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FISCHER - BARGOIN - ®PAHLY3CKVU/A NUAEP B NPOU3BOACTBE
MPO®ECCUOHAINBbHbIX HOXEN
FRENCH LEADER OF PROFESSIONAL KNIVES
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PoHa-Anbnbl B ropoge Tbep M cneumanuanpyeTcs Ha Npov3BOACTBE HOXEW U

MycaToB. Halua npoaykuusi, HemocpeacTBEHHO CBsid3aHHas C dpaHLly3cKow
ractpoHomuern, npogaércs BO BcemM Mupe. Mbl ygensiem 6onblioe BHUMaHWe
WHHOBaLMAM U MOAEPHU3aLUMU NPOU3BOACTBEHHOrO 00OpYAOBaHUsl, U BbIMycKaem
BbICOKOKa4YeCTBEHHbIE HOXW U MycaTbl. [lpogykuusi, KoTopas nepBOHaYanbHO
npousBoaunacb Ans CreuuanuctoB MsiconepepabaTbiBatolleit oTpacnu, ¢ rogamu
Obina [JonornHeHa npoaykumMen Anst KOHAUTEPCKMX, XnebobyrnoyHbix KOMOUHaTOB,
pbibonepepabaTbiBaloLLMX NPeanpuATUiA, NPeanpusaTUA No NMPOU3BOACTBY M MPOAAXU
cblpa, a Takke ana XoPeKa. bnarogapsa pasHoobpasuto npegnaraeMon npogyKuum
FISCHER- BARGOIN saBnsietcs nugepom B npodeccroHanbHom cdepe.

¢a6pvn<a FISCHER - BARGOIN Haxogutca B pervioHe ®paHuum OBepHb-

FISCHER-BARGOIN, based in Thiers, Central France, is a company specialised in
manufacturing professional cutlery and sharpening steels. The know-how of its Thiers-based
manufacturing and the quality of its blades has raised the reputation of Bargoin knives and
Fischer steels amongst professionals.

The innovation and modernisation of our production tool have been at the heart of the family
business for the last six generations, so that we can offer high-precision tools. In that way,
our range — which was initially aimed at the meat trade — has been widened over the years
to cover other areas of food processing: bakery, pastry, fish, cheese, and catering, and it has
placed FISCHER-BARGOIN, the only manufacturer of sharpening steels in France, amongst
the leaders of professional knife-making.

Lionel RAYNAUD - Président de FISCHER-BARGOIN - C.E.O.
TIMOHENb POVHO, NTEHEPATbHBIN AUPEKTOP KOMMAHUM FISCHER-BARGOIN

6 MOKOJIEHUN, PABOTAIOWMX ONA UHOAYCTPUU NMUTAHUA
6 GENERATIONS SERVING FOOD TRADE

NCTOPUA HOXA :

1859r.: ETbeH BapryaH cosgan cBoo MacTepckyto B ropoae Tbep
M Havan npousBOAuUTb NPOdECCUOHArbHbIE HOXM BMECTe CO
CBOMM CbIHOM OroCTOM.

1948r.: AHgpe BapryaH, BHyk Ortocta bBapryaH, HaumHaeT pabo-
TaTb Ha ceMeviHoln habpuike.

1969r.: BARGOIN npuobpertaeT npegnpustve, cneumanmavpyto-
Lleecsl Ha NPOU3BOACTBE TOUUMbHbLIX MHCTPYMeHTOB Taillanderie
Fieux gna Toro, 4ToObl MONOMHUTL CBOKO rammy. HaunHaetcs
CTPOUTENBCTBO HOBOTO 3aBOAA M NPOU3BOACTBO NPOAYKLIMU Npo-
MBbILLMIEHHBIM CMOCOGOM.

NCTOPUA MYCATA :

1849r.: Co3gaHue dabpukn Rameau, koTopas cneunanmanpyer-
CS Ha TOYMIbHBIX MHCTPYMeHTax B ropoae CaHc. LLsevinapckuin
npoussoanTenb nuok no cdamunumn FISCHER obpalyaetcs Ha
3Ty habpuky 1 NpocuT caenatb emy MycaT, Tak Kak TeXHOMOorust
Npon3BoACTBa NUIokK 6nuska k Mycatam. Vimst aToro mactepa u
narno HassaHue mapke mycartoB FISCHER.

A KNIFE STORY

1859: Etienne Bargoin, helped by his son Auguste, set up his own
workshop in Thiers, specialised in professional knives manufacturing.
1948: André Bargoin (Auguste’s grandson) joins the family business.
1969: Bargoin bought Taillanderie Fieux, an edge-tool industry, so
to give an undeniable complement to its range . Building of the new
plant : the company industrializes its production.

A SHARPENING STEEL STORY

1849: The Rameau company was set up by Mr. Rameau, an artisan
blacksmith in Sens. A Swiss master craftsman making files came to
see Mr. Rameau one day, to help him in making sharpening steels.
The technique for making those tools was very similar to that used
for files. The Swiss man was called Mr. Fischer, and his name was
the genesis of the brand.

1978r.: AHppe bapryaH Bmecte ¢ XXaHom n AHppe PaiHo -
cynpyramu-MsicHukamu, nokynatoT npegnpusatne FISCHER.
Mapu-KpuctuH PanHo - godb Angpe BapryaH u ee cynpyr- >Kak
PaiHo, cbiH XKaHa n AHgpe PaliHO, HauMHaloT pyKOBOAUTL Mpea-
NpUSITUEM U MEPEHOCHT ero B ropof Thep Ans Toro, Y4Tobbl Ha-
XOOUTBCS HEMOCPEACTBEHHO B CTOMNMLE HOXEBOTO MacTepcTBa.

1986r.: FISCHER nokynaet cabpuky CASTET, cneunanuanpy-
IOLLYIOCSt Ha NPOU3BOACTBE Menkoro obopynoBaHus Ans obLue-
CTBEHHOrO NMUTaHWS.

CEMEWHAS UCTOPUA :

2010r.: FISCHER nokynaer BARGOIN, pgBa npegnpusatus
BOCCOEUHSTCA U C 3TOro MomeHTa HasbiBatoTcs FISCHER-
BARGOIN. Takum obpasom, npeanpusaTue CTaHOBUTCA OAHVM U3
CaMblX MPECTUXKHbIX HOXEBbIX NPOV3BOACTB, NPeAnaratoLLmx ca-
MYIO LUMPOKYIO raMMy ANsi OCHALLEeHUst MPeanpuUAaTUiA NULLEBON
NPOMBILLINIEHHOCTU. JInoHenb PaiHo, BHYK AHApe PaiiHO u CbiH
Mapu-KpuctuH n Xaka PariHo, siBnseTca Nnpe3avaeHToM AaHHON
KoMMaHuu.

1978: The firm Fischer was bought out by André Bargoin as well as
by Jean and Andrée Raynaud, artisan butchers. André Bargoin’s
daughter (Marie-Christine Raynaud), and her husband (Jacques
Raynaud, the son of Jean and Andrée Raynaud), took over the
management of the business, which they transferred to Thiers to
place it closer to the knife-making area.

1986: Fischer bought Castet, a company making small items of
equipment for the food trades.

A FAMILY STORY

2010: Fischer bought the firm Bargoin. The two businesses merged
and took the name Fischer-Bargoin, with the new company becoming
one of the largest knife manufacturer in France. Lionel Raynaud,
grandson of André Bargoin and son of Marie-Christine and Jacques
Raynaud, becomes Chairman.
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MPO®ECCUOHAIJIIbHBIE HOXU & MYCATDI - MPEKPACHOE COYETAHME
PROFESSIONAL KNIVES & SHARPENING STEELS, THE PERFECT ALLIANCE

CerogHa FISCHER-BARGOIN saBnsieTcsi e4UHCTBEHHbIM MPOn3-
BoauTenemMm mycatoB Bo dpaHuuu. [Mpogorkas 3T0 yHUKarNbHOE
MacTepcTBO, Mbl pasBuBaeM ero 6narogapsi cambiM BbICOKAM
TEXHOIOrNAM, HENOCPEACTBEHHO CBSI3aHHbIM C 3aTOYKOW U BbIpaB-
HUBAHMEM KIUHKA, - BAXKHEWLLUMMK 3Tanammn, HeobxoaumbiMu Ans
MonyYeHnst ONTUMarnbHOro Ka4ecTBa pPe3ku Hoxa.

