MAXAIPIA - KNIVES AARCOS

H etaipeia Arcos Hermanos S.A. eival n mpwtn 1omavikn
etaipeia mapaywyrig paxaipormipouvwy pe Siebvry eppé-
Agia Kkal pia amd g mahidtepeG €TaAIPEieG KATAOKEUG
EMAYYEAPATIKOV HAXAIPI®V KAl PAXAIPOTPOUVWY OTOV
kéopo.

To EBviké Apxaioloyiké Mouoeio tg Madpitng éxel ot
ouM\oyr| Tou pepikd amd ta koppdta «Arcos-Albacetey
kataokeuacpéva amd tov Juan de Arcos to 1745 kar to
1746. H xpovikij autj mepiodog opilel kal v emionun
€vap€n g pdpkag Arcos to 1745.

Katd to €tog 1875, Gregorio Arcos Aroca, yetétpee to
HIKPS XEIPOTTOINTO €pYACTpIO Haxalpidv Kal PaliSidv
oe éva gpyootdoio pnxavnudtwy Blopnxavikig padikig
mapaywyrig paxaipiwv. ‘Evav aiwva apydtepa, o Gregorio
Arcos Villanueva Eexivnoe tnv 81g0vrj enéxtaon tng €tai-
peiag. H oikoyevelakr emxeipnon Arcos Hermanos sivai
mAéov Tepri@avn yia TV a§loonuEiwTn avayvepion Kal
v avdmugn ng.

‘Emerta ané oxedov Tpeig aimveg ouvexoug £peuvag Kal
avdmuéng twv mpoidvtwy, n etaipsia Arcos Hermanos
katahapPaver tn B€on tou maykSopiou nyétn oTtov KAG-
S0 paxalpI®v Kal paxalpoTPouveV

Arcos Hermanos S.A. is the first Spanish kitchen cutlery-
making company with international scope and one of the
oldest knife & cutlery manufacturers in the world.

The National Archaeological Museum in Madrid has in its
collection some of the pieces “Arcos-Albacete” made by
Juan de Arcos in 1745 and 1746. This officially indicates
the beginning of the Arcos brand in 1745.

In the year 1875, Gregorio Arcos Aroca, turned the small
hand-crafted workshop where he made knives, scissors
and daggers into a factory of machinery for the industrial
mass production of knives. One century later, Gregorio -

Arcos Villanueva started the international expansion ’ F ™
of the company. This family business is proud of its

remarkable recognition and development.

Almost three centuries of continuously researching and
developing our products make us an international leader
in the knife and cutlery industry. = -
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AARCOS MAXAIPIA - KNIVES

Aut n e18ikr| Aemida and petd& dnpioupyriBnke cuvdud-
Covtag v mapddoorn Kal Ty MPWToTopIakl Texvoloyia,
€MITUYXAdvovTtag €Tol pia povadiki) KOT TwV Paxaipidv,
yia va éxete pia ko mou Sev Ba oag evtunwoidlel pévo
al\d Ba oag mpokahei Baupacps.

Me pahakrj AaPri to omoio to Kkdvel va Eexwpilel kai
otpoyyuhepévo yudAiopa.

Me evioxupévn Aar| n omoia SieukoAdvel thv Kot Kal to
yudAhiopa. Kataokeuaopévo amé memeopévn pedivn.

Me npitoivia amé avoeidwto xdAuPa, mou onuaiver éu
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Sev mapouoidletal mpdPAnua SidBpwong yia ta paxaipia.
Akaprrto uhiké avBektiké oe uPnAég Beppokpacieg Kai
v vypacia tou miepiBdAovtog. Evtomidetal elkola xdpn
oto pmAe xpwpa tng AaPrig.

The special silk edge has been created by combining our
tradition and cutting-edge technology, thus obtaining a
unique cut for these knives, in order to obtain a cut which
will not fail to impress but amaze.

With a rounded polish, which sets it apart due to the soft
grip of the knife.

Its bolster, handle facilitates cutting and sharpening.
Manufactured from Micarta, resin pressed composition.
Featuring stainless steel tongue and groove rivets which
means that corrosion will no longer be a problem for your
knives.

