Professional
Cutlery

° ®

Cooking
Accessories




SAFEGUARDS ARE THE SIGN OF A MARKET LEADER

Sanitized® Antimicrobial
Santtiged; Protection — Guarantees Safety
ANTIMICROBIAL HANDLES for Your CUStomers

Many Mundial knives and accessories have Sanitized
Antimicrobial Protection, the safe treatment of the
polypropylene handles designed to guard against

the growth of bacteria, yeast, mold and fungi.

Without Sanitized®
Microbes attack and destroy
unprotected plastics.

With Sanitized®

Sanitized’ protects plastics
permanently against microbial
attack. The formation of unpleasant %
odors and destruction of the material
are permanently prevented.

* Sanitized additives are incorporated into the
knife handle during the manufacturing process

* Decreases the risk of unpleasant odors while
improving the hygiene of the knives

* A highly respected and widely used technology
tested in accordance with international standards

* Thorough cleaning and maintenance still required
on all products treated with Sanitized additives

Mundial Inc.

1.800.487.2224 | fax:1.508.668.7470
www.MundialUSA.com
©2015 Mundial Inc.  Printed in the USA CFS-CATI5
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CERTIFIED BY

NSF Certification — Demonstrates
Our Commitment to Quality Products

Mundial knives are NSF approved, meeting all
food service industry standards for sanitation.

Trackable Knives — Ensures Quality and
Control Throughout Product Life

A unique tracking number is stamped on the

blade of many Mundial knives.

* Enables knives to be identified throughout their
useful life

 Facilitates quality assurance and monitoring

 Provides controls for scheduled sterilizations
and resharpening

* Determines useful life to facilitate re-ordering
—minimizes inventory while maximizing
productivity
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Tracking Number

19 Walpole Park South | Walpole, Massachusetts 02081



Over 80 Years of Uncompromising Quality

Worldwide Cutlery Leader

Mundial Inc. is currently
among the leading North
American brands of cutlery
and kitchen accessories
sold to the restaurant and
institutional markets. We
v 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
top quality products at extremely affordable
prices. Mundial combines Old World craftsman-
ship with modern technology to produce a
broad selection of products unmatched in the
world for strength, durability, beauty, comfort
and value.

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 is
made from the best steel
alloy to ensure precision _
cutting and a lifetime of durability. When it is
fully forged for greater strength, resilience and
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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
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Mumg///p Knives, Shears and Chef's Set
THE MUNDIGRIP DIFFERENCE — ]
SC5801-3 Y4 34" (8cm) Paring 2 per card
The totally unique, ergonomic handle in our MundiGRIP line 5801-3 %4 24 piece display box

has been developed based on extensive industrial heavy-

duty use tests. This shape provides unequalled comfort and =

safety regardless of the many task-specific ways it can be "
gripped.

Non-slip ergonomic grip provides
optimumcont rol and performance

5802-5 5" (12cm) Boning Curved - Flexible

Antimicrobial handlle quards against the e —— —
growt hof bacteria, yeast, mold, and fungi
Soft-text ured MundiGRIP compound 5807-5 5" (12cm) Boning - Curved Semi-Stiff

ensures maximumcomfort and feel

T A

5807-6 6" (15cm) Boning - Curved Semi-Stiff

Unigue, multi-function handle
design minimizes fatigue,
muscle strain, and overall hand
and arm stress during repetitive
stabbing, cutting or R e T
slicing tasks '

5808-6 6" (15cm) Boning - Curved Flexible

5815-6 /4 64" (15 cm) Boning - Ex-Wide Stiff

s e

5822-6E 6" (15 cm) Utility - Serrated Edge

PACKAGING EXAMPLES

5819-6 6" (15 cm) Skinning

S G @S =

5813-8 8" (20 cm) Fillet - Narrow Flexible

5802-8 8" (20 cm) Breaking

24 piece diisplay box
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5826-72E 72" (19cm) Bread - Serrated Edge
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5804-7GE 7" (18cm) Santoku - Hollow Edge



5810-8

5810-8GE

5810-10

8" (20cm) Cook’s

e
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8" (20cm) Cook’s - Hollow Edge
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10" (25cm) Cook’s

e
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G5866 Green

-

5810-10GE 10" (25cm) Cook’s - Hollow Edge
i oS
5827-10 10" (25cm) Slicing
| . pr ol M®I®§
5827-12E 12" (30cm) Slicing - Serrated Edge
U b @:@g
5827-12GE 12" (30cm) Slicing - Hollow Edge
5827-14 14" (35cm) Slicing
W5866 White
5866 Black
Y5866 Yellow
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Take-A-Part Kitchen Shears
: CERTIFIED BY

Samn@ai/

ANTIMICROBIAL HANDLES
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5820-9E

5821-10 10" (25cm) Curved Bread - Micro-Serrated Edge

5817-10 10" (25cm) Cimeter
k = G @9 “‘"—
5825-10 10" (25cm) Butcher
CHEF'S SET

58-983 7 Piece MundiGRIP Chef’s Set
34" (8 cm) Paring

6" (15 cm) Boning - Curved Flexible

7" (18 cm) Santoku - Hollow Edge

9" (23 cm) Offset Sandwich - Serrated Edge
10" (25 cm) Cook’s

12" (30 cm) Slicing - Hollow Edge

Cutlery Case

KP58-983 MundiGRIP Knife Protector Set

Includes one (1) Knife Protector
for each corresponding knife in Chef's Set.



MARIKS

MARKS SERIES

Marks by Mundial cutlery is made from high-carbon
Japanese steel, ensuring greater durability and the
highest edge retention under the most demanding
conditions. Ergonomic non-slip grip handles assure
extreme comfort for long term use. Marks by Mundial
offers an entire product line to handle all of your food
preparation needs. The blades and handles are
matched for perfect balance, which minimizes fatigue.
NSF approved, these knives are treated with sanitized
antimicrobial protection, which protects the knife
handles from bacterial growth. The Marks series of
products meet all international safety and health

standards.

MAO1-3"4

MA41-27/

MAO04-7GE

MA22-6E

MAO8-6F

MA15-6

MA49-5

34" (8cm) Paring Black

7" (18 cm) Santoku - Hollow Edge Black

a
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6" (15 cm) Utility - Serrated Edge Black

6" (15 cm) Boning - Curved Flexible Black

6" (15 cm) Boning - Extra Wide Stiff Black

5" (12 cm) Skinning Black

CERTIFIED BY

Sanitiged.