Today, we are the only french manufacturer of professional sharpening
steels. This know-how we continue and improve with the most
advanced technologies gives us an unrivaled knowledge of sharpening,
an essential step for obtaining a knife with the optimal cutting quality.

UHHOBALIUU U TEXHONOINMM
INNOVATION AND DEVELOPMENT

«MbI 3aHUMaeMcs MoMHBIM UUKITOM rpou3sodcmea Hawel npodykyuu om
paspabomku udeu do npodaxu. Mbl uHmeepuposanu 8 Hawe fMpPou3eood-
cmeo pabomy ¢ MemarsnioMm U npou3so0Cmeo MiacmuKo8bIX 371eMeHMOo8.
Gnazodapsi amomy Mbl 5le2Ko fpucrocabnueaemMcsi K 3anpocam Hauwux
KrueHmos u rnpednazaemM UM PeweHUs 8 3a8UCUMOCMU OM MOCMOSHHO
passusarowuxcs nompebHocmed. lNpuopumemom FISCHER-BARGOIN
s8/1semcsi UHHosayusl: yryduweHue kadecmea rpoodyKuuu, rnpou3eoocmeo
HOo8bIx Moderiell, agsmomamus3ayusi MPoU3800CMBEHHOZ0 rpouecca.
JluoHenb PaliHo, lMNpe3udeHm FISCHER-BARGOIN

“We cover the entire production chain, from fashioning the blade to creating
the handle, to packaging and sales. By incorporating metallurgy and plasturgy
areas, we benefit from a flexibility which is essential to find solutions that
answer our client’s ever-changing needs. At Fischer-Bargoin, innovation has,
for a number of years, been an absolute priority: improving products, launching
new models, robotising processes, etc.”

Lionel Raynaud, CEO of FISCHER-BARGOIN.

BE3OMACHOCTb: [llpu pa3paboTke HOBOW MPOAYKUUW Mbl yAensem
6onbluoe BHUMaHWe 6e30MacHOCTV OnepaTopoB, KoTopble OyayT e
nofb30BaThbCA: BblMyckaeM MycaTbl C LUMPOKOW rapdon, paspabaTtbiBaem
1 npeanaraeM HoBble KOMbLa, KOTOPble HEBO3MOXHO BbIHYTb U3 MycaTta,
npeanaraem pykosaTu HOXen 13 ABOVMHOro Marepuana ans MakcumarnbHo-
ro komgopTa.

M'I’MEHA B NMULWEBOW NPOMbILLUNIEHHOCTMU: Bcs Halua NpoayKums oTBevaeT eBponeiickiM TpeboBaHnsM 1 HopmaTeaM OTHOCK-
TEeNbHO MCMOMb30BaHUs B cdhepe NpPoayKToB NuTaHus. Becs npoaykums npomssBoanTcsa B COOTBETCTBUM C koHuenumen XACCI (HACCP®),
npegycMaTprBaioLLEeN CUCTEMATUYECKYHO MOEHTUMMKALMIO, OLIEHKY 1 ypPaBreHMe onacHbIMU hakTopamu, CyLLIECTBEHHO BIUSIOWLUMY Ha
6e3onacHocTb npoaykuun. *Hazard Analysis Critical Control Point.

SAFETY: Each time a new product is created, we take great care of the user safety: sharpening steels with over-sized guards, new irremovable
rings, knife handles made from anti-slip materials, etc.

HYGIENE AND HEALTH: Our products, whether aimed at professional or private users, are made using high-quality materials, with a constant
concern about health care. All our items comply with EU regulations in respect with food contact. They comply with HACCP* principles, which aim
at identifying and managing significant dangers respecting food hygiene. *Hazard Analysis Critical Control Point

[ Il FISCHER® BARGOIN® - cnpenaHo Bo ®paHuum
Madeinfrance  £1SCHER® BARGOIN®, the brands “Made in france”

MapkupoBka «CaenaHo Bo ®paHUMny rapaHTUpYeET, YTO BCA NPOAYKLMS NOMHOCTbIO
npousBefeHa Ha Hallem 3aBofe B ropofe Tbep : Mbl MPOU3BOAVM KITUHKN HOXEW,
MeTarnnmnyeckyto 4acTb Mycara, a Takke PyKosTU HOXeN 1 MycaToB U3 NnacTuka.

The mention “Made in France” guarantees that each manufacturing stage of our
products of our firm is carried out in Thiers, from the cutting of our blades to the plastic
injection of the handles.
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HOXUN MACHMKA / BUTCHERS




HOX>XU FISCHER SANDVIK ULTRA COMFORT

CEPVNA COMFORT

BUTCHERS KNIVES WITH BI-MATERIAL HANDLE ULTRA COMFORT

9Ta cepusna 6bina cneynanbHO pa3paboTaHa ans

CHVI)KEHVIE
nPOd’ECCMOHAﬂb!'lbIX
3ABOI|EBAHV|!II ’njun'es)
LESS RS! ( Repetitive Strain

LLiBeackas ctanb Sandvik 12C27,

NoBbILLEHHasA TBEPAOCTb KnuHka 56-57 HRC

- HepxxaBetoLyas crans,

- Bblcokoe kayecTBoO pesku,

- Bonee BbICOKUIA Cpok cnyx6bl Ne3BuUsi, Yem
y APYrMX HOXeN U3 CTaHAAPTHbIX cTanew,

- TpebytoT B ABa pa3a MEHbLLE 3aTOYKU.

Swedish steel 12C27 with a superior hardness

(56-57 HRC)

- Stainless

- Exceptional cutting performance

- Longer-lasting edge (comparing to standard
steels)

- Decreased sharpening rate.

= L

npodeccnoHanbHbIX MACHUKOB.
Range specifically developed for the comfort of the daily usage of professionals
in the meat industry

MonunponuneH obecneyvBaeT
6e3ynpeyHyto HeMpoHNLIAeMoCTb
MexXay KIMMHKOM U PYKOSITbIO.

Polypropylene brings a perfect

junction between blade and handle.

KnuHok 3aToueH

Ha BbICOKOTOYHOM
aBTOMaTM3NPOBAHHOM
obopyaoBaHuu.
Ultra-precise

roboticallymade
sharpening.

Bnarogaps
cneuvanbHbIM
60opo3akamM HOX He
CKOMNb3UT B pyKe.

Non-slip striation.
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Bonee 80% nosepxHOCTH pyKOSITU
NOKPbITO 3M1aCTOMEPOM AN
NPEBOCXOAHOr0 KOHTaKTa C pyKom n
onTumanbHoro komgopra.

Over 80% of the handle covered with

smooth elastomer, for better grip and
comfort.

SproHomun4yHas copma
6bina cneumansHo
pa3paboTaHa ¢ y4éTom
0CcoGeHHOCTY 3axBaTa npu
06Barke U XUIoBKe.

Ergonomic shape for all
sizes and shapes of hands,
specifically designed for the
professionals of the meat
processing.

