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VICTORINOX 1884-2017
MORE THAN 130 YEARS OF
EXPERIENCE AND LIVED SWISS

TRADITION

The little red pocket knife, with Cross
& Shield emblem on the handle is an ins-
tantly recognizable symbol of our company.
In a unigue way, it conveys excellence in
Swiss craftsmanship, and also the impres-
sive expertise of more than 2,000 employees
worldwide.

The principles by which we do business,
are as relevant today as they were in 1897
when our company founder, Karl Elsener,
developed the «Original Swiss Army Knifes:
functionality, innovation, iconic design and
uncompromising quality. Our commitment
to these principles for more than 130 years
has allowed us to develop products that are
not only extraordinary in design and guality,
but also in their ability to serve as reliable
companions on life's adventures, both great
and small.

Today, the full range of Victorinox knives
is comprised of over 1,200 models. The
range is presented in two, separate catalogs:
«Swiss Army Knives» and «Household and
Professional Knives». We are pleased to offer
this streamlined assortment, with our best,
and perhaps future classics.

lord Ulotuss

Carl Elsener
CEO Victorinox



STAINLESS STEEL

All steel blades are made of martensitic
stainless steel. The basis for optimum fun-
ction and durability of a blade, is the use
of the correct steel alloy. The steel should

The following steel alloys are used for household and professional knives:

deliver the perfect combination of cutting
edge retention and corrosion protection. It
should also be flexible, so it does not break

during use.

MATERIAL NO. ABBREVIATION ABBREVIATION C

DIN AISI (%)
1.4418 X38CrMol4 420 0.38
1.4034 X46Cr13 420 0.43-0.50
1.4116 X50CrMoV15 440A 0.45-0.55
1.4110 X55CrMo14 4404 0.48-0.60

SUSTAINABILITY

Since decades, issues concerning environ-
mental protection and sustainability have
been given high priority at Victorinox.

2 284

CR
(%)

14

12.5-14.5

14.0-15.0

13.0-15.0

Mo
(%)

0.8

0.50-0.80

(%)

0.1-0.2

=0.15

All Victorinox alloys are in accordance with Regulation (EG) no. 1935/2004 for
products that come into contact with food.

1009 RECYCLED STEEL

10 VICTORINOX | HOUSEHOLD AND PROFESSIONAL KNIVES



INFORMATION

EDGE AND BLADE TYPES 6.8500.176

The edge and blade type coding of the knife
assortment (except Swibo) are denoted as
the 4'" digit of the item number.

Normal straight edge 5.2003.15 Flexible blade 5.6613.15 Fluted edge 6.8523.17

| T

Wavy edge 6.8633.21 00 + saw edge 5.4473.25

—— — =

S — 5

60 + fluted edge 6.8083.20

s W
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FORM FOLLOWS FUNCTION

XORIBOLIIA
B

01 Shaping Knife
Bird’s Beak edge
for decorating and garnishing

with fruit and vegetables

02 Kitchen Knife
Straight edge
for cutting smaller
fruit and vegetables

03 Steak Knife
Straight edge
for cutting cooked
or grilled meat

04 Fish Filleting Knife
Super flexible blade
for filleting
fish

05 Santoku Knife

Fluted edge \ ﬁ '*

All-rounder for
precision cutting
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06 Carving Knife
Straight edge
for slicing cooked
or grilled meat

07 Carving Knife
Extra-wide blade
for slicing
larger foods

08 Bread Knife
Wavy edge
for cutting a variety of
baked goods with crusts

09 Pastry Knife
Wavy edge
for cutting cakes,
pastries and bread

10 Salmon Knife
Fluted edge
perfect for filleting
salmon
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COLORS
.7831

The color coding of the knife handles
(except Swibo, beech and metal/grey) are
denoted as the 5th digit or at the end of the

item number:
RED BLUE BLACK GREEN
M 6.7831 B 5.7832 M 5.7833 W 5.7836.4/L4/L114

PINK YELLOW ORANGE SWiso

M 6.7836.5/L5/L115 6.7836.8/L8/L118 M 6.7836.9/L9/L119 I 5.8409.16

ROSEWOOD BUBINGA BEECH METAL/GREY

B 7.7200.206 M 5.0109 7 5.1193.9 7 16074

] o
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HACCP COLOR CODING 5.2001.19

(Hazard Analysis Critical Control Points)

Fibrox handles are made from TPE. They
feature excellent non-slip properties, can be
used at temperatures of up to 80 - 110°C
and can also be sterilised. These properties
are ideal for ensuring safe use in a profes-
sional environment. To make the different
applications for all knives visible, we offer

FIBROX RED FIBROX BLUE

M 5.2001.19 M 5.2002.19

oy s
@ . mk“-_—

FIBROX GREEN FIBROX WHITE

B 5.2004.19

5.2007.19

INFORMATION

many Fibrox models in & colors, This risk
management corresponds to the internation-
ally recognized HACCP system and ensures
a high level of safety in food processing.

FIBROX BLACK

M 5.2003.19

FIBROX YELLOW

5.2008.19




VICTORINOX |

NSF blade etching

HOUSEHOLD AND PROFESSIONAL KNIVES

NSF International is a recognized global in-
dependent organization whose responsibility
lies in the development of public health stan-
dards and certification programs. Only pro-
ducts that meet NSF International standards
will be certified and must bear the NSF icon.

All products that have been tested by NSF
International in this catalog, meet the guide-
lines of NSF / ANSI 2 and all other applicable
requirements, are marked with the NSF icon.



A product can be classified as « Swiss Made »
if at least 60 % of production costs are occur-
red in Switzerland.

