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Global knives for a global world

Made in Japan
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2524011|Maxaipt payeipov

MAXAIPIA - KNIVES
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2524051 | Mayaipt

GLOBAL

Ta véa paxaipia koudivag tng Global Ni €xouv
SAa ta MoIoTIKG XapaKTNPICTIKA TTOU TTEPIPEVOU-
pe amd v maykéopiag @rung etaipeia Global -
™V anapdpiAn texvoloyia Korrg, To Kopyd Kkai
povadiké oxedlacpd kai v Ioopportia akpiPel
ag.

AMG Sev @tdvel pévo autd. Me to Kkaivotépo
ox€810 AaPrig kal to avatoAikol Turmou design
anotuni@vetal n Siagopetikdtnta g oeipdg Ni.
Yxedlaopévo amé tov Snuioupyd opapatioti
Komin Yamada, n véa oeipd Global Ni eivar ién
Xapaktnpiopévn amd toug eidiIkolg wg éva amd
Ta KaAUtepa emayyeAdatikd paxaipia koudivag

™G ayopdg

New Global Ni Kitchen Knives have all the
quality characteristics that we expect from the
world-renowned Global Company - unrivaled
cutting technology, sleek and unique design, and
precision balance. But not only that. With the
innovative grip design and the eastern design,
Ni makes the difference. Designed by the vision
maker Komin Yamada, the new Global Ni is
already characterized by experts as one of the
best professional kitchen knives on the market

papdwto papdwtd TEPAYIOHOU
GN-002|Cook’s knife fluted GN-003 |Cook’s knife fluted GN-005 |Slicer
20cm 26cm 23am
pack: 1/85,50€ pack: 1189,91€ pack: 1175,15€
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2524041 | Mayaipt papdwto 2524071 |Mayaipt payeipov 2524061 | Mayaipt

Aayavikwv papdwtd ephovdiopatog
GN-006|Vegetable fluted GNS-01{Cook’s knife fluted GNFS-01{Paring knife
18cm 1em 9cm
pack: 1/85,00€ pack: 1164,41€ pack: 1134,14€
Mootpo & atéyvwpa povo ato xépt / Hand wash and hand dry only
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GLOBAL MAXAIPIA - KNIVES

Ta emayyeApatikd paxaipia Global kataokeud-

Covtal pe to x€pl oto gpyootdaio Yoskikin otnv

lanwvia. Adyw tng moidtntag kai tng povadikdtn-

Tag Ttoug €xouv SiakpiBei yia moAamAd xpdvia o

S6MAoug Toug emionpoug Sdiaywviopous.

«Ta paxaipia Global eival akoviopéva kai otig
SUo mAeupég NG Aemidag.

+ Kataokeudovtal amé to kaAutepo Kai uPnArg
moidtntag avogeidwto atodh CROMOVA 18
SANSO to omoio toug mpoodidel udPnAry avOe-
KTKOTNTA Kal Ta KAVEl To KoQTePd.

« AkoviCovtal andtopa Snpoupywvtag pia ogeia
ywvia.

«H AaPrj eivar otevr) kar ouPapr] kar €xel to iSio
Bdpog pe tnv Aemida pe anotéleopa va Snpi-
oupyeital TéAela IcopPOTTia OTo paxaipl.

« To uPnAé mocootd o xpwpio gival To KUPIO ou-
otatikd oto omoio ogeiletal n uPnAr| avtiotaon
otnv okouplid, og kNAideg kar otn Sidppwon.

Professional Global knives are crafted by hand in

Yoskikin’s factory and their origin is Japan. Because

of their quality and uniqueness are distinguished

for several years in all wellknown competitions.

+ Global knives are sharpened on both sides of the
blade.

*Made of the best quality stainless steel
CROMOVA 18 SANSO which insures high
durability and sharperness.

GLOBAL SAl
"

il 40 Rasit

+ Edged sharply creating a beech angle.

«The handle is narrow and rugged and has the
same weight as the blade thus creating a perfect
balance of the knife.

» The high proportion of chromium is the main
component of which is due to the high resistance

to rust in spots and corrosion.

Me opupnAatnuévo teleiwpa mou amotpénel
Va KOTOUWVEI» amd TV Tpo@n n Aemida
Hammered finish prevents food from sticking Q """"""" H ecoxd autA BonBéel oto KpdTpa
to the blade - @ e AaBric e dveon

) 5 : Thumb grip makes this knife
GLoga comfortable to hold by the handle

..g---im-m.