Hox 06BanoyYHbIN € 3arHyTbiM ne3Buem
Boning knife, Ausbeinmesser, geschweift
13 cm

@ 78025 13B
@ 78025-13N
@ 78025-13R
@ 78027-13B
@ 78027-13N
® 78027-13R
@ 78028-13B

15 cm

® 78025-15B
® 78025-15N
® 78025-15R
@ 78027-15B
® 78027-15N
® 78027-15R
@ 78028-15B
17 cm

® 78027-17B [Monyrmnbkuii / Semi flexible blade 18,63 €

Hox o6BanoyHbIn - 15 cm
@ 78035-15B >Kéctkun / Stiff blade 17,76 €

Xéctkun / Stiff blade 15,66 €

YécTkun / Stiff blade 15,66 €

YécTkun / Stiff blade 15,66 €
Monyrmnbkuii / Semi flexible blade 15,66 €
Monyrmnbkuii / Semi flexible blade 15,66 €
Monyrmnbkuii / Semi flexible blade 15,66 €
'wbkun / Flexible blade 15,66 €

YécTkun / Stiff blade 17,76 €

YécTkun / Stiff blade 17,76 €

YécTkun / Stiff blade 17,76 €
Monyrmbkun / Semi flexible blade 17,76 €
Monyrmbkun / Semi flexible blade 17,76 €
Monyrnbkun / Semi flexible blade 17,76 €
'nbkun / Flexible blade 17,76 €

Hox o6BanoyHbIn

Boning knife, worn blade

® 78030-11B 11 cm 13,66 €
@ 78030 14B 14 cm 15,66 €

Hox o6BanoyHbIi, NnpsiMo o6yx
Boning knife, straight
@® 78015-14B 14 cm 15,66 €

Hox npopesHoun

Boning knife, Ausbeinmesser
® 78020-12B 12 cm 14,65 €
® 78020-14B 14 cm 15,66 €
® 78020-17B 17 cm 18,63 €
@ 78020-17N 17 cm 18,63 €
® 78020-17R 17 cm 18,63 €
@ 78020-20B 20 cm 20,23 €
@ 78020-23B 23 cm 22,26 €

Hox domnenHbin
Fish / Poultry filetting knife
@ 78315-20B - 20 cm



Hox pa3genoyHbin
Skinning knife
@® 78033 20B 20cm 18,78 €

Hox pa3genoyHbin

= Butcher / Slicing knife
e 7805030B 30 cm 30,45 €
L] Hox pa3genoyHbIi, y3kumn

Butcher knife
e 7804525B 25 c¢m 25,38 €

HoX XUNOBOYHBIN, C 3arHyTLIM fie3BUeM
Butcher knife

e 78040 20B 20 cm 19,87 €

@ 78040 22B 22 cm 25,38 €

@ 78040 25B 25 cwm 28,06 €

HoX >KMNOBOYHbIN C 3arHyThbIM J1Ie3BUEM,
c xxenob6kamm

Butcher knife with hollow edge

e 78640 20B 20 cm 22,48 €

@ 78640-25B 25 cm 28,06 €

HoX KMNOBOYHbIN, y3KUI
Butcher knife with narrow edge
@® 78012-20B 20 cm 19,94 €

HoX )XMnoBoYHbIN
Butcher knife

@ 78010-20B
@ 78010-23B
@ 78010-25B
@ 78010-28B
@ 78010-30B
@ 78010-35B

20 cm 20,23 €
23 cm 22,26 €
25.cm 26,03 €
28 cm 28,93 €
30 cm 31,03 €
35cm 37,27 €

Hox pna Xanans
Butcher knife / ritual slaughtering knife
® 78010-42B 42 cm 46,40 €

Hox ansa y60s ABYCTOPOHHEN 3aTOYKU
Double-edged sticking knife
® 78022-30B 30 cm 56,55 €

Lo Hox ansa noTtpolueHus
Curved “no tip” knife for leather or tripe
Fe @® 78021-20B 20 cm 38,73 €
T Cnavicep
Slicer
@ 78076-28B 28 cm 25,74 €
Hepxagetowas
cTanb
Standard
stainless steel 12 C 27

B A . » '_ BbICOKOE KayecTBO KnuHKa rapaHTupyeTca ogHopoAHbIM
r.r COCTaBOM cTanu
The fine grain guarantees a perfect steel homogeneity
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HO>XU FISCHER HACCP
LIBETHBIE PYKOATW
HACCP COLOURED BUTCHER KNIVES

Hoxu FISCHER HACCP cpoenaHbl

13 HepxasetoLen ctanm Nitrocut PykosiTb cienaHa us nonvnponuneHa
NCV50® ¢ noBbILLEHHBLIM ¢ nobaBneHnem anactomepa ans
cofepxaHveM monubaeHa n asota MakcrmarsbHoro komopTa

Nitrocut NCV50® stainless steel blade Polypropylen with elastomere handle

for more comfort

KnnHok 3atoyeH [apaa obecneynBatoLLasi NOBbILLEHHYO
Ha BbICOKOTOYHOM 6e3onacHocTb
aBTOMaTV3NPOBAHHOM Safety guard handle
obopyaoBaHun
Roboticallymade
sharpening

Hox ans y6os, npope3Homn

Boning knife

¢ 102011 11cm 8,19€

® 3020-11-11cm
4020-11-11cm

® 6020-11-11cm

@ 1020-14 14cm 9,43 €
® 3020-14 - 14 cm

[ FeCiE |
4020-14 - 14 cm
® 5020-14 - 14 cm
® 6020-14 - 14 cm
@® 102017 17cm 9,87 €
grscan @ 3020-17 - 17 cm

: 4020-17 - 17 cm
P — @ 5020-17 - 17 cm

® 6020-17 - 17 c™m

® 102020 20cm 11,27 €

@ 3020-20 - 20 c™m
4020-20 - 20 cm

® 5020-20 - 20 cm

® 6020-20 - 20 cm

® 102023 23cm 12,48 €

Hox pa3penoyHsblit, rubkumn
Skinning knife
©10331717em 9,58 €

® 103320 20cm 11,27 €

e @ 3033-20 - 20 cm
4033-20 - 20 cm
@ 5033-20 - 20 cwm
® 6033-20 - 20 cwm
mech ©103323 23cm 12,48 €
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Cnamcep

Slicer

® 1076-28 28 cm 13,72 €

® 3076-28 - 28 cm
4076-28 - 28 cm

® 5076-28 - 28 cm

® 6076-28 - 28 cm

® 1076-33 33 cm 14,43 €

O6GBanoYHbIN HOX
Boning knife, straight back
® 1015-14-14cm 943 €
® 3015-14 - 14 cm

4015-14 - 14 cm
® 5015-14 - 14 cm
®6015-14 - 14 cm

@®1015-17-17cm 9,87 €

® 3015-17 - 17 cm
4015-17 - 17 cm

® 5015-17 - 17 cm

® 6015-17 - 17 cm

O6Bano4HbIN HOX

Boning knife, worn blade

® 1030-11 11cm 8,19€

@ 3030-11-11cm
4030-11-11cm

® 5030-11-11cm

® 6030-11-11cm

@ 1030-14 14cm 943 €

® 3030-14 - 14 cm
4030-14 - 14 cm

® 5030-14 - 14 cm

® 6030-14 - 14 cm

®1030-17 17 cm 9,87 €

@ 3030-17 - 17 cm
4030-17 - 17 cm

® 5030-17 - 17 cm

@ 6030-17 - 17 cm

O6Bano4HbIN HOX, U3OTHYTOE
nesBue, XECTKUN
Boning knife, curved stiff blade
® 1025-13 13cm 8,56 €
@ 3025-13-13 cm
402513 - 13 cm
® 5025-13 - 13 cm
® 6025-13 - 13 cm

@ 1025-15 15cm 9,43 €

® 3025-15-15¢cm
4025-15-15cm

® 5025-15-15¢cm

® 6025-15-15¢cm

O6GBarno4HbIN HOX, OOpaTHbIN XBaT

Boning knife

® 1026 13F JKécrtkmii 13 cm / Rigide 7,98 €
@ 1026-15F >Kéctkmin 15 cm / Rigide 8,56 €
@ 1026-18F >Kéctkmin 13 cm / Rigide 10,73 €