ANTIMICROBIAL HANDLES

©

A ANTIMICROBIAL
PROTECTION

MA10-6

MA10-8

MA10-10

O

MATO0-10R

MA20-9E
MA21-10
MA27-12GE

3306-10

3306-12

5866

6" (15 cm) Chef’s Black

MARKS. & ji@ &

v

8" (20 cm) Chef’s Black

MARIKS . B T

10" (25 cm) Chef’s Black

111)

10" (25 cm) Chef’s Rounded Tip Blade Black

}

5 ) &

MIARICS

9" (23 cm) Offset Sandwich - Serrated Edge Black

MARKS . 2 I &

}

10" (25 cm) Bread Curved - Serrated Edge

MARISS. & 1S

]

12" (30 cm) Roast Slicer - Hollow Edge Black

I

10" (25 cm) Premium Round Regular Cut Black

I

12" (30 cm) Premium Round Regular Cut Black

Take-A-Part Kitchen Shears

B




CHEF'S SET

MA-983 7 Piece Mark’s Chef’s Set

+ 34" (8cm) Paring

+ 6" (15 cm) Boning - Curved Flexible
« 7" (18 cm) Santoku - Hollow Edge

+ 9" (23 cm) Offset Sandwich - Serrated Edge BP5128-5E 5" (12 cm) Steak - Serrated Edge Black
« 8" (20 cm) Chef’s

+ 12" (30 cm) Roast Slicer - Hollow Edge
« Cutlery Case

— | D
KPMA-983

Knife Protector Set for MA-983 BPR5128-5E 5" (12 cm) Steak - Serrated Edge Red

Incudes one (1) Knife Protector for each

corresponding knife in Chef's Set.

SK-002 4" (12cm) Serrated Edge, Heavy Duty Black
PACKAGING EXAMPLES
1W““-\«-.__..__
SK-001 5Y4" (12cm) Serrated Edge, Heavy Duty Black
0548-4'/2E 44" (1cm) Serrated Edge Black
BP9130-5E

4 Piece Steak Knife Set 5" (12 cm)
Serrated Edge
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Professional chefs are the most demanding users of
kitchen tools. They count on products that enable them
to do their best—day in and day out—with speed,
precision and ease. That’s why chefs all around the
world have made Mundial their top choice for
professional-grade knives.

Mundial 5600 Series knives and accessories have
Sanitized® Antimicrobial Protection, which is the safe
treatment of the polypropylene handles to guard
against the growth of bacteria, yeast, mold and fungi.

Mundial knives are also NSF® approved, ensuring

that they meet all foodservice industry standards for
sanitation. But that’s just the beginning. Mundial knives
are also thoughtfully designed to simplify food
preparation tasks, ensure comfort and minimize fatigue
—even after a long and demanding day in the kitchen.

Mundial begins by selecting high-carbon stainless steel
to combine the highest edge retention with easy
resharpening. The company’s computer-aided design
process creates the perfect shape for each knife
according to its function. Computerized grinding and
polishing machines ensure precise tapering from tip to
bolster. Finally, to deliver optimum performance, every
Mundial knife is hand sharpened and individually
tested.

Mundial puts just as much thought and effort into the
design and manufacture of its knife handles. Each is
ergonomically designed and crafted to 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.

Packaging
Examples

Skin card packaging
wit h peg hole for merchandiising

Snap tight packaging
wit h peg hole
for merchandiising

24 piece diisplay box

48 piece display bucket

: CERTIFIED BY

Sanitiged.

ANTIMICROBIAL HANDLES



ANTIMICROBIAL
PROTECTION

Paring Knives

PARING KNIVES

i

E

3"(8cm) Sheep’s Foot
0530-3 24 piece display box Black
SC0530-3 3 per card Black

)
l

3"(8cm) Peeling/Tourné
0541-3 24 piece display box Black
SC0541-3 3 per card Black

.

i

3"(8cm) Clip Point
0548-3 24 piece display box Black
SC0548-3 3 per card Black

g

— 4" (10cm) Spear Point

SCWO0547-4 3 per card White

WO0547-4 24 piece display box White
WO0547-4BKT 48 piece bucket White

SC0547-4 3 per card Black

0547-4 24 piece display box Black

== I
,I‘ i s e B p
4" (10cm) Spear Point Serrated Edge

SCWO0547-4E 3 per card White

WO0547-4E 24 piece display box White

WO0547-4EBKT 48 piece bucket White

|

SE]

Paring Knife Collection Black
SC0500-3 3 per card (1 each 0541-3, 0548-3 and 5601-3 Vs)

s D
—-_— T

34" (8cm) Chef's Style

SCW5601-3 Va4 3 per card White

W5601-3 Y 24 piece display box White
W5601BKT 48 piece bucket White
SC5601-3 4 3 per card Black

5601-3 Vs 24 piece display box Black
5601BKT 48 piece bucket Black

| MUNDIAL |
gpw’mf

PARING KNIVES (CONTINUED)

e
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34" (8cm) Chef's Style

R5601-3 4 24 piece display box Red

B5601-3 Vs 24 piece display box Blue

Y5601-3 4 24 piece display box Yellow

G5601-3 4 24 piece display box Green

P5601-3 4 6 pieces per box Purple NEW COLOR

T == )
‘«—.———\.
. I’ TY——
i) T
e =

R
"\____———‘
T
34" (8cm) Chef's Style
24 piece display box
4 each White/Black/Red/Blue/Yellow/Green
48 piece bucket

8 each White/Black/Red/Blue/Yellow/Green

5601-3MULTI

5601 MultiBKT

"\____————‘

.
34" (8cm) Chef's Style
3 per card, 1 each Red/Yellow/Green

T =R -
“—**‘-

— —
o

34" (8cm) Chef's Style
3 per card, 1 each Red/White/Blue

SCRYG5601-3

SCRWB5601-3

_—tae

>
W3801-3. 34" (8cm) Paring White
MAO1-3Y4 34" (8cm) Paring Black
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ANTIMICROBIAL
PROTECTION

Spreaders, Utility, and Seafood Knives

SPREADERS

W5688-3: 3%"(8cm) White | SCW5688-3'~ 3 per card White
WS5688E-3 > White R

5688E-3'- Black

R5688E-3'/% Red

Y5688E-37: Yellow P

314" (8cm) Serrated Edge

SCW5688-3/2
SC5688E-32

3 per card White
3 per card Black

SCR5688E-3"% 3 per card Red
SCY5688E-3'~ 3 per card Yellow

J

SCRYW5688E-3
5688E-3BKT
W5688E-3BKT

3," (8cm) Serrated Edge, 3 per card Red/Yellow/White
48 piece bucket, 16 each Red/Yellow/White
48 piece bucket White

(W

W5688-4'%- 474" (11cm) White
UTILITY KNIVES
W5647-5 5" (12cm) Produce White
6639 1%" (3cm) Bread Scorer Black
12 piece box
W5622-6E 6" (15cm) Slicing Serrated Edge White
5622-6E 6" (15cm) Slicing Serrated Edge Black
G5622-6E 6" (15cm) Slicing Serrated Edge Green
P5622-6E 6" (15cm) Slicing Serrated Edge Purple NEW COLOR
- o
e ) i
W5622-8E 8" (20 cm) Slicing Serrated Edge White
5622-8E 8" (20 cm) Slicing Serrated Edge Black
G5622-8E 8" (20 cm) Slicing Serrated Edge Green

==
il

6629-4'/2N
6629MCBKT

A Nm_;f
S—'

6649-47/
6649BKT

W5670
SCW5670

W5671
SCW5671

W5672-3
SCW5672-3

W5673-2%
SCW5673-2%4

W5674-4
SCW5674-4

UTILITY KNIVES (CONTINUED)

44" (10.8cm) Serrated Edge Bar/Bread

12 piece box, 3 each Black/Red/Yellow/Green
48 piece bucket, 12 each Black/Red/Yellow/Green

474" (11cm) Serrated Edge Bar/Bread
Pointed Tip

12 piece box, 3 each Green/Yellow/Blue/Red
48 piece bucket, 12 each Green/Yellow/Blue/Red

SEAFOOD KNIVES

e G
3" (8 cm) Narrow Clam White
2 per card White

{ HeF
o
3" (8 cm) Wide Clam White
2 per card White

3" (8 cm) Oyster White, Boston Style
2 per card White

=i (6l

23/ (7cm) Oyster White, New Haven Style
2 per card White

4" (10cm) Oyster White, Galveston Style
2 per card White

CERTIFIED BY

©

Sanitiged.

