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DAMASKUS

DAMASKUS #4 A AiAn s W S5 I T AR MM &, B A D HER . EAHFETIERA
B . T 220 BRI DSC A D+ & FEME f. 450 SN 7T4H
7 MR T35 2 6062 6 KA. 711 ARRE A R A A M 2 — “HBURT BIR.
MmN R A EER TR B, HAART T FAMENER, ALLE

‘,m%QQQ¢%amﬂ%ﬁmﬁ@«% BT ¥ 5. AL SR TR R T A
T ﬁiﬁijﬁﬁmmmmsmﬁ%mﬁamm,&m%iumﬁééﬁ

*»{ﬁﬁﬁé%ﬁ’]%

Das Messerv rs Lebem"el:é  Charakter von DAMASKUS ist sichtbar und spiirbar. Er entsteht aus der
"VerbindMMateriali‘en, traditioneller Fertigung und zeitlosem Design. Die Klinge ist aus
en handgesc detem rqstfreié‘tQEC@ Damaststahl, auch wilder Damast genannt. Ein absolut
relmenstahl d chnitthaltigkeit von 60 - 62 Rockwell erreicht. Der Griff ist aus Schlangenholz,
%\ emeW Holzer elt. Ein sehr dichtes, festes und feinporiges Material, das vor allem
im Instrumentenbau verwendet wird. Es verleiht dem Griff seine einzigartige Haptik. Durch die individuelle

' m;m Damaststarhl und im‘fhlangé 0lz ist jedes Messer ein Unikat. Der Kropf am oberen und
/\ unteren Ende des Griffs glM Messer seine ausgewogene Balance. Die Funktion macht DAMASKUS zum
,f\, ‘ g Ger, der Charaai‘(ter zum Messer fiirs Leben.
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862021 « £ B 7] « 8" = 21cm*
Chef's knife

866003 + =42 « 7" = 18 cm*
Santoku knife

“ A, A A Al M R BT X A AR S ——FE W # A Raffir® F
 AAETADAMASKUS EH 1. TR THF. Ui 220 EF THEMW DSC® AL+ % T4MH
o IEIRR B TAE] 60-62 B KEE. FAMKA Raffir®, —w ko &M EREE
it 5 6 h . BRANBRBEAE, HH 2 BHIGEEBBA . 175 F L8
GG AR AR K MEMIL S, TERATREENEE. —RH
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mythos and modernity meet, they create wonderful and conducive items such as the cooking knife
—

DAMASKUS with Raffir® handle. The blade originates from the legend. It is made from hand-forged DSC® with

TR

stainless steel damask in 220 Tayers, wild damask and reaches a cutting accuracy of 60 - 62 Rockwell. The

handle is made from Raffir®, a composite of epoxy resin and aluminium flakes. Due to the special high-gloss
P . aand

»
S SR
W

N

~ " finish, the material exhibits its dazzling colour luminance and radiance. The individual structure of blade
and handle make each knife a ,one of a kind’ and a unique beauty. This knife comhines centuries of tradition

and material with aestheticjgrm and brilliant function. Also hobby cooks will achieve stars in their kitchen
5 g S

~ with the: DAMASKUS with Raffir® handle...
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, &, A L EJRaffir@J,J‘a‘zi&.:—.»pF&Wé%ﬁﬂi%77‘%%%%%&0 BLUE LINER £ %, &
o S SRR R #2544k . DAMASKUS BLUE LINE¥: f¢ 5680 F LI £ 5 IR A #Y 3 K (
-‘““Jﬂ W m R BNEAR, MERER, B4, BB RERLEL, EAMERA.
" 4

/'
’ Wattors must be considered when deciding which knife to buy. The emphasis of colourful effects is

*/ just one factor to consider. The blue handle is also made from Raffir®. This further enhances the radiance and
- ‘ colour brilliance‘ojj‘m;unique material. BLUE LINE is a composition of tradition, quality, function, design,
and | dernity. DAMASKUS BLUE LINE combines traditional craftsmanship with modern demands for qualitative
/’ high-value materials, functional commodities, and a timeless, beautiful form.
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ABSOLUTE MLVULCA«NUX N\
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WAEANE. XETIEH 67 BHAK V610 A EEME R, #4 f/kﬁ%ﬁ%mm%
?ii]uﬂ%ém\ HE, NBETH 60-62 BKEE, HBEL HE. ?%f@w% 7
AEIMIIE. FREERBRBEL PA6 REEER, BaBETT TEE#@%}% \r
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Precision and lightness. VULCANUS, the god of the art of forging, lent his name to this Santoku knife.