The knives and tools produced by Victorinox
are manufactured entirely in Ibach-Schwyz
and Delémont. They are thus « Swiss Made »
and this is shown on the blade or packaging.

1SS ape

Swiss Made lettering; et

5.2060.20

Swiss Made eagle emblem;

VICTORINOX

5.2060.20
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CORRECT HANDLING AND CARE

The Blade

Regular care is needed to keep it in top con-
dition. To ensure for long service life, clean
knives with a mild detergant under running
water immediately after use.

If knives are left uncleaned over a long period
of time, salty or acidic food waste may leave
marks on the blade.

Icons on the packaging indicate whether a
knife is dishwasher safe.

Highly polished knives should only be used
for cutting, not for prying or hacking. For
bones or similar materials, please use suita-
ble robust Victorinox products (e.g. Cleaver).

The Sharpening Steel

Cleaning the sharpening steel keeps it hy-
gienic and in optimum condition. Please also
clean sharpening steels with a mild detergant
under running water and let dry completely.
Store sharpening steels in a knife block if
possible.

Wooden Handles
(e.g. Rosewood)

Rosewood is an extremely robust, hard-wea-
ring wood and, thanks to its naturally high oil
content, is also highly resistant to moisture.
To maximize the service life of knives with
wooden handles, never wash them in a dish-
washer.

Synthetic Handles
(e.g. Swiss Classic)

The synthetic handles of our household
knives are generally dishwasher safe. It is
however recommended, to clean the product
by hand.

22 VICTORINOX | HOUSEHOLD AND PROFESSIONAL KNIVES
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DISHWASHER SAFE

All dishwasher safe products bear the por-
trayed icon and can be cleaned in the dish-
washer. Please make sure that the knives do
not touch other metal utensils in the cutlery
basket. In the long run, a change in color in-

lcon

tensity and rusting may occur. Forged knives
with POM handle are dishwasher safe. It is
however recommended, to clean the product
by hand.

INFORMATION







FIBROX

ERGONOMIC. NON-SLIP. SAFE.
EXCEPTIONALLY LONG SERVICE LIFE
EASY TO SHARPEN

Fibrox knives combine all the features that are important for
professional use. The product line will also appeal to the growing
number of amateur cooks who value high-quality equipment.

Chef's Knives / Slicing Knives / Boning Knives /
Butcher>s Knives / Cheese Knives »»

55
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'3 FIBROX  Chef's Knives
5.2003.12 KITCHEN KNIFE
12 cm
I 5.2003.12
|lgl||||||l|l||||||ll ||1||||| E
11160"506054
15 cm W 5.2003.15 B 5.2001.15 B 5.2002.15
|L!"""||"|“““| I E 1 LT TR E (0 Ty B
6061 7 '611160"023537 7 "611160"023544
I 5.2004.15 5.2007.15 5.2008.15
(RRUCNQCAOALT AR E (Lm0 ) (N0 E
7 "611160"023551 776111607011176" {3 7 '611160"023575
5.2003.19 CARVING KNIFE
19¢cm
Il 5.2003.19 B 5.2001.19 B 5.2002.19
, ||L!l1|!I!IE!JI|||E!!JI1lu!:!|1I|| E , |||[!I1I!II11|{!H||IIII Il |g[| Igl1||11IIIIII L II I I|[ E
M 5.2004.19 5.2007.19 5.2008.19
|l|l||[|||||||||||ll|l| Il IHE (NCNMOAANL 0 Do =8 (JRHRLAA T E
0768 7 '611160"023612 55 7 1611160023629
22 ¢m I 5.2003.22
||gl|!|!||f!!}l||!gl1|ullll I E
25¢m I 5.2003.25 M 5.2001.25 B 5.2002.25
|||||||| 1] |]|II| |I|| l|||||| E ||||I|[||||l|l|\||| s ||I|||]| |l|||||[|||l I || | |[ E
611160'511737" |5
B 5200425 5.2007.25 5.2008.25
|||||l||||||||]|l|||| (| |||E HJIIIIIIIIIIIHIIIH I |l|l| s |||l||l||||||l[||||| || [l IHE
611160003423 7 16111601011015" |{3) 611160511
28/31 cm I 5.2003.28 I 5.2003.31

.
7'611160"501349
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9.2033.22 CARVING KNIFE
wavy edge
22cm

I 5.2033.19 W 5.2033.22 W 5.2033.25
(LIRSS \|16|l||1|||||||“||1|||||illl LU0 e
7'611160"501462" [ 7'611160"501479" [} 7'%611160"506153" |}

5.2063.20 CARVING KNIFE

extra wide blade
20cm

I 5.2063.20

TS

5.2533.21 BREAD KNIFE

wavy edge
2lcm

B 5.2533.21
L0 LTSS
7'611160"506016

5.2803.18 CARVING KNIFE

straight, narrow blade s e v
e “

I 5.2803.15 Il 5.2503.18
(LTINS (LU LS
7"611160"506023 6 | 7'611160"506030 6

5.2933.26 PASTRY KNIFE
_ ) wavy edge
26cm

W 5.2933.26

I
6111607501905 I3

o
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3 FIBROX  Chef's Knives

5.3703.18 FILLETING KNIFE
flexible blade
18 cm

5370306 W 537038 W 5.3703.20
(LU LTSS [LLERL AT RS |@IIIIIIIIII||IIIIIIIII s
7'%611160"502117" I3 7'611160'502124" [ 7'611160"502131" [}