ANTIMICROBIAL HANDLES



ANTIMICROBIAL
PROTECTION

Boning, Fillet Knives and Shears

5660-3%.

5661-3%/&

5662-4/>

5663-5

5607-5

W5607-6 White
5607-6 Black
R5607-6 Red
Y5607-6 Yellow
B5607-6 Blue
G5607-6 Green

5608-6F

5609-6

W5613-6
5613-6

W5614-6
5614-6

T Not NSF Approved

BONING KNIVES

wTrTerEEE g

34" (8cm) Slant Point Black

i

354" (8cm) Vent Black

~ Y

e

5"(12cm) Black

6" (15cm) Curved Semi-Stiff

6" (15cm) Curved Flexible Black

6" (15cm) Narrow Flexible White
6" (15cm) Narrow Flexible Black

6" (15cm) Narrow Stiff White
6" (15cm) Narrow Stiff Black

*Not Antimicrobial Protected

5616-6

W5615-6 4

5615-6"/

W5613-8
5613-8

W5614-8
5614-8

W5507-5

Y5514-8E

498-10
498-12

 vuNDIAL |
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BONING KNIVES (CONTINUED)

64" (15cm) Extra Wide Stiff White
64" (15cm) Extra Wide Stiff Black

FILLET KNIVES AND SHEARS

8" (20 cm) Narrow Flexible White
8" (20 cm) Narrow Flexible Black

L e

—~

8" (20 cm) Narrow Stiff White
8" (20 cm) Narrow Stiff Black

5" (12 cm) Fillet Stiff White

8" (20 cm) Narrow Stiff, Micro-Serrated Yellow

'@

10" (25 cm) Heavy Duty, All Purpose, Knife Edge Blackt*
12" (30 cm) Heavy Duty, All Purpose, Knife Edge Blackt*
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Cook’s, Sandwich and Santoku Knives

COOK’S KNIVES

=)

——

8" (20cm) Blade 22" Wide
W5610-8 White R5610-8 Red P5610-Purple NEW COLOR

5610-8 Black B5610-8 Blue

Y5610-8  Yellow G5610-8 Green

10" (25cm) Blade 22" Wide

R5610-10 Red
B5610-10 Blue
G5610-10 Green

W5610-10 White
5610-10 Black
Y5610-10  Yellow

W5610-12 12" (30cm) Blade 212" Wide White
5610-12 12" (30cm) Blade 22" Wide Black

SANDWICH KNIVES

~ =) -
AN \\—\\
~ —
T T ———

——
W5610-8E 8" (20cm) Serrated Edge  White
5610-8E 8" (20cm) Serrated Edge Black

SANDWICH KNIVES (CONTINUED)

W5610-10E 10" (25cm) Serrated Edge  White
5610-10E 10" (25cm) Serrated Edge Black
7" (18 cm) Offset - Serrated Edge
W5620-7E White R5620-7E Red
5620-7E Black B5620-7E Blue
Y5620-7E Yellow G5620-7E Green

9" (23 cm) Offset - Serrated Edge

W5620-9E White R5620-9E Red
5620-9E Black B5620-9E Blue
Y5620-9E Yellow G5620-9E Green
SANTOKU KNIVES
=i )
W5604-7GE 7" (18 cm) Hollow Edge White
5604-7GE 7" (18 cm) Hollow Edge Black



ANTIMICROBIAL
PROTECTION

Slicing and Bread Knives

SLICING KNIVES

= e

W5627-10 10" (25 cm) Blade 1" Wide White
5627-10 10" (25 cm) Blade 1" Wide Black
e [T,

e ~
W5627-12 12" (30 cm) Blade 1" Wide White
5627-12 12" (30 cm) Blade 16" Wide Black
5627-14 14" (35 cm) Blade 1" Wide Black

Nt

p R S
W5627-10GE 10" (25 cm) Blade 14" Wide Hollow Edge White
5627-10GE 10" (25 cm) Blade 1" Wide Hollow Edge Black

W5627-12GE 12" (30 cm) Blade 1" Wide Hollow Edge White
5627-12GE 12" (30 cm) Blade 14" Wide Hollow Edge Black
|
W5627-14GE 14" (35 c¢cm) Blade 15" Wide Hollow Edge White
5627-14GE 14" (35 cm) Blade 15" Wide Hollow Edge Black
s Y 0
W5627-8E 8" (20 c¢cm) Blade 16" Wide Serrated Edge White
5627-8E 8" (20 c¢cm) Blade 1" Wide Serrated Edge Black

gmw

SLICING KNIVES (CONTINUED)

10" (25 cm) Blade 1" Wide Serrated Edge

W5627-10E  White
5627-10E Black
Y5627-10E Yellow

R5627-10E Red
B5627-10E Blue
G5627-10E Green

W5627-12E 12" (30 cm) Blade 16" Wide Serrated Edge White

5627-12E 12" (30 cm) Blade 1" Wide Serrated Edge Black

5627-14E 14" (35 c¢m) Blade 15" Wide Serrated Edge Black
BREAD KNIVES

W5626-7 /2 74" (19cm) Serrated Edge White

W5621-10
5621-10

10" (25cm) Curved - Micro-Serrated Edge  White
10" (25¢cm) Curved - Micro-Serrated Edge Black

CERTIFIED BY
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ANTIMICROBIAL HANDLES
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A ANTIMICROBIAL
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Breaking, Skinning, Cimeter and Butcher Knives
BREAKING KNIVES

s e e
~ T L
OhE

5602-8 8" (20cm) Black W5625-8
5625-8

5602-10 10" (25cm) Black
W5625-10
5625-10
SKINNING KNIVES
| N
\v
\
\ \
-
~
5619-6 6" (15cm) Black W5625-12
5625-12

CIMETER KNIVES

W5617-10 10" (25¢cm) White
5617-10 10" (25cm) Black

W5617-12 12" (30cm) White

5617-12 12" (30cm) Black
\

5617-14 14" (35cm) Black

BUTCHER KNIVES

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

i

e o T Y+ (8]

10" (25cm) White
10" (25cm) Black

[ |

12" (30cm) White
12" (30cm) Black

Sanitiged.

