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EXCELLENCE IN DESIGN & PERFORMANCE

Professional Cutlery & Cooking Accessories



Over 80 Years of Uncompromising Quality
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Mundial Co Limited is the Asian marketing, sales and distribution arm for Mundial
SA, Porto Alegre, Brazil. We manufacture the world's highest quality scissors, knives,
related kitchen accessories and personal care implements.

The group and the Mundial
trademark were established in
Germany in 1931 by Paul Zivi. This
noted metallurgist, along with his
team of skilled engineers and
designers, developed the most
sophisticated techniques for
designing and manufacturing high
quality cutlery. This allegiance to
quality has been maintained
throughout the years for all Mundial
products. Today, every Mundial
product is produced under a
rigorous quality control program that spans the entire manufacturing process
from the development of the steel to the final polishing of the blade. Upon
completion, every Mundial product is individually tested to ensure sharpness,
precison and durability. As proof of its commitment to quality and customer
satisfaction, Mundial stands behind its products, backing every one with a full
Lifetime Guarantee against defects in materials, construction and workmanship.
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Worldwide Cutlery Leader

4 Mundial Is currently among the leading

‘ brands of cutlery and kitchen
- accesssories sold to the restaurant and
institutional markets. We are also a
leader in the retail and industrial
scissors and shears categories. With a
growing business in retail cutlery

through gourmet, specialty and
department stores, Mundial products are squarely positioned as
high quality and upscale, but with a distinct value advantage.
Thanks to manufacturing efficiencies and more competitive costs of
raw materials, (Brazil is one of the largest producers of steel in the
world) Mundial can position its fop quality products at extremely
affordable retail prices. Mundial combines Old World craftsmanship
with madern technology to produce a broad selection of products
unmatched in the world for strength, durability , beauty, comfort and
value.
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When is a Knife More Than Simply a Tool?
-

When its design reflects the perfect

marriage of form and function —
delivering maximum comfort, balance
and performance. When it's made
from the best steel alloy to ensure
precision cutting and lifetime of
durability. When it Is fully forged for
greater strength, resilience and lasting
sharpness, And when that same focus on excellence in design and
performance is applied across the board to a full range of knives
and accessories, each one ideally suited to its culinary task. In
other words, when it's Mundial.
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SC5801-31/4 314" (Bcm) Paring 2/card H7] 2/ F#&
5801-31/14  24-pc display box 28R EEE

e S,
— ey

5802-5 5" (12em) Boning Curved - Flexible
TEB -
=mrmapiag 7
5807-5 5" {12cm) Boning - Curved Semi-Stiff

LRBTI-HEY

bt L[

5807-6 6" (15ecm) Boning - Curved Semi-Stiff
LTI ]

S e e

|

5808-6 6" (15¢em) Boning - Curved Flexible
EEBTIHNH

e S

5815-61/4 614" (15 cm) Boning - Ex-Wide Stiff
MEXEFI-TET

o
= B S —

5822-6E 6" (15 em) Utility - Serrated Edge
LRAN-HEE

5813-8 8" (20 cm) Fillet - Narrow Flexible
s 710 7)-Ht

|

5802-8 8" (20 cm) Breaking

5826-71/z2  7!R" (19cm) Bread - Serrated Edge
& 71—

s S ] —@IG =

— T {LLf§
5804-7GE 7" (17cm) Santoku - Hollow Edge
B 71— Ml

L0)

(\b

5866 Take-A-Part Kitchen Shears
EEZ R

% ot . 5800 Series 5800 % 3

Munm_q/’/p EJLE
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5810-8 8" (20 cm) Cook's
7]

5810-8GE 8" (20cm) Cook’s - Hollow Edge
[ 71—

5810-10 10" (25¢cm) Cook‘

e, ©

5810-10GE 10" (25cm) Cook’s - Hollow Edge
B -

5820-9E 9" (23 cm) Offset Sandwich -
Serrated Edge
BF=MiR7-HEs

5821-10 10" (25 em) Curved Bread -
Micro-Serrated Edge
TEE-HNEE

e t:j@f@é m_

5817-10 10" (25 em) Cimeter
=7]

5825-10 10" (25em) Butcher

—-©1@§ =

5827-10 10" (25 cm) Shcmg

g —©z@ﬁ

5827-12E 12" (30 em) Slicing - Serrated Edge
PR -H R

5827-12GE 12" (30cm) Slicing - Hollow Edge
P B 714 M

= = el9 ”—

5827-14 14" (35 em) Slicing
ikl




Packaging Examples & Floor Display
Chef's Set EfIFE % B 3% 38 Bl &% b T B 51 52

MUNDIZS @O

58-983 7 Piece MundiGRIP Chef's Set
FlE FIPEE tHE

31/4" (8 cm) Paring

6" (15 cm) Boning - Curved Flexible

7" (18 em) Santoku - Hollow Edge

9" (23 cm) Offset Sandwich - Serrated Edge

10" (25 cm) Cook’s ¢ Soft-textured MundiGRIP compound
12" (30 em) Slicing - Hollow Edge ensures maximum comfort and feel
St oae SR B R AT TR
| I AFEETE AT
T Non-slip, ergonomic grip provides t Antimicrobiol handle guards
optimum control and performance against the growth of bacterig,
Wil FS AR NS i yeast, mold, and fungi
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Unique, multi-function handle design
minimizes fatigue, muscle strain,
and overall hand and arm stress
during repetitive stabbing, cutting
or slicing tasks
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Professional chefs are the most demanding users of kifchen tools. They count on products that
enable them to do their best - day in and day out - with speed, precision and ease. That is why
chefs all around the world have made Mundial their top choice for professional-grade knives.
IV FFEFEAEFERSSHWAR. BIEREBILBNENEWEAT UL IER T
, BERE. BHERSSEANER. XBIET AT 4t RS AY E T &8 5 R
A fiMERELTTENEIE.

cenmrepsy  Mundial knives are NSF® approved, ensuring that they meet all foodservice
industry standards for sanitation, But that's just the beginning, Mundial knives are
also thoughfully designed to simplify food preparation tasks, ensure comfort
and minimize fatique - even after a long and demanding day in the kitchen.
THE T EEE NSFE AE, MREFAFERNUMIERE. ANk, KBEDAEM
SHESEREENSRTEEARN, UHRMERZTIFREREAFHH—X, N
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Mundial begins by selecting high-carbon stainless steel to combine the highest edge retention
with easy resharpening. The company's computer-cided design process creates the perfect
shape for each knife according fo its function. Computerized grinding and polishing machines
ensure precise tapering from fip to bolster. Finally, o deliver optimum performance, every
Mundial knife is hand sharpened and individually tested.
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Mundial puts just as much thought and effort info the design and manufacture of its knife
handles. Each is ergonomically designed and crafted o provide a secure non-slip grip even
when wet. Mundial carefully matches each blade and handle so that they are perfectly
balanced. A good grip and perfect balance minimize fatigue and make even large - scale food
preparation fast, easy and precise.