® 1027-13F
Monyrubkuin 13 cm / Semi flexible blade 7,98 €
® 1027-15F
Monyrubkuin 15 cm / Semi flexible blade 8,56 €

® 1028-13F Tunbkuin 13 cm / Flexible 7,98 €
® 1028-15F Tnbkuin 15 cm / Flexible 8,56 €



10 « FISCHER® « KATAJIOI [insi MACHOW MHAYCTPUU

HoX X1UNoBOYHbIN
Butcher knife

®1010-14 14cm 9,43 €

® 3010-14-14 cm
4010-14 - 14 cm
®6010-14- 14 cm

® 101017 17 cm 9,87 €

® 3010-17 - 17 cm
4010-17 - 17 cm
®6010-17 - 17 cm

®1010-20 20cm 11,27 €

@ 3010-20 - 20 cm

4010-20 - 20 cm
® 5010-20 - 20 cm
@ 6010-20 - 20 cm

®1010-23 23cm 12,48 €

@ 3010-23 - 23 cm

4010-23 - 23 cm
® 5010-23 - 23 cm
@ 6010-23 - 23 cm

®1010-25 25cm 14,79 €

@ 3010-25- 25 cm
4010-25- 25 cm
® 5010-25 - 25 cm

® 1010-28 28 cm 16,69 €

® 3010-28 - 28 cm
4010-28 - 28 cm
® 5010-28 - 28 cm

® 1010-30 30cm 18,76 €

@ 3010-30 - 30 cm

4010-30 - 30 cm
® 5010-30 - 30 cm
® 6010-30 - 30 cm

®1010-35 35cm 22,55€

® 3010-35- 35 cm

4010-35- 35 cm
® 5010-35-35cm
® 6010-35- 35 cm

HoX XNNOBOYHLIN,
C XKernob6kamu
Butcher knife with
hollow edge
e 161023 23 cMm
e 161025 25cMm
461025 25cm
®161030 25cm

17,02 €
18,57 €
18,57 €
22,13 €



CneunanbHblit HAKOHEYHUK
He NPOKOJbIBAET OrpaHbl
KMBOTHbIX

~L

i

ﬂ: riBCHER

EREFIGCHER
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HoxX XXMNOBO4YHbIN, amepuKaHcKas
¢dopma

Butcher knife

1040-20F 20 cm 12,76 €

1040-22F 22 cm 14,79 €

1040-25F 25cm 15,37 €

Hox ans cHATUA wkypbl/
3a6enoBOYHbIN
Skinning knife

1050-16F 16 cm 13,05 €

Hox ans noTpolueHus
Gut and tripe knife
1024-17 17 cm 25,64 €

Hox gns y6os ntuubl
Stainless poultry boning
322 9cm 6,77 €

Hox ans y6os nTuubl
Stainless poultry boning
2300-10 10 cm 5,29 €

Hox gns otgeneHunsa mMsica oT KOCTU
Ham boner

31039 26,94 €

HepxaBetowas ctanb

Mpemumym nonuposka

[MnactukoBasi 3proHOMUYHasi pPyKosiTb
[OnvHa 22 cm

YTonuwéHHasa ctans 3 MM

Stainless steel with ergonomic

plastic handle

AHaToMMnyeckum Hox/

3a6enoBOYHbIN

Anatomic knife

@ 6032D [nsa npaswwu / Right handed 18,31 €
6032G [ns neswwu / Left handed 18,31 €

Tecak MAACHUKa

Bec : 800 rp

Bi material handle cleaver
® 68383-22R 22 cm 36,25 €



CEKAY YCUJIEHHBIN, ®PAHITY3CKASI ®OPMA
STAINLESS CLEAVERS

Cekay, npsimon o6yx
Bec: 730 rp
Renforced chopper
1280 24 24 c¢m 53,87 €
Weight: approx. 730 g

® 1280 26 26 cm 56,01 €
e 1280 26R

Bec: 840 rp

Weight: approx. 840 g

® 1280 28 28 cm 60,32 €
® 1280-28R

Bec:910 rp

Weight: approx. 910 g

T

Cekay, penbedHbIN 06yx
Cleaver, curved back
1281 24 24 cm 60,73 €
Bec: 750 rp

Weight: approx. 750 g

1281 26 26 cm 67,83 €
Bec: 870 rp
Weight: approx. 870 g

1281 28 28 cm 71,78 €
Bec: 970 rp
Weight: approx. 970 g
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CEKAYU U TOIIOPUKU
STAINLESS CLEAVERS
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Cekauy, 6enbrunckasn
¢dopma

Bec: 630 rp

282 23 23 cm 45,69 €
Belgian chopper
Weight: approx. 630 g

2822525 cm 48,58 €
Bec: 670 rp
Weight: approx. 670 g

Cekau, WBenyapckas
¢dopma

Bec : 580 rp

283 23 23 cm 40,66 €
Swiss chopper
Weight: approx. 580 g

Tonopwuk,

Mapuxckaa popma
Bec: 1200 rp

291 PM 17 cm 82,27 €
French cleaver
Weight: approx. 1200 g

291 MM7 17 em 93,09 €
Bec : 1500 rp
Weight: approx. 1500 g

291 GM 17 cm 104,49 €
Bec : 1700 rp
Weight: approx. 1700 g

Tecak

187 INOX 189,96 €
Cleaver

49 cwm, MNMnacTtukoBas
PYKOSITb

OnuHa nessus : 28,5 cm
Bec : 2,8 kr

49 cm long plastic handle,
28,5 cm long blade
Weight: approx. 2,8 kg



HO>XOBKU MACHUKA
BUTCHER'S SAW

Hawiun HOXXOBKMU AnA MACa OCHalWleHbl cneunaribHbIM pbidyarom, no3BoJsiAOLWLNM 6bICTpO
3aMEeHUTb NOJIOTHO, AJIUHA JIeHTbIl Ha 5cm AnnHHee HOXXOBKW.
Our saws are equiped with a sleeve releasable lever, the blade is 5 cm longer than the saw.

HoxoBKa ¢ 6bICTpoi 3aMeHoMn

!'ﬂwi ¥ nosiotTHa, «kKAMepuKaHcKasa»
M= "= cdopma
PykosiTb HOXOBKM yaobHas npu \I American-style saws
MCMOIb30BaHW B NOGOM MONOXEHNN. o 13317=17,5"45cm 43,10 €
& 13320 =20 50 cm 43,74 €

Extra ergonomic handle comfortable in all positions. |

13325=25" 63 cm 45,29 €
|| OcHoBa 13 HepxaBetoLLen cTanun

Stainless steel frame
Rostfrei - Inox - Inoxidable

HoxoBka ocHalleHa pbl4aroM Ans nerkov MOHTUPOBKN NUMbI.

Stainless tightener integral with the frame
for an easier blade assembly.

MonoTHo nunbHoe Ans «AMepUKaHCKOM» HOXOBKU

Saw blades
o e oM e o . SRR
12320 - llenta 20 50 cm ==
_—————— & av
12325 - JlenTa 25 63 cm
yI'J'IepO,CI,I/ICTaﬂ wBefckaa ctarnb, TOYHO 3aTO4YeHHbIE N paBHOMEPHO
pacnpe,qenéHHble Laru BnpaBo U BIIEBO, BbICOKOE Ka4eCTBO pPe3Kun.
MHamemayanbHas ynakoska. LvpuHa 11 mm
HE TPEBYET 3A.r60:§23y5un06-
M006pado
. LIOHHas Mep cokast
??:ggapﬂ omowy y nul 007166 €&
i
e3KU.
ckmugHoCb P Hue
3PdmeonvtepHoe U MOYHOe qepe@oeg‘ap’1
« Pa BEna2o
U 8reeo.
ukoe 8Nnpaso BYUKO8
3):.,6;yKuUOHHOl] mepM005Pa5°m"fuz¥(
lrJ]pOOOﬂ)KumeﬂbHOCmb xung Hiux o - & A
1 Goriee BbICoKas, HeM ¥ » Mexdy
?sysqmm : paccmosHue & M
KakObIM saocmpeHuem)
*SUPER-"
S b & &8 S & &8 & b & Do i 8258 llar 6 MM - TO4HaA 3aTOYKa U PaBHOMEPHOE
o YepenoBaHue 3y64MKOB BNPaBo U BMEBO.