ANTIMICROBIAL HANDLES

CERTIFIED BY



PRO SERIES

The Mundial Pro Series is a line of cutlery specifically
designed for the food processing industry. Made from
high-carbon stainless steel for increased durability,

Pro Series knives have a hardness between 54 and

57 HRC. All Pro Series knives are NSF® approved,
meeting all foodservice industry standards for sanitation.

Pro Series knives and accessories 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® additives are incor-
porated directly into the knife handles, protecting
them against microbial attack. The inclusion of these
additives also decreases the risk of unpleasant odors
while improving the hygiene of the knives.

Sanitized® Antimicrobial Protection is a highly
respected and widely used technology all across the
world. The process is continually tested in accordance
with international standards.

While Sanitized® Antimicrobial Protection adds an
extra safeguard against bacterial growth in materials,
thorough cleaning and maintenance is still required on
all products treated with Sanitized® additives.

The Mundial Pro Series knives are also fully trackable.
During the manufacturing process a unique tracking
number is stamped on each blade, which enables the
knives to be positively identified throughout their useful
life. This tracking system facilitates quality assurance
and quality monitoring while also providing controls
for scheduled sterilization and resharpening. Useful

life cycles can also be established, which facilitate
re-ordering and minimize investment in inventory
while maximizing productivity.

PACKAGING EXAMPLES

Sonic seal packaging Snaptioht
wit hpeghole packaging
for merchandiising wit h peg hole
] for merchandising
e

il comm @

Two Way Hasd Held

13



A ANTIMICROBIAL
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Produce and Boning Knives, Cook's, Fish Knives and Shears

PRODUCE AND BONING KNIVES COOK’S KNIVES
. g e T
5515-5 5" (12 cm) Wide Stiff Black S
W5510-8 8" (20 cm) White -
5510-8 8" (20 cm) Black

BONING KNIVES

o S
\\“-__ \
=
N ) ) W5510-10 10" (25 cm) White
5515-6 6" (15 cm) Wide Stiff Black 5510-10 10" (25 cmy Black

FISH KNIVES AND SHEARS

5516-5
R —
—*—“\.
W5613-8 8" (20 cm) Narrow Flexible White
5516-6 6" (15 cm) Curved Narrow Semi-Stiff Black 5613-8 8" (20 cm) Narrow Flexible Black
\«,\“—_ 3 £l
— e
- —
W5508-6F 6" (15 cm) Curved Flexible White W5614-8 8" (20 cm) Narrow Stiff White
5508-6F 6" (15 C d Flexible Black B
(15 em) Cuirved Fiexibie Bla 5614-8 8" (20 cm) Narrow Stiff Black
e =g
e
—
5513-6 6" (15 cm) Narrow Flexible Black ~—
W5507-5 5" (12 cm) Fillet Stiff White
W5514-6 6" (15 cm) Narrow Stiff White
Y5514-8E 8" (20 cm) Narrow Stiff, Micro-Serrated Yellow
W5514-8 8" (20 cm) Narrow Stiff White
'@
498-10 10" (25 cm) Heavy Duty, All Purpose, Knife Edge Blackt*
498-12 12" (30 cm) Heavy Duty, All Purpose, Knife Edge Blackt*

T Not NSF Approved *Not Antimicrobial Protected
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Cimeter, Skinning, Trimming, and Churrascaria Knives g”ﬂmgf ®

CIMETER KNIVES

~ — DS s
5517-8 8" (20 cm) Black
N ) o
S e
5517-10 10" (25 cm) Black

SKINNING KNIVES

A
AN
~ —
\\\ E&'@ )

R SIS

5519-6 6" (15 cm) Black

TRIMMING KNIVES

5531-6 6" (15 cm) Black

CHURRASCARIA KNIVES

Brazilian Steak House Knives

W5520-8 8" (20cm) White

W5520-10 10" (25cm) White

CERTIFIED BY

ANTIMICROBIAL HANDLES
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ANTIMICROBIAL
PROTECTION

6300 Knives: Boning, Skinning, Cimeter, and Breaking Knives

6314-6

6315-5

6315-6

6316-5

6316-6

6318-5

6307-6

6308-5

6308-6

6313-6

BONING KNIVES

y
||
I
ki
| u
Sl

6" (15 cm) Boning - Flexible Black

i
%

5" (12 cm) Boning - Wide Stiff Black

I
a2

+
g

6" (15 cm) Boning - Wide Stiff Black

. .
T Emmgig, &

5" (12 cm) Boning - Curved Narrow - Semi-Stiff Black

|

6" (15 cm) Boning - Curved Narrow Semi-Stiff Black

4
|I|III i
i

5" (12 cm) Boning - Narrow Semi-Stiff Black

T S, =

——

6" (15 cm) Boning - Curved Narrow Semi-Stiff Black

!
||i‘

6" (15 cm) Boning - Straight Narrow Flexible Black

CERTIFIED BY

Sanitiged.

ANTIMICROBIAL HANDLES

©

6319-6

6348-6

6349-5

6317-8

6317-10

6302-8

O

SKINNING KNIVES

6" (15 cm) Skinning - Black

6" (15 cm) Skinning - Curved Narrow Black

5" (12 cm) Lamb Skinning - Curved Narrow Black

CIMETER KNIVES

T gy
L

8" (20 cm) Cimeter Black

T =g _ it
g L S

10" (25 cm) Cimeter - Wide Curved Black

BREAKING KNIVES

-] T——

8" (20 cm) Breaking - Curved Narrow Black

6300 knives available in colored handles - CALL FOR SPECIAL ORDER DETAILS
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ANTIMICROBIAL

PROTECTION

Sharpening Steels, Knife and Scissor Sharpeners

PREMIUM SHARPENING STEELS

I

10" (25 cm) Premium Round Polished Regular Cut Red

I

n O

3307-10
3306-10 10" (25 cm) Premium Round Regular Cut Black
3306-12 12" (30 cm) Premium Round Regular Cut Black
3306-14 14" (35 cm) Premium Round Regular Cut Black
3313-10 10" (25 cm) Round Regular Cut Wood *
3313-12 12" (30 cm) Round Regular Cut Wood t*
3313-14 14" (35 cm) Round Regular Cut Wood t*
SHARPENING STEELS

W3303-10 10" (25 cm) Round Regular Cut White
3303-10 10" (25 cm) Round Regular Cut Black

L™
W3303-12 12" (30 cm) Round Regular Cut White
3303-12 12" (30 cm) Round Regular Cut Black
W3303-14 14" (35 cm) Round Regular Cut White
3303-14 14" (35 cm) Round Regular Cut Black

—
gpmrm&‘

SHARPENING STEELS (CONTINUED)

3

1301-10 10" (25 cm) Round Polished Cut Red

DIAMOND SHARPENING STEELS

Compact Folding Diamond Sharpener

fully open
for Knives and Scissors
partially open _ closed

| —_—

3311-10 10" (25 cm) Black

l B —— 1§

3311-12 12" (30 cm) Black

SHARPENERS

Two Way Hand-Held Knife Sharpener
Coarse and Fine Slots

ZH150

Multi Hone” Rotating Sharpener
Contains 3 Stones and Honing Oil
(Replacement Parts also available - see price sheet)

ZH110 ZHO080

1" (28 cm) Multi Hone™ 8" (20 cm) Multi Hone™
16 0z. Honing Oil 6 0z. Honing Oil
ZHO0O03 ZH135