5.3763.20 FILLETING KNIFE

rear curved edge, flexible blade
20cm

W 535320
(LG eSS
7'6111601502155' {3

5.3813.18 FISH FILLETING KNIFE

super flexible blade

18cm
W 5381318
LILLENT LRIy pS
7'%11160"507778 6
40898 SHEATH

for fish filleting knives

I <0898
(LIEH eSS
7 "611160"415622
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5.4003.18 KITCHEN CLEAVER
18 cm

320 gr 600 gr
I 5.4003.18 I 5.4003.19

W E
7"611160"502223 7611160507006 ;

5.4063.18 CHEF’S KNIFE
I Chinese style
18 cm

Il 5.4063.18

,



3 FIBROX  Siicing Knives

5.4203.25 SLICING KNIFE
round blade, blade width 30 mm

25¢m

o s :
VICTORINGY /3

Il 5.4203.25 I 5.4203.30 Il 5.4203.36
||Il|l||||l|||]|l||||l|i|||||[ ||t_!III1|||||||[||||||l|| |l|[| ;fj{' |]|l|l||||||||]|[||||[|l|||I|[
7611160 a 71611160"502339" [[7] 11160502346 [}

9.4233.25 LARDING KNIFE

wavy edge, round blade, blade width 30 mm
25cm

8 e
VICTORINOX | e

W 5.4233.25 Il 5.4233.30 W 5.4233.36

LTTTTTES T T TS Iy
7'611160"502421 6 7'611160"502438" I} 7811160502445 (6

5.4403.25 SLICING KNIFE
pointed tip, blade width 30 mm

25¢m

W 5440325
|{GIIIIII]|||| IIIIIIIIIIL!

11160750248

9.4433.25 SLICING KNIFE
wavy edge, pointed tip, blade width 30 mm

25¢cm

W 5.4433.25
|l||||III]IIlIHIIlIIIIIIIIIH

7"'611160"502520
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9.4413.25 SAUSAGE KNIFE

rear saw edge, pointed tip
25cm

W 5.4473.25

RTINS

1160"505958" [

9.4503.30 SLICING KNIFE
s e pointed tip, extra wide blade, blade width 40 mm

30cm

Il 5.4503.25 Il 5.4503.30
MIIIIIIIIIIHIIIIIIIIII I B ]||E!IIIlII|||||UII]|||||IIIH

7'611160"502568 6 77'611160"502575" i3
9.4623.30 SALMON KNIFE
= — fluted edge, flexible blade
sl — 30 cm

- @Pii=
Il 5.4623.30

0L TLTIRETTESS
7611160502612 I3

5.4723.30 SLICING KNIFE
-~ fluted edge, round, extra wide blade, blade width 40 mm

30cm

e G

VICTORINOE

DI

W 42330 541233
(LIEO T s |||E!II|I|||||||UII]II||||||[
7'611160"505484" [} 71611160"505491" I3

61



3 FIBROX  Boning Knives

9.6003.15 BONING KNIFE

straight blade
15cm
12 cm Il 5500312
|||l|I|||IlI||]||II|I Il |l|| 5;“'
7'611160"503367" 3
15 cm I 5500315 M 5600115 B 5.6002.15
(10 TR |||IIIIII1||| ||||||||||||Il|||||||||||||I||
7 "'611160"503381 6 509543 509048
B 5600415 5.6007.15 5.6008.15
{0 00 RTINS (WFINRM BRI ) 5 |||IIIIIII|III|||II|| ] |||
7 1611160'023841" | 7 1611160'011565' |3

59.6003.15M SAFETY GRIP BONING KNIFE
straight blade
15¢cm

. 5.6003.15M 5.6008.15M

WO e | e
7 "611160"047922 7 "611160"048608 6

5.6103.15 BONING KNIFE
straight, narrow blade
15¢cm

W ssi03.12 550315 W 56038
HIIIIIIII!IIIﬂIIIII 1]1] ||| HIII[IIIIIIIIHIIIII |||||||\| [HlllllllllllHJIIll | || H

7"611160"503503 7'611160"503510 7"%611160"504

5.6203.12 BONING KNIFE

straight, extra narrow blade , A=
12 cm

I 5620300 Il 5.6203.12 Il 5.5203.15
UIIIIIIIIIIII“[IIIIIII |||[|| HIIIIIIIIIIIIHIIIII |II||||

8607

160 50

>
73
| O |
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5.6303.15

5.6403.15

5.6413.15

5.6503.15

BONING KNIFE

rear curved edge
12 cm

BONING KNIFE
rear curved edge, narrow blade
12cm

BONING KNIFE

rear curved edge, narrow,
flexible blade

15¢cm

BONING KNIFE

curved blade
15¢m

Il 5630312
||||III|| |I|||]|[|||1 I |I|I|[ s
7761

W 5630315

(LU NS
7'611160"503626

W 55403.12
(LILL0L TN s
7'%%11160"503671

Il 5.6403.15

LIS

5541312
||Il|]||||[l||]|||||| (110 |[
7'811160"5

03718

Il 5641315

(LLHL LT s
776111607503725" [

I 5650505

03763" |

(T

5.6508.15

I e

M 5550115

611160

TIPS
509949

B 5650215

[T ||
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3 FIBROX  Boning Knives