The hammered finish provides the blade with the powerful vibrancy and impressive optic. It is madfj
of Japanese VG10 form damask multi-layer steel in 67 layers and ice-tempered which rgi'aers the s

structure even more refined and dense. The blade achieves a rigidity of 60 - 62 Rockwell ang

that needs cutting safely, precise and with ease. The handle, made of food safe and g
PAb-polyamide, handles safely due to the fine, parallel running joints. VULCAL
high cutting stability and convincing function, resilience and the quali

shaped knife with clear design language and extraordinary optic ’ /
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& 7. 5” = 19cm*
Santoku knife
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ABSOLUTE ML

IHEHE, S4&FHLE! ABSOLUTE ML 4% 2 “— M. 4#
B, ALRAZ” WHFF@&. 44, £MIENLT, ABSOLUTE ML
% 15 F AT .

JI R AR EA V610 665 AT L EMMAM B, ZLKkEK
ITZHEmMR, EERMEAREMFHE AR, L2ERKEE
60-62 MEE. TIAANEA & & LR ER PA6 RELEM
B, MM FHAEEEREMTETR, AT IHEKAR
Fo TITWMAFHEBIGHN FATHE, L FIXWEAL L
R, FkMEF ABSOLUTE ML 78I, #=2 — Kk ANH R
Petkde. HRKXE 50 FHHSEE, iF FaRiteRid

Whoever cooks with passion needs a passionate knife! AS 1)
love at first sight. And ABSOLUTE ML certainly keeps its rdmis, '
The blade, made from Japanese VG10 66-layer Damascus ste , 5 1
hardened which makes the structure in the steel even fine I‘

compact and it achieves a strength of 60 - 62 Rockwell.?’ e ha :
made of the food-safe plastic PA6-Polyamide which is charac

by its absolute strength and toughness. It fits safely in the ha '
to the fine and parallel-running grooves in the handle. ABSr
makes cutting a breathtaking experience. :
Winner of the iF Product Design Gold Award for one of the 50

beautiful consumer goods of the world.

product

.I | design award

colo B 509020 « X ¥ 7] + 8" = 20 cm”

Meas terpricce Golleclion

Chinese cleaver

() FELIX"ZEPTER® HANDMADE
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(aa) FELIX"ZEPTER® HANDMADE
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(@ FELIX°ZEPTER® HANDMADE

R01511 « KK 7] = 4.5" = 1lcm*
: Paring knife

506002 « B3k E 7] - 7" = 18cm*
Nakiri knife

506007 « ZXT] =&7] « 7.5" = 19cm*

Santoku knife, with hollow edge

507220« W4 7] + 8" = 20em*
Bread knife

508520 + YA 7]+ 8" = 20%cm*
Carving knife

500718 « X'+ 7" = 18cm*
Meat fork

14-15



@ FELX"ZEPTER® HANDMADE ]

500222 Z+2 &, LA
2 piece Asia set

W 2= 47/Contents;

501511, 506007

Aa
»x-‘\f\‘:_‘_fllnnnnng

500002 7 =2 HEAJ]
2 piece carving set
79 2 47 /Contents:
508520, 500718

500004 7 « 4 & 7]
4 piece knife set

W < 477/ Contents: LN 2N B B
501511, 508520, 506007, 507220 0L R 7= g 1645 ] RACK 66T

High quality care products and recommended knife hlocks from page 66



ABSOLUTE |
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4T, Fob, TR E AT 8T AT T T DL S 5185200 AL - 8" - 20cm
. . .
¥, RERE, o FALWEME A &4 HFIF, ABSO v 4 Carving knife
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LINES gt & th T8y £ 4 2 7] o . -