3 0z. Honing QOil 16 oz. Honing Oil

Natural Arkansas Stones in Wood Boxes

ZH-1 Medium (soft) 8" x 2" x /2"
ZH-2 Fine (hard) 8" x 2" x "
ZH-3 Medium (soft) 10" x 2" x /2"
ZH-4 Fine (hard) 10" x 2" x o"

1 Not NSF Approved * Not Antimicrobial Protected

17



A ANTIMICROBIAL
PROTECTION

Scissors/Shears

W656

W656R

BP666

W5866 White
5866 Black

Y5866 Yellow
G5866 Green

715

498-10
498-12

t Not NSF Approved

KITCHEN SHEARS

Take-A-Part Kitchen Shears White t*

Take-A-Part Kitchen Shears Rounded Tip White t*

@

Take-A-Part Kitchen Shears Black®™

Poultry Shears All Chromet*

@

10" (25 cm) Heavy Duty All-Purpose Knife Edge Black ™
12" (30 cm) Heavy Duty All-Purpose Knife Edge Blackt*

*Not Antimicrobial Protected

CUSHIONPRO POULTRY SHEARS

With thicker steel and precisely honed blades, CushionPro Shears are designed
to master the toughest applications. Ergonomic soft handles ensure comfort.

970-6 6" (15cm)
960-8 8" (20 cm)

990-10 10" (25 cm) —
990-12 12" (30 cm)

Poultry All Purpose Knife Edge t*

@ ’91/ | —

b

960-8SA 8" Bent Trimmer Spring Action e

ALL PURPOSE OFFICE SCISSORS

BP660 814" All Purpose Shear Knife Edge Black®*

CERTIFIED BY

Sanitiged.

ANTIMICROBIAL HANDLES
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ANTIMICROBIAL

PROTECTION

Accessories

W5689
SCW5689
5689
SC5689

W5680

W5685

W5681

W5683

W5683SQ
5683sQ

R5682
Y5682

24" (6 cm) Mini Turner White
2 per card White
22" (6 cm) Mini Turner Black
2 per card Black

o
_

4 (10 cm) x 24" (6 cm) Pancake Turner White

;.:-

6" (15 cm) x 3" (8 cm) Square End Turner White

8" (20 cm) x 3" (8 cm) Perforated Turner

White | R5681 Red | Y5681 Yellow

l i
' | _
\ . 8 —

.\\ b
8" (20 cm) x 3" (8 cm) Turner
White | R5683 Red | Y5683 Yellow
sy
1 J
>

8" (20 cm) x 3" (8 cm) Square End Turner
8" (20 cm) x 3" (8 cm) Square End Turner

8" (20 cm) x 4" (10 cm) Poly Turner Red
8" (20 cm) x 4" (10 cm) Poly Turner Yellow

W5686 4" (10 cm) x 3" (8 cm) Hamburger Turner White
¥
W5687 5" (12 cm) x 4" (10 cm) Steak & Hamburger Turner White

E
‘\@1 RESIS7, "

& %,
S 2,
N %
s ki)
z g
P} S
; Ig
5 &
% &
%, )

(o «

A, N
OINT o 00

Mundial Heat Resistant Turners
Have a very high melting point and remain cool to the touch longer.

5685HH
6" (15 cm) x

5" (12 cm) Turner
Black ”

5681HH

8" (20 cm) x

3" (8.cm) =t~
Perforated Turner :
Black

5683HH

8" (20 cm) x

3" (8 cm) Turner
Black

5682HH [
8" (20 cm) x
4" (10 cm)
Poly Turner
Black

5687HH

5" (12 cm) x .
Steak & Hamburger

Turner
Black

5698HH

6" (15 cm) x
5" (12 cm)
Turner
Black




A ANTIMICROBIAL

PROTECTION
Accessories
e =% THICH
W5650-10 10" (25 cm) Baker’s Icing Spatula White
W5692-3 3" (8 cm) Griddle Scraper White
5692-3 3" (8 cm) Griddle Scraper Black
==~
W5650-10F 10" (25 cm) Offset Icing Spatula White
-
= il |
W5692-4 4" (10 cm) Griddle Scraper White
W5650-12 12" (30 cm) Baker’s Icing Spatula White
W5690 Slotted Fish Turner White :‘(’fsis;‘;z g (ig cm) EOI Eort - E“"’eg ‘é‘:hit;
5690 Slotted Fish Turner Black - (30 cm) Pot Fork - Curved Blac

W5694 24" (6 cm) x 44" (11 cm) Cake, Pie and Pizza Server White
5694 24" (6 cm) x 42" (11 cm) Cake, Pie and Pizza Server Black T

W5680-6 /2 64" (16 cm) Cleaver White
5680-6 /2 6'/2" (16 cm) Cleaver Black

W5695 3" (8 cm) x 5" (12 cm) Cake, Pie and Pizza Server White ~

5695 3" (8 cm) x 5" (12 cm) Cake, Pie and Pizza Server Black

- W5550-6 6" (15 cm) Cleaver White
: 5550-6 6" (15 cm) Cleaver Black
W5695E 3" (8 cm) x 5" (12 cm) Cake, Pie and Pizza Server White
Serrated Edge —
5 5628-16 16" (40 cm) Cheese Slicer Blackt*
W5650-6 6" (15 cm) Baker’s Icing Spatula White
5650-6 6" (15 cm) Baker’s Icing Spatula Black
W5650-8 8" (20 cm) Baker’s Icing Spatula White
=
CERTIFIED BY
W5650-8F 8" (20 cm) Offset Icing Spatula White Q @
Sanitiged.

ANTIMICRDBIAL HANDLES

20



Accessories

4680BW

4683BW

4685BW

4689MW

4690BW

4685M

4681M

4683M

4684M

4686M

WOOD HANDLES

-

-

: - 4687M
4" (10 cm) x 2 12" (6 cm) Pancake Turner Black Woodt*

\

8" (20 cm) x 3" (8 cm) Flex Turner Black Wood**

4688M
o ‘
6" (15 cm) x 3" (8 cm) Square End Turner Black Woodt*
n 4660M
8" (20 cm) x 4" (10 cm) Jumbo Square End Turner Black Woodt*
= 4689L
Fish Turner Black Woodt*
4661M
6" (15 cm) x 3" (8 cm) Square End Turner Wood**
4654-12 />
8" (20 cm) x 3" (8 cm) Perforated Turner Wood**
‘ 465414 s
8" (20 cm) x 3" (8 cm) Turner Woodt* S
4654-22

8" (20 cm) x 3" (8 cm) Long Handled Turner Wood**

\

4" (10 cm) x 3" (8 cm) Hamburger Turner Wood t*

1 Not NSF Approved

5" (12 cm) x 4" (10 cm) Steak and Hamburger Turner Wood t*

6" (15 cm) x 5" (12 cm) Hamburger Turner Wood t*

8" (20 cm) x 3" (8 cm) Chinese Chef’s Knife Wood*

8" (20 cm) x 4" (10 cm) Steak Turner Wood t*

‘_—-_____—______,___,——

742" (18 cm) Kitchen Cleaver Wood**

144" (36 cm) Pot Fork Wood t*

22" (55 cm) Broiler Fork Wood t*

*Not Antimicrobial Protected



A ANTIMICROBIAL
PROTECTION

Accessories

PIZZA
;’I
2 /4" (5 cm) Pizza Cutter

W5691-2 Vat White T —— W5695E éer(ifen;) x 5" (12 cm) Cake, Pie and Pizza Server White

