPB8

8"Wx 2"H x 1'D

49000 Firestorm Ceramic Manual,
Two Stage Honing Tool

1 pint
specially formulated
pharmacopia grade
mineral oil - XB5
o,
1 quart specially T =y — B VicToRMox
formulated ; ro e
pharmacopia grade
mineral oil - XB2

11 %" 3-way Honing
system, includes 1
pint of honing oil

49012 Display with 12 of each 49002 Individual Handheld
Handheld Sharpener Sharpener
8 2"H x 13 2"W x 8 ¥2'D

48996  White Honing Wheels

11 "W x 2 2"H x 2"D 49003 3Pass Edge Maker System

SHARPENERS

Wi

S

How to "Steel” a Knife

1 Hold the steel firmly in your left hand with the guard positioned
to stop the Blade should it slip.

1 Hold the knife in your right hand and place on top part of steel
as shown.

1 Raise back of blade one-eighth inch.

I Now, moving the blade only, draw it across the steel in an arching
curve, pivoted at your wrist. The blade tip should leave the steel
about two-thirds of the way down.

1 Repeat the same action with the Blade on the bottom side of the
steel. Always maintain the same pressure and angle on both sides
of the steel.

I Repeat five or six times.

STEELS - Loose Ring, Wood Handle

Made in Sheffield, England

40083 10" Regular Cut, Round, Full Tang

: A

40084 12" Regular Cut, Round

e

40085 12" Fine Cut, Round

40181 12" Helical Cut, Round

STEELS

PROFESSIONAL CUTLERY CATALOG

STEELS - Loose Ring, Wood Handle
Made in Sheffield, England

40081 12" Regular Cut, Round

[

40087 12" Regular Cut, Oval, Chrome Finish

{

40082 14" Regular Cut, Round

40180 14" Fine Cut, Round

— i o

40089 14" Regular Cut, Round, Chrome Finish

STEELS - Piastic Handle
Made in Sheffield, England

40589 5" Trimmer Blade, Regular Cut

40680 7" Trimmer Blade Regular Cut



@ STEELS  EDGE MAINTENANCE

SHEARS @

PROFESSIONAL CUTLERY CATALOG

STEELS - Piastic Handle
Made in Sheffield, England

——

40687 9" Regular Cut, Round

- _4\‘

40580 10" Regular Cut, Round

40581 10" Smooth Cut, Round

- =D

40079 10" Chef Regular Cut, Round

STEELS - plastic Handle
Made in Sheffield, England

40587 10" Smooth Cut, Round
40583 10" Polished Cut, Round

40683 10" Polished Cut, Round

STEELS - Piastic Handle
Made in Sheffield, England

41981 7 %" Continental Cut

[

40584 12" Regular Cut, Round

40586 14" Regular Cut, Round

STEELS

COMBO STEELS « combination Cut, Plastic Handle

Made in Sheffield, England
Half the surface is fine cut and half is polished

< -

40582 10" Combination Cut

40585 12" Combination Cut

DIAMOND STEELS - Diamond, Plastic Handle

Diamond steels will actually remove metal from
the knife blade. They can quickly put an edge on
a knife that cannot be sharpened with a regular
steel.

' =

40688 10" Diamond Oval, Economy Hollow Core

—

40689 12" Diamond Oval, Economy Hollow Core

-

40780 10" Diamond Oval, Solid Core

40782 12" Diamond Oval, Solid Core

e

40781 10" Diamond Round, Solid Core

40783 12" Diamond Round, Solid Core
STEELS . Anodized, Plastic Handle

SHEARS . ail Purpose, Polypropylene Handle

1

40785 12" Anodized Round, Rustproof

87771 4" Kitchen Shear with Bottle Opener

87770 4" Kitchen Shear with Bottle Opener

H
i
I

87781 9" Paper Shear

— =

40555 3" Stainless Steel Locking Blade

87777 6" ClipPoint

SHEARS -« ail Purpose, Polypropylene Handle

87779 8 2" Bent Shear, Stainless Steel

SHEARS

PROFESSIONAL CUTLERY CATALOG

SHEARS - ail Purpose, Polypropylene Handle

45903 4" Blade, Locking Handle, Hammered Textured
48884 Replacement Spring

SHEARS - Kitchen

45898 3" Stainless Steel Blade,
Rounded Safety Tip

45896 3" Stainless Steel Blade

45899 4" Locking Blade



@ CHEF’S UTENSILS & TOOLS

CHEF’S UTENSILS & TOOLS @

PROFESSIONAL CUTLERY CATALOG

DECORATING KNIVES

41896 4" Multiple Edge
Polypropylene Handle

41895 4" Fruit Decorator
Polypropylene Handle

DOUBLE MELON BALLERS

i

40491 Wood Handle

E

40897  Polypropylene Handle

PEELERS
40490 2 %" Right handed, Wood Handle
40694 2 4" Double Edge, Polypropylene Handle
41891 2 Y" Double Edge, Polypropylene Handle

ZESTERS

|

40493 Wood Handle

41893  Polypropylene Handle

CHANNEL KNIFES

i'

40492 Wood Handle

i

40793  Polypropylene Handle

APPLE CORERS
41690 3" Corer, Polypropylene Handle
Inches 34", 19mm
GADGETS

e

= VIiCTOHINOX

e -y

= VICTORINGX

. —

43793 43798
Black Peeler Black Can Opener

Also Available in:
43800 H Red

TOOL HOLDERS

42999 Stainless Steel 23"W x 12"H x 1 %"D

UTENSILS

SCABBARDS

43992 Double Pouch, Aluminum, holds 5 or
6 knifes up to 12" Blade

43991 Double Pouch, Aluminum, holds 5 or 6 knifes
up to 10" Blade (not shown)

MAGNETIC KNIFE BARS

Wide magnetic bars ensure a strong grip on all cutlery, including items with
off-center balance points