Me muprjva amé atodh Cromova Sanso |8 kai

emiotpwon ané SUS410 avo&eidwto atodh
Cromova Sanso 18 steel core clad with a Q ~ oupriiatn Aerida 3 otpwoewy

layer of SUS410 stainless steel N/ hummered finish blade

Mooty & otéyvwpa pévo oto xépt / Hand wash and hand dry only

542 YALCO
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2523001 | Mayaipt
payeipou
SAI-01{Cook'’s knife
19cm
pack: 11114,67€
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2523006 Mayaipt

2523022 | Mayaipt 2523016 | Mayaipt 2523013 |Mayaipt
0] ephovdiopatog ephovdiopatog haxavikwv yeviki¢ xprong
SAI-06 | Chef’s knife SAI-FO1 |Paring knife SAI-S02R|Paring knife SAI-M06| Vegetable knife SAI-M02 [Utility knife
25m 9m 10cm 15em 14,5m
pack: 1/131,83€ pack: 1145,03€ pack: 179,29€ pack: 1192,25€ pack: 1189,14€

MAXAIPIA - KNIVES
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2523002 | Mayaipt

2523003 | Mayaipt
Kpéatog

santoku
SAI-02|Carving knife SAI-03 [Knife santoku
21cm 19cm

pack: 11118,88€ pack: 11116,07€
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2523031 Mayaipt

2523004 MnaAtdg
Aaxavikwv
SAI-04|Vegetable knife
19cm
pack: 11119,62€

GLOBAL
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2523015 Mayaipt yevikrig
xpriong «flexible»
SAI-MO5 | Utility knife «flexible»
17cm
pack: 1179,53€
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Moo & atéyvwpa pévo ato xépt / Hand wash and hand dry only
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GLOBAL MAXAIPIA - KNIVES
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H kataokeurp autj oxnuatifel €va evigio ocwpa uynhig Ttexvoloyiag s}
Cromova |8 amé avo&eidwto atodh kair Sev emTpénel T CUCOWPEUCH
TPOoPipwy Tou gival eotia poAuvong

Seamless construction forms a single pice of high-tech Cromova stainless

steel that eliminates food and dirt traps @

O1 Koukideg otig AaPég Sev eivai
pévo yia Adyoug aioOntikig alld,
e€aopaliouv kar  avtiohioOnTikS-
mta otnv Aah.

The dots on the handles aren’t just
for show, they ensure a non-slip grip

H «ataokeurj ané tov Global eival éva peiypa oulv-
Beong and uPnAig moidtntag Xpwpio, avogeidwto
Vanadium xdAuBa og cuvduacpé pe 58RC, n cuvBeon
autrj kabiotd autd ta paxaipia e&aipetikd amibavo va
EepMloudioouv, ald mapdMnha Ttoug mPodidel oAU
amali uer.

Global’s proprietary blend of high Chromium,Vanadium
steel is set at 58RC, making these knives highly unlikely
to chip, and easy to touch up.

®

Mooty & otéyvwpa pévo oto xépt / Hand wash and hand dry only
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MAXAIPIA - KNIVES

2520302 | Mayaipt
payeipou
G-17|Cook’s knife
27cm
pack: 11112,99€

2521207 | Mnatdg Aaxavikav

paBdwTOC

G-81|Vegetable chopper

fluted
18cm
pack: 1173,96€

2520301 | Mayaipt
payeipou
G-16|Cook's knife
24cm
pack: 1/104,88€

2521501|Mayaipt oriental
deba
G-7R|Oriental deba
18cm
pack: 1174,41€

2520304 | Mayaipt
payeipou
G-2|Cook’s knife
20cm
pack: 1165,53€

2521502 | Mayaipt yanagi
sashimi
G-11R|Knife yanagi
sashimi
25cm
pack: 1193,25€

2521201 | Mnahtdg
haxavikwv
G-5|Vegetable chopper
18cm
pack: 1165,53€

2520212 |Maxaipt payeipov
papdwto
G-78|Cook flutted knife
18cm
pack: 1172,78€

GLOBAL

- Series

O

2522301 | Mayaipt
TEPAyIOHOU
G-1]Slicer
21cm
pack: 1165,53€

2521101|Mayaipt kpéatog
G-3|Carving
21cm
pack: 1165,53€

Moo & atéyvwpa pévo oto xépt / Hand wash and hand dry only
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2520401 | Mayaipt flexible
Eexokahiopatog
G-21|Boning knife
flexible
16cm
pack: 1163,64€

£

2521401 | Mayaipt
0€Q

GF-33|Chef’s knife

21cm
pack: 11101,27€

MAXAIPIA - KNIVES

2520803 | Maxaipt @iAétou
flexible
G-20|Fillet knife flexible
21cm
pack: 1168,20€