4

4" (10 cm) Pizza Cutter

W5691-4t White ~ j_ﬁ

5691-41 Black ey
5699 4" (10 cm) x 53/4" (15 cm) Pizza Server Black
4" (10 cm) Pizza Cutter -~ _
W5691-4N White ‘
- @ B e I
= CERTIFIED BY
Large nut for easy blade --\L e i
removal and cleaning — 7
W5697 6" (15 cm) x 3" (8 cm) Dough Cutter and Scraper White
—— 5697 6" (15 cm) x 3" (8 cm) Dough Cutter and Scraper Black

5659-20 20" (50 cm) Pizza Rocker Blackt*

5" (12 cm) Pizza Cutter _ _
W5691-51 White \
] ) -
_,_,—"'_'_-/

t Not NSF Approved * Not Antmicrobial Protected CERTIFIED BY
W5694 24" (6 cm) x 44" (11 cm) Cake, Pie and Pizza Server White
5694 24" (6 cm) x 42" (11 cm) Cake, Pie and Pizza Server Black
Sarunged,

ANTIMICROBIAL HANDLES

4

W5695 3" (8 cm) x 5" (12 cm) Cake, Pie and Pizza Server White
5695 3" (8 cm) x 5" (12 cm) Cake, Pie and Pizza Server Black
GHO0221 8 Piece Garnish Sett* —

J 1
« Apple Corer T | - i
« Peeler "'"i
« Channel Knife
. Zester

« Butter Curler

« Small Melon Baller
« Double Melon Baller
- Case

T Not NSF Approved
*Not Antimicrobial
Protected

22
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ANTIMICROBIAL
PROTECTION

Knife Protectors and Chef's Sets

INDIVIDUAL KNIFE PROTECTORS

KP-1 39" x12"

=
R
N

6.5" x 12"

KP-3 85"x12"

KP-4 89" x14"

10.4" x 2"

KP-6 10.5" x 2.2"

KP-7 12.4" x1.6"

=
i
w

v

W\ A

]

58-983 7 Piece MundiGRIP Chef’s Set

« 34" (8cm) Paring

« 6" (15 cm) Boning - Curved Flexible

« 7" (18 cm) Santoku - Hollow Edge

« 9" (23 cm) Offset Sandwich -
Serrated Edge

« 10" (25 cm) Cook’s

« 12" (30 cm) Slicing - Hollow Edge

« Cutlery Case

KP58-983
Knife Protector Set for 58-983

Includes one (1) Knife Protector
for each corresponding knife in
Chef's Set.

HS5600-4 Hunter's Set

« 34" (8cm) Caping

« 6" (15 cm) Boning - Curved

+ 8" (20 cm) Venison Steaker
« 10" (25 cm) Sharpening Steel

KP5600-4

Knife Protector Set

for HS5600-4

Includes one (1) Knife Protector

for each corresponding knife in
Chef's Set.

W56-982 8 Piece Chef’s Set

« 34" (8cm) Paring

« 6" (15 cm) Utility - Serrated Edge

+ 6" (15 cm) Boning - Curved

+ 9" (23 cm) Offset Sandwich -
Serrated Edge

+ 10" (25 cm) Cook’s

+ 12" (30 cm) Slicing - Hollow Edge

+ 12" (30 cm) Diamond
Sharpening Steel

« Cutlery Case

W56-984 10 Piece Chef’s Set

« 34" (8cm) Paring
« 6" (15 cm) Utility - Serrated Edge
« 6" (15 cm) Boning - Curved
« 7" (18 cm) Santoku - Hollow Edge
+ 9" (23 cm) Offset Sandwich -
Serrated Edge
+ 10" (25 cm) Cook’s
12" (30 cm) Slicing - Hollow Edge
+ 12" (30 cm) Diamond
Sharpening Steel
« Take-A-Part Kitchen Shearst
+ Cutlery Case

KP-SB-RACK

Knife Protector Rack

20" x 183/4" x 6 12"

50.8 cm x 47.6 cm x 16.5 cm)
(product included)

KPW56-982

Knife Protector Set for W56-982
Includes one (1) Knife Protector
for each corresponding knife in

Chef's Set.

—

KPW56-984
Knife Protector Set for W56-984

Includes one (1) Knife Protector

for each corresponding knife in
Chef's Set.

23
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Cutlery Cases, Storage and Magnetic Bars

SOFT-SIDED CUTLERY ROLLS & CASES

SCWH-7 Soft-Sided Cutlery Roll
Holds 7 knives and has a bonus mesh tool pocket.
SCWH-12 Soft-Sided Cutlery Roll

Holds 12 knives including a cleaver
and has a bonus mesh tool pocket.

SCWH-14 Soft-Sided Cutlery Case

Holds 16 knives, 3 pocket thermometers,
has a bonus mesh tool and zippered pockets.
Also includes detachable shoulder strap.

HARD-SIDED CUTLERY CASES

(prodluct not includied))

SCWH-9 Hard-Sided Cutlery Case
Holds 10 knives, 3 pocket thermometers
and has a bonus mesh tool pocket.
Also includes detachable shoulder strap.
SCWH-16 Briefcase Style Cutlery Case

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

KNIFE RACK

KR-1 Knife Rack

ABS Plastic
15" Hx 16" W x 3" D
(38cm x 40 cm x 8 cm)

(product not included)
|
|
MAGNETIC BARS
5512 12" (30 cm) Magnetic Bar
5518 18" (45 cm) Magnetic Bar
5524 24" (60 cm) Magnetic Bar

MAG-PRO MAGNETIC BARS

'

! =

AMR30-12 12" (30 cm) Mag-Pro Magnetic Bar - Aluminum

] [ i
AMR45-18 18" (45 cm) Mag-Pro Magnetic Bar - Aluminum
1 — |
L 4
AMR60-24 24" (60 cm) Mag-Pro Magnetic Bar - Aluminum




Knife Storage, Cutting Boards and Spinner Display

KB-9
Solid Wood Block - 9 Slots
Holds 5100 Series Black, Red

6100BLOCK
Solid Wood Block - 9 Slots

KB-23
Solid Wood Block - 23 Slots
Holds Knives from all Mundial Fully Forged Line

SPINNER FLOOR DISPLAY

4408

Spinner Floor Display
67" Hx 26" W x 27" D
(170 cm x 56 cm x 66 cm)

(product not includied))

)
—
f.
‘ﬂ

CB-1 _ PR :
Solid Wood Cutting Board "1 -
12"Lx10" Wx1"H ~!

|

(30cmLx25cm W x 2cm H)

CB-2 -
Solid Wood Cutting Board \1

16" Lx12"Wx1"H 1 s‘
(40cmLx30cmWx2cmH)