THET—HSHOBMBHENRMRITEGHEL. S—7TIWRBFEAKIZE, FE
BB T kS, TRAKEISHIEHEIEgE. RERTERICS LN TNRIDMEL, K
BRTNEREZTE. FHNWELEENERBVES, BATUSEENREYLETNE
M, ERH, EHMH.

Mundial 5600 Series knives and accessories now have Sanitized® Antimicrobial

Protection, which is the safe treatment of the polypropylene handles fo guard

Sanitiged. against the growth of bacteria, yeast, mold and fungi. See page 11 for a more
ammicrosiaLavoes  IN-depth explanation of Sanitized® Antimicrobial Protection.

FHME600AF NEARBRHEEHNSNERYF. BERHIRE IR LE, UFHLEAE.
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Paring Knives

R 7]

Paring Knives

0530-3

SC0530-3

0541-3

S5C0541-3

0548-3

SC0548-3

W0547-4

SCWO0547-4

0547-4

5C0547-4

‘W0547-4E

SCWO0547-4E

$C0500-3

5660-31/4

W5601-3 114

SCW5601-3 1/4

5601-3 114

SC5601-31/4

3" (8 ecm) Sheep's Foot Black RJI-Z&
24 pe. display box 4 EE
3/card Black SHF#-B8

il —
—

3" (8 cm) Peeling/Tourné Black =R T])-2&
24 pe. display box U EE
3/card Black IFER-BE

3" (8 cm) Clip Point Black &R3kRII-BEFIHE

24 pe. display box UREE

3/card Black 3hE#E-BE
() /

4" (10 cm) Spear Point White FkBRII-HE

24 pe. display box MR EE

3/card White IFFHE-AE

4" (10 cm) Spear Point Black F3kTURJI-Bfa
24 pc. display box 0 EE
3/card Black 3SRF%-Bf

~— s (W) )\
e TN )

4" (10 em) Spear Point Serrated Edge White FLBEHRTI-HE

24 pc. display box AR EE

3/card White hf#-ge

-« B ()

Paring Knife Collection Black

3/card (] ea. 054(-3,0548-3 & 5601-31/4)
RNER-BE

3hFE

3 4" (Bem) Extra Large Handle Black
12 pc.box MAFHRET-BE

]ZH.AJ'):
= | )
T " 4
31/4" (8cm) Chef's Style White EIfZE-H&
24 pc. display box 244
3/card White 3hFiE-A8

31/4" (Bcm) Chef's Style Black [FIfif!-Z
24 pe. display box 2445
3/card Black SRFE-B6

=== ()

\_‘—ﬁ
T
— —
314" (Bem) Chef’s Style [HFIRE
24 pe. display box R EE
R5601-3 1/4 Red 48
B5601-31/4 Blue [®

Y5601-31/4 Yellow
G5601-31/4 Green 438

i)

\\‘_—\
\_—'ﬂ

\______-—-
T e—
5601-3MULTI 3 4" (8cm) Chef’s Style [FHIFfEY

24 pc. display box 24 B
4 ea. White/Black/Red/

BluelYellow/Green

— —

SCRYG5601-3 314" (8cm) Chef’s Style  [FIFEL
3/card Red!Yellow/Green 3)}5-F#5

SCRWBS5601-3 314" (Bcm) Chef's Style  [FIfiZEL
3."car'd Red/White/Blue 3K F%#

6

ANTIMICROBIAL HANDLES



Spreaders, Utility, Seafood & Steak Knives
w7, 5B, B8 TRF HT]

Sandwich Spreaders = A& K 7]

W5688-3 1/2 31" (8cm) White Hf
SCWS5688-31/2  3/card White 35 F#-Af

W568BE-3 112 314" (8cm) Serrated Edge White HiEWE-AE
SCWH5688E-3 112 3/card White 3 F#H-B&

R5688E-3 1/2 31R" (Bcm) Serrated Edge Red #iBi-4If
SCR5688E-31/2  3/card Red 3HFE-4f2

=@ () )

Y5688E-3 /2 31R" (8 em) Serrated Edge Yellow HiEd-# {2
SCY5688E-31/2  3/card Yellow 3FFit-Hf

SCRYWS56B8E-3 312" (Bcm) Serrated Edge 4B
3/card Red/Yellow/White 35 -F35-41/8/8

Utility Knives % i 7]

W5647.5 5"(12 cm) Produce White B8
5647-5 5" (12 cm) Produce Black B

6639 | 4" (3 cm) Bread Scorer Black B
12 pe. box 12RER

e — e

W5622-6E 6"(15 cm) Slicing Serrated Edge White
MR7, HRE-aR
5622-6E 6" (15 cm) Slicing Serrated Edge Black

WME7), HiEE-RE
Handle also available in B &ELUTHEFH:
B G5622-6E Green &

W5622-8E 8"(20 cm) Slicing Serrated Edge White
PET), wHRE-BE
5622-8E 8"(20 cm) Slicing Serrated Edge Black
AT, HHE-RE
Handle also available in BRI &H U THEFIE:

B G5622-8E Green {Rfa

Utility Knives % F 7

6629-4 14MC

412" (10 cm) Serra Sharp ANfESLAETE €155 7]
Double Action Bar/Bread - 425t $E 4

12 pe. box 12RE%

3 ea. Black/iRed/Yellow/Green

6649-41/2 411" (11 cm) Bar/Bread EE#J]
12 pc. box 12RE%
3 ea. Green/Yellow/Blue/Red

Seafood Knives i BF J]

uﬂ-—&&-—_—/
W5670 3" (8 ecm) Narrow Clam White
SCW5670 2Icard White E7]#TI-HE
hFR-HE
- L
T e 7
W5671 3 4" (8 cm) Wide Clam White
SCW567I 2card White EVETI-AE
2hFR-A8
W5672-3 3" (8 cm) Oyster White

Boston Style HIFTI-AE

SCW5672-3 2card White 2RKF#H-B&

W5673-23/4 23/4" (7cm) Oyster White
New Haven Style #1857-H &

SCWS5673-23/14  2card White 25 -FE-HE

W5674-4 4" (10 cm) Oyster White
Galveston Style 4G 7I-HE&

SCW5674-4 eard White 2R F#-Hf

Steak Knives &4 HE 7]_

L]