Rigid material and resistant to high temperatures and
ambient humidity. Noteworthy due to its blue toned

pattern handle.
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0033962 | Mayaipt 0033961 |Maxaipt 0033964| Mayaipt 0033963 | Mayaipt 0033960 | Mayaipt
0€Q 0€Q santoku §exokkahiopatog Eephoudiopatog
190823 | Chef’s knife 190623 | Chef’s knife 191623 |Santoku knife 192623 |Boning knife 190123|Paring knife
25cm 21em 19cm 16cm 10cm
pack: 1173,87€ pack: 1160,96€ pack: 1155,24€ pack: 1147,38€ pack: 1136,87€

550 YAILCO



MAXAIPIA - KNIVES AARCOS

Movokdppato (monoblock) paxaipi amé avo&eidwto
atodh forged kai texvoloyia NITRUM®, mpdkertal

£
/ 4 yia atodhi ugnAig moidtntag kar avroxrig. H oeipd
/ Riviera givalr pia oeipd emayyeApatikwv paxaipi®v n
oroia ouvduddel Aitég ypappég pe dveon kal eukohia

riviera

f / “.
xpriong.
The Riviera blade is made from NITRUM® forged

1
I | stainless steel. Exclusive steel of high performance
. , and durability. It’s professional knives series which
% combines minimal lines, comfort and safety.
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0033931 Mayaipt o

LT:

0033935 | Mayaipt og 0033933 | Mayaipt o
233724/ Chef’s knife 233624/ Chef’s knife 233424/ Chef’s knife
20cm 15cm
pack: 1131,01€

25cm
pack: 1153,43€ pack: 1138,75€
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0033932|Mayaipt 0033930 | Mayaipt yevikng 0033934|Mayaipt
santoku xpriong uptoy
233524|Santoku knife 230224 Paring knife 232824 |Cheese knife
18cm 10cm 14,5cm
pack: 1121,95€ pack: 1144,96€

pack: 1141,74€
YALCO ‘55 |



-ARCOS

H oceipd Universal, éxel y
oxedlaoTtei yia va Kahu- {
Vel tug kabnpepivég avd- |
YKeG, €xel uPnAr} avtoxn |
kar Sidpkeia kabwg eivai “1
KOTAaoKeUacpévn  amo

NITRUM® ané avokei- 1
Swto atodh. Aiabétel

pia otaBepry kai dvetn J
AaPr amé moluo&upebu-

Aévio wote va sivar 181- /
aitepa avBextky otnv

Kpouon. “
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The Universal series,
designed with everyday '
use in mind. Exclusive,

high usable and lasting
NITRUM® stainless steel.

The handle is made of an
ergonomic, slip-resistant,
polyoxymethylene

(POM) and is highly

resistant to impact.
0033714|Mayaipt o
280804 |Chef’s knife
30cm

pack: 1139,63€
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0033711|Mayaipt 0033789 |Mayaipt

(110 0ep
280404/ Chef’s knife 280304/ Chef’s knife
15,5cm 12cm

pack: 1112,31€

pack: 1116,29€

552 YALCO
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0033715 |Mayaipt ocp
280504 Chef's knife
17,5cm
pack: 1/17,84€

0033712 | Mayaipt o
280604 Chef’s knife
20cm
pack: 1121,74€

0033713 |Mayaipt og
280704 Chef's knife
25cm
pack: 1129,04€
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0033854 Mayaipt 0033704 |Mayaipt

0033791| Mnahtdg
288400/ Cleaver santoku nanayahdxi
20cm 286004 Santoku knife 280004 |Paring knife
pack: 1/53,78€ 17em 6cm
pack: 1126,68€ pack: 119,22€
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0033703 | Mayaipt
Eephovdioparog
280104 | Paring knife
7,5am
pack: 119,22€

e S

0033701 | Mayaipt
AT
282204 |Bread knife
25¢m
pack: 1120,94€
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MAXAIPIA - KNIVES
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0033719 |Mayaipt
Kpéatog
283304 [Butcher knife
30cm
pack: 1138,38€
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0033700 | Mayaipt
Yol
282104 |Bread knife
20cm
pack: 1117,09€

0033718|Mayaipt
Kpéatog
283204 [Butcher knife
25cm
pack: 1128,75€

0033859 Mayaipt komig
uploy
792400 Cheese knife
29cm
pack: 1146,18€

0033717 |Mayaipt
Kpéatog
283104 Butcher knife
20cm
pack: 1/125,28€

0033767 |Mayaipt
0€Q
280204 Chef's knife
10cm
pack: 1/11,06€

-ARCOS
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0033722| Mayaipt cohwpov
000vVTWTO
284004|Salmon knife
29¢m
pack: 1126,39€

0033856/ Mnpouva
284100 | Carving fork
16cm
pack: 1/15,32€
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0033677 | Mayaipt 0033676 Mayaipt 0033675 Mayaipt