9.6523.15 BONING KNIFE

fluted edge
curved blade
15¢cm
B 5652305
|||f!|1||1||1||£!l]|]|15|) I ||| [|| J
BONING KNIFE
curved, narrow blade
15¢m
12 cm [ 556032 M 5560112 B 5.5602.12
|||I||I|I|l|||]|||||| [ |l|[ I| ﬂ . |||f|3|1ll1160 50|95|5|!J {i ?Uli!!l!||1|[6||{!l|[f!!)|lg[!}|f!! Ui
5.6608.12
H||||||||[|||j|[|||1 Il ||| 'S
503848" |7
15 cm I 566035 I 5560115 B 5.6602.15
(LI LT ps \||IIII|IIII|I|||I LIS [|III|I|[I|I|I|||III| Il || s
7611160503817/ 5 116015095671 5] 716111605 &
B 5560415 5.6607.15 5.6608.15
[NV 0 TH \||||||||||||\||l|]l| Il |||| B (AUENGUA IRl A0 R
7 16111601023865' (3 11589 || 7 1611160503855 3

5.6603.12M  SAFETY GRIP BONING KNIFE

curved, narrow blade
12cm

[l 5.6603.12m Il 5.6603.15m 5.6608.15M
s S S |
. \|Igl1||1||1||(!|(!]||0||‘I1!£!|1IIEISI1I|[ LJ HIIIII||1|EL!|]|0I||IIIIIIII]| ;.; , HI(!|1|]1|[1||E!QHIIII| LI |\|ﬂ 4
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9.6613.15 BONING KNIFE

curved, narrow, flexible blade

15¢cm
12 cm W 5561312 B 5561112 B 5.6612.12
|||||||l|||l|||||||l| || IH ||||I|II|||||I|U|I||| || s \|IIIIIIIII|||]||||||| I||\
6111601503862" [ 7161116 6 61116015
5.6618.12
|\|Il||l||||||\|||l|| (][ | |||
15 cm 5661315 Il 5661115 B 5661215
(LA 0 (OO TS ||||I|Il|l|l|l|||||||||l I|l|||
7 "611160"503879 6 | 7 "611160"509581 |r_ 509628" |
B 556145 5.6617.15 5.6618.15
(NN ORI LR (LU R s |
7 16111601023896' [ 7 16111601023919" 5 7 16111601503916' |5

9.6613.15M  SAFETY GRIP BONING KNIFE

curved, narrow, flexible blade

15¢em
12 cm [l 5.6613.12m Il s5c612.12m 5.6618.12M
\|Il|||||ll|||]|||||l| Il 1|[ 5 (L LLLLL R AL ST (L P S
6 7 '611160"047359" [ 7 1611160"047380" [§
15 cm I 5.6613.15M M 5.6612.15m 5.6618.15M
(NN e (i N CRRIBRIN i)
7"611160"044174 6 7 "'611160"0 7'611160"047397 (6

5.6663.15 BONING KNIFE

curved, narrow, super flexible blade
15¢cm

[l 5.6663.15
IMNALN T
7 76111607056092" [fo

5.6903.15 GUT AND TRIPE KNIFE

blunt bulb tip ver Do 1%
curved blade
15¢cm 4
NEW
I 5690315
I E
7 l811160'056900" 73]

635



& FIBROX  Butcher's Knives

5.5103.10 RABBIT KNIFE
10 cm

. 5.5103.10 5.3108.10

(O Hﬂ ]|LI[II1|I|I|I|[|IIII]|]IIIIH s
776111607502704" 15 7'611160"502711" {5

5.5203.26 SLAUGHTER AND BUTCHER’S KNIFE
26cm

ol

I 5520516 I 5520318 [l 5.5203.20

D E

611160"502834 841" i3
M 5.5203.23 Il 5520326 Il 5.5203.28
UL T ﬁ‘ ﬂLI[IIIIIIIIIHIII]IIIlIIII B (ORI HT
7'611160'502865" [ 7'611160"502872" [} 7'%611160"502889" )
I 5520331 I 5.5203.36
(UL TS ]ﬂ!lllll[llllﬂlllllll]IIII[\ F
7"611160"502896 6 7'%11160"504791 6
5.5208.16 5.5208.18 5.5208.20
LI LTS (LU ATy f”| (LI |‘
71611160'502919" [ 7611160"502926" |5 7'611160'502933" [
5.5208.23 5.5208.26 5.5208.28
LG L AL ZH \||6|[||||I|||||[|||1|I|||II| (LU LT l
7'%11160"502940 6 7"'%%11160"502957 6 | 7"611160"502964 6 |

9.5203.18L SAFETY NOSE SLAUGHTER AND BUTCHER'S KNIFE

18 cm

Il 5520380
LRV
04

7|611160 7298'“
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9.5503.18

9.5503.30

STICKING KNIFE
straight blade
18 cm

20 cm

22cm

25¢m

CUTLET AND STEAK KNIFE
straight blade
30cm

Il 555058
|]Il|l||| IIII I]|II| | IIIII |||| :

5.5508.18

, I ey

611160"503138

Il 5550320

I

611160750309

L'—

5.5508.20

gy g

7"611160"5

-aa

%

B 5550322

L |
7 "611160

503107 )

5.5508.22

[T o 8

7'611160%5

(g |

B

Il 5.5503.25

)

611160"5

nCJ

f_

I 5550330

(L]
7'611160"50563

E:,H
I 6 |

B 5.5501.18
I LN
7 "611160"5

09512

o |

o o

M 5.5501.20
]|IIIIIl|[|I|I|||IIIIHIIII||| [%’

611160"509529

M 5.5501.22
||]I||||III|IIHIIIIIIIII [ | S|
7'"'611160

509536 |

B 5.5502.18

(1 JICLT L TRIUHSS
7 "611160"509024 6

B 5.5502.20

L LTSS

6111607509031

B 5.5502.22

LT [q
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3 FIBROX  Butcher's Knives

9.5503.18L SAFETY NOSE STICKING KNIFE
straight blade
18 cm

Il 55503181 I 5.5503.200 Il 5.5503.221
NG R W
5.5508.18L
(LU TR TS
7 6111601047304" 58

5.5603.16 STICKING KNIFE

pointed tip
16 cm

[l 5560312 Il 5560314 Il 5.5603.16
|]I|||||||l|||]|l|||| [ || || H]II[I|1||I|||]II|||| I | s [|||||||II|IIIHIII[| i IIIH
7"611160"504 7'611160"5032 6 7"'611160 50323?