Colour plays an important role in food preparation. Green peas,

ellow peppers, red tomatoes - the colours on the plate go a long wa e "
UEKQUAPERE b R g way 516007 » =4 + 7.5” = 19¢m*

towards whetting the appetite. And this coloured knife handle, Santoku knife
hones the desire to cook. The blade is made from Japanese VG10 form
damast multi-layered steel with 66 layers and is ice-hardened,

making the microstructures in the steel finer and more compact, achie- ‘

ving a hardness of 60 - 62 Rockwell. The lines in the blade emphasis

517220 ° . lnsslli= 20 cm*
Bread knife

the clean lines of the design. The handle is made from food-safe and
glass-bead-reinforced PAb polyamide, a plastic which is characterised
by absolute durability and toughness. Thanks to the fine, parallel
grooves in the handle, the knife can be held firmly in the hand without
slipping. ABSOLUTE ML LINES is a knife for chefs who cook with all

of their senses. -
" e - 510718 « % X+ 7" = 18cm*

L o Meat fork
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2 piece Asia set , ¢ AT A ?_" \
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510002 Z+2 HEMAT » " ?V
2 piece carving set » "B ‘
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RESOLUTE

2RI HI R R T] R AR E#F? % 7UJ] 48 RESOLUTE 71 A
WokAIK, HRER s AT R & J] ;. RESOLUTE 7] A
MReAERE, TN, BREETK 69-60. JARENIEIE,
RUFEANIEFEE, ERTL&FE,

BT PEHERES, AUMBEFRA LR, RE+taB0R,
RESOLUTE 7] B tEee ™ &, &kt ®4, +4 =W,

TR AEBZE” WEERI, FHEGEN T M %

171010 « %K 7] « 4" = 10 cm*
Paring knife

)
-y

177113 < 426 6 7] 5" = 13cm*
Universal knife, scalloped

171016 « X 7/8886.5" = 16 cm®

AT RE 3 1
it Rigx Kitchen knife

() FELIX°ZEPTER” HANDMADE

What cuts better than blade steel? Razor blade steel. RESOLUTE i
first knife in the world with a blade made of razor blade stee

achieves a unique edge retention of 59 - 60 Rockwell. The h

176007 <& 7] =12 7] <42 = 18cm*
Santoku knife, with hollow edge

& FELIX°ZEPTER® HANDMADE
I ‘ = /
e ,//
o — — e e — V

LMD » £ 5T 7] < GEE )| cn*
Chef's knife

discreet, ergonomically shaped and fits snugly in the hand. N

at all is needed to cut, due to the excellent balance of the knii

RESOLUTE is the "knife for life" for anyone attaching impor

reliable, simply-designed but aesthetic knife for food prepe

Winner of the Red Dot Design Award

30VWANVH J¥3ldazoxna: ®

(@) FELIX"ZEPTER® HANDMADE

v

2

= . . 177224 » W& 7] 9,5 = 24cm*

ddot desi d : : : Bread knife
winner oo 179118 « K £ 7] - 7" = 18cm’ N «

Chinese cleaver i -
»” wﬁ“ e
- - .
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170002 Z <2 #%&7]
2 plece knife set
] 2 47/ Contents:

177113, 171221

2 plece Asia set

7 25 47/Contents:
171016, 1?6@0
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170004 7 -4 1#%77

4 plece knife set
2547 /Contents:

171010, 177113, 171221 1 76224 4%
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FIRST CLASS

FIRST CLASS & Ji—ym, #E—#. EERITHThH, XA
BEAARR X50 CrMoV1s J] frR#EI1E, &3t B =& KAk & K
FET . MBREEMERER, HY K. JTHEKE
B RFEHEA, THat, HBRENER, ERERTH. X
Kkt (A& 7] W L34 T3 #tk FIRST CLASS A
HEFHTFERE. UANIREF A EM RN FH, ER&F