MnbHOe NONOTHO WupuHon 16 nnn 20 mm.
MHaykumnoHHas TepmoobpaboTka. 1A
ety NOBOr0 NPUMEHEHUS : ceexee MSco ¢
KOCTblo unu 6es.

4 TPI - sharpened, thin setting. 16 or 20 mm width
blade. Tempered by induction. ANY USE: fresh
meats, bone in.

A W L ‘Aﬂézﬁ

Bonuuii 3y6, 2x3 3yba Ha atonm. ToyHas
3aToyKa 1 paBHOMEpPHOe YepeoBaHne

16/20 mm 3y64MKOB BMpaBo 1 BIEBO.

[MnunbHOe NonoTHO WupuHon 16 nnu 20 MMm.
MHOyKuMoHHas TepmoobpaboTka.

2x3 TPI sharpened blade with thin setting.

16 or 20 mm width available.

Tempered by induction.

* SUPER
4TPI

Bo3MOXHOCTb NpMoBpeTeEHUS NUINBHOTO MNONOTHA Ans Noboro Tuna n pasmepa nuibi.
B Hannuuu nonoTtHa pasHon ANNHbI, U3roTOBIEHWE ANWHBI MO 3aKa3 B KOPOTKME CPOKM.
All types and sizes of band saw blades available. On stock for standard lengths - short deadline for other lengths.
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KPIOKU M NTOABECKMU
BUTCHER’S HOOKS

Kptok ans rpyavHku @4 Kprok ans o6Banku,

Bacon hook, 3 prongs nnacTuKoBas py4ka

296F Hand hook, plastic handle
31037

MsicHble S-06pa3Hble KpHoKU
(no 10 wr)

Meat hook (10 pieces box)
299-08/B10 - J4 - 8 cm
299-10/B10 - 34 - 10 cm
299-12/B10 - B35 - 12 cm
299-14/B10 - @5 - 14 cm
299-16/B10 - J6 - 16 cm
299-18/B10 - U6 - 18 cm
299-20/B10 - @9 - 20 cm

MakcumanbHas Harpy3ka: hanging capacity
@4 — 45 kr/ @5 — 60 kr/ @6 — 70 kr / @9 — 140 kr / @10 — 180 kr / 312 — 230 kr

)

Kptok S-obpasHbIn Bpalatowmiics Kprok
Meat hook Revolving hook
2531-10- 310 - 22 c™m 2532-310-24 cm

2531-12- 312 -25 cm

C___) _

Kptok ansi nogBecHow Tpy6bl 15 Mm Bpawarowmiics Kprok ans Tpyobi 15 mm
Hook for 15 mm holder Revolving hook for 15 mm holder
25339-079-12cm 2534 - 312 - 28,5 cm

2533-12- 312 -14 cm

Hox gnsa pé6ep
Rib puller with blade 14 mm, plastic grip
MnacTtukoBas pykosiTb, nessue 14 mm

s 31200

JlesBue gna Hoxa pnsa pédep (no 5 wr)
Pack of 5 spare blades for rib puller

Kptok ans msca I 31214 - 14 mm
Meat hook [ 31216 - 16 Mm
297 - @4 - 14,5 cm 31218 - 18 Mm
298 - @5-16,5cm 31220 - 20 mm
2530 - J6 - 17 cm 31222 - 22 Mm
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KOP3UHbI U KONMYAHbI oA HOXXEM
KNIFE SCABBARDS AND HOLDERS

KopsuHa ansa
cTepunusauum

KopauHa 5 Hoxel unm
Knives holder for 5
knives

KopanHa 4 Hoxa n 1 mycat
Knives holder for 4
knives and 1 sharpening
steel

530 x 170 x 65 Mm

76405
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Lienouka Ans kpenneHus mycara
Lateral chain

OnuHa 10 cm

76615

MnacTukKoBbIN Kon4yaH

Ons 5-tn Hoxen. AnuHa: 32 cm / For 5 knives
76605

Ons 4- x Hoxewn. OnuHa 32 cm / For 4 knives
76604

Ons 3-x Hoxen. OnuHa 32 cm / For 3 knives
76603

MnacTukoBbIN peMeHb

Plastic belt matching with hygiene
standards

CooTBeTCTBYET CTaHAapTaM rmrmeHsl
76610

MnacTMkKoBbLIN KOoN4YaH
Plastic scabbard for 4 knives
ansa 4 Hoxen

76704

MnacTukoBbIA peMeHb

M KpenneHue Ansa mycara
Plastic belt with steel strap
76620

KonuyaH ans Hoxen

Flat scabbard for 2/3 knives

INnockasa mogenb 39 cm x 15 cm, 2-3 HoXa
76701

Flat scabbard for 2/3 knives - extra long
[nockasa anvHHas moaenb 52 cm x 15 cm,
2-3 HoXa

76702

Flat scabbard for 3/4 knives - extra large
Mnockas wupokasa mogens 40 cm x 20 cwm,
3-4 HOXa

76703

Flat scabbard for 1 knife

Inockasa mogenb 32 cm x 20 cm, 1 HOX
76705

KopsuHa ansa
cTepunusauumn

KopauHa 9 Hoxel unm
Knives holder for 9
knives

KopanHa 8 Hoxel n 1 mycat
Knives holder for 8
knives and 1 sharpening
steel

530 x 300 x 65 Mm

76409



HO>XXU AnA Pbibbl
FISH KNIVES

AEREIREEE SRR,
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DunenHbIN HOX
LliBeackas ctanb
Swedish steel
783331919 cm 18,13 €

DunenHbIN HOX
LLiBeackas ctanb

Fish / Poultry fillet knife
7831520B 20 cm 18,13 €

Hox ons pasgenku pbi6bl
Fillet knife

@® 346-17 17cm 7,18 €

® 6346-17 17 cm 7,18 €

@ 346-20 20cm 7,58 €

@ 6346-20 20 cm 7,58 €

Hox ans paspenku TyHua
Tuna fish knife
® 5207 11,64 €

Pbi6ouncTka

Fish scaler

®412 16cm 15,99 €
® 6412 16 cm 15,99 €

Pbi6ouncTka nBoMHas
Fish scaler [1 2 blades
® 6412-2 16 cm 18,73 €

Hox ans pasgenku pbiobl
C Menkumm 3y64mkamm
Thin serrated fish knife
bi-material handle

® 68411-35B 35cm 34,29 €
® 68411-42B 42 cm 45,39 €

Hox ansa pasaenku pbiobl
¢ 3y6umkamu

Serrated fish knife
bi-material handle

® 68413-30B 30 cm 31,86 €
® 68413-35B 35cm 35,16 €
® 68413-42B 42cm 13,72 €



MYCATDbI / SHARPENING




MPAKTUYHLIE COBETHI
PRACTICALS ADVICES

KAYECTBO MYCATOB
Co BpemMeHeM [axe camblii Ka4eCTBEHHbIN HOX 3aTynnseTcs.
Vcnonb3oBaHve MycaTa NpuaaéT oCTPOTY NesBuio.

YHUKANbHbLIA HABbIK

CneunanbHo nofgobpaHHbIi MaTepuan Ans MycaToB: CTanb C

BbICOKUM COZepXaHneM yrnepoga B CriniaBe ¢ XpoMoM, MarHuem

1 KpeMHueM. Vcnonbayemas cranb Ha ctepxkHe mycata: 100C6

(1 % yrnepoga).