Il 556038 Il 5.5603.20
(LU ATRL TSy (L S

7'%611160"503244" [I] 7'611160"503251" i3

B 5.5601.16 B 5.5602.14 B 5.5602.16
|[||||I|||||||[H|I||I||||| IH I S HIIlIIIIIIIIIHIIIIIIII| IH
6111601511553 7 /8111601511577

9.5603.16M  SAFETY GRIP STICKING KNIFE

pointed tip
16 cm

[l 5.5603.16M

AT |I||

5.5903.08 POULTRY KNIFE

small handle < E el
8cm

I 5590308

(NN
776111607509352" [I:§
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5.5903.08M  POULTRY KNIFE

medium handle
8cm

Il 5.5903.08m

. (L0

6111607509369

5.5903.09 POULTRY KNIFE _
_ small handle = =
.1~:'-_':-E~.; 9cm

B 5.5903.09 B 5.5003.11
I ANy 3
776111607509376" |5 776111607509390" |5}

5.9903.11M™ POULTRY KNIFE .
O medium handle ~— Ty

11cm

I 5.5903.00m I 5.5003.1m

SAWIINE e

9.7203.20 SLAUGHTER KNIFE

curved, narrow blade
20 cm

Il 5.7203.20 5720525
[mn| e (LU LRSS
7'%611160"504012" |5} 7'611160"504029" [

9.7303.25 CIMETER STEAK KNIFE

curved blade
25¢cm

W 5.7303.25 Il 5730331 W 5730336
(LN LT eSS (LTS (LU ess
7'%611160'504074" ] 7'611160"504081" |5 7'%611160"508614" [}
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5.7403.18L

9.7603.18

70

SAFETY NOSE SLAUGHTER AND BUTCHER’S KNIFE
widened tip
18cm

M 5.7403.18L I 5.7403.20

E

a \||‘!|1||1||1|[(!|f!]|||||| I|||[ : H , Hl{!|1||1||1||g|(!\|lilll {1 ||P
SLAUGHTER KNIFE
stiff, thick blade
18 cm

B 5760315 Il 5760318
\]IIIII|||ll||]|[|||1l|||l|||| B H]IIlIIIIIIIIHIIIIIIIIIIII |8 ‘a
1160"5042 6511160"50429 5
5.7608.18
|[|IIIIIII|III|||I!)I| [l J

VICTORINOX | HOUSEHOLD AND PROFESSIONAL KNIVES

G FIBROX  Butchers Knives
5.1403.20 SAFETY NOSE SLAUGHTER AND BUTCHER'’S KNIFE
widened tip
20 cm
18 cm I 5740318 20 cm W 5.7403.20
LU TN 'Wj (LA ”ﬁ
7'611160"504166" 15 7611160504173 |5}
25 cm B 5.7403.25 B 5.7401.25 B 5.7402.25
IR MR
I 5.7404.25 5.7407.25 5.7408.25
(MR 00 F:ﬂ HIIIIIIIIIIII\|I|II|||| Il &3 (LU LTS
7 6111601023964 5 0239711 [ 7 1§1116015057501 [
3lcm I 5720331 36 cm Il 5.7403.36
A I

Il 5.7603.20

T

1B



€

9.7603.18L

9.7703.18

5.7803.15

9.7903.12

SAFETY NOSE SLAUGHTER KNIFE
stiff, thick blade

18 cm \
. 5.7603.18L 5.7608.18L
TS TS
7 811160"047328" ) 7 '611160/047335" |
SKINNING KNIFE

German type

18 cm \

W 577035 [ [ERALERE]
(UL LTI S (LKL LIRS
7"611160"504371" {5 7'611160"504388" |/

SKINNING KNIFE

American type
15¢cm

I 5.7803.12 W 5780305

R TTTTTTIRS [ e
¥ 504 7'%11160"5

418

04425 |15

LAMB SKINNING KNIFE
12 cm

Il 5700312

I
7"611160"504845" I3

n



3 FIBROX Cheese Knives

6.1103.16 CHEESE KNIFE
blade 18 x 16 cm

blade 15 % 9 cm blade 18 x 16 cm blade 19 x 22 cm

W s.1103.08 [ ERIERE W02
\]IIIIIII LN T Eﬂ Hillllll L1 E‘i’ |\|||IIIIIIIIIHII HLI0 0 B “

77611160"600554 7'611160"600523 7"611160"600530

1

6.1203.30 CHEESE KNIFE

@ @ 30cm

Il 5.1203.30 I 5.1203.36
, HL!IH I!IIBI!]IHItI,,!]I!]II‘!If]iM [(!ll[ll]lll ||H| ||| I|| [I H

6.1323.21 BUTTER AND CREAM CHEESE KNIFE

fluted edge
2lcm

LOELCCLELECEELEELS l

W s.323.21
UIIIlIII LT Bﬂ

7"611160"600509
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ROSEWO00D

NATURALLY!

HANDLE WITH UNIQUE PATTERNING
ERGONOMIC AND PURE DESIGN
EASY AND COMFORTABLE TO USE

ROSEWOOD

Multi-functional. Natural. Stylish.