0528-4 |12E 412" (11 cm) Serrated Edge Black
24 pe. display box

HHRE-RE

4

6629-41/4 41/4" (10 cm) Serra Sharp
Double Action Steak Black
12 pe. box
INFESRESHET
HRHES-BE
12 &



Boning & Fillet Knives

EH5NR &7
Boning Knives % & 7]

5660-31/4 314" (8cm) Slant Point Black
12 pe. box
#k-RE
12h &%

I

5661-35/8 354" (8cm)Vent Black
Fa-Re

—

5662-4 112 414" (11 em) Narrow Black

EN-2&
m 5
.
5663-5 5"(12cm) Black
Be

5607-5 5" (12cm) Curved Semi-Stiff Black
T RmI-EE

W5607-6 6" (15 cm) Curved Semi-Stiff White
T ET-Ae
5607-6 6" (15 em) Curved Semi-Stiff Black
VEFET-RE

Handles also available in BT &5 LI TEHREFHR:
Il R5607-6 Red 4 Y5607-6 Yellow #fa

Bl B5607-6 Blue 5= [ G5607-6 Green {38

5608-6F 6" (15cm) Curved Flexible Black

T HE-Re
5609-6 6" (15cm) Stiff Black
By-Re

CERTIFIED BY

©
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Sanitiged

ANTIMICROBIAL HANDLES

Boning Knives & 7]

S — e==el &

W5613-6 6" (15cm) Narrow Flexible White
T, HH-aa

5613-6 6" (15cm) Narrow Flexible Black
7], -

W5614-6 6" (15cm) Narrow Stiff White
E #n-ge

5614-6 6" (15cm) Narrow Stiff Black
% EY-RE

5616-6 6" (15cm) Curved Semi-Stiff Black
L EET-RE

W5615-6 /4 614" (15cm) Extra-Wide Stiff White
I EI-aa

5615-61/4  &4" (15cm) Extra-Wide Stiff Black
nE, EN-BE

Fillet Knives £ 7]

. —— g (i)

W5613-8 8" (20cm) Narrow Flexible White
E7 Bit-0E

5613-8 8" (20cm) Narrow Flexible Black
EI MiE-RE

W5614-8 8" (20 cm) Narrow Stiff White
E #E7-a8

5614-8 8" (20em) Narrow Stiff Black
E EN-Re

Packaging Examples %< 3G {3l




Cook’s, Santoku, Sandwich & Bread Knives

Eimn, BX7], ZMHETDTREET]

Cook’s Knives [ElfiJ] Sandwich Knives =FBHjf

.

W5610-8 8" (20 cm) Blade 2 10" Wide White 20" ST-HE W5610-8E 8" (20 cm) Serrated Edge White THiEHE-A &
5610-8 8" (20 cm) Blade 2 12" Wide Black 2 " mAT-RBE 5610-BE 8" (20 cm) Serrated Edge Black #HHiE-HRE
Handles also available in B &AL THEFH:
B R5610-8 Red 48 Y5610-8 Yellow H

B B5610-8 Blue i [ G5610-8 Green B8

WS5610-10E 10" (25 cm) Serrated Edge White HiEiE-H&
5610-10E 10" (25 cm) Serrated Edge Black #HiEl-B&

W5610-10 10" (25 cm) Blade 2 |h" Wide White 212" T-HE
5610-10 10" (25 cm) Blade 2 12" Wide Black 2n"RN7T-B&
Handles also available in FIft & &L TE&FH:

M R5610-10 Red 4t Y5610-10 Yellow #&

B B5610-10 Blueista [l G5610-10 Green F

Also available in rounded tip [IRf &#[E 7] % 5620.7E  7"(18 cm) Offset - Serrated Edge Black SF#f. HEH-Ba

W5620-7E 7" (18 cm) Offset - Serrated Edge White BT, 1 E-0&

= " 1h" . 1 "'?E z _2; o
5610-10R 10" (25 cm) Blade 2 2" Wide Black 20" E717-RE Handles also available In EH &S L FREEHR:
B R5620-7E Red 418 Y5620-7E Yellow 2
B B5620-7E Blue Ik [l G5620-7E Green {8

WE610-12 12:(39 cm) B|ade2:tz:W1de White Z:fz ?E;UD]::E WE620-9E 9" (23 cm) Offset - Serrated Edge White B4R, B Hi-Be
5610-12 [2" (30 cm) Blade 2 12" Wide Black 22" E7171-HE 5620.9E 5" (23 cm) Offset - Serrated Edge Black 1&%4, B &-BE
Handles also available in [Elt &8 LT & F4:
B R5620-9E Red 48 Y5620-9E Yellow H
Santoku Knives H=R7J B B5620-9E Blue 152 M G5620-9E Green &

~'ﬂ@) Ch

7 ~ Bread Knives E&J]

W5604-7GE 7" (18 cm) Hollow Edge White HMii-A®&
5604-7GE 7"( I8 cm) Hollow Edge Black FEMiE-E&
Handles also available in ElEt&H LU THEFH:

B R5604-7GE Red I8 Y5604-7TGE Yellow H &
B B5604-7GE Blue Iits [l G5604-7GE Green 3

e (T )
\ W5621-10 10" (25 cm) Curved - Micro-Serrated Edge White
T HMEE-AE

W5604-7 7"(18 cm) White B 5621-10 10" (25 cm) Curved - Micro-Serrated Edge Black
5604-7 7"(18 cm) Black B T HNES-2e

Handles also available in BT &EGLUTHREFH: Also available in rounded tip EIR&HETI%:

B R5604-7 Red 48 Y5604-7 Yellow # & 5621-10R 10" (25 cm) Curved - Micro-Serrated Edge Black

B B5604-7 Blue 15 Ml G5604-7 Green {8 T ENBE-Be



Breaking, Cimeter, Skinning
& Butcher Knives

M7, EN,HNETNRET]

Breaking Knives &Y 7]

%

5602-8 8" (20 cm) Black Bft

5602-10 10" (25 cm) Black 2

Cimeter Knives 25 7]

)|

W5617-10 10" (25 cm) White (18
5617-10 10" (25 cm) Black B

W5617-12 12" (30 cm) White B

5617-12 12" (30 em) Black B&
a1 "P
5617-14 14" (35 cm) Black B

Skinning Knives | 7]

5619-6 6" (15 cm) Black B

W5625.8 8" (20 cm) White (i
5625-8 8" (20 cm) Black Z&

W5625-10 10" (25 em) White B
5625-10 10" (25 cm) Black S8

WE5625-12 (2" (30 cm) White B
5625-12 12" (30 cm) Black B

B — 1 T

o (S @) | )

Packaging Example €3<3a{jl
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Slicing Knives

1 k7]

Slicing Knives 15 7]

) e D @)+ (B8

l

W5627-10 10" (25 cm) Blade | 15" Wide White W5627-8E 8" (20 cm) Blade | 18" Wide
| 18" FENT-A& Serrated Edge White
5627-10 10" (25 cm) Blade | 18" Wide Black | 1g" BT, HEE-EE
| 16" mNT-BE

5627-8E 8" (20 cm) Blade | 18" Wide
Serrated Edge Black

1R I, iEE-BE
i e G P (1

o G

!