» TepmoobpaboTka npugaét Mycatam BbICOKYIO TBEPAOCTb.
Bnaropaps BbicokoaddekTiBHOMY obopyaoBaHuio FISCHER
Npou3BOAMT 3TOT BaXHbIN 3Tan Ha cBoel habpuke. Hawm my-
catbl TBeEpAOCTbI0 OT 64 fo 66 HRC (Poksenn) moryT npaButb
ntobble HOXW.

* [MokpbITHE: cneunanbHoe aHTMKOPPO3WIAHOE MOKPbITUE TBEP-
ObIM XpomMoMm 8-10 MUKPOH. STOT crnow npuaaeT AOMNONHUTENb-
Hyt0 TBEpAOCTb ceveHusim mycaTa Ha 3-4 HRC (Poksenn).

» bnarogapsi MarHeTMamy mycarta menbqanlive cranbHble MU-
Kpo4acTuyku, obpasoBaHHble B MOMEHT MpaBku HOXa, OCTatoT-
CSl Ha MycaTe, a He Ha nNpoAdyKTax NuTaHus.

* Becb mycar oT pa3apaboTkvt 3proHOMUYHbBIX POPM A0 NCMOMb3Y-
eMbIX MaTeprarnos, 3aLLMTHOW rapAapl, PyKosTu, caenaH Takum
obpasom, 4Tobbl camblii TpeboBaTENbHbIN KMUEHT Obln 4OBO-
neH.

onsa !(A)K.EI,OVI OTPACIIY HEOBXOOUM

CBOMU MYCAT

* CTAHOAPTHAA BbITAXKA: nossonsiet 3atoumTb HOoX. CoBe-
TyeTCs UCNOSb30BaTh Ha HOXax, KOTOPbIMW PErynapHO Nosb3y-
OTCS UMW Ha CUIbHO 3aTYMIEHHbIX HOXaX.

* MEJTIKAA BbITAXKA: Besynpe4Ho BblpaBHMBAET MMaaKyto pe-
XKYLLYIO KPOMKY Ne3BUS 1 yOMpaeT UMLK OT 3aTOYKW Ha Mpo-
heccroHanbHbIX HOXaXx.

* OKCTPA MEJNKAA BbITAXKA: cepus FISCHROM. [Mpasut
pexyLLyto KPOMKY Ne3Bus 1 fienaeT eé oCTpo Kak «bputay».

Over time and with use, even the best-quality knives lose their cutting
edge. Using a honing steel will give your knives the cutting edge that
they need.

The MATERIAL selected to sharpen : steel with high carbon content

with chrome, manganese and silicon.

Steel used : FILE steel 100 C6 (1 % carbon content)

The heat treatment gives the hardness. Thanks to our very efficient

material, FISCHER insures this essential point of the production of

sharpening steels. A treatment insuring hardness from 64 to 66 HRC,
enables the sharpening of all knives currently on the market.

* The coating : protection against corrosion with a HARD CHROME
coating from 8 to 10 microns. This micro coating increases the su-
perficial hardness of the edge from 3 to 4HRC

» The magnetization keeps the tiny particles of the grinding process
on the steel in order to protect food.

 Everything... up to the handle, with its ergonomic shapes, the mate-
rials used, the protective guard has been studied to satisfy the most
demanding customers.

®OPMbl MYCATOB FISCHER
UeM LuMpe NOBEpPXHOCTb MycaTa, TeM GombLLe HOX
COMPUKACAETCS C HUM W, TakUM 06pa3om, HOX NyyLUe NpaBuTCS.

mixche ronde iche ovale mi
. round steel al stowl - flat ste

Kpyrnbii mycat

OBarbHbIN MycaT SKkcTpemansHo

LLUMPOKUIA MycaT

UCMNOJIb3OBAHUE MYCATA

[MpoBecTn pexyLien KPOMKOW Nne3Bust No BCeW AnvHe mycara
crnerka Haxumasi, Kak MnokasaHO Ha pUCYHKe, 3aTem Takke
NPOBECTU C APYroii CTOPOHbI MycaTa, 4YTobbl 3aTouUTb APYryto
CTOpPOHY HoXa. [aHHyl onepauuio HeobxoaMmo npousBecTn
Heckonbko pas. Hox HeobxoamMMo crierka HakmoHWTb MO Yriom
15-20°.

UAKAISAGE
L e
3 parta gt

COBETbI MO yxony

* MycaT HeobxoaMMO MbITb BOAOW C UCMOMNb30BAHUEM HEXHOTO
MOHOLLIEro CPpeAcTBa Kaxabli AeHb.

* [ocrne MbITbSl HACYXO BbITEPETH MOMOTEHLEM.

* XpaHuTb B CyxoM MecTe.

* He ucnonb3oBaTb MycaT B kayecTBe UHCTPYMEHTa UMu Noab-
€MHOro cpeacTaa.

THE 3 FISCHER CUTS :

* REGULAR : Enables the sharpening - recommended for an occa-
sional use - blunt knives (used)

* FINE : To restore perfectly the cutting edge of professional blades

* EXTRA-FINE : (FISCHROM range) : to maintain a razor edge on
an already sharp knife The wider the shape of the steel, the better
the contact with the blade of the knife and you will obtain the best
sharpening results

USE : Slide the full length of the knife blade along to the full length
of the sharpening steel with gentle pressure in the direction shown
by the drawing. Then, guide the blade along the whole length of the
opposite side of the steel. Repeat the process several times on both
sides. It is very important to maintain the same angle of 15° to 20°.
For more details : see the “sharpening technique animation” on our
website.

CLEANING

» Each day, clean with clear water or very soft detergents.
* Dry with a soft cloth.

« Store in a dry place.

* Do not use as tool or as lever.

F’PAOUYECKOE OBO3HAYEHUE MYCATOB
CAPTIONS FOR DIFFERENT TYPES OF CUTS
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MPO®ECCUOHAJIbHBIE MYCATbDI
CEPUVA PYKOATH ULTRA COMFORT
BUTCHER’S STEEL - DUAL-MATERIAL SERIES

PykosiTb U3 ABOVHOrO Matepuana OBanbHasa unu kpyrnas dopma,

The real original dual-material handle LeLLeRIEEFR e

by Fischer® Oval or round steel, fine grit

Yrnepoauctas ctans 100C6 nokpbiTas
XPOMOM

KonbLo 13 HepxxasetoLen ctanun Teeppoctb 63HRC +/- 1
Stainless steel ring

High carbon 100C6 steel with chromium coating.
Hardness 63HRC +/- 1

PykosatTb ULTRA COMFORT
Ergonomic steel - Dual material handle

Pykosite ULTRA COMFORT cgenaHHas 13 IBOMHOrO Matepuana:
- Onactomep ceporo uBeTa, 6narogapsi KOTOpOMy PyKOSiTb HE CKOMNb3UT B pyke,
- LiBeTHOW BbICOKOMPOYHbIN NNACTUK.

prrnaﬂ nnn oBanbHasa Moersib, TOHKasa BbITAXKa, MyCaTbl MOKPbITbI
AONONHUTESIbHbIM CIToemM Xpoma.

The handle is made of one grey elastomer part which does not slip and the other
part made of highly resistant plastic. Available in round and oval shape with a hard
chromed coating.

I 1 | 1 | 1 I T | 1 1

i

i

Fischrom®

30cm/ 12" N245B 1245B N245R  1245R N245N  1245N  N245J 1245J N245V 1245V 1445G 19,67 €
35 cm/ 14" P245B  J245B P245R  J245R  P245N  J245N P245J J245]J P245V  J245V 19,67 €

LiBeTHble pykosiTu: Mbl Npeanaraem 6onbLUoii BbIGOP LIBETHbIX PyKOSITEN ANS pasrpaHUyeHns oTpacnen NUTaHns v n3bexaHnst 3apaxeHunst pasHblx
NpoayKTOB B XO4€ MX NPUroToBneHns. [lJaHHasa cepysa BaM NOMOXET NoAroToBuTbest k ctaHaaptam XACCIT (HACCP).