CB-3
Solid Wood Cutting Board

20" L x14"W x 1" H
(50cmLx35cmW
X 2cmH)

KST-1

Solid Wood In-Drawer

Knife Storage Tray

4 Large Slots, 6 Small Slots
and 1 Steel Slot
17"Lx7"Wx2"H
(42cmLx18cmW x5cmH)

(knives not inclucdiec)

KST-2

Solid Wood In-Drawer

Knife Storage Tray

6 Large Slots, 8 Small Slots
and 1 Steel Slot
17"Lx9"Wx2"H
(42cmLx23cm W x5cm H)

(knives not inclucdied)

PB-2
Carving Set Presentation Box

Holds all Mundial 8" (20 cm)
Forged Carving Knives and Carving Forks

25



MATRI

MATRIX SERIES

The Mundial Matrix Series is made from high-carbon
German stainless steel, ensuring greater durability
and the highest edge retention under the most
demanding conditions. The ergonomic curved handle
design provides the utmost in comfort and control.
These knives are securely fitted to a full tang handle
with three stainless steel rivets. The blades and handles
are matched for perfect balance and ease of use.

The Mundial Matrix series covers a full line of products
that make food preparation faster, easier, and

more comfortable.

BPO111-3 % 34" (8cm) Paring Black
— )
BP9141-2'/ 24" (6cm) Peeling, Tourné Black
BP9109-7GE 7" (18 cm) Santoku - Hollow Edge Black
BPI111-6E 6" (15 cm) Utility - Serrated Edge Black
BP9107-6 6" (15 cm) Boning - Curved Semi-Stiff Black
BP9110-8 8" (20 cm) Chef’s Black
BP9110-10 10" (25 cm) Chef’s Black

e e e

BP9120-9E 9" (23 cm) Offset Sandwich - Serrated Edge Black

BP9121-8E 8" (20 cm) Bread - Serrated Edge Black

BP9111-8 8" (20 cm) Carving Black

BP9153-7 Carving Fork - Straight Black

BP9130-5E

4 Piece Steak Knife Set
5" (12 cm)

Serrated Edge

9100-2PB

2 Piece Carving Set

« 8" (20 cm) Carving

« Carving Fork - Straight

9100-7 7 Piece Block Set

- 314" (8 cm) Paring

* 6" (15 cm) Utility - Serrated Edge
+ 8" (20 cm) Chef's

* 8" (20 cm) Bread - Serrated Edge
» 8" (20 cm) Sharpening Steel

* Take-A-Part Kitchen Shears

* Wood Block

9100-12 12 Piece Block Set

« 34" (8 cm) Paring

* 6" (15 cm) Utility - Serrated Edge
« 7" (18 cm) Santoku - Hollow Edge
+ 8" (20 cm) Chef's

* 8" (20 cm) Bread - Serrated Edge
* 8" (20 cm) Sharpening Steel

* 4 each 5" Steak Knives

* Take-A-Part Kitchen Shears

* Wood Block



Fully Forged Cutlery

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 quality
control procedures, Mundial regularly submits its

products to an international independent testing facility.

Its standardized testing methodologies continue to
show that Mundial knives are among the best in
the world.

Cutting Performance Test

400
@ Mundial
—— Brand A
Brand B
—— Brand C
300
—
£
£
-
Eed
3 -
o 200 |
2 il
B
)
=]
£
=]
v 100
0
5 15 25 35 45 55 60
Cycles

The Value of a Fully Forged Knife

Mundial fully 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
temperature, set into a die and hammered into 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 cutting edge. The result is
a stronger, thicker, more resilient blade that flares
smoothly at the heel to blend into the shape of the
handle. Cutlery that is fully forged offers an array of
key benefits including greater tensile strength,
increased durability, lasting sharpness and

better balance and control.

(c_ ;aufmff

HOW DOES A PERFECT KNIFE
COME TOGETHER?

BOLSTER

The main feature of
any truly forged knife,
it ensures balance and
protection.

BLADE DESIGN

Mundial computer-
aided design process
creates the perfect
shape for chopping,
dicing and slicing.

BLADE GRINDING

Computerized grinding
and polishing machines
ensure precise tapering
from tip to bolster.

HANDLE

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.

STEEL
DEVELOPMENT

Mundial Chrome
Molybdenum stainless
steel is processed to
provide the best
combination of edge
retention and
sharpening ease.

EDGE

Every Mundial knife is
hand sharpened and

individually tested for
ultimate performance.
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5100 : Black

BP5141-2 /2

BP5111-3 /2

BP5111-4

BP5128-5E

BP5114-6

BP5113-6

BP5111-6

BP5111-6E

BP5109-7GE

BP5121-8E

BP5127-10E

BP5127-10GE

24" (6 cm) Peeling

34" (8 cm) Paring

4" (10 cm) Paring

6" (15 cm) Boning

6" (15 cm) Utility

6" (15 cm) Utility - Serrated Edge

7" (18 cm) Santoku - Hollow Edge

3

8" (20 cm) Bread - Serrated Edge

10" (25 cm) Slicing - Serrated Edge*

28

5137-14

14" (35 cm) Slicing - Hollow Edge*

BP5110-6

BP5110-8

BP5110-10

BP5111-8

BP5111-10

3303-10

BP5150-6

BP5153

BP5158

BP666

6" (15 cm) Chef's

8" (20 cm) Chef's

10" (25 cm) Chef's

8" (20 cm) Carving

10" (25 cm) Carving

10" (25 cm) Sharpening Steel

6" (15 cm) Light Cleaver*

Carving Fork - Straight*

E

Cook’s Fork - Curved

@® .

Take-A-Part Kitchen Shears **

CERTIFIED BY

t Not NSF Approved *Not Forged



5100 : Black

& l
pmy |

FULLY FORGED CUTLERY #
s TTT—
# ‘

5100-7 7 Piece Block Set

34" (8 cm) Paring

* 6" (15 cm) Utility - Serrated Edge
« 8" (20 cm) Chef's

* 8" (20 cm) Bread - Serrated Edge
* 10" (25 cm) Steel

« Kitchen Shears

* Wood Block

5100-12 12 Piece Block Set

« 24" (6 cm) Peeling

+ 34" (8 cm) Paring

* 6" (15 cm) Utility - Serrated Edge
* 6" (15 cm) 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 cm) Steel

« Carving Fork - Straight

« Kitchen Shears

* Wood Block

« 24" (6 cm) Peeling
- 34" (8 cm) Paring

* 6" (15 cm) Boning
* 6" (15 cm) Chef's
* 6" (15 cm) Cleaver
* 6" (15 cm) Utility