¥, Em% 4., FIRST CLASS JJME& e &, &MEE, &R . ,., - - 1
R, HEEN, KFEH, | . ® ®

811010 « X 7] 4" = 10cm*
Paring knife

e o o V%

816001  ZF 7] » 4.5” = 12cm’
Petty knife

® ® ® ‘\
814612 « 4F# 7] = 4.5” = 12cm*

Steak knife

TE . 817112, 4 717
No image: 817112, with serrated edge

(@) FELIX°ZEPTER® HANDMADE . . l —‘

813113 « &7 7] « 5" = 13cm*
Tomato knife

® o .1

811307 « Kl 7] » 2.5% = 7cm*
Turning knife

e o oV

811509 » Z AR = 305" =0
Paring knife

It is easy to see the unique quality of FIRST CLASS. The drop-forged

",;ﬂ FELIX°ZEPTER® HANDMADE

blade made from one piece of X50 CrMoV15 blade steel is vacuum-
hardened and ice-hardened. The material achieves a fine, compact and
homogenous grain structure. This guarantees a blade which stands
out due to its long-lasting edge retention and resistance to corrosion.

The double crop - at the Tower and upper part of the handle -

provides FIRST CLASS with perfect balance. The ergonomically formed 4
handle fits snugly and safely in the hand. FIRST CLASS is a reliable
and uncomplicated knife which proves its unique quality every day with

its elegance and timeless beauty.

(&) FELIX° ZEPTER® HANDMADE | . ‘

R, 8 811116 « AV AT+ 6" = 16cm*
- & Filleting knife, flexible
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poming e 426 78 78 2\ AP\ P\ P O 811218 « £ Iso available with finger ard
FEF: 812213, i F A TR0 Y0 Y PR EREHE A\ QAN ITIOBEr B Sy
No image: 812213, flexihle N 78 74 v. g / 4 g g 4
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816007 » =] =& 7] - 7"—j'8cm;?' ‘? 1\ \\\\ ~
Santoku knife, with holfowed'ﬁe ¥ ? \ \\ \\\
2 Y. N v vvg \1 \ \
P - - -V S
4 X N '
811921 « 47/ 7]. 8”?"21 N N7\ 7\
Meat- and carvingk ife . 3 \g‘ N7\
\g \ \\ \

‘ el*.
811923« Y7 1» 91 = 23,331*
Meat- and,‘t;arvmg;,knlf,es;}jl

NNNNANANS 29.&6 ‘a:ﬁé?&g%%# &

) D “—~ f}‘«-\\ 777 Aeh% %\ A

PN R34 4K KXY

811823 - /\\7]%7]?‘]77 9” = 230m‘;\/'§\/}’:% : /N . Py
Meat- and carving knife, w1th hollow edge A %
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) FELIX ZEP]EI‘: HANDMADE

Y

810333 « 3 & 7] >

3 piece knife set
41 % 47 /Contents: :
811010, 811015, 812021 v’

v 4

B
B y
810002 « 2 &I A Z } §
2 piece carving set
P % 41 /Contents: 3
810716,,'811}92 ‘}

a
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) FELIX ZEP]EI‘: HANDMADE

810021 :2\11#25‘73\ A ~ N A A

A A A 4 . O W / /

2 piece knife set e . ® : ) &L L Vo o Tl all L€ €
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FIRST CLASS WOOD

FIRST CLASS WOOD 5 ARk, & — IR B H 5 i M 1F ey
THE,

HEEFfEFTH¥ 5 FIRST CLASS FHEE, FREAZAET
FIRST CLASS WOOD Xl #MiA 7J4%, HwisedeL, AR
R, TIMAERFEREFHEEBEA. AH2HHRE
THEER, R, EEXRTHEEET, R%FBIENZM,
It I3 A R

A FRHMB T B, HOKE. BREAERAEaREK, &
e aERE. REGMAE, AMERKARFELERR
A B E

) -2.5" = Tcm*
Turning knife

\ \
\

831509 « # X 7] * 3,5” = 9cm*
Paring knife

831010 3K 7] 4" = 10cm*
Paring knife

G5) FELIN°ZEPTER® HANDMADE I h e

FIRST CLASS WOOD is a classical beauty with Mediterranean flair. %,

E o

The quality and production method is like FIRST CLASS but FIRST CLASS e 836001 « AR 7] «4.5" = 12cm*

Petty knife
WO0O0D stands out due to the particular radiance of the olivewood

handle. Olivewood from Andalusia is exclusively used. There
is gained from trees of up to 1000 years of age i s

deforestation and reforestation programmes under stat 833113 » gL 7] » 57 = 13 cuE

The structure of olivewood is comp Tomato knife
wood is endowed with antiseptit'q

treatment from time to time the wo'.

intensive colour.