The colour coded handles have been created to recognize each food-group dedication in order to avoid contamination during food preparation.
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[TPOOECCHUOHAIJIBHBIE MYCATDBI
CEPUVA INDUSTRY
BUTCHER’S STEEL - INDUSTRY RANGE

[ononHuTensHasa Npoknaaka Mexay pyKosiTblo Kpyrnas unu osasnbHasi popma
N METanNMYecknm cTepxHem obecneumsaeT Oval or round steel
NOBbILLEHHYIO TUTMEHY

INDUSTRY moulded hygienic handle

Yrnepoauctas ctanb 100C6 nokpbiTas
HennoH ¢ BonokoHHow onneTtkon PAG AO0NONHATENbHBIM Croem Xpoma
obecreynBaeT BbICOYaliLLyHO MPOYHOCTb High carbon 100C6 steel with chromium coating
PAG6 nylon material shock-proof

Industry

Mycart ana nHayctpum

nutaHus - Nnactukosas

rMrMeHNYHas pyKkosiTb TOHKas BbITSDKKa

L4 L d Steel for food industry
25cm/10” 0223N 17,41€ H223N 18,08€  Hygienic plastic handle
30cm/12”  N223N 18,08€ 1223N 26,20€
35cm/14”  P223N 18,78€ J223N 26,88€

Industry Fischrom

Mycart gns uHayctpumn

nuTtaHus - NnactukoBas

r’MrmeHNYHas PyKosiTb CBEPXTOHKas BbITAXKA
® ® Steel for food industry

25cm/10” O422R 24,48€ H422R 34,05€ Hygienic plastic handle
30cm/ 12" N422R 25,17€ 1422R 34,73€
35cm/14” P422R 25,85€

Industry Fischrom XL
SKcTpemanbHoO
LWMPOKUM MycaTt
MnacTtukoBsas
rMrMeHnYHas pykosTb

Black plastic moulded
handle - Flat steel

-
28 cm / 11" extra large G221N 49,24€

HEPYABEIOIIMI — TTOJIXOIUT JUISI CTEPWIIM3ALIAN

Industry Inox
30cm/ 12" e HepxaBetowas cranb

08 4450 A0 A A4S LadP ps2oseope  Stintess stee

370 nepBbIN MycaT, codeTatoLmii B cebe BbICOKYIO TBEPAOCTb, HEOOXOANMYIO AN NPaBKU HOXEW, N BbICOKME aHTUKOPPO3WIHbIE CBOWCTBA, HEOBXOANMbIE
npu ctepunusauun. XAPAKTEPUCTUKN : MeTannuueckasi YacTb MycaTa caenaHa U3 HepXaBetoLen CTanu C NoBbILLEHHbIM CoAepXXaHWeM XpoMa n Monmnb-
OeHa, obecneynBaloLLMMy CONPOTUBIEHME K KOPPO3nK. [laHHbIA MycaT peKOMEHAYEeTCsi UCNONb30BaTh Ha pbibonepepabaTbiBaroLLmx 3aBodax, YOONHsX 1 B
MHOYCTPUM NUTAHUS.

The first sharpening steel which combines the hardness for the sharpening and great powers of resistance to corrosion required for hygiene. CHARACTE-
RISTICS: The blade of the sharpening steel is made of stainless steel with high chromium and molybdene content necessary to resist oxidation. The use of
this product is especially recommended to food industries and slaughterhouses.

22 « FISCHER® + KATANOT AN MSICHOW MHAYCTPUKN



MPO®ECCUOHAIBbHBLIE MYCATDI
CEPWA CLASSIC
BUTCHER'S STEEL - CLASSIC RANGE

Pykosite CLASSIC un3 OBanbHbIV UNK KPYrMbIA MycaT, TOHKas unu
nonunponunexHa 3KCTpa TOHKast BbITSHKKA
CLASSIC shape polypropylene Oval and round steel, available in fine or extra-
handle fine grit
KonbLo 13 HepxaBsetoLLen
cTanu, nokpbiToe Hukenem
HakoHeuHuK 1 rapaa ns HepxaseroLLen cTanm Nickel steel ring
KonbLio 13 HepxasetoLeli ctanu, Nokpbitoe Hukenem YrnepoaucTas cranb 100C6 NoKpbITasi XpOMOM
Stainless steel bolster with safety guard High carbon 100C6 steel with chromium coating
Nickel steel ring
Classic

Mopaenb ana
MsiconepepabartbiBaloLlen
oTpacnu

MnacTukoBas pykoATb
BeslopoBasi Ha olynb

A M40 A0 AR (ARATpLLLP ¢ o Butcher's mode

30cm/12°  C290P 22,36€ L290P 28,67€ 30 cm/ 127 C295B 22,76€ 1295B 28,67€  Plastic handle soft touch
° e
35cm/14”  D295B 26,03¢ M295B 29,36€

e — i o

MnactukoBasn PYKOATb

E T o ®  Pustichande

30cm/ 127 C440R 31,13€ L440R 38,37€
35cm/ 14”7 D440R 31,86€

Classic Fischrom XL

3KCTPEMAJIbHO WUPOKUMA SKCTpemanbHo WNpokui
MycaT, MakKCuMarnbHbIN
KOHTaKT HOXa C
NoBepXHOCTLIO MycaTa

- Flat steel allowing a

28 cm/ 11” extra large G250R 53,62€ surface

| 3KCTPEMAJIbHO WWMPOKWUHA

Evolution 7
JKCTpemManbHO WHUPOKUMN
MycarT, 3KCTpa TOHKas
BbITsKKa + 6 60po3a0k
no Bceu ANMHe MycaTa

Extra fine cut + 6 stripes

e

[ axcTPEMANBLHO wWMPOKMMA |

Type Balkan

‘ AKCTpeMarnbHO WUPOKUIA
- MycaT, TOHKas BbITSKKa

Balkan style -Flat steel

Rl - Fineou

30 cm / 12”7 extra large G300 48,58€

-~ - e e | — . :
- \d, B Classic Polish
= = I I'Ionuposanbubm mycat
AnA CHATUA HepOBHOCTeﬁ

cm /127 C545R L545R

Meéche polissoir
- ——2 NonupoBanbHbIN
MarneHbKui mycar
° Yrnepoaucras ctanb
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MPO®ECCUOHAJIbHBIE MYCATbDI
CEPUA STANDARD
BUTCHER’S STEEL - STANDARD RANGE

PykosiTb 1 rapaa caenaHbl 13 OBanbHbI UNW KPYribl Mycar,
nonvnponunexa CTaHfapTHas BbITSHKKa
Polypropylen handle with integrated Oval or round steel / standard grit
safety guard

L

KonbLo 13 HepxaBetoLel ctanu,
NOKPbITOE HUKENemM Yrnepoguctas ctanb 100C6

Nickel steel ring MOKpbITas XxpOMOM

High carbon 100C6 steel
with chromium coating

Eco
Kpyrnbin

[ ] ® ® ® Round economic steel
- 25cm /107 01250 01260 10,09€

30cm /12" N1250 N1260 N1250R N1250V N1250B 10,66€
35cm/ 14" P1250 11,35€
Eco
OBanbHbIN
Oval economic steel
& 11250 30 cm: 12" 19,39€
11260 30 cm: 12" 19,39€
@& 11250R 30cm: 12" 19,39€

TS-17
3ATOYKA MO YTJIOM 17°

OBanbHbIN MycaT, 3KCTpa TOHKasi BbITsKKa, ¢ rapaou noa yrrnom 17°
CneumanbHO npegHa3Ha4YeH Ans KPYnHbIX MPOU3BOACTB