* 8" (20 cm) Chef's

- h * 10" (25 cm) Chef's

- « 10" (25 cm) Steel
« Carving Fork - Straight
« Kitchen Shears
* Wood Block

5100-24 24 Piece Block Set

* (8) 5" (12 cm) Steak - Serrated Edge
* 6" (15 cm) Utility - Serrated Edge

« 7" (18 cm) Santoku - Hollow Edge

* 8" (20 cm) Bread - Serrated Edge
* 8" (20 cm) Carving - Hollow Edge

5100-10 10 Piece Block Set

« 24" (6 cm) Peeling

« 314" (8 cm) Paring

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

* 8" (20 cm) Carving

* 8" (20 cm) Bread - Serrated Edge
+ 10" (25 cm) Steel

 Carving Fork - Straight

« Kitchen Shears

* Wood Block

5100-16 16 Piece Block Set

+ 24" (6 cm) Peeling

+ 34" (8 cm) Paring

¢ (4) 5" (12 cm) Steak - Serrated Edge
« 6" (15 cm) Utility - Serrated Edge
* 6" (15 cm) 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 cm) Steel

« Carving Fork - Straight

« Kitchen Shears

* Wood Block

Packaging
Example

5001-2 5000-3 5000-3GE 5130-5E
2 Piece Carving Set 3 Piece Starter Set 3 Piece Starter Set . 4 Piece 5" (12 cm)
« 8" (20 cm) Carving + 4" (10 cm) Paring « 34" (8 cm) Paring Steak Knife Set - Serrated Edge

« 6" (15 cm) Utility - Serrated Edge « 6" (15 cm) Utility - Serrated Edge
+ 8" (20 cm) Chef’s « 7" (18 cm) Santoku - Hollow Edge

« Carving Fork - Straight
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5100 : Black

51-982

10 Piece Executive Chef’s Set
34" (8 cm) Paring

6" (15 cm) Utility

6" (15 cm) Boning - Flexible
8" (20 cm) Bread - Serrated Edge
10" (25 cm) Chef’s

10" (25 cm) Carving
Carving Fork - Straight

10" (25 cm) Steel

Kitchen Shears

Cutlery Case

51-984
11 Piece Executive Chef’s Set

« 24" (6 cm) Peeling

34" (8 cm) Paring

6" (15 cm) Utility

6" (15 cm) Boning - Flexible

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

10" (25 cm) Carving

Carving Fork - Straight

10" (25 cm) Steel

Cutlery Case

KP51-982

Knife Protector Set for 51-982
Includes one (1) Knife Protector
for each corresponding knife in
Chef's Set.

KP51-984
Knife Protector Set for 51-984

Includes one (1) Knife Protector
for each corresponding knife in
Chef's Set.

5100 : Red

BPR5111-3 /2

BPR5111-4

BPR5128-5E

BPR5114-6

BPR5111-6

BPR5111-6E

BPR5109-7

BPR5109-7GE

BPR5121-8E

BPR5140-10

BPR5111-8

BPR5153-7

BPR5158

3" (8 cm) Paring

4" (10 cm) Paring

6" (15 cm) Boning

|

6" (15 cm) Utility

‘i

6" (15 cm) Utility - Serrated Edge

7" (18 cm) Santoku

7" (18 cm) Santoku - Hollow Edge

Ny

8" (20 cm) Bread - Serrated Edge

J

10" (25 cm) Sharpening Steel

8" (20cm) Carving

Carving Fork - Straight*

13

Cook's Fork - Curved



BPR5110-6 6" (15 cm) Chef's

BPR5110-8 8" (20 cm) Chef's
BPR5110-10 10" (25 cm) Chef's
6" (15 cm)

Light Cleaver*t

R5001-2
2 Piece Carving Set

« 8" (20 cm) Carving
« Carving Fork - Straight

2]

FuLLY fomoen comemy 4

R5100-7 7 Piece Block Set T

« 34" (8 cm) Paring

« 6" (15 cm) Utility - Serrated Edge f

+ 8" (20 cm) Chef's 4

« 8" (20 cm) Bread - Serrated Edge i 4 .
I 1

+10" (25 cm) Steel 2407 i

* Kitchen Shears
» Wood Block

R5000-3
3 Piece Starter Set

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

R5100-10 10 Piece Block Set

« 24" (6 cm) Peeling

+ 34" (8 cm) Paring

* 6" (15 cm) Utility - Serrated Edge
+ 8" (20 cm) Chef's

« 8" (20 cm) Carving

* 8" (20 cm) Bread - Serrated Edge
* 10" (25 cm) Steel

 Carving Fork - Straight

« Kitchen Shears

* Wood Block

R5000-3GE
3 Piece Starter Set

« 3%" (8 cm) Paring
* 6" (15 cm) Utility - Serrated Edge
« 7" (18 cm) Santoku - Hollow Edge
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3800

3800 SERIES BY MUNDIAL

Mundial’s newest stamped series brings great value
with no compromise in quality. The ergonomic handle
is solid polypropylene plastic with built in antimicrobial
protection. The steel used is Japanese stain-free, high
carbon with an individually ground and honed edge
that is easy to re-sharpen. The 3800 Series is
Mundial engineered and designed with a lifetime
limited warranty.

= ==tud|
W3801-34 34" (8cm) Paring White
=t & ’J
W3804-7GE 7" (18 cm) Santoku - Hollow Edge White
=fe s ‘J
W3822-6E 6" (15 cm) Utility - Serrated Edge White
L =ed . J
W3815-6 6" (15 cm) Boning - Curved Flexible White
= S} )
SO e e /

W3810-8 8" (20 cm) Chef’'s White
== ed | )
W3810-10 10" (25 cm) Chef’s White

32

=0w 9 {

8" (20 cm) Offset Sandwich - Serrated Edge White

p

8" (20 cm) Bread - Serrated Edge, Pointed Tip White

L

=5

=2

W3820-8E
=0 9|
W3826-8E
=L
W3821-10E 10" (25 cm) Bread Curved - Serrated Edge White
-
W3303-10 10" (25 cm) Round Regular Cut White
W3303-12 12" (30 cm) Round Regular Cut White
W5866 Take-A-Part Kitchen Shears White

i

CERTIFIED BY

©

ANTIMICROBIAL HANDLES



TITAN SERIES

The new Mundial Titan forged series offers cutlery of
unparalleled quality and value. The handle is a perfect
shape which provides excellent comfort and control.
The tapered grinding and stone finishing means the
edge will be long-lasting and easy to re-sharpen.

The blade, bolster and handles are matched for perfect
balance and ease of use. The steel used is premium
grade stain-free, high carbon steel. The Titan Series is
engineered and designed by Mundial to offer superior
quality and a lifetime limited warranty.

ey

3411-3'% 34" (8cm) Paring Black
3441-2 24" (6cm) Peeling Black

e A
3411-5 5" (12 cm) Utility - Black

Sy

3409-5GE 5" (12 cm) Santoku - Hollow Edge Black
3409-7GE 7" (18 cm) Santoku - Hollow Edge Black
3414-6 6" (15 cm) Boning Black
3413-6 6" (15 cm) Boning - Flexible Black

3410-6

3410-8

3410-10

3421-8E

3411-8

3427-NGE

3458

8" (20cm) Chef’s Black

TR =t

e
| /-
e c—

8" (20 cm) Bread - Serrated Edge Black

IO =t e

8" (20 cm) Slicer Black

) |}

TITA) =% _)

1" (30 cm) Straight Slicer - Hollow Edge Black

8" (20 cm) Carving Fork - Curved Black

CERTIFIED BY

33