W5627-12 12" (30 cm) Blade | 18" Yide White

L ﬁmmﬁﬁ W5627-10E 10" (25 cm) Blade | 1£" Wide
5627-12 12" (30 cm) Blade | I Wide Black Serrated Edge White
il B |1 717), R h-E
5627-10E 10" (25 cm) Blade | I/8" Wide
=) Serrated Edge Black
n " B TI7), B - E
5627-14 14" (35 cm) Blade | 16" Wide Black Handles also available in EET&AUTHEFH:
e BT T-B B R5627-10E Red 48 Y5627-10E Yellow
B B5627-10E Blue 5z M G5627-10E Green Z8
— =@

=@,

W5627-12E 12" (30 cm) Blade | 18" Wide
Serrated Edge White

i

W5627-10GE 10" (25 cm) Blade | 18" Wide
Hollow Edge White
iy _
5627-10GE Ilof(;;njgl;ﬁdmf U?'%V‘d | 16" BT, HEE-AE
- cm) Blade ide ; i it VA
Hollow Edge Black 5627-12E 12" (30 cm) Blade | /8" Wide

18" 171, _m Serrated Edge Black
VT TN |16 BT, BB

=16 |+ (mor
W5627-12GE 12" (30 cm) Blade | |&" Wide 5627-14E 14" (35 cm) Blade | I8"Wide
Hollow Edge White Serr'?ted Edge Black
| " N7, BME-Ae | e" BN, HEE-BE
5627-12GE 12" (30 cm) Blade | 15" Wide
Hollow Edge Black . Ak
e e N Packaging Example 133G
e B (o

i

W5627-14GE 14" (35 cm) Blade | I/8" Wide
Hollow Edge White
| 18" TN, HME-EE
5627-14GE 14" (35 cm) Blade | 18" Wide
Hollow Edge Black
| 18" T, HME-E R

@ C@Y

Sanitiged:

ANTIMICROBIAL HANDLES




: CERTIFIED BY

Sanitiged:
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Mundial's 5500 Series is a line of cutlery specifically designed for the food processing industry. Made from
high - carbon stainless steel for increased durability, 5500 Series knives have a hardness between 54 and

57 HRC. All 5500 Series knives are NSF® approved, meeting dll foodservice industry standards for sanitation,
FEES500RFEHRGMIITUTIRIT. HEBRFTERE KL MT EME, 5500% 5 EAHRC54E
572 BRYFEE . FTA5500FR 5T RENSFOIAME, HEMERG WD E RE.

5500 Series knives and accessories also have Sanitized®
Antimicrobial Protection, which is the safe treatment of the
polypropylene handles to guard against the growth of
bacteria, yeast, mold and fungi. During the manufacturing
process, Sanitized® addifives are incorporated directly into the
knife handles, profecting them against microbial attack. The

inclusion of these additives also decrease the risk of L2 TR el N
unpleasant odors while improving the hygiene of knives. rateral ae permeneily prevented

SS00RFITNARBEAWAERAESENERY XREREAKIMETHAE, BEE, E%ﬂlﬁﬁikﬁﬁ
TRELNE, EEFLRES, HEFNMAEEDATR, RPLSHEYOANG. SHTRESE
AWK, RRRSNEMNIE.

Without Sanitized®
Microbes attack
and destroy
unprotected
plastics

With Sanitized”
Sanitized® protects
plastics permanently
against microbial attack.

Sanitized™ Antimicrobial Protection is a highly respected and widely used technology all across the world, The
process is confinually tested in accordance with intemational standards. All tested results support the safety,
quality and effectiveness of products protected with Sanitized® additives.
HENERPEZSEIMFAUR ZHEAN—MEA. BN TIZER S 700 LLTF & B BR 4R 4 .
FFEMNRERFINET - RLESNERPEHNREY, SIRMEHK.

While Sanitized® Antimicrobial Protection adds an extra
safeguard against bacterial growth in materials, thorough
@ . el cleaning and maintenance s still required on all products

protected il santizzed treated with Sanitized® additives.

(on the right) remains

pntisnset el i HAR, YEHSNERFPMATHES DR LK 1 —
EREM. MIRHFREMEFNDARLHA.

Mundial's 5500 Series knives are fully trackable. During the manufacturing process a unigue tracking number
is stamped on each blade, which enables the knives to be positively identified throughout their useful life, This
tracking system facllitates quality assurance and quality monitoring while also providing controls for scheduled
steriization and resharpening. Useful life cycles can also be established, which facilitate re - ordering and minimize
investment in inventory while maximizing productivity.

S500RFIMNARELMERMN. EE=HdRY, E— NN LSBT I H—F-_HERHS,
BERNALEZHEETENERAAN. I EBERAGRETREFENRELSORRM, i@ T
NREBRITERBROEEEM, BARMTFEMTE, BOER, BNAKESESN.

2733804507 |\
5510-08

o
e o R @) 5

Tracking Number



Specialty Poultry, Produce, Boning & Fish Knives

HAREBEN, EBTNRET]

Specialty Poultry Knives 43Iz & 7]

Boning Knives && 7]

5500

W5575-3 3" (8 cm) Wide Stiff White 7. 1871 BH&
5575-3 3" (8 cm) Wide Stiff Black T, f#7], B
-
WH5515-5B 5" (12 cm) Bone Scraper Wide Stiff White O D=
55|5-5B 5" (12 cm) Bone Scraper Wide Stiff Black 2%, #7), Rt
W5546-5 5" (12 cm) Double Blade Narrow
Semi-Stiff White WEHEY), HE
5546-5 5" (12 cm) Double Blade Narrow
Semi-Stiff Black WEHHI], Ba
Produce & Boning Knives £& 7]
W5547-4 4" (10 em) Produce Wide Stiff White %, %71, B8
5547-4 4" (10 cm) Produce Wide Stiff Black ZE, fg7], R
G -

a__‘_______\‘ m’
W5547-5 5" (12 cm) Produce Wide Stiff White 3. f7], B
5547-5 5" (12 cm) Produce Wide Stiff Black 3% 7], R&
W5523-4 4" (10 cm) Wide Stiff White 3, 7], A&
5523-4 4" (10 cm) Wide Stiff Black %, #7), B