Extra fine sharpening steel with angle guide for industry

HoBuHka cpegn mycaToB : rapaa mycata TS-17 HanpaBnsieT HOX Mo,
npaBuUrbHbLIM YrTIOM, paBHOMEPHO MPaBUT HOX. [laHHbIM MycaT no3BonseT
ONTMMU3NPOBaTb NPOAOIHKUTENBHOCTL pe3kn Hoxeln FISCHER® BAR-
GOIN®. OnTMmanbHO paccunTaHHbI 17°-bIi yron npaBku Obin paspaboTaH
B XO[€e ANVTENbHbIX 9KCNEPUMEHTOB B MsicornepepabaTbiBatoLLen
NPOMBILLIIEHHOCTU, MHAYCTPUN MUTAHUS U HEMOCPEACTBEHHO Y MSCHUKOB.
OKCTpa Mernkas BbITSXXKa JaHHOro MycaTa nossonsiet 6e3ynpeyHo
BbIPOBHSITb PEXYLLYI KPOMKY ne3Bus. Tak kak Bal Hox FISCHER® BAR-
GOIN® siBnsieTcss He3aMeHVMbIM PaboYNM MHCTPYMEHTOM, OH JOJIKEH
6e3ynpey"HO COXpaHaTb PEXYLLYIO KPOMKY B No6or cutyaumn.

New concept for the honing steels : the TS-17, with its angle guide, provides
a perfect cutting performance to your FISCHER® BARGOIN® knives.

This 17° angle has been calculated based on the studies of experts in the
meat process industry. Thanks to its extra fine FISCHROM grit, this steel will
give you a perfectly sharp edge. As your everyday partner, your FISCHER®
BARGOIN® knife deserves the best to be your preferred tool.

@& TS-17-30cm
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REDSTEEL®
BEbICTPbLIE TOYUIIKA
KNIVES SHARPENING SYSTEM

Redsteel® “Polish” c HepxaBetowmum

KpensneHuem

With stainless steel base

W4050 46,59€

MNopacraska n3
HepxaBetoLLelt cTany,
MHOrogyHKLMOHaNbHoe
nonoxeHue, nogxogsiiee
NSt pasHbIX METOA0B
pabotbll

o

Redsteel® “Polish” 6e3 kpenneHus
Without base
W4055 34,42€

HaBbIKOB

» ObecneunBaeT ngearnbHyto npaeky 6narogaps
noctosiHHomy 30° HaKIOHY.

» bnarogaps Bbicokow TBEpaocTn 70 HRC (poksens) TounT
6o TN HOXeEN.

* 4 HanpaBnsIOLLME U3 HEPXXABEIOLLEN CTanu, BbICOKMe
aHTUKOPPO3MiiHbIE CBONCTBA (H0Ka3aHo nabopaTopHbIMU
3aKINIOYEHNUAMN).

*Pasmep: BbicoTa 18 cm - WwmnpurHa 22 cm

*Easy to use without special training

* A constant angle of 30° is maintened for ideal sharpening

« With exceptional hardness of 70 HRC, it will sharpen all knives

* 4 stainless steel rods for better resistance to corrosion
(laboratory tested)

» Adapted to all working methods thanks to its easy handling
and its stainless steel base

ToYnnbHbLIN MeXaHuU3M n 4
Hanpasnsowme
Mechanism ans 4 rods
W4065 12,44€

[ononHutensHas 3awmuTa

al p

lappa,
obecneuvBatoLas
6e3onacHocTb
npu no6om
ncnonb3oBaHun

Safety guard

Stainless steel base
suitable for all working
methods

YHuBepcarbHasi pykosiTb:

Redsteel® Il

Redsteel® Il Tounnka c HepXkaBerLWMUM KpenseHnem
Professional knife sharpener with base
'W4100 44,85€

Redsteel® Il Tounnka 6e3 kpenneHus
Professional knife sharpener without base
'W4105 44,85€

HepxaBelowwee kpenneHue
Stainless steel base
‘W4068 40,68€

- MoaxoauT ans nonb3oBaHus

npaBoWi UMW NEeBOW pyKoW

- CraHpapTHasi cepusi,
noaxoaswas aAns nobbix
TOYNIIOK

TouunbHbIM MexaHu3M U 4 Hanpasnsowme
Mechanism ans 4 rods
‘W4065 12,44€

Universal handle : use for
right or left handed people.
Standard with all the
sharpeners on the market
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MbI rapaHTUpyem, 4TO BCe Hally HOXU U MycaTbl pa3paboTaHbl U caenaHbl Bo ®paHuun. Bes npoaykums otBevaet TpeboBaHuAM:

- noctaHoBrneHve ot 13 aHBaps 1976 roga (nybnukauus B oduumansHoM xypHane ot 31 aHBapsa 1976 roga) o matepuanax 3
Hep)kaBetoLLiel CTanu 1 CONPUKOCHOBEHMU C NPOAYKTaMu NUTaHWS;

- pernameHT 1935/2004/EC ot 27 okta6ps 2004 roaa;

- pernameHT 2023/2006/EC ot 22 nekabpsi 2006 ¢ nonpaBkamu 0 NpaBuiibHOM NOAXOAE K M3rOTOBMEHMIO MaTepuarnoB 1 NPeaMEeTOoB,
npefHasHayvyeHHbIX [AA CONPUKOCHOBEHUS C MPOAYKTaMU NUTaHUS;

- (bpaHLly3cKMe OelCTBYIOLLME 3aKOHbI 00 M3rOTOBNEHUM MaTepraros 1 NpeaMeToB NpeaHasHavYeHHbIX Ans CONPUKOCHOBEHUS C
npoayKTamv NMTaHus; a UMeHHo, AekpeT-caHkumsa 2007-766 ot 10 mas, nameHéHHbINn aekpetom 2008-1469 ot 30 aekabpsi 2008 ;

- pernameHT (EC) N° 10/2011 CobpaHnus 14 aHeaps 2011 roaa no OTHOLLEHWIO MaTepuanos 1 NpegMeToB U3 NacTuka,
npefHasHayeHHbIX A8 UCMOMNb30BaHUS C NPOAYKTaMu NUTaHUS, a Tak e Bce nonpasku (Bkrtodas EC 2016/1416).

I'Ipvl NoNb30BaHMN B HOPpMaribHbIX U 3anf1aHNpOBaHHbIX YCIOBUAX Halla NpoayKunua HUKOeEM 06pa30M He BNnnAeT Ha Heaonyctumoe
Mn3MeHeHne coCTtaBa Unn Ha noBpeXxaeHne opraHoNnenTU4YeCKUX XxapakTepucTuk NpoayKToB NUTaHUA. Hawa npoaykuua gonyckaertca ond
KOHTaKTa ¢ nobbiMu npoayKTamu nutTaHuAa.

NCMOJNb3YEMbIE CTAJU:

SANDVIK 12C27Mod e NITROCUT NCV50

Cc Si
0,25% 0,4%

Cr Mn
14,5% 0,6%

S max Mo [ Cr Mo v N
0,50% 14,5% 0,7% 0,15% 0,1%

P max

0,025% 0,01% -

I7pu6nu3umeanb/e aKeusasieHmsol:

I7pu5nu3umeanb/e aKeusasieHmsol:

ASTM TP : 420 ; 440° AlISI : 425

Wnr : comprable ¢ 1.4034 /1.4037 Whnr : 1.4116

Acier carbone 100C6 i — 2 —-=

Cc Cr* Mn Si
0,95-1,1% 1,35-1,60% 0,25-0,45% 0,15-0,35%

Mpubnu3umenbHble 3K8USANEHMBI:
DIN / Afnor : 100Cr6
Wnr :1.2067

*B daHHbIli cocmas He 8x00um AoNOMHUMENbHOE NOKPLIMUE Memainia XpOMOM.
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FISCHER

COUTELIER DEPUIS 1859

www.fischer-bargoin.com
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