2520303 | Mayaipt
(120}
GS-3 |Chef’s knife
13cm
pack: 1151,48€

2520804 Maxaipt giAétou
swedish flexible
G-30|Swedish flexible
knife
21cm
pack: 1/88,91€

i g
2521203 | Mmatdg
Aayavikwv

GF-36/Vegetable chopper

20cm
pack: 1/100,00€

2520101 | Mayaipt
Ywptol
G-9|Bread knife
22cm
pack: 1165,53€

2520402 | Mayaipt 2522002 | Mayaipt yevikng

§exokahiopatog xpfiong 0doviwto
GF-31{Boning knife GS-14 Utility knife scallop
16cm 15em

pack: 1177,69€ pack: 1152,43€

546| YALCO

Moo & otéyvwpa pdvo oto yépt / Hand wash and hand dry only



MAXAIPIA - KNIVES GLOBAL
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2522005 | Mayaipt yevikrig 2522001 | Mayaipt yevikrig 2522006 | Mayaipt yevikrig 2521803 | Mayaipt Aayavikav 2521801 | Mayaipt Aayavikav
xpfiong xpriong flexible xpriong universal Eephoudiopatog Eephoudioparog
GSF-49 |Utility knife plain GS-11|Utility knife flexible GSF-50 |Utility knife flexible GSF-46/|Peeling GS-8 |Peeling knife
1em 15em 15cm 8m 7am
pack: 1134,85€ pack: 1152,43€ pack: 1144,82€ pack: 1125,95€ pack: 1151,48€

H ogipd GS eival pia khaoikri culMoyr amé pikpd kai pecaia paxaipia pe AaBég mou €xouv to id1o Bdpog pe v Aemida. KatdAnho yia
OAEG TIG KATNYOPIEG TPOPIPWY.

The GS Series is a classic collection of small and medium knives with weighted hollow handles. Suitable for all areas of food preperation.

To mepiypappa TwV Haxaipi®v amoTteAei
pia aopahr kar Agia Kataokeur, pnv €m-
TPETTOVTAG T CUCCWPEUGT TPOPIHWYV.

The safe-smooth contours and seamless
construction eliminate food traps making
them the most hugienic knives in the
market. ‘

Ytnv mapadoon twv Xapoupdi, ta
paxaipia Global otabpifovtar yia
va e§acgaliotei 6t eivar améAuta
‘ IcoppoTNUéva. ZTepEWVOVTal EMoNG
oe payvijtn divovtag apkeTég emAo-

%va Y£G otnv amoBrijkeuon.
%‘*% In the Samurai tradition, Global
J&;&# ‘ knives are weighted to ensure they
G are perfectly balanced and are also
magnetic allowing for a range of

Nyt
: %} storage options.

, , o= *% f
Kataokeuaopévo amokAeiotikd yia é o~
v Global ané uynhig moiétntag \»f
atodh Cromova 8. 'Evag pova-
8ikd¢ ouvduaoudg and atodh, o
omoiog mpoodidel 181aitepn aixun-
potnta.
Manufactured from the finest high
carbon stainless steel, Cromova 18 O koukidec oty AaBri Sev éxouv pévo oxe-
was designed exclusively from Global Siaotikd evdiapépov ald eEaopaliouv pia
knives. A combination of steels that avtiohoBnTike AaPr, Mpoo@épovtac acgdAeia

hold the steep, acute cutting edge. KaTd To payeipepa.

The dots on the handle are not only for a design
point of view but they ensure a non-slip grip,
offering safety when cooking.

Moo & atéyvwpa pévo ato xépt / Hand wash and hand dry only
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GLOBAL MAXAIPIA - KNIVES
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> Epyaleio akoviopatog 2 otadiwv 2520606 | X1 2 Tep. 06nyo¢
o m— Knife sharpener 2 steps aKoviopatog
§ 2520604  440/GB 36,83€ 463|Set 2 pcs

pack: 1 sharpening guide

1 pack: 116,45€
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Q 2520502| Maodti «Diamond» 2520503 | Maadti «Ceramic»
‘O G-38|«Diamond» G-45|«Ceramic»

sharpening steel sharpening steel
26cm 24cm
pack: 11117,72€ pack: 1177,43€
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Kaoetiva 10 payaipiav / Knives' case 10 compartments Kaoetiva 7 payaipiadv / Knives' case 7 compartments
2522502  G-668/10 56,48€ 2522501  G-666/07 78,79€
pack: 1 pack: 1

Moo & otéyvwpa pévo oto xépt / Hand wash and hand dry only
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