43993 12'Wx 15"H x7/s"'D

43994 18"Wx 15"H x /"D

KNIFE BLOCKS

41490 10-slot hardwood

and honing steel

40494  6-slot hardwood

and honing steel

block holds 9 knives

block holds 5 knives

PROFESSIONAL CUTLERY CATALOG

KNIFE BLOCKS

41499L 9-slot hardwood
block holds 7 knives,
kitchen shear and
honing steel

7-slot hardwood
block holds 5 knives,
kitchen shear and
honing steel

41501G 17-slot bamboo block

1 Premium grade ecologically
friendly bamboo block

I Natural finish to protect
from stains and spatters

1 More durable than maple

UTENSILS STORAGE



@ KNIFE STORAGE

CULINARY SETS & KITS @

PROFESSIONAL CUTLERY CATALOG

BLADESafe™

Our exclusive BladeSafe features a universal design in four different sizes
to meet most knife storage needs. Peggable

47300 Holds 3" to 4 Y%" Blades

47301 Holds 4" to 6" Blades

47302 Holds 6" to 8" Blades

47303 Holds 8" to 10" Blades

Wit ITY

e¥ PRTOY

48300 Display with 12 of each
BladeSafe size

12"W x 8"H x 10"D

14 2" BladeSafe

1 6" BladeSafe

1 8" BladeSafe

1 10" BladeSafe

10011 Empty Display

Knife not included.

EDGE-MAG . Magnetic Blade Protector

- -

I Exclusive to Victorinox

1 Functional — easy to use — really works

I Universal design — fits most sizes and shapes

1 Comes in four sizes — can be cut to fit most blades
1 Hygienic — washable/dishwasher safe (low temp)

I Peggable packing makes merchandising easy

ITEM # DESCRIPTION QUANTITY
48310 7" Protector 3 per pack
48311 9" Protector 3 per pack
48312 10 2" Protector 3 per pack
48313 12 ¥%" Protector 3 per pack
48344 Multi-Pack 1 of each size

Note: Edge-Mag is manufactured with multi-poled magnets that cannot
magnetize your knife. Edge-Mag utilizes complex magnetic fields that
alternate every /s inch and cannot permanently align the poles in any

magnetically receptive object.

STORAGE

ROSEWOOD HANDLES

46047
7-Piece Cutlery Roll includes:

13 4" Paring

1 5" Curved Boning
1 8" Bread

1 10" Meat slicer

1 10" Chef's

1 10" Honing Steel
I Canvas Knife Roll

._____;..-.C

48149 ) Ewe
7-Piece Cutlery Roll includes: e W
14" Paring e

1 6" Curved, Semi-stiff Boning

1 8" Wavy Carving

18" Wavy Bread el
110" Chef’s et
1 10" Honing Steel

1 Canvas Knife Roll \‘f_‘—r/———v

GARNISHING KITS . -

48997
8-Piece includes:

I Vegetable Peeler
1 Butter Curler

1 Channel Knife

1 Melon Baller

I Decorating Knife
1 Apple Corer

I Lemon Zester

1 Vinyl Case

46550
7-Piece includes:

1 Vegetable Peeler
1 Decorating Knife
1 Fruit Decorator
1 Channel Knife

1 Melon Baller

I Lemon Zester

1 Canvas Roll

PROFESSIONAL CUTLERY CATALOG

FIBROX HANDLES

46149
7-Piece Cutlery Roll includes:

1 4" Paring

1 5" Curved Boning
1 8" Carving

1 8" Bread

110" Chef’s

1 10" Honing Steel
1 Canvas Knife Roll

46035 12-Piece Executive Culinary Set
with Fibrox Handles includes:

13 ¥" Parer

16" Curved Boning
1 8" Wavy Bread

1 8" Chef’s

1 10" Chef’s

112" Slicer

1 4" Offset Spatula
1 11" Carving fork

1 12" Honing steel
1 Peeler

1 Melon Baller

1 Washable Polyester Roll #44902 (shown empty on page 52)

46050 13-Piece Culinary Set
with Rosewood Handles includes: /

1 3 4" Parer

1 6" Wide Stiff Boning
17 12" Chef's

1 10" Chef's

112" Slicer

1 10" Spatula

1 10" Pot Fork

1 14" Steel

1 10" French Whip
I Peeler

1 Corkscrew

1 Melon Baller

1 Washable Polyester Roll #44955 (shown empty on page 50)

SETS



@ CULINARY SETS & KITS

CULINARY ROLLS & CASES @

PROFESSIONAL CUTLERY CATALOG

HARD CASE

M
iy

.

~

46052 24-Piece Set with Rosewood Handles

46553 24-Piece Set with Fibrox Handles (not shown)
Gourmet Sets include:

1 Spatula 1 Oyster Knife 1 Double Melon Baller

1 Bread Knife 1 Honing Steel I Larding & Tying Needles

1 Chef’s Knife, Large 1 Apple Corer 1 10 Assorted Icing Funnels
1 Butcher Knife 1 Potato Peeler 1 Forged Decorating Knife

1 Lemon Zester 1 Boning Knife 1 Stainless Steel Shears

1 Paring Knife 1 Lemon Peeler 1 Attache Case for the

1 Chef's Knife, Small 1 Flexible Fillet Knife Professional Chef

1 Carving Fork 1 Kullenschiff Slicer (Items not sold separately)

s
| ™ ‘_I'\-_
| |
L

46552 14-Piece Set with Fibrox Handles

46051 14-Piece Set with Rosewood Handles (not shown)

Gourmet Sets include:

1 Spatula

1 Bread Knife

1 Chef’s Knife, Large
1 Melon Baller

I Lemon Zester

I Lemon Peeler

1 Potato Peeler

1 Boning Knife

43960 Universal Victorinox Attache Case

STORAGE

1 Honing Steel
1 Paring Knife

1 Chef’s Fork

1 Carving Knife
1 Chef’s Knife, Small

1 Attache Case for the

Professional Chef

(Items not sold separately)

SETS

44959

Victorinox exclusive culinary hard case. Designed by the experts for safe knife storage.
Multi-purpose, hard grey polypropylene shell with locking feature. Unique top tray system with
flexible clips to safely hold a minimum of 10 knives, any shape, style or size. The tray lifts to
store additional tools, gloves, books or gadgets, etc. in the base. A wonderful storage system
for the working professional or student.