Rosewood is generally highly robust, making it ideal for producing

knife handles. The handles of our Rosewood line are carefully hand-polished,
creating a smooth surface that is comfortable to hold, use and are thus
naturally elegant.

Chef's Knives / Kitchen Sets / Slicing Knives / Boning Knives /
Butcher's Knives »»
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S ROSEWO00D

Chef’s Knives

2.0700 PARING KNIFE

pointed tip
10 cm B 5.0700

without blade protection
; [
7'611160"500311" |2

L~ ]
5.0730 PARING KNIFE .
o VR
pointed tip B 50730 —
10
wit;?utblade protection |||||"|"|I|||]|"!!!|3“ | "@
5.1630.21G BREAD KNIFE
wavy edge S -
S - -
I 5.630.216
Igl11!|I1IlE!|(! il Il I [ I|| l
5.1800.18 GARVING KNIFE
straight, narrow blade
18cm
I 5.1800.18
I
5.1930.18 GARVING KNIFE
wavy edge Sl i
18cm @ .
I 5.193018
I g
5.2000.12 KITCHEN KNIFE
pointed tip e Oi
12cm
M 5.2000.12 Il 5.2000.15

I

76 VICTORINOX | HOUSEHOLD AND PROFESSIONAL KNIVES

)



5.2000.19G CARVING KNIFE
19cm

VICTORINOK |\

I 5.2000.196 cn [ 52000226 @ [ 5.2000.256 [hew)
|l|l||||l|l|||[| | ||| IIJIII || E ||l|||I| |I|||||||||II 1] || E ]IIIIIII IIIII ||| I]I Illl I I|| E

I 5.2000.286 mm Il 5.2000.31
||||||||||||| ||||||||1I|||\ E LD E
611160"058270 7"611160"501288

5.2030.12 KITCHEN KNIFE
wavy edge
12cm

B 5.2030.12 B 5.2030.19 I 5.2030.22

GE W )

7 cm normal rear straight edge . 5.2030.25

Iy

01424

9.2060.206  CARVING KNIFE

extra wide blade
20cm

I 5.2060.206

L

7 7611160705828

(=]
=]
(=
=
ek
7]
o
o=

-
VICTORINOX

ﬁ GIFTBOX (6)

77



"3 ROSEWOO0D Chef’s Knives

9.2100.15

5.2300.18

5.2600.23

5.2700.25

CARVING FORK
flat —= ——
15cm - H
B 5210015
)
7611160501509
CARVING FORK
forged
B 5.230015 B 5.2300.18
Iy | e
1561 7'%611160"501578" [
SPATULA
flexible
spreading length
23cm
spreading length 20 cm spreading length 23 cm spreading length 25 cm
I 5.2600.20 Il 5.2600.23 W 5.2600.25
) ) L E I
7'611160"501660 7611160501677 7'%611160"501684
SPATULA
shaped offset

spreading length 20 cm

=Y

spreading length 15 cm spreading length 18 cm spreading length 20 cm
B 5.2700.20 W 5.2700.23 B 5.2700.25
(LLLEE PP E RN E LN E
7"611160"501813 7"6111607501820 7'611160"501837
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9.2930.266

5.3000

9.3030

5.3100

5.3209

PASTRY KNIFE
wavy edge

26cm

@

PARING KNIFE
pointed tip
8cm

PARING KNIFE
wavy edge

pointed tip

8cm

SHAPING KNIFE
Bird's Beak edge
bcm

CHESTNUT KNIFE

Il 5.2930.266

I g

Il 5.3000
LTS

?Hsnmo 501912" |75

[l 53020
| g

611160"50193

W 5300
||L!II|||I|||||U|I||||||||||\ E
7'611160"501950

B 5.3200
[T E
7"%11160"502001

ROSEWO0O0D

7



3 ROSEWOOD Chef's Knives

5.3700.18 FILLETING KNIFE
flexible blade

18.cm i GBIl

B 5370016 Il 537008
(LN T;
7'611160"502087" {3

I g

16075020

5.3810.18 FISH FILLETING KNIFE
super flexible blade
18 cm

. 5.3810.18

11160

B

507044

4.0898 SHEATH

for fish filleting knives

I <0898
s
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9.3900.33 STRIKING KNIFE

800 gr, plywood
33cm

VICTORINOX

M 5390033
HIII|||I|||IIH||||||||||| IIs S|

2193" |5

5.4000.18 KITCHEN CLEAVER
600 gr
18 cm

M 5.4000.18
HIIIIIIIIIIIIHIIIIIIIIIIII | H)

7'611160"502216

6.8500.17G SANTOKU KNIFE

17 cm

B 6.s500.176

[ |I|| )

ROSEWO0O0D

6.8520.176 SANTOKU KNIFE

fluted edge
17cm

I 58520176
\]I||I||||l|||]|||| ] | ]|I G
7 16111601600714" |3
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S ROSEWOOD  itchen Sets

5.1020.26 CARVING SET, 2 PIECES

[N )

content: Il 5.020.26

Carving knife 5.2000.19

Carving fork 5.2100.15 {!|1|!"1|E|(!ﬂ!)|!gglo|!)ﬂ| E

5.1020.216  KITCHEN SET, 2 PIECES

e |

content: M 5.1020.216

Carving knife 5.2000.19

Bread knife 5.1630.21 7 |N«![1"1"1|!|(!N!1".~!£L!3"1|w| E

5.1120.26 STEAK KNIFE SET, 2 PIECES

l4cm
[ NEW )
»
content: . 51120.26
2xSteak knife  6.7900.14 |NEI)IIIIIIIII(!UIIII[ | [!JI .
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5.1050.26 CARVING SET, 2 PIECES