.
WS5544-4 4" (10 cm) Curved Wide Stiff White T, 38, 7], &
5544-4 4" (10 em) Curved Wide 5tiff Black %, %, %E7], Bf
—d

WS5545.5 5" (12 cm) Curved Wide Stiff White T, 3%, @7, B
5545-5 5" (12 cm) Curved Wide Stiff Black %5, 3%, f#7], B
WS515-5 5" (12 cm) Wide Stiff White 32, f87], B &
5515-5 5" (12 cm) Wide Stiff Black %, 7], BE&

W5515-6
5515-6

W5516-5
5516-5

W5516-6
5516-6

W5513-6
5513-6

W5514-6
5514-6

W5514-8
5514-8

W5518-5
5518-5

W5518-7
5518-7

.

6" (15 cm) Wide Stiff White 7, 7], BE&
6" (15 cm) Wide Stiff Black 32, f#7] B&

TR EET BE
5" (12 em) Curved Narrow Semi-Stiff Black =, &, $7#7), R&

5" (12 em) Curved Narrow Semi-Stiff White

6" (15 em) Curved Narrow Semi-Stiff White I, 72, 7], BE
6" (I5 cm) Curved Narrow Semi-Stiff Black &, %, 7], H&

e

6" (15 cm) Narrow Flexible White 7], 38t B &
6" (15 cm) Narrow Flexible Black 7], 3% B

&" (15 cm) Narrow Stiff White 35, W7, B&
6" (15 cm) Narrow Stiff Black 3%, f#7], Bfa

8" (20 cm) Narrow Stiff White 5%, f7], B &
8" (20 cm) Narrow Stiff Black 5%, HE7], R

5" (12 cm) Narrow Semi-Stiff White %, ${#7], B&
5" (12 cm) Narrow Semi-Stiff Black %, $iE7] R&

7' (18 cm) Narrow Stiff White 3%, #E7], BH&
7" (18 ¢m) Narrow Stiff Black 3t f87], Bt

Fish Knives & 7]

W5507-5

Y5514-8E

5" (12 em) Fillet Stiff White
&7 EIN-A8

S — — P ]

8" (20 cm) Narrow Stiff Yellow
Micro-Serrated
= @7 "e-miEE



Cook’s, Trimming, Skinning,
Cimeter Knives & Cleavers

B, 1287, KT, ETIRIKT]

Cook’s Knives [& 7]

W5510-8 8" (20 cm) White Ffa
5510-8 8" (20 cm) Black B

) W \
W5510-10 10" (25 cm) White H&

5510-10 10" (25 cm) Black ®fa

Trimming Knives f&%£7]

WE5533-5 5" (12cm) White B
5533.5 5" (12 cm) Black 2

W5531-6 6" (I5cm) White BE
5531-6 6" (15 cm) Black Bt

WE531-7  7"(I18 cm) White B
5531.7 7" (18 cm) Black Bt

L

S = Y

W5531-8 8" (20 cm) White B
5531-8 8" (20 cm) Black £

G WS

W5531-9 9" (23 cm) White B
5531.9 9" (23 cm) Black 2fa

Skinning Knives #|& 7]

Co

=2 oa

N

e

WE519-6 6" (15 cm) White 58
5519-6 6" (15 cm) Black 2

ExEry

é ;m’/trmff

Cimeter Knives Z 7]

W5517-6 6" (15 cm) White Bt
5517-6 6" (15 cm) Black 2t

W5517-8 8" (20 cm) White Bfa
5517-8 8" (20 cm) Black Bt

W5517-10 10" (25 cm) White H
5517-10 10" (25 cm) Black 2

Cleavers T 7]

—_— PN

W5532-51/2 514" (13 cm) Specialty White B
5532512 514" (I3 cm) Specialty Black B

== -5‘

W5550-6 6" (15 cm) White B
5550-6 6" (15 cm) Black B

Packaging Example €1325El

@

ANTIMICROBIAL HANDLES

CERTIFIED BY

@



5500

Butcher Knives & Sharpening Tools

BOIKRETA

Butcher Knives & 7]

W5525-8
5525-8

8" (20 cm) White Hta
8" (20 cm) Black B

WE5525-8CA 8" (20 cm) with Attachment White JEMifF-R&
5525-8CA 8" (20 cm) with Attachment Black EMifH-F&

)| &

e

WES25-10 10" (25 cm) White B&
5525-10 10" (25 em) Black 2
N\ e we
\\
\\\__‘
W5530-6 6" (15 cm) White B
5530-6 6" (15 cm) Black B

W5530-7
5530-7

7" (18 cm) White HE
7' (18 cm) Black B&

W5530-8
5530-8

8" (20 cm) White B2
8" (20 cm) Black RE&

WE5530-9
5530-9

9" (23 cm) White H&
9" (23 cm) Black EE&

Butcher Knives

W&

10" (25 em) White BHE
10" (25 cm) Black BE

W5530-10
5530-10

W5520-8
5520-8

8" (20 cm) White HE
8" (20 cm) Black B

W5520-10
5520-10

10" (25 em) White HE
10" (25 cm) Black &t

W5520-12 12" (30 cm) White B
5520-12 12" (30 cm) Black &
W5520-14 14" (35 cm) White B
5520-14 14" (35 cm) Black Ef

Multi Hone™ Rotating Sharpener EJ1H
Contains 3 Stones & Honing Oil
(Replacement Parts also available — see price sheet)

ZH080
8" (20 cm) Multi Hone™
6 oz. Honing Qil

ZHI10
11" (28 cm) Multi Hone™
13.5 oz. Honing Qil

Natural Arkansas Stones in Wood Boxes

ZH-I Medium (soft) - 8" x 2" x 12"
ZH-2 Fine (hard) - 8" x 2" x 2"
ZH-3 Medium (soft) - 10" x 2" x 12"
ZH-4 Fine (hard) - 10" x 2" x A"




Y
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Sharpening Steels & Kitchen Shears
BB REEEBH

MUNDIAL

®
gW/ﬂff
Sharpening Steels BEEJ]#E Kitchen Shears [EfEH
_ - /i'::_-“
W656 Take-A-Part Kitchen Shears Whitet* ~—
W1128-10 10" (25cm) Round Regular Cut ~ White [&, H& HREEEN St
1128-10 10" (25cm) Round Regular Cut ~ Black [&, B Also available in rounded tp:

Bl A& E k7%
W656R Take-A-Part Kitchen Shears Whitet*
Rounded Tip EkEEL AN A&

W1128-10L 10" (25cm) Round Polished Cut ~ White [@, #¢, B
1128-10L 10" (25cm) Round Polished Cut ~ Black [&l, i3¢, B
666 Take-A-Part Kitchen Shears Blackt*
EESRY RE
321 Poultry Shears All Chromet*
WS5540-10 10" (25¢m) Round Regular Cut ~ White [, B HAEB ()
5540-10 10" (25¢m) Round Regular Cut  Black Ea
= I}
498-10 10" (25 cm) Heavy Duty Bent Trimmers Blackt*
Knife Edge WA T]-B &
498-12 12" (30 cm) Heavy Duty Bent Trimmers Black}*

Knife Edge WAIHTJI-B &
W5540-10L 10" (25cm) Round Polished Cut ~ White [&], ¥, A&
5540-10L 10" (25cm) Round Polished Cut  Black &, #hye, B

CushionPro Shears &FiEEHEETT)

W5540-12 12" (30cm) Round Regular Cut ~ White [H, B

970-6 6" (15 B i i * B
5540-12 12" (30cm) Round Regular Cut  Black [H, B (15 cm) Bent Trimmers Knife Edget* 577]
960-8 8" (20 cm) Bent Trimmers Knife Edget* 3 7]
990-10 10" (25 ecm) Bent Trimmers Knife Edget* B 7]
990-12 12" (30 cm) Bent Trimmers Knife Edget* B77]

Packaging Examples €133l

W5540-12L 12" (30cm) Round Polished Cut ~ White [, #it, B
5540-12L 12" (30cm) Round Polished Cut ~ Black [, %, Bt

W5540-14 14" (35cm) Round Regular Cuc ~ White B, B
5540-14 14" (35cm) Round Regular Cut  Black [#, B

W5540-14L 14" (35cm) Round Polished Cut ~ White [, b, B
5540-14L 14" (35cm) Round Polished Cut  Black ek Be

: CERTIFIED BY
e s |
15

ANTIMICROBIAL HANDLES
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Accessories

W5689
5689
SCW5689
5C5689

W5685
5685

W68
5681

W5683
5683

W5686
5686

w5687
5687

W5692-3
5692-3

W5692-4
5692-4

W5694
5694

W5695
5695

2 1R" (6 cm) Mini Turner White #iRiF A
2 1A" (6 cm) Mini Turner Black #iR* B
2lcard White 2% A&
2lcard Black 2F¥% 2

A—

6" (15 cm) x 3" (8 cm) Square End Turner White A BH&
6" (15 cm) x 3" (8 cm) Square End Turner Black 4 Z8&

B e

8" (20 cm) x 3" (8 cm) Perforated Turner White ZFLE AE
8" (20 cm) x 3" (8 cm) Perforated Turner Black HFLH* Bt

T

8" (20 cm) x 3" (8 cm) Turner White ¥ HE

8" (20 cm) x 3" (8 cm) Turner Black %+ B
Handles also available in FRTE& L THEFM:
B R5683 Red4® Y5683 Yellow # &

[

o

4" (10 cm) x 3" (8 cm) Hamburger Turner White [XE{* HE
4" (10 cm) x 3" (8 cm) Hamburger Turner Black XiB{* BE

I

! 5

5" (12 cm) x 4" (10 cm) Steak & Hamburger Turner White FHENIE B&
5" (12 cm) x 4" (10 cm) Steak & Hamburger Turner Black $HEXIB® BE

3" (8 cm) Griddle Scraper White &7] B
3" (8 cm) Griddle Scraper Black #&|J7] B

4" (10 cm) Griddle Scraper White %171 A&
4" (10 cm) Griddle Scraper Black %71 B

2 14" (6 cm) x 4 |R" (11 em) Pie Server White 1A% H&
2 1/4" (6 cm) x 4 1R" (1| cm) Pie Server Black (B B

3" (8 cm) x 5" (12 cm) Cake & Pie Server White EHESiAHHT A&
3" (8 cm) x 5" (12 cm) Cake & Pie Server Black ZFEi&jaliiF B

12" (30 em) Pot Fork White X B

W5654-12
5654-12 12" (30 cm) Pot Fork Black ¥ 2
G @i
W5650-6 6" (15 cm) Baker's Icing Spatula White 7] B#
5650-6 6" (15 cm) Baker's |cing Spatula Black H E2E
WE5650-8 8" (20 cm) Baker's Icing Spatula White #7] B
5650-8 8" (20 cm) Baker's Icing Spatula Black #£71 #fa
) w
W5650-10 10" (25 cm) Baker's Icing Spatula White %71 B&
5650-10 |0" (25 cm) Baker's Icing Spatula Black %71 Rt
=B
W5650-12 12" (30 cm) Baker's lcing Spatula White %71 B
5650-12 12" (30 em) Baker's Icing Spatula Black #7] B8
WE691-2 1/4 -
2 4" (5 em)
.. s P —"
Pizza Cutter Whitet LLiE4E A& ) J =

5691-2 /4 Black} [LiFit B v S

W5691-4 ” hY
4" (10 cm)
Pizza Cutter

Whitet LEiE A&
5691-4 Blackt tbiEst Bf

W5691-5
5" (12 cm)
Pizza Cutter

Whitet LETESE HE
5691-5 Black{ tbiFEH Bfa

W5697

6" (15 cm) x 3" (B cm)

Dough Cutter & Scraper

White HEIYIZIRE|7) BE& S

5697 Black HHEVITIEE T B&

W5680-61/2 6 12" (16 cm) Cleaver White 7] B
5680-61/2 6 !R" (16 cm) Cleaver Black #:7] Efa

5628-16 16" {40 cm) Cheese Slicer Blackt® ZFLEH A 7]
PR - ./,.--"
5682 8" (20 em) x 4" (10 cm) Poly Turner Blacki™
BB



Cutlery Cases, Storage & Magnetic Bars
NEFRE TR RS

Soft-Sided Cutlery Rolls & Fi2E Storage JI1%2

SCWH-7 Soft-Sided Cutlery Roll

Holds 7 knives & has a bonus mesh tool pocket.