Soft Chef's Executive Case

118 - slots
1 3 Zippered Components
1 Denier w/ Shoulder Strap

CULINARY ROLLS & CASES

PROFESSIONAL CUTLERY CATALOG

New and improved culinary cases and rolls sized and designed for your selection of Victorinox knives and accessories. All items are made with durable
black polyester, PVC lining keeping them water resistant. Extremely durable with elasticized, double stitched pockets. Use damp sponge for cleaning

ease.

44956 Black polyester tri-fold
roll holds 8 knives up
to 12" blade length.
Additional pockets
for extra accessories.
Shoulder strap and
business card holder
included.

44902 Black polyester hard
tri-fold case holds 10
knives up to 12" blade
length. Additional
pockets for extra
accessories. Shoulder
strap and business card
holder included.

"

44904

Black polyester roll
holds 13 knives/
tools up to 14"
blade. Velcro straps.
Shoulder strap and
business card holder
included.

=

44955

44953

Black polyester tri-fold
roll holds 12 knives up
to 12" blade length.
Additional pockets

for extra accessories.
Shoulder strap and
business card holder
included.

Black polyester
executive knife case
holds 12 knives up
to 12" blade length.
Extra pockets for
additional
accessories and
additional slots for
your small
garnishing tools.
Shoulder strap and
business card holder
included.

STORAGE



@ GIFT SETS

GIFT SETS @

PROFESSIONAL CUTLERY CATALOG

) Indicates New Item

STEAK SETS, ROSEWOOD HANDLES

- :q==q

46003 6-Piece Set includes:
140003 434" Wavy Edge, Spear Point

46059 6-Piece Set includes:
140002 43" Blade, Spear Point

A

46058  6-Piece Set includes:
140004 514" Wavy Edge, Round, Blunt Tip

CHEF'S SET, ROSEWOOD HANDLES

46057 3-Piece Set includes:
140044 10" Slicer
140020 8" Chef's
140002 434" Utility

D 47057  3-Piece Set includes:
140034 8" Slicer
140020 8" Chef's
140002 434" Utility
(not shown)

CARVING SET, ROSEWOOD HANDLES

P 47055  2-Piece Set includes:
140034 8" Slicer
140198 10%2" Pot Fork

(not shown)

PARING SET, POLYPROPYLENE HANDLES

46652 6-Piece Set includes:
1 4" Tomato
1 3%" Parer
1 3%" Wavy Parer
1 3%" Sheeps Foot Parer
1 3%" Sheeps Foot Wavy Parer
I Peeler

SETS

STEAK SETS, POLYPROPYLENE HANDLES

47558  6-Piece Set includes:
140503 4 %" Wavy Edge, Round Blunt Tip

47650 6-Piece Set includes:
140505 4 %" Wavy Edge, Spear Point

48792 6-Piece Set includes:
142789 414" Large, Wavy Edge,
Spear Tip

CHEF'S SET, FIBROX HANDLES

46892 3-Piece Set includes:
140521 10" Chef’s
140534 8" Slicer
140811 4" Parer

PROFESSIONAL CUTLERY CATALOG

CHEF'S SET, FIBROX HANDLES

r

"——-____________:
- T

e ——

= )

P 47892  3-Piece Set includes:
140520 8" Chef’s
140534 8" Slicer
140811 4" Parer

STEAK SETS, POM HANDLES

46799 6-Piece Stamped Set includes:
141799 5" Wavy Edge, Spear Point

CHEF'S SET, GERMAN FORGED POM HANDLES ____

46890 3-Piece Set includes:
141620 8" Chef's
141640 8" Slicer
141603 3Y" Parer

SETS



@ GIFT SETS

BLOCK SETS ® FORGED @

PROFESSIONAL CUTLERY CATALOG

) Indicates New Item

VICTORINOX PREMIUM FORGED e pom Handle

Hot Dropped fully forged; bosterless

7.7233.2 7.7253.2
2-Piece Santoku Starter Set

includes:

1 3" Parer includes:
1 7' Granton Edge Santoku 1 3" Parer

1 8" Chef's

RETAIL PACKAGING AND STEAK SETS

2-Piece Starter Set

i

¢

o [ | B | i v

* Must be an Authorized Dealer for Forged Cutlery. All gift sets come in peggable box.

7.7243.2
2-Piece Starter Set

includes:
1 Carving Fork
1 8" Slicer

Il e

7.7243.4
4-Piece Steak Set

Includes:
1 Four 412" Steak

7.7203.4W
4-Piece Serrated
Steak Set

includes:

I Four 5" Serrated Steak

SERRATED

7.7243.3
3-Piece Chef’s Set

includes:

1 3" Parer
1 8" Slicer
1 8" Chef's

f '.5='5-'.'-
HHHHH

[REEEER

7.7243.6
6-Piece Steak Set

includes:
1 Six 5" Steak

SETS

VICTORINOX PREMIUM FORGED BLOCK SETSe pom Handle
Hot Dropped fully forged; bosterless

) 7.7243.18
7-Piece Block Set

includes:

1 3" Shaping
1 3" Parer

1 5" Serrated Tomato / Bagel
1 8" Chef’s

1 9" Honing Steel

1 Kitchen Shear

1 9-Slot Hardwood Block

) 7.7244.10
10-Piece Block Set

includes:

1 3" Shaping

1 3" Parer

1 5" Serrated Tomato / Bagel
1 6" Utility

1 8" Chef’s

1 8" Slicer

1 9" Bread

1 9" Honing Steel

1 Kitchen Shear

1 17-Slot Bamboo Block

7.7243.17
17-Piece Block Set

includes:

1 3" Parer

1 4 2" Steak (8)
1 6" Boning

1 7" Granton Edge Santoku
1 8" Slicer

1 8" Chef’s

1 9" Bread

1 9" Honing Steel

1 Kitchen Shear

1 17-Slot Bamboo Block

PROFESSIONAL CUTLERY CATALOG

7.7243.8
8-Piece Block Set

includes:

1 3" Parer

1 6" Boning

1 8" Slicer

1 8" Chef’s

1 9" Bread

1 9" Honing Steel
1 Kitchen Shear
1 9-Slot Hardwood Block

7.7243.10
10-Piece Block Set

includes:

1 3" Parer

1 5" Serrated Steak

1 6" Utility / Sandwich
1 6" Wide Utility / Chef’s

1 7" Granton Edge Santoku
1

1

1

1

1

‘ N S SN

8" Slicer

9" Bread

9" Honing Steel
Kitchen Shear

17-Slot Bamboo Block

SETS



BLOCK SETS e STAMPED

GLOVES

PROFESSIONAL CUTLERY CATALOG

ROSEWOOD HANDLES

46054
7-Piece Block Set

includes:

13 %" Paring

1 6" Boning

1 8" Chef’s

1 8" Bread

1 10" Slicer

1 10" Honing steel
1 Slant Hardwood Block

40494 Slant block only, 6 slot

46153
11-Piece Block Set

includes:

1 3 %" Paring

1 6" Boning

1 8" Chef’s

1 8" Bread

1 10" Slicer

1 10" Honing steel
15 V4" Steak knives, (4)
1 Slant Hardwood Block

41490 Slant block only, 10 slot

BLOCK SET PACKAGING

Fibrox Block Set Packaging

Rosewood Block Set Packaging

TRADITIONAL GERMAN FORGED e pom Handle
Hot Dropped fully forged.

48890
8-Piece Block Set

includes:

13 12" Paring

1 5" Boning

1 8" Chef’s

1 8" Bread

1 8" Slicer

1 10" Honing steel
1 Kitchen Shear

1 Slant Hardwood Block

41492 Slant block only, 7 slot

FIBROX HANDLES

» 48900

7-Piece Block set

includes:
1 3 %" Paring

1 4 %" Tomato / Bagel
1 5" Mini Chef's / Utility

1 8" Chef's
1 9" Honing steel
1 Kitchen Shear

1 Slant Hardwood Block
41499 L Slant block only, 9 slot

48891
8-Piece Block set

includes:

1 4" Paring

1 6" Boning

1 8" Chef’s

1 8" Bread

1 10" Slicer

1 10" Honing steel
1 Kitchen Shear

1 Slant Hardwood Block

41499L Slant block only, 9 slot

SETS
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PROFESSIONAL CUTLERY CATALOG

UltimateSHIELD

"Aegis” technology offers encapsulated stainless steel in a sheath
core of polyethylene and polyester filament yarn. A unique, premier
product offering maximum cut resistance and durability. Solves the
problem of steel wire fragmentation.

BULK PACKAGED SIZE COLOR
83001 86001 X-Small Gold
83002 86002 Small Red
83003 86003 Medium Green
83004 86004 Large White
83005 86005 X-Large Black
PerformanceSHIELD

This style offers exceptional performance for its weight. Spectra®
with industrial polyester in the outer cover for durability and great
feel, along with exceptional cut resistance.

BULK PACKAGED SIZE COLOR
83501 86501 X-Small Gold
83502 86502 Small Red
83503 86503 Medium Green
83504 86504 Large White
83505 86505 X-Large Black
Features

1 Now with anti-microbial yarns

1 Outstanding cut resistance

1 Unique elastic over banding in cuff for comfort and safety
1 FDA & USDA approved materials

I Comfortable, durable, flexible and ambidextrous

1 Washable and bleach-safe

1 Exceptional durability

CHOOSING THE RIGHT GLOVE

KnifeSHIELD

Highest cut resistance with Spectra® and polyester outer sheath for
a less slippery feel.

BULK PACKAGED SIZE COLOR
83101 86101 X-Small Gold
83102 86102 Small Red
83103 86103 Medium Green
83104 86104 Large White
83105 86105 X-Large Black
UltraSHIELD

Spectra® product offering extreme light weight along with high cut
resistance. A very high level of tactile sensitivity.

BULK PACKAGED SIZE COLOR
83401 86401 X-Small Gold
83402 86402 Small Red
83403 86403 Medium Green
83404 86404 Large White
83405 86405 X-Large Black

FCt
Rsistant
Glove

.-. .- .__-

-

'

HandSHIELD 2 HandSHIELD 1 KnifeSHIELD UltimateSHIELD PerformanceSHIELD UltraSHIELD
PROTECTION LEVEL 5 5 5 4 4 3
1/lowto 5/ high
DESCRIPTIVE WEIGHT Extra heavy Heavy Medium / heavy Medium Medium Light
COMFORT & DEXTERITY Good Very good Excellent Very good Excellent Excellent
MATERIAL CONSTRUCTION Stainless steel, polyester Stainless steel, polyester Spectra guard Stainless steel, polyethelene, Spectra guard Spectra guard

polyester

THREAD COUNT 7 gauge=7 threads per inch 10 gauge=10 threads per inch 7 gauge=7 threads per inch 10 gauge=10 threads per inch 10 gauge=10 threads per inch 13 gauge=13 threads per inch
13 /thin to 7/ thick
STEEL WIRE THREAD YES YES NO YES NO NO
ANTI-MICROBIAL CONTENT YES YES YES YES YES YES

WHERE T0 USE &
WHAT T0 CHOOSE

Suitable for off hand use

Heaviest cutting operations

Food prep activity such as
meat boning, trimming
& portioning.