HEw ]
"
content: Il 5.1050.26
Kitchen knife 5.2000.15
Carving knife 5.2000.22 I II“""""‘I"IQLJQIIM ﬂ

5.1050.36 CARVING SET, 3 PIECES

(KEW |
a
[
o
=
(W)
content: a8
Kitchen knife 5.2000.12 I 5.1050.36 e
Carving knife 5.2000.19
Caninglfe 520002 LAE

83



3 ROSEWOO0D Slicing Knives

5.4120.30 SALMON KNIFE
fluted edge, round blade, 30 cm

lllllllIHIHIIllllllllllllllllmm!_lll.—

B 5.412030
LU LT @
7161116011502261 |

5.4200.25 SLICING KNIFE
round blade, blade width 30 mm, 25 cm

( — 1 —

I 5.4200.25 I 5.4200.30 [ 5.4200.36

O WA E i
7'611160"502285 1l 7'611160"502308 6 7'%11160"502315

5.4230.30 LARDING KNIFE
wavy edge, round blade, blade width 30 mm, 30 cm

o @D —

I 5.4230.25 W 5.4230.30 W 5.4230.36

LT W | g
7"%611160"502384 6 7'611160"502407" =3 7"611160"502414

9.4500.30 SLICING KNIFE
pointed tip, extra wide blade, blade width 40 mm, 30 cm

[ 5.4500.30

Iy
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-

ROSEWO0O0D Boning Knives

9.6006.15 BONING KNIFE

American handle
straight blade
15¢cm

M 5.5006.15
(00 || Eﬂ

77611 160 50342

9.6106.15 BONING KNIFE

American handle
straight, narrow blade
15¢cm

B 5.6106.15
LI H]
7"611160"503534 6

9.6406.12 BONING KNIFE

American handle
rear curved edge, narrow blade
12cm

I 5.5406.12 Il 5540615

i I

701

5.6416.12 BONING KNIFE

86

American handle
rear curved edge, narrow, flexible blade
12cm

W 5.:6416.12 Il 5641615
LU illll | |||| H (LLILL LT i|||]| S
761116075 7'%6111607503749" =5

VICTORINOX | HOUSEHOLD AND PROFESSIONAL KNIVES



o~
o+

9.6500.15 BONING KNIFE

curved blade
15¢m

I 555005

||II||||| 1] I]||l| 1IN E

503756

5.6606.15 BONING KNIFE
American handle
curved, narrow blade
I5¢cm

I 5.5606.12 I 5.6606.15

 [IMTTRTMRRRL g B LU S

0"503824 7"%611160"503831

6

9.6616.15 BONING KNIFE

American handle
curved, narrow, flexible blade
15¢cm

W 5661612 Il 55616.15
(UM LT | E (LU 8
7'611160"503886 7"'611160"503893

ROSEWO0O0D

VICTORINOX

87



'3 ROSEWOOD  Butcher's Knives

5.5200.16 SLAUGHTER AND BUTCHER’S KNIFE
16 cm

B 5520012 Il 5.5200.14 Il 5.5200.16

(UL LTS Hllllll]lll[l\[lllllllII[||]| B |\||||llllllll|\llllll1illll\] s
7'611160"502728" |5 7'611160"502735" [ 7811160502742 |5
I 5.5200.8 [ 5.5200.20 [ 5.5200.23

A ) TS )
77611160%502759" I 7'611160"502766 \6 7'611160"502773

I 55200.26 I 5.5200.28 B 5520031
ILIUN LT s |\II|II|1||I[I\|II||III||||||| S IHIIIIIIIIIIIHIIIIIIHlI[ I E
7'811160"502780" |5}

02797" 5 02803
B 5520036
||||||||||l||j|||||!!|E|!|2|| |||
5.5500.20 STICKING KNIFE
straight blade
20cm
%
[ 5.5500.20 [ 5.5500.25

| g I
7'%611160'503046" |5} 7'611160"503060" )

5.5600.16 STICKING KNIFE

pointed tip
16cm

I 5.5600.12 Il 5.5600.14 M 5.5600.16
\|||||I|||II||]|||||I Il |||| s \||I|l||l|||l|\||l||| | &3 (LT RIS
7'611160"503169" {3} 7611160'5031786" |3 7%611160"503183" [}
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9.7200.20 SLAUGHTER KNIFE

curved, narrow blade
20cm

I 5.7200.20 W 5.7200.25

g m

5.7300.31 CIMETER STEAK KNIFE

curved blade
3lcm

VICTORINOX

B 5.7300.25 Il 5730031 B 5730036
MR R W
5.7600.18 SLAUGHTER KNIFE
stiff thick blade
18cm
m
B 5.7600.18

) e

=]
o
o
=
L
7]
o
as

5.8000.15 SKINNING KNIFE

15¢m \

M 5.8000.15
(LN m
776111607504449" B3






SWIBO

THE ONES WITH THE
YELLOW HANDLE

BRIGHTLY COLORED HANDLES
EXTREMELY SAFE
DISHWASHER SAFE

Health and safety is a top priority for us.

The bright yellow coloring ensures your knives are easy to spot, even
in a busy working environment. The handle, which extends further
toward the blade, provides extra safety.