0£Q (0] 20}
241200 Chef's knife 241100/ Chef’s knife 241000/ Chef's knife
30cm 25cm 20cm

pack: 1123,35€ pack: 1120,60€ pack: 1119,14€

554 YALCO

0033951 |Mayaipt
santoku
245400 Santoku knife
18cm
pack: 1125,79€

H oeipd colour-prof ei-
var €8ikd oxedlacuévn
yla évtovn emayyeApatiki
xprion.  Kataockeuaopé-
vn andé uyPnArig avtoxrng
kar diapkeiag avo&eidwto
atodh NITRUM® kar ep-
yovopikr] AaBri ané kaou-
TOOUK OTo €§WTEPIKSO Kal
TTOAUTTIPOTIUAEVIO OTO E0W-
TePIKS TNG. AuTd To peiypa
UAIKQOV TTpoodidel peyalu-
Tepn dveon Kkair gukolia
kabwg Sev eival MopwSeg.

The series colour-prof
is designed for intensive
professional use. Made of
high-strength and duration
stainless steel NITRUM®
and ergonomic rubber
grip on the outside and
polypropylene inside. This
material mix gives greater
comfort and convenience
as it does not absorb
liquids
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0033683 |Mayaipt
yOpou
242900 (Slicing knife
36cm
pack: 1123,27€



MAXAIPIA - KNIVES AARCOS
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0033674 Mayaipt kpéatog 0033673 | Mayaipt kpéatog 0033672 Mayaipt kpéatog 0033671|Mayaipt kpéatog 0033670 Mayaipt kpéatog
240600 [Butcher knife 240500 [Butcher knife 240300 [Butcher knife 240200 Butcher knife 240100 [Butcher knife
30cm 25cm 20cm 18cm 15em

pack: 1125,97€ pack: 1120,47€ pack: 1/16,65€ pack: 1/15,74€ pack: 1/15,17€
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Mayeipepévo paynté

Cooked meat

Qo KOKKIVo KpEag
Raw meat
®
-
Wapi / Fish

é 2ak |

dteg & Ppouta
| | Salads & Fruits

> 3
QYN
J -
Qua Aaxavikd

Raw vegetables
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Wwpi, yahaktokopikd
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Dairy
o
0033682 | Mayaipt 0033681 Mayaipt 0033686 Mayaipt 0033684 Maxaipt k —
ekokahiopatog ekokahiopatog QIETOV Kou(ivac
242100{Boning knife 242000 Boning knife 243200 Slicing knife 243000 Sticking knife Tpd@ipa xwpic alepyloys-
15cm 13cm 19cm 15cm va ouotatikd /Food products
pack: 1115,06€ pack: 1114,13€ pack: 1115,48€ pack: 1/14,55€ intented for allergy free diets

YAILCO 555



AARCOS MAXAIPIA - KNIVES

H oeipd Opera cival kataokeuaopévn and forged avo&eidwto atodh pe texvoloyia NITRUM® to omoio mpoodider upnAf avtoxr ota
paxaipia eved mapdAnAa propei va akoviotei pe gukohia. ‘Exel upnAij avtiotaon otn okoupid kai Toug Aekédeg. Auti n ogipd amoteleital
amé petagwt Aemida oto dkpo g, n omoia éxel dnuioupynBei ocuvdudlovtag tnv mapddoon tou Arcos Kal TtV eISIKf Texvoloyia Korg
mou Siabétel.

The Opera series blades are made from NITRUM® forged stainless steel which gives high strength and resistance yet is very easy to sharpen.
Resists rust and stains. This series has a special silk edge that haw been created by combining Arcos tradition and cutting edge technology.
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0033944 | Mayaipt 0033943 |Mayaipt 0033948 | Mayaipt 0033941 | Mayaipt Topdrag 0033945 |Mayaipt
[0f20) \20} santoku 000VTWTO Eexokkahiopatog
225600 | Chef’s knife 225100 | Chef’s knife 226600 |Santoku knife 225600 {Tomato knife 226500 [Boning knife
26cm 21cm 18cm 13cm 16cm
pack: 1147,89€ pack: 1137,28€ pack: 1135,12€ pack: 1120,22€ pack: 1127,18€
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0033940 Mayaipt 0033946 | Mayaipt 0033942 | Mayaipt 0033947 |Mnpouva
ephovdiopatog Q\éTOV [1£0) yntou
225700| Paring knife 226700/ Slicing knife 225000/ Chef's knife 223300/ Carving fork
10cm 25cm 16cm 16cm
pack: 1119,85€ pack: 1130,32€ pack: 1133,40€ pack: 1145,12€
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H osipd NOVA éxel oxediaotei €181kd yia va Eeploudilel dha ta €idn ppoltwv kai Aaxavik®v. Mpdkertal yia paxaipia uPnArig avroxrg kai
Sidpkeiag Adyw TnG KATaokeur|g Toug amnd avo&eidwto xdAuPa NITRUM®,

H elagpid ané molurporulévio AaPri tou é€xel uPnArj avtoxr, avtiotéketal otnv Kpouarn, otnv tpIPr kar otoug SiaAiteg tou mAuvTnpiou
mMaTwy.