Good general kitchen safety
for cleaning food machines
such as slicers, food
processors, veg

slicing equipment.

Food prep activity such as
meat boning, trimming
& portioning.

Good general kitchen safety
for cleaning food machines
such as slicers, food
processors, veg

slicing equipment.

Good for all day
wearing comfort.

Most all around kitchen safety
for cleaning food machines
such as slicers, food
Processors, veg

slicing equipment.

Food prep activity such as
meat boning, trimming
& portioning & veg prep.

Food prep activity such as
meat boning, trimming
& portioning.

Good general kitchen safety
for cleaning food machines
such as slicers, food
processors, veg

slicing equipment.

Good for all day
wearing comfort.

General kitchen food prep,
peeling and preparing
vegetables, fruits. All light
duty cutting and edge
cutting exposure.

Good for all day
wearing comfort.

GLOVES




GLOVES DISPLAYS

PROFESSIONAL CUTLERY CATALOG PROFESSIONAL CUTLERY CATALOG

HandsHiELD

Traditional Hand P.O.P ACCESSORIES DISPLAYS
HandSHIELD 1  HandSHIELD 2 Saf-T-Gard __Niroflex Size Color __ Glove size _ Circum. Designed for maximum brand exposure of our line of carded/peggable
10 GAUGE # 7 GAUGE # SIZE COLOR 81501 81701 X-Small  Green 6-6.5 152mm items. See price list for complete item offering (dimensions below).
81811 81611 X-Small Gold 81502 81702 Small White 7-7.5 178mm W
81812 81612 Small Red 81503 81703 Medium  Red 8-85 203mm a 4|
81813 81613 Medium Green 81504 81704 Large Blue 9-95 229mm
81814 81614 Large White 81505 81705 X-Large Orange 10-10.5 254mm
81815 81615 X-Large Black

SAF-T-GARD STAINLESS STEEL MESH GLOVES
Features 15085 Victorinox window
¢ s Stainless steel mesh safety glove pro- decal 4" x 5"

B Now with anti-microbial yarns

I Spiral wrapped steel for the strength of steel, with comfort to match

1 Highest Cut resistance by weight of any steel yarn on the market today

1 Fully washable and bleachable, FDA approved materials

1 Cuff contains durable, non allergenic neoprene elastic for fit and
comfort, and is color coded by size

1 The spiral wraps of steel are far more resistant to breakage than
conVentional yarn

I The steel mono filaments that make up the spirals are encased in a

vides the ultimate cut and puncture pro-
tection. Meets OSHA requirements for
meat and poultry processing applications —
Each stainless steel ring is individually w Vi
welded for unsurpassed strength. Taper- ; e
fit design conforms to the hand, decreas- 10010 Evolution board. | = s
ing fatigue while increasing productivity. Hooks on top of g _——— 48300

CTORINOX § ﬁu

SWITERFLAND

i Display with 12 of each
Nylon cinch strap helps keep glove se- display for wall e r—— BladeSafe size

. . . O " " ” ”
textured polyester yarn and two covers of industrial strength polyester cure. Patented snlap—fastAene.r reversible mounting —_ i 12"W x 8"H x 10"D
for better grip and abrasion resistance style changes easily to fit either left or 71bs., 12 0z. 23 e ;__1;_ 14 1" BladeSafe

right hand. Custom glove sizes and con- Y2"W x 19 ¥2"H e R e 1 6" BladeSafe

HandSHIELD 1 figurations are available on special re- 1 8" BladeSafe

1 Medium weight glove (10 gauge) offers heavy weight (Level 5) quest. Sold individually. 1 10" BladeSafe
performance.

1 Best combination of comfort, weight and performance for all “
around us | (

iroFl 2 | EMPTY DISPLAYS RACKS
HandSHIELD 2 nirofiex 2000 v 10011 Empty Display (BladeSafe)

1 7 gauge construction offers "high” Level 5 protection, in a seamless Niroflex2000 STAINLESS STEEL GLOVES c103 Four prong empty rack C104  Three prong empty rack
knit glove The most hygienic metal mesh glove available! Niroflex2000 gloves are VI CTO R I N OX 17"Wx 17"H x 8'D 13"Wx 14 %"H x 8'D

B Suitable for off-hand wear. 100% stainless steel and have no fabric straps to wear out or deteriorate dur-

1 Offers the highest level of Cut protection and ergonomic benefits of ing cleaning and sanitizing, and are the only gloves on the USDA Meat and CHOICE OF PROFESSIDNALS FOR OVER 125 YEARS

flexibility and lighter weight as compared to other off-hand gloves.

Poultry Equipment Review Program's Accepted Product List. Niroflex2000
gloves meet ANSI/NSF/3-A 14159-2-2003, Hy-
giene Requirements for the Design of Hand Held
Tools Used in Meat and Poultry Processing. Ni-
roflex2000's patented wrist fastener is easily ad-
justable to provide a comfortable, secure fit. The
reversible design fits either right or left hand. All
gloves include a bar-coded serial number tag for
tracking gloves when issued to employees or for
charting cleaning schedule. Custom glove sizes
and configurations are available on special re-

VCCS09036 Victorinox Cutlery banner
29 "W x 22 Y4"H x 18 ¥2"D

DISPLAYS

12705 Three peg wire rack
13 3%4"Wx 18 34"H x 5D

quest. Sold individually.

