Anmatel (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeweHck (4162)22-76-07
BpsHck  (4832)59-03-52
BnaguBocTtok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpag (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
ExaTepuHOypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypek (4712)77-13-04
KypraHn (3522)50-90-47
JNuneuk (4742)52-20-81

Kupruauna (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin Hosropoa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hos6pbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbek (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccus (495)268-04-70

https://sanelli.nt-rt.ru || sin@nt-rt.ru

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Psasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepBypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
ChbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tamb6oB (4752)50-40-97

Kasaxcrtan (772)734-952-31

HoXun cneunanbHON 3aTOUYKM

Teepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yp3 (3012)59-97-51
YnbaAHOBCK (8422)24-23-59
Yepa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBey (8202)49-02-64
Yura (3022)38-34-83
SkyTek (4112)23-90-97
fpocnaBnb (4852)69-52-93
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KNOW THE KNIFE
CONNAITRE LE COUTEAU

Sagomato in Delrin, il polimero
termoplastico fra i piu resistenti di
DUPONT. Il manico é perfettamente
allineato al bordo superiore della lama.

Made in Delrin, the most resistant

thermoplastic among the polymers of
DUPONT. The handlle is perfectly aligned to
the top edge of the blade.

Modelé en “Delrin”, le polymére
thermoplastique parmi les plus résistants
de DUPONT. La poignée est parfaitement
aligné au bord supérieur de la lame

In acciaio inox satinato, permette
il fissaggio della lama al manico.
Conferisce eleganza al coltello.

Brushed stainless steel, allows the
secure fixing of the blade to the
handle. It adds elegance to the knife.

En acier inox satiné, il permet de
fixer la lame au manche. Il donne
élegance au couteau.

Contiene le sequenti informazioni:
Made in Italy

Marchio di fabbrica

Numero di lotto

Codice dell'articolo

[t contains the following information.
Made in Italy

Factory's trademark

Lot's number

Identification code of the item

Il contient les informations:
Made in Italy

Numéro de lot

Code d'identification de I'article

In acciaio inox AISI 420 C

Durezza 58 HRC

Affilatura della lama da un solo lato

La particolare affilatura permette di ottenere una
migliore precisione nel taglio, necessaria per le
preparazioni tipicamente orientali, considerate in
Giappone una vera arte.

Stainless steel AlSI 420 C

58 HRC hardness

Blade sharpening on one side only

The particular sharpening allows to obtain a
better precision in cutting, necessary for the
typically oriental preparations, considered a true
art in Japan

En acier inox AlSI 420 C

Dureteé 58 HRC

Aiguisage de la lame d'une seule partiel'aiguisage
particulier permet d'obtenir une meilleure
precision de coupe, nécessaire pour les
preparations typiquement orientales, considerées
au Japon une véritable art.

“Tre Virtu" - Riferito ai tre usi per i quali il
coltello € maggiormente adatto: affettare, tritare,
macinare.

‘Three virtues' or 'Three uses', a reference to the
three cutting tasks the knife performs so well:
slicing, dicing, and mincing.

"Trois Vertus" - Référé aux trois fonctions pour
lesquelles le couteau est plus utile: trancher,
hacher, écraser.

"Coltello appuntito" & un coltello affilato e dalla
lama pesante usato per disossare e tagliare il
pesce utilizzato nel sushi, ma anche pollo e carne.

Pointed carving knife : are Japanese style kitchen
carvers used to cut fish, but also chicken and
meat.

"Couteau pointu” Couteau affité, avec une lame
lourde utilisé pour désosser et couper le poisson,
pour le sushi, mais aussi pour poulet et viande.

“Lama a foglia di salice” - Coltello sottile, adatto
per affettare pesce crudo, per Sushi, Sashimi.

Willow blade knife: used in the japanese kitchen,
to prepare sashimi, sushi, sliced raw fish and
seafood.

e a feuille de saule. Couteau mince, utilisé
trancher poisson cru, sushi, sashimi.

CH

ello da cuoco per taglio e mondatura di
a, frutta, carne pesce.

ife for chopping and peeling vegetables,
eat and fish.

) elr:hef pour couper légumes, fruits,
0iSS0N.

1
USUBA

agliare ortaggi”: nonostante la
atto per il taglio di piccole ossa
e, ma utilissimo per il taglio dei

greens": this does not help with
es in fish or meat, but is very
19 vegetables.

ancher légumes”: malgré sa
approprié pour couper petit
ais il est tres utile pour couper les

SMI

oltello che ride, dalla lama curva, utilizzabile
in cucina come una mezzaluna per sminuzzare e
tritare ortaggi e verdure in genere.

The smile knife, curved blade, is used as a mincing
knife to chop vegetables in general.

Le couteau riant, avec la lame incurvée, utilisée en
cuisine comme un hachoir pour couper et hacher
les légumes.

USE
UTILISATION




4
312316 Chef
Chef
Chef

Lama/blade/lame

16 cm

'312320 Chef
Chef
Chef

Lama/blade/lame

20 cm

4
317316 Smile
Smile

Smile

Lama/blade/lame
16.cm

4

380316 Santoku
Santoku

Santoku

Lama/blade/lame
16 cm

|4
381316 Deba
Deba

Deba

Lama/blade/lame
16 cm

4

382324 Yanagiba
Yanagi ba

Yanagi ba

Lama/blade/lame
24 cm

'383318 Usuba

Usuba
Usuba

Lama/blade/lame
18 cm

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

WxeBck (3412)26-03-58
WBaHoBo (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
HaGepexHble YenHbl (8552)20-53-41
HwxHuin HoBropog (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbcek (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHnsa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mcko. (8112)59-10-37

Poccusa (495)268-04-70

https://sanelli.nt-rt.ru || sin@nt-rt.ru

Mepmb (342)205-81-47
PocTtoB-Ha-floHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpepononb (3652)67-13-56
CmMoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
CypryT (3462)77-98-35
Tamb6os (4752)50-40-97

KasaxcraH (772)734-952-31

TBepb (4822)63-31-35
TonbATK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Yas (3012)59-97-51
YnbaHoBCK (8422)24-23-59
Ydba (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AxyTek (4112)23-90-97
fApocnaenb (4852)69-52-93

SANELLI SAN
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