The GENOVA SERIES OF PEELERS AND TABLE KNIVES are specifically designed to peel all types of fruits & vegetables.Exclusive, high usable
and lasting NITRUM® stainless steel.
The lightweight polypropylene (PP) handle is durable, hygienic, resistant to impact, abrasion, and solvents and is dishwasher safe.

MAXAIPIA - KNIVES

o

Mayaipt yevikig xprong / Peeling knife
0033312 188400 @

0033313 188421 @ 8cm 2,44¢€
0033314 188422 @
pack: 1

e

Mayaipt yevikng xpriong / Peeling knife
0033341 188600
0033345 188623
0033342 188621
0033343 188622
0033344 188625

pack: 1

-

Mayaipt mamayahaxku / Peeling knife

10cm 2,29€

===\

Mayaipt yevikii¢ xpriong/ Peeling knife
0033331 188500
0033335 188523
0033332 188521
0033333 188522
0033334 188525
pack: 1

—=—

Mayaipt yevikii¢ xpriong 08ovrwté / Paring knife

8,5 2,47€

0033321 183610 @

0033325 183613 @

0033322 183611 @ 10cm 2,78¢€
0033323 183612 @

0033324 188615

pack: 1
o

Mayaipt tuprwv / Cheese knife

0033301 188300 @ 0033311 188700 @ 10,5cm 2,91€
0033305 188323
0033302 188321
0033303 188322
0033304 188325

pack: 1

6cm 2,44¢€

pack: 1

YALCO (557



ARCOS

H oegipa 2900 civar e181kd oxediaopévn yia Bapid snayyeApyau-
krj xprion. Kataokeuacpévn and uPnArg avioxiig kai Sidpkeiag
avo&eidwto atodh NITRUM®. Me epyovopikr Aaprj ané moAu-
mporuAévio (PP) yia acgdAeia kai dveon. H Aapr ivar avtioliodn-
ukr kal avBektikr] og uPnAég Beppokpaaieg (130°C). Me Bdon ta
Eupwraikd mpdtuna kaBe AaPri éxel mpoodiopiotei yia tnv Ko
OUYKEKPIUEVOU TPO@iPoU yia Tnv KaAUTepn UyIEIVE Kal v uyeia
TOU KATavaAwTr.

The 2900 series is designed for heavy duty use. Made of high
endurance stainless steel NITRUM®. With ergonomic grip made
of polypropylene (PP) for safety and comfort. The handle is non-
slip and resistant to high temperatures (130°C) based on European
standards each handle is determined to cut specific food products
for better hygiene and consumer health.

— |

Mayaipt Eekokahioparog / Boning knife
0033531 294022 @

0033530 294000

pack: 1

14cm 12,55¢€

Mayaipt koudivag / Kitchen knife
0033403 290431 @ 13cm 10,34€

pack: 1
e ‘lll'lllllllllllllllll’

Mayaipt kpéatog / Butcher knife
0033502 29303 @ 15cm 12,73€
pack: 1

558 YAILLCO
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®pouta & Aaxavikd / Fruits &vegetables
Qué Kkokkivo kpéag / Raw meat
Mayeipepévo payntd / Cooked meat

Wapi / Flsh

Tpoeipa xwpig alepyloyéva cuotatikd
Food products intented for allergy free
diets

Waopi, yahaktokopikd / Dairy

Mayaip1 Eephovdiopatoc/ Paring knife
0033571 290000
0033402 290031

pack: 1
L Q—

Mayaipt exokahioparog / Boning knife
0033533 29412 @
0033532 294100

pack: 1

10cm 7,84€
[ J

16cm 12,81€

:

Mayaipt kpéavog / Butcher knife

0033501 292900 13cm 12,13€
pack: 1

Mayaipt kpéatog / Butcher knife
0033506 291522 @
0033503 294600

pack: 1

16cm 12,65€
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Mayaipt kpéatoc / Butcher knife
0033505 294722 @
0033504 294700

pack: 1

18cm 11,45€

—r |

Mayaipt kpéatoc / Butcher knife
0033509 29182 @
0033508 291800

pack: 1

25tm 17,09€

Mayaipt payzipou / Chef's knife
0033520 22121 @
0033401 20031 @ oM 16.05€

pack: 1

Mayaipt santoku / Santoku knife

0033551 290600 18cm 18,44€
pack: 1
e e s \E =
i:-. M

Mnahvdg / Cleaver

0033738 297200 20cm 43,38€

pack: 1
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Mayaipt odovtwtd {axapomhactikig / Pastry knife