Repair Service:
Repaired gloves are returned within 2 working days after receipt of a repair
order. FOB Northbrook, Illinois (no freight allowance). Repairable gloves are

Because the sharpest knives deserve the most protective tobesentby prepaid freight to: STG Mesh Repair Dept. RHF, 205 Huehl Road,
gloves, ForschShield Cut Resistant Gloves are manufactured Northbrook, IL 60062 HEADERS
with superior materials for unsurpassed protection and slip ey,
resistance. Sized to fit every hand, our variety of gloves meets a 5 [osoa) “% XVICCHCSV Victorinox Generic Header
broad range of hand protection needs. = S
@ c € @ 49012 Display with 12 of each 4] SPECIAL VALUE

Caution: These products are cut resistant, but not cut-proof f/f%d i Handheld sharpener VICTORINOX

. . . FM“\ MAKERS OF THE ORIGINAL SWISS ARMY KNIFE
or point puncture resistant. Do not use with wavy or serrated blades. 8 1L'H x 13 "W x 8 14"'D

Extended Cuff Styles Available by Special Order: Please contact your Local
Victorinox representative or call 1-800-243-4074 for further information.
Gloves comply with USDA and OSHA requirements.

Available in gray only.
Packaged in individual poly bags.

GLOVES DISPLAYS
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' Mirrore
PROFESSIONAL CUTLERY CATALOG

nishron high
carbon less steellblade

KNIFE DISPLAYS

MERCHANDISE DISPLAY

| Designed for maximum brand exposure of our line of carded/peggable
items. See price list for complete item offering (dimensions below).

| @
‘ VICTORINOX
10000 RHF cimeter knife display @

I

< !

VICTORINOX
(i}

/

World reriowned sharpness,
laser-tested

i

o3l ofiquality means
Knives are made to the
anitary standards

.—-”J‘f’.‘f

%
xt

uredthandle is lightweight
and slip resistant

T

Display board supplied with magnetic bar allows you to design display
to fit your needs. Knives not included. Available with lockable sliding
doors for ease of access.

10001 Display cabinet hangs or stands
29 Y4"W x 22 ¥"H x 18 ¥2"D

10007 Lockable stocking display case base
29 Va"W x 22 ¥4"H x 18 ¥2"D

Patented Fibrox handles are
hygienic and dishwasher safe

Preference of culinary

professionals worldwide

Manufactured in Switzerland
R 10012 Victorinox — spinning 3-sided floor display with base
P _— 17 2"W x 63"H x 17 ¥."D (12" with header and display hook)

Exceptional value
10004 Extra display hooks bulk

Lifetime warranty STAMPED FEATURES & BENEFITS

& FRS08014
DISPLAYS ’
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/ . . . Item Number Cross Reference
#_ [ Fi o vl 4/ TIE The following two pages indicate the North American Item numbers verses the International item numbers. N/A indicates that the item is only
I ’ available in North America. All orders placed in North American should utilize the North American item number (left column).

. L
b ' ¢ 4 >
R 2 £ . J North American International North American International North American International
'-';.'," Item Number ItemNumber Item Number ItemNumber Iltem Number ltemNumber
Ergonomic .t”p le rivet . 10000 9.7004 40093 5.4000.18R 40404 N/A
handle design . over molded™ 10001 N/A 40100 5.3000R 40405 N/A
- Mhandles will h 10012 N/A 40101 N/A 40406 N/A
A 10004 N/A 40102 N/A 40407 N/A
their shape and noty, 10007 N/A 40112 5.6106.12R 40408 N/A
10010 9.7039.1 40113 5.6106.15R 40409 N/A
10011 N/A 40114 5.6106.18R 40412 N/A
4 b - 12705 N/A 40117 5.1800.18 40414 N/A
Three handle sizes for ‘Al 15085 N/A 40118 5.6500.15R 40415 N/A
; - ; g 15091 N/A 40130 5.7200.25R 40416 N/A
Single piece, full 30215 N/A 40131 5.7300.25R 40417 N/A
tang construction ' 30216 N/A 40133 5.7300.31R 40418 N/A
40000 5.3030R 40134 5.7300.36R 40419 N/A
40001 5.0600.R 40135 5.7400.20R 40420 5.6601.15R
Bolsterless edge for use 40002 5.2000.12R 40136 5.7400.25R 40421 5.2061.20R
: 40003 5.2030.12R 40138 5.7400.36R 40424 5.2001.25R
of entire blade a_nd ‘ 40004 N/A 40139 5.4220.30 40425 5.7301.25R
‘ease of Honing 40005 5.0309.5 40141 5.4120.30R 40427 N/A
40007 5.3109.8 40142 5.4220.25 40428 N/A
I B i 40010 5.6006.15R 40143 5.4200.25R 40429 N/A
T : It 40012 5.6406.12R 40144 5.4230.25 40430 N/A
ng.__ti_' arbor (1 siziln szl — 40013 5.6406.15R 40145 5.4200.30R 40431 N/A
provides maximum;sharpness : 40014 5.6416.12R 40146 5.4230.30R 40432 N/A
and edge retention s 40015 5.6416.15R 40147 5.4200.36R 40433 N/A
. 40016 5.6606.12R 40148 5.4230.36R 40434 N/A
40017 5.6606.15R 40149 N/A 40435 N/A
40018 5.6616.12R 40180 N/A 40436 N/A
Forged in Germany and finished in 40019 5.6616.15R 40181 N/A 40437 N/A
; : . 40020 5.2060.20R 40190 N/A 40438 N/A
SW|tze|:I§nd to at.:hleve Y|ct0|.'|r.|ox 40021 5.2000.25R 40191 6.1320.21 40439 N/A
- Rl precision quality, polish, finish 40022 5.2000.31R 40192 6.1200.30R 40442 N/A
Iraditionalfhot dro Inge - and famous edge 40023 5.2030.25R 40193 6.1200.36 40443 N/A
createdeu ‘ 40024 5.1900.18R 40194 6.1203.30 40444 N/A
J 40025 5.1930.18R 40195 6.1203.36 40445 N/A
40026 5.2000.19 40198 5.2400.15 40446 N/A
40027 5.2030.19R 40199 5.2300.15 40447 N/A
40028 5.3900.33 40212 5.6520.15R 40448 N/A
40029 5.2000.15R 40230 5.7900.12R 40449 N/A
40030 5.7320.25R 40232 5.7320.31R 40450 5.6602.15R
40034 5.5500.20R 40240 N/A 40451 5.2062.20R
40038 5.7800.15R 40286 N/A 40453 5.2932.26R
Ice tempered to create_a 40039 5.7200.20R 40290 5.2300.18 40454 5.2002.25R
hardened blade that will 40040 5.2930.26R 40296 N/A 40457 N/A
sustain its sharpness longer 40041 5.4430.25R 40297 N/A 40458 N/A
40044 5.4500.25R 40298 N/A 40459 N/A
40048 5.1630.18R 40299 N/A 40460 N/A
40049 5.1630.21R 40311 5.3810.18R 40461 N/A
40079 N/A 40390 N/A 40470 5.6608.15R
40081 N/A 40391 N/A 40471 5.2068.20R
40082 N/A 40394 5.2600.25R 40472 5.7408.25R
40083 N/A 40395 5.2600.31 40474 5.2008.25R
40084 N/A 40397 N/A 40475 5.7308.25R
40085 N/A 40398 5.2700.31R 40481 N/A
40087 N/A 40400 N/A 40483 N/A
FORG ED FEATU RES & BEN EFlTS 40089 N/A 40401 N/A 40490 5.0109
40090 N/A 40402 N/A 40491 7.6160
40091 N/A 40403 N/A 40492 5.3400