AT HETIE T) B ER S — PR TR
KR-l  Knife Rack 71%2

ABS Plastic ##i

I5"Hx 16"W x 3" D
(38 cm x 40 cm x 8 cm)
(product not included)

SCWH-12 Soft-Sided Cutlery Roll FEERES
Holds 12 knives including a cleaver
& has a bonus mesh tool pocket. 3
TI240T) (RIERT]) BHFS— R T R4 Mag-Pro Magnetic Bars ik
Hard-Sided Cutlery Cases BT P o
5512 12" (30 cm) Magnetic Bar ## %
5518 18" (45 cm) Magnetic Bar %%

5524 24" (60 cm) Magnetic Bar %k
(product not included) SCWH-9 Hard-Sided Cutlery Case ArHE103m ], Z =
FEEE® Holds 10 knives, 3 pocket thermometers IIRAET, ‘ —
& has a bonus mesh tool pocket. FiERSN— R T R4S, . , ; =
Also includes detachable shoulder strap. [ IR = ARM30-12 12" (30 cm) Magnetic Bar - Aluminum 5

] — I
ARM30-18 18" (45 cm) Magnetic Bar - Aluminum %5

ARM30-24 24" (60 cm) Magnetic Bar - Aluminum %2

Packaging & Merchandising Examples
(product not included) SCWH-14 Hard-Sided Cutlery Case A5 16387, £ 3£ 1 e 1|
S i P R AREHE 51
A EHEF R Holds 16 knives, 3 pocket thermometers, IR MRS - :
has a bonus mesh tool & zippered pockets. — MK TRERE
Also includes detachable shoulder strap. #7404 L& AIREH

SCWH-16 Briefcase Style Cutlery Case

Holds 10 knives, 3 pocket thermometers, 5 gadgets,
a full chef’s uniform & has five miscellaneous slots
as well as a detachable shoulder strap.

FIHE10E 7], BFTRE T, 51VNER A,
FHEEIMREREAHMIED, BERTIREE

ERAA 0NN

17
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Forged Cutlery
] ¥T B 7

Designed - and independently verified
to be among the best in the world

How do Mundial knives compare to other premium cutlery ?
In addition to our own extensive guality control procedures, Mundial
regularly submits its products to an international independent
festing facility. Its standardized testing methodologles continue 1o
show that Mundial knives are among the best in the world.

[ B U 30 3IE AR
SHREHALEAFTHMEZ—
BAVAAE RN RREHRE. KN, RIEBHD
2 B B A TR S ATL AR I P B T 4 AT B
FHRNEEER ERAFOENRMITI T EEEE

Cutting Performance Test
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The value of a forged knife

Mundial forged knives are manufactured in a process that
combines innovative technology with Old World tradition and
expertise. In the forging process, steel is heated to an extremely
high tfemperature, set into a die and hammered info the shape
of the basic blade. Following a process of heating and cooling,
the forged blade Is ground to create a full taper to the cufting
edge. The result is a stronger, thicker, more resilient blade that flares
smoothly at the heel to blend info the shape of the handle.
Cutlery that is forged offers an array of key benefits including
greater tensile strength, increased durablity, lasting sharpness and
better balance and control.

wITE TR (B
RERAFIMNEFIBRS TR AR LEANESR
e, EBITEESR, BREMAZRSRERL, &
BgARD, ARASEABITHERBIRK. 2H3RE
MABLERALER, NEHESRWEMMANO. 24
FEMEFIENERAE—IBRITEOCHIER S BI6
REMFNBITFIMESEBES. HAR. BREAWA,
NOHHEESEA, ERAFREF.

HOW DOES A PERFECT KNIFE COME TOGETHER?

HANDLE JI1¥f

DESIGNED TO SECURELY
HOLD THE FULL TANG, ONE
OF THE MOST AUTHENTIC
PARTS OF A FORGED KNIFE.
OUR HANDLES ARE
ERGONOMICALLY DESIGNED
AND CRAFTED FOR
COMFORT AND LONG LIFE.

WERITWMBRERM ¥
BREMREMN EHE
AR ¥ RE EAEH
iE A B

SULSTEN ik ° STEEL DEVELOPMENT

THE MAIN FEATURE OF ANY

TRULY FORGED KNIFE.

IT ENSURES BALANCE AND

MUNDIAL'S CHROME
MOLYBDENUM STAINLESS

FROTECHON: STEEL 15 PROCESSED TO
BAORNBEERNFS, - PROVIDE THE BEST
WAR 7B T R g A A LA COMBINATION OF EDGE
R F IR BRI & RETENTION AND

SHARPENING EASE.

% F Chrome Molybdenun 7
HE EHEEDO0 SR
EEAMEN BEHNT

BLADE DESIGN 715i&it

MUNDIAL'S
COMPUTER - AIDED DESIGN

L]
-2
o e ()

PROCESS CREATES THE : FTETNA,

PERFECT SHAPE FOR §=

CHOPPING, DICING AND E

SLICING. ¢

RER R B 4 Eos-glL

EEW. MEMRKF EVERY MUNDIAL KNIFE IS
EWMIEMEED S HAND SHARPENED AND

ik, INDIVIDUALLY TESTED FOR
ULTIMATE PERFORMANCE.
GMBRFL W E F
29 35 & R

BLADE GRINDING JI1 B/ %

COMPUTERIZED GRINDING
AND POLISHING MACHINES
ENSURE PRECISE TAPERING |
FROM TIP TO BOLSTER. \
LT 5 e 0 A0 \
WRT M TR E b \

WM E M.




5100 Series Black / Forged Cutlery

BPSI11-31/2 31R" (8 cm) Paring
R7]
BP5111-4 4" (10 ecm) Paring BP5109-7 7" (18 em) Santoku
27 Hi7

- =@
BP5109-7GE 7" (18 cm) Santoku - Hollow Edge
EEwiie Ul ]

|

BP5128-5E 5" (12 cm) Steak - Serrated Edge
HHET-H RS

| IR

BP5114-6 6" (15 cm) Boning BP5121-8E 8" (20 cm) Bread - Serrated Edge
=87 -
BP5111-6 6" (15 cm) Utilicy BP5127-10E 10" (25 em) Slicing - Serrated Edge*

R VIR 7R

S

| it S

BP5111-6E 6" (15 cm) Utility - Serrated Edge BP5110-6 6" (15 cm) Chef's
ERAT-HEE & i 73

5100-7 7 Piece Block Set

31R" (8 cm) Paring

6" (15 ecm) Utility - Serrated Edge
8" (20 ecm) Chef's

8" (20 cm) Bread - Serrated Edge
10" (25 cm) Steel
Kitchen Shears
Wood Block B

5100-10 |0 Piece Block Set

214" (6 cm) Peeling

31R" (8 cm) Paring

6" (15 em) Utility - Serrated Edge

8" (20 cm) Chef’s -
8" (20 cm) Carving y
8" (20 cm) Bread - Serrated Edge |
10" (25 cm) Steel |