0033926 293224 OO 25cm 19,53€
pack: 1

Mayaipt GoAwpod / Salmon knife
0033540 29333 @ 30cm 21,45€
pack: 1

Mayaipt yopou / Slicing knife
0033535 29352 @ 35cm 16,44€
pack: 1

MAXAIPIA - KNIVES
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Mayaipt kpéatog / Butcher knife
0033507 291722 @ 21cm 14,17¢€

pack: 1
Mayaipt kpéavog / Butcher knife

0033510 291922 @ 30cm 20,26€
Mayaipt paygipov / Chef’s knife

pack: 1
0033521 292221 @

0033522 2923 @ 25em 17,35¢€
pack: 1

Lo R
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Mayaipt pwpov / Bread knife
0033581 291424 QO 21,4cm 11,40€

pack: 1
~ S = ﬂt [ . -
Mnakvag / Cleaver
0033739 297500 24cm 46,55€
pack: 1
i /m
Imdtoula/ Spatula
0033561 299100 25cm 16,81€
pack: 1

Mayaipt papiod odovtwtd / Fishmonger knife
0033524 29253 @ 35cm 24,44€
pack: 1

Syl \ —y

Mayaiptyopou / Slicing knife
0033737 293800 40cm 17,79€
pack: 1

YALCO ‘ 559
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(@) Mayaipt ootpakwv / Oyster knife Mayaipt Boutupou maotiké odovrwrd
(@) 0033800 277200 6cm 3,40€  Butterknife serrated
(¢} pack: 12 0033590 780800 7am 1,06€
(7,) pack: 36
v
2
c
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O Mayaipt povydroag / Cleaver Yahidt movhepikwv / Poultry scissors Anootelpwtig 20 payaprwv / 20 knives sterilizer 18W
X 0033740 276900 16cm 22,47€ 0033903 539000 25cm 42,86€  *6248523 855615  58,7x13,6x73,8cm 492,00€
U pack: 6 pack: 1 pack: 1
=
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-ARCOS -4ARCOS MATFER
Amolemiic Yapiav / Scaling knife Yahidt kovlivac / Kitchen scissors Yahidt Boravwv / Herb scissors
0033801 790500 26cm 18,68 0033901 185701 24cm 8,86€  *1750779 120806 7,5%20cm 11,20€
pack: 6 pack: 1 pack: 1
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Mayvitng payapiav / Magnetic rack

0033830 692500 30x4,5cm 15,53€
0033831 692600 45x4,5cm 23,69€
pack: 1

-ARCOS

Magdrt ofdh / Sharpener

0033753 279010 g2cm - 30cm 41,25€
0033749 278510 g1,3cm - 30cm 29,64€
pack: 1

560( YALCO

Ta €idn pe aotepioko (*) datiBevral katomy mapayyeNiag / The items with star sign (*) are offered upon special order



MAXAIPIA - KNIVES

Ives accessories

-ARCOS -ARCOS -ARCOS
Tavtu mpootaciag/ Safety glove Tavtumpootaciag / Safety glove lavaumpooTaciag / Safety glove
0033913 615400 4-L«27cm 168,13€ 0033912 615300 3-M-25cm 168,13€ 0033914 615100 1-XS+ 23cm 168,13€
pack: 1 pack: 1 pack: 1
c
2
1
>
NC
— Q
@D 5
NMpoctareutiké yav / Glove x
2150291 34007 13,17€ (o]
pack: 1 =
Q
01jkn payaiprv 4 Bécewv 100% mohveoTépag O
Knives roll bag 4 pieces 100% polyester - |
0033992 690200 46x27,5cm 14,75€ o
pack: 1 b
W
W
« Aroouvappohoyoupevo « PuBpioeig tevtwpatog tng Aemidag oty Aapr « Avo&eidwtn Aenida Ry, =/
+ Can be dismantled - Tautness adjuster on the handle - Stainless steel blade
s -ARCOS
Mpiovi kpéatog/ Butcher’s saw Mayaipt kormi¢ Tuptod / Cheese knife
’@' 1751237 100110 15,5 x45cm 130,00€ 0033804 792300 26cm 43,35€
MATFER
pack: 1 pack: 1

Ta €idn pe aotepioko (*) datiBeviat katémv mapayyehiag / The items with star sign (*) are offered upon special order
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