VCS08006

GLOSSARY
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North American

International

North American

International

North American

International

Item Number ItemNumber Item Number ItemNumber Item Number IltemNumber

40493 5.3500 40583 N/A 40720 5.2033.19R

40494 N/A 40584 N/A 40721 5.2033.25R

40501 5.0703.S 40585 N/A 40730 5.7603.15R

40502 5.0701.S 40586 N/A 40737 B 2108115

40503 5.0833.S 40587 N/A 40780 N/A

40504 5.0831.S 40589 N/A 40781 N/A

40505 5.1233 40590 5.4003.18R 40782 N/A

40506 5.0933 40593 N/A 40783 N/A

40508 5.3003.S 40594 N/A 40785 N/A

40509 5.3033.S 40595 N/A 40793 N/A

40510 5.6403.12R 40596 N/A 40806 5.0403.S

40511 5.6403.15R 40598 5.2603.10R 40807 5.0607.S

40512 5.6413.12R 40599 5.2603.15 40809 5.0707.S

40513 5.6413.15R 40600 5.0603.S 40811 5.5103.10R

40514 5.6603.12R 40601 5.0601.S 40812 5.6023.15R

40515 5.6603.15R 40602 5.0633.S 40897 7.6163

40516 5.6613.12R 40603 5.0631.S 40990 0.7830.11

40517 5.6613.15R 40604 5.0401.S 40993 N/A

40518 5.6203.12R 40605 5.0431.S 40994 N/A

40519 5.6203.15R 40606 5.3103.S 40997 N/A

40520 5.2063.20R 40610 5.6503.15 40998 N/A

40521 5.2003.25R 40612 5.6003.15R 40999 N/A

40522 5.2003.31R 40613 5.3763.20R 41010 N/A

40523 5.2003.19R 40614 5.6103.12R 41015 N/A

40524 5.2003.22R 40615 5.6103.15R 41016 N/A

40530 5.7403.25R 40616 5.2803.18R 41017 N/A

40531 5.7403.31R 40618 N/A 41092 N/A

40532 5.7903.12R 40630 5.7303.31R 41290 N/A

40533 5.7423.20R 40632 5.7323.31R 41291 N/A

40534 5.5503.20R 40633 N/A 41292 N/A

40535 5.7803.12R 40634 5.7323.25R 41490 N/A

40536 5.7803.15R 40635 5.7403.18R 41492 N/A

40537 5.7203.20R 40636 5.7423.31R 41499L N/A

40538 5.7203.25R 40638 5.7423.25R 41510 5.6103.18R

40539 5.7303.25R 40639 5.7703.15R 41511 5.5503.18R

40540 5.4503.25R 40640 5.4233.25R 41512 N/A

40541 5.4503.30R 40641 5.4233.30R 41520 N/A

40542 5.4203.25R 40642 5.4233.36R 41522 N/A

40543 5.4203.30R 40643 5.4623.30R 41525 N/A

40544 5.4203.36R 40645 5.4723.30R 41527 6.8520.17R

40546 5.4433.25R 40646 5.4723.36R 41529 6.8523.17R

40547 5.2933.26R 40650 N/A 41534 5.7303.36R

40548 5.1633.18R 40652 5.5203.20R 41540 5.1833.20R

40549 5.2533.21R 40680 N/A 41589 N/A

40550 N/A 40683 N/A 41591 N/A

40551 5.2903.26.R6 40687 N/A 41594 N/A

40552 5.2003.12R 40688 N/A 41603 N/A

40553 5.0832 40689 N/A 41604 N/A

40555 7.6875.3 40690 5.2603.20R 41607 N/A

40556 5.2033.12R 40691 5.2763.16R 41612 N/A

40557 5.5203.23 40693 N/A 41620 N/A

40558 5.5203.31 40694 5.0203 41621 N/A

40560 3.9051 40710 5.3703.18R 41622 N/A

40570 5.2003.15R 40711 5.3703.20R 41623 N/A

40580 N/A 40713 5.6203.09R 41640 N/A

40581 N/A 40714 5.2803.15R 41646 N/A

40582 N/A 40715 5.3813.18R 41690 5.3603.16
GLOSSARY

North American

International

North American

International

North American

PROFESSIONAL CUTLERY CATALOG

International

Item Number ItemNumber Item Number ItemNumber Item Number IltemNumber
41694 N/A 45961 5.1763.21 46789 5.1233.M
41695 N/A 45963 X.1721.16 46799 N/A