5100-12 12 Piece Block Set

214" (6 cm) Peeling

31R" (8 cm) Paring

6" (15 em) Utility - Serrated Edge
6" (15 em) Chef’s

7" (18 cm) Santoku - Hollow Edge
8" (20 em) Chef's

8" (20 cm) Bread - Serrated Edge
Carving Fork - Straight 8" (20 cm) Carving - Hollow Edge
Kitchen Shears 10" (25 cm) Steel

Weod Block W g Carving Fork - Straight

) Kitchen Shears

Wood Block

FORGED

5001-2
2 Piece Carving Set

8" (20 cm) Carving
Carving Fork - Straight

5000-3
3 Piece Starter Set

4" (10 em) Paring
6" (15 em) Utility - Serrated Edge
8" (20 em) Chef’s

5000-3GE
3 Piece Starter Set

3 1/2" (8 cm) Paring

6" (15 cm) Utility - Serrated Edge
7" (18 cm) Santoku - Hollow Edge

5130-5E

4 Piece 5" (12 cm)
Steak Knife Set
Serrated Edge



WMITRE 71-5100 2 & & %

BP5153 Carving Fork - Straight*
HAX

BP5158 Cook's Fork - Curved
BEX

BP5110-10 10" (25 em) Chef's

J

BP5110-8 8" (20 cm) Chef’s
[ 7 —

[EHm T
BP5102 Vegetable Peeler®
wmRAET
(¢ — D
BP5I11-8 8" (20 cm) Carving
M7 BP5104  Dough Cutter*
HEEIE 7]
BP5106 Apple Corer*
R Ea

BP5140-10 10" (25 cm) Sharpening Steel
B

BP5107 Lemon Zester*

FriRtn L4 gf
BP5150-6 6" (15 em) Light Cleaver* BP5108 Melon Baller*
IR T R

*Not Forged

5100-24 24 Piece Block Set

214" (6 cm) Peeling, 3 2" (8 cm) Paring,

(8) 4" (10 cm) Steak - Serrated Edge, 6" (15 cm)
Utility - Serrated Edge, 6" (15 cm) Boning,

6" (15 cm) Chef’s, 6" (15 cm) Cleaver, 7" (18 em) Fillet
- Flexible, 7" (18 cm) Santoku - Hollow Edge,

8" (20 cm) Chef’s, 8" (20 cm) Bread - Serrated Edge,
8" (20 cm) Carving - Hollow Edge,

10" (25 ¢m) Chef’s, 10" (25 cm) Steel, Carving Fork -
Straight, Kitchen Shears & Wood Block

5100-16 |6 Piece Block Set

212" (6 cm) Peeling, 3 12" (8 cm) Paring,
(4) 4" (10 em) Steak - Serrated Edge,

6" (15 em) Utility - Serrated Edge,

6" (15 em) Chef’s, 7" (18 cm) Santoku -
Hollow Edge, 8" (20 cm) Chef’s,

8" (20 cm) Bread - Serrated Edge,

8" (20 cm) Carving - Hollow Edge,

10" (25 em) Steel, Carving Fork - Straight,
Kitchen Shears & Wood Block

51-984

|| Piece Executive Chef’s Set
214" (6 cm) Peeling

31R" (8 em) Paring

6" (15 cm) Utility

6" (15 e¢m) Boning - Flexible

7" (18 cm) Santoku - Hollow Edge
8" (20 cm) Bread - Serrated Edge
10" (25 cm) Chef's

10" (25 em) Carving

Carving Fork - Straight

10" (25 em) Steel & Cutlery Case

51-982

|10 Piece Executive Chef's Set
3 1/2" (8 cm) Paring

6" (15 em) Utility

6" (15 cm) Boning - Flexible

8" (20 cm) Bread - Serrated Edge
10" (25 em) Chef’s

10" (25 em) Carving

Carving Fork - Straight

10" (25 cm) Steel

Kitchen Shears & Cutlery Case




Knife Storage & Cutting Boards
7] 3R R OBh R

\ -
'\ e st T

2800BLOCK KB-9 R5100BLOCK
Solid Wood Block - 9 Slots Solid Wood Block - 9 Slots Solid Wood Block - 9 Slots SR AR Z2-94H 01
Helds Olivier, Future Holds 5100 Series Black,VWhite, Red White-Washed Finish  Ji& 9 4b 5
& Elegance Knives il ARBE-95H O Holds Knives from all Mundial
T AZR-9ENO Fully Forged Lines
-
— — &=

4100-10BLOCK 6100BLOCK KB-23

Designer Wood Block - 9 Slots Solid Wood Block - 9 Slots Solid Wood Block - 23 Slots 32« A 222341
i 8 R 4294 1 Holds Future & Elegance Knives Holds Knives from all
Gray Metallic Finish 4 & g 412 S ARZE-95F O Mundial Fully Forged Lines

Holds Future & Elegance Knives

CB-I CB-2 CB-3 L
Solid Wood Cutting Board Solid Wood Cutting Board Solid Wood Cutting Board &)
12"Lx 10" Wx I"H 16" Lx 12"W x I"H 20"Lx 14"Wx I"H <C
(30em L x 25 emW x 2 em H) (40 em L x 30 emWY x 2 cm H) (50 cm L x 35 em W x 2 em H) o
SRR AR SRR o

(%]

KST-1

Solid Wood In-Drawer

Knife Storage Tray

4 Large Slots, 6 Small Slots

and | Steel Slot

1I7"Lx "W x2"H
42ecmLx 18ecmW x5 cm H)
(knives not included)

FARHE TR

PB-2

Carving Set Presentation Box PB-8
KS_TJ- Holds all Mundial 8" (20 ¢m) Steak Knife Set Presentation Box
i(:;i\‘;oo::glen:l'i;’awer Forged Cat:v.ing Knives & Carving Forks Holds all Mundial 4" (10 cm) & 5" (12 cm)
6 Large Slots, 8 Small Slots (except-*olwfi Forged Steak Knives (8 pieces)
and | Steel Slot el FHNEERTR
1I7"Lx 9"Wx2"H PB-2A
(42em L x 23 emW x 5 cm H) Carving Set Presentation Box
{kolves: not inclyded) Holds Olivier 8" (20 cm)
SRR E T) SRAT A Forged Carving Knife & Carving Fork

HAERRTE




Distributed By / 2% :

Mundial co Limited
19th Floor, No. 9 Wing Hong Street, Cheung Sha Wan, Kowloon, Hong Kong
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Tel: +852-23672688 Fax: +852-23697247
Email; info@mundial.com.hk Website: www.mundial.com.hk