Chef's Knives / Slicing Knives / Boning Knives /
Butcher's Knives »»
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3 SWIBO  cChef's Knives

5.8448.16 FISH FILLETING KNIFE
narrow handle
flexible blade ok
with scaler | m—————
16 cm

L 5.8448.16

A “

61116070

5.8449.20 FISH FILLETING KNIFE
narrow handle
flexible blade
20cm

1 5.8449.20

[y

45621

5.8450.20 FISH FILLETING KNIFE
flexible blade
20cm

.| 5.8450.20

[ I[H

7 "611160

0456

"=1|  SB-SHEATH (S)
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9.8451.26 CARVING KNIFE
stiff, thick blade

26cm
=22 :

B 5845121 B 545126
N
611160"0 611160"045652

5.8452.20 FISH FILLETING KNIFE

curved, flexible blade

PR 20cm
B

[ 5.8452.20

g
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© SWIBO  siicing Knives

5.8441.25 SLICING KNIFE
- round blade, blade width 30 mm
4 25cm

B 5.8441.25 I 5.8441.30

(I W

5.8443.30 LARDING KNIFE

wavy edge
7 round blade, blade width 30 mm
E=H 30cm

B 5.8443.25 [ 5.8443.30 [ 5.8443.35
(AR MR

9.8444.25 SALMON KNIFE

. fluted edge
i round, flexible blade
ek 25¢cm

I 5.8444.25 B 5.8444.30
[ E (I ILLH0 LA E
7 "611160"045591 7 "611160"045607
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SWIBO Boning Knives

5.8401.16 BONING KNIFE
straight blade

<is 16 cm

B 5.8401.14 I 5840116 I 5.8401.18

611 160 04424

0"04426

T TTTTITITS TR TS R 10 T TS

5.8404.16 BONING KNIFE
. curved, narrow, semi-flexible blade
S

" 16 cm
===]

B 5.8404.13 [ 5.8404.16
AR E PN E
7 "611160"045096 7 "611160"045102

5.8405.16 BONING KNIFE

curved blade

16 ¢m
===

B s5.8405.13 0 s5.8405.16

Iy E [ | E

11160 04511 7'611160"045126

5.8406.16 BONING KNIFE
- curved, flexible blade
4R 16 cm

I 5.8406.13 7 5.8406.16

E )
7 "611160"045140

95




S SWIBo

Boning Knives

9.8407.16

5.8409.16

BONING KNIFE

curved blade
16 cm

BONING KNIFE
curved, narrow blade
13cm

BONING KNIFE

curved, narrow, flexible blade
16cm

I 5.8407.16

LTS

7 ‘611160 5157

B 5.8408.16

L
7"611160"045188

I 5.8408.10 I 5.8408.13

WS
7"611160%045164 7"'611160"045171 6

B 5840913 I 5.8409.16
(N A0 E (LTI
7 "611160%045185 7'"'"611160"045201 .‘,
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SWIBO  Butcher's Knives @

5.8411.20 STICKING KNIFE
straight blade

;',. 20 cm

===

I 5841118 B 5841120 B 5.8411.22

(LI B (LT E (NCCCA AR A0 E
716111601045218 7 1611160045225 7 16111601045232
B 5.8411.25

M
7 "61

11607045249

5.8412.15 STICKING KNIFE
15cm

2 3 5
il
B

B 5.8412.13 B 5841215 [ 5.8412.18

WOLIE MR
7 1611160045256 7 1611160045263 7 161116011045270
B 5.8412.21

P
7 "'611160"045287

5.8421.16 SLAUGHTER AND BUTCHER’S KNIFE
16¢cm

N
i
s
===

I 5.8421.14 [ 5.8421.16 I 5.8421.18
(I B (L ILCR LR R E (AL TA E
7"611160"045300 7 "611160"045317 7

6111607045324
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@ SWIBO Butcher’s Knives

5.8426.21 SLAUGHTER KNIFE
widened tip

3 21cm

B 5.8426.17 I 5.8426.21 0 5.8426.24
|IIIIIIII|I1 I||I IIII I III|| E \IIIIIIIIIIIU!JI 1Ll |||| E |||IIIIIIIlIII|\IIIlII| 1] E
611160"0 045355

5.8427.18 SKINNING KNIFE
- widened tip

4y 18 cm

EERl

B 5.8427.15 I 5.8427.18

R

5.8429.13 LAMB SKINNING KNIFE

13cm

e
B

B 5.8429.13
||IIIIIIIIIIJ T B

611160"045386

5.8431.26 SLAUGHTER AND BUTCHER’S KNIFE

26cm
===]

B 5843121 B 58431.24 B 5.8431.26
AR R W
B 5.8431.29 I 5.8431.31 B 5.8431.34

A
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5.8433.31

£i%
fla
==2)

CUTLET AND STEAK KNIFE
straight blade
lcm

5.8434.20

it

B 5.8433.31
TS
CIMETER STEAK KNIFE
curved blade
20cm

5.8435.26

it
B

5.8436.25

i

B 5.8434.20 [ 5.8434.26
JWNE e
611160"045461 76111
SLAUGHTER KNIFE
stiff, thick, curved blade
26cm

I 5.8435.22 [ 5.8435.26

D

SLAUGHTER AND BUTCHER'S KNIFE
stiff, thick, curved blade with widened tip
25¢m

B 5.8436.22 I 5.8436.25 I 5.8436.31
. |\|E!I1ll1ﬂ1||(!!!\|!]|!ls!lf!!)lu|| E ||JIIIIII1|E!!|\IIIIIII IIIII\| E ||IIIIIIIIJE!||| GIL!IIQI (1l E







MAKERS OF THE ORIGINAL SWISS ARMY KNIFE | ESTABLISHED 1884



SWISS ARMY KNIVES CUTLERY WATCHES TRAVEL GEAR FRAGRANCES