41799 N/A 45964 X.1721.17 46890 N/A

41810 5.5903.08 46003 N/A 46892 N/A

41811 5.5903.09R 46035 N/A 47055 N/A

41812 5.5903.11R 46047 N/A 47057 N/A

41820 5.5903.08M 46050 N/A 47300 N/A

41821 5.5903.09MR 46051 5.4914 47301 N/A

41822 5.5903.11MR 46052 5.4924 47302 N/A

41891 N/A 46054 N/A 47303 N/A

41893 N/A 46057 N/A 47558 N/A

41895 N/A 46058 N/A 47650 N/A

41896 N/A 46059 N/A 47892 N/A

41981 N/A 46149 N/A 48042 N/A

41996 N/A 46153 N/A 48300 N/A

41997 N/A 46501 5.0702A 48310 N/A

41998 N/A 46503 5.0832A 48311 N/A

41999 N/A 46510 5.6402.12A 48312 N/A

42502 5.0837 46511 5.5502.18A 48313 N/A

42531 5.7403.20 46512 5.6413.12A 48344 N/A

42602 5.0637.S 46513 5.6412.15A 48792 N/A

42603 5.0307.S 46514 5.6602.12A 48884 7.6343.11
42604 5.0737.S 46515 5.6602.15A 48890 N/A

42605 5.0702.S 46516 5.6612.12A 48891 N/A

42610 5.6523.15 46517 5.6612.15A 48900 N/A

42799 N/A 46520 5.2062.20A 48996 7.8720
42807 5.0437.S 46521 5.2002.25A 48997 N/A

42990 N/A 46523 5.2002.19A 49000 N/A

42991 N/A 46524 5.2002.22A 49002 7.8715
42999 N/A 46530 5.7402.25A 49003 N/A

43517 5.6618.15 46532 5.7902.12A 49012 N/A

43793 7.6073.3 46536 5.7802.15A 49765 N/A

43798 7.6857.3 46537 5.7202.20A 49890 5.1113.3
43800 7.6857 46539 5.7302.25A 5206720 5.2067.20
43960 5.4903.0 46547 5.2932.26A 5200725 5.2007.25
43991 N/A 46549 5.2532.21A 5200715 5.2007.15
43992 N/A 46600 5.0602A 5203719 5.2037.19
43993 N/A 46602 5.0632A 5253721 5.2537.21
43994 N/A 46610 5.6502.15A 5293726 5.2937.26
44521 5.2003.25RAD 46612 5.6002.15A 5203725 5.2037.25
44691 N/A 46614 5.6102.12A 5423725 5.4237.25
44692 N/A 46615 5.6102.15A 5423730 5.4237.30
44693 N/A 46618 5.6202.12A 5600715 5.6007.15
44694 N/A 46619 5.3702.16A 5660715 5.6607.15
44695 N/A 46640 5.4232.25A 5730725 5.7307.25
44696 N/A 46641 5.4232.30A 5183720 5.2837.20
44902 N/A 46811 5.5102.10A 5640715 5.6407.15
44904 N/A 46992 5.2102.15A 5200731 5.2007.31
44953 N/A 49624 N/A 7.7303.08 7.7303.08R
44955 N/A 46550 N/A 7.7203.08 7.7203.08R
44956 N/A 46551 N/A 7.7203.10 7.7203.10R
44959 N/A 46552 5.4913 7.7203.12 7.7203.12R
45896 N/A 46553 5.4923 7.7203.12W 7.7203.12WR
45898 N/A 46652 5.1113.6 7.7203.15 7.7203.15R
45899 N/A 46654 N/A 7.7303.15 7.7303.15R
45903 7.6345 46661 N/A 7.7403.15 7.7403.15R
45960 5.1733.21 46662 N/A 7.7303.17 7.7303.17R

GLOSSARY
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North American International North American International
Item Number ItemNumber Item Number ItemNumber
7.7323.17 7.7323.17R 83405 N/A
7.7213.20 7.7213.20R 83501 N/A
7.7203.20 7.7203.20R 83502 N/A
7.7403.20 7.7403.20R 83503 N/A
7.7433.21 7.7433.21R 83504 N/A
7.7433.23 7.7433.23R 83505 N/A
7.7403.25 7.7403.25R 86500 N/A
7.7223.26 7.7223.26R 87770 7.6363
7.7243.2 N/A 87771 7.6363.3
7.7233.2 N/A 87777 8.0906.16
7.7253.2 N/A 87779 8.0908.21
7.7243.3 N/A 87781 8.0973.23
7.7243.4 N/A C103 N/A
7.7203.4W N/A Cl04 N/A
7.7243.6 N/A 12705 N/A
87638 N/A 15091 N/A
87688 N/A RHF08071 N/A
7.7243.18 N/A VCCS09016 N/A
7.7243.8 N/A VCCS09036 N/A
7.7243.10 N/A VCS08006 N/A
7.7244.10 N/A FRS0814 N/A
7.7243.17 N/A

41501G N/A

81501 N/A

81502 N/A

81503 N/A

81504 N/A

81505 N/A

81611 N/A

81612 N/A

81613 N/A

81614 N/A

81615 N/A

81701 N/A

81702 N/A

81703 N/A

81704 N/A

81705 N/A

81811 N/A

81812 N/A

81813 N/A

81814 N/A

81815 N/A

83001 N/A

83002 N/A

83003 N/A

83004 N/A

83005 N/A

83101 N/A

83102 N/A

83103 N/A

83104 N/A

83105 N/A

83401 N/A

83402 N/A

83403 N/A

83404 N/A
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