834612 « 4£#E 7] + 4.5" = 12cm*
Steak knife

T Fr: 837112, 4B 717]

No image: 837112, with serrated edge

(g FELIX ZEPTER® HANDMADE

832113 « ZI' & 7] « 5" =" 13cm*
N Boning knife

k"




831015+ A& 7] * 6”.= 15cm* S BN N NI N AT ATZAYA
Universal knife , ZANZAZAY A A2\ /

837122 « W& 7] » 8;5" =22 cm*
\/ ¢ / Bread knife
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836007 « 7] =4E7] «7" = A8 cm* 4 & Sé&
Santoku knife, with hollow edge .~ .~ = » .
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"N/ N/ 833826 - BAAEETT }o”:{%cmj/ .
4 v
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Chef's knife, with finger guard
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Meat- and carving knife ,,g;\ 7\
AVAVAY A" 4" 4

830716 + A X +6,5" = (6en
Meat fork %
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(G FELIX ZEPTfR HANDMADE

(g FELIX°ZEPTER® HANDMADE

) FELIX*ZEPTER® HANDMADE

830222 -2 & T}

2 piece knife set
7 22497 /Contents:.
836001, 836007

830002 + 2 H &A1
2 piece carving set
P 3 491/ Content
831921,\83’07,‘\1

y

-5

3 piece knife set
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LADY'S LINE pT——

g

TERBARRLAN, REZEZMERNA, BLERE —EHF
K& RN ZERG T EF 4. LADY'S LINE il & ol 4 4%
Al AL LM, MAIWFREE NTHE, EEAMAER.
FAEAMIBFEXRNBRAFAESFE, WEAERNBEMRE : < Ladyyling
Ko TIHRZF X50 CrMoV1s BREHFEEMRN. XEET
HE P RERNRE, FRUEHER. BE. H5, T A
F&#, FES%. LADY'S LINE W4 & it MIRE S EfHE,
MERAX2—EXFRAXFENTIEBRIKR, CEEALEZFZ
i,

961012 « &R 7] » 4,5” = 12cm*
Paring knife

961015+ f @] 6" = 15cm*
Universal knife

Functional tools are a prerequisite for anyone who lToves to cook. This
applies to both men and women, and starts with the knife. The LADIE'S LINE i .
966003 « =1& « 7" = 18cm*
Santoku knife

is designed specifically for women's hands since they are generally
smaller and more slender. The ergonomically shaped handle - available
in red (plastic) and olive wood - fits perfectly into the palm of hand and
guides the hand when cutting. The blade, made from X50 CrMoV15 blade
steel, is drop-forged in one piece. It has been hardened using hoth

vacuum and ice and has a fine, dense and homogeneous structure ensuring 961221 « £/ 7] +8” = 21cm*

Chef's knife

long-lasting edge retention and corrosion resistance. The LADIE'S LINE
makes the preparation of dishes easy. At the same time, handling such a

functional and exceptionally beautiful tool brings sustained joy.

967222 « W J] = 8,5" = 22cm*
Bread knife

Professional Collection 4041



<y L(u% yLine

971012 « X 7] = 4,5" = 12cm*
Paring knife

971015« 7 g6 J] 6" = 15cm*
Universal knife

< Lac%l y Line
‘_"‘ FELIX’ ‘ZEI‘F‘IER HANDMADE

976003 « Sy« " =NI"¢il
Santoku knife

< Ladyy Line

G FELIX°ZEPTER HANDMADE

971221« £FFJ] « 8" = 21cm*
Chef's knife

< Lqi(%{ Y Line

ANDMADE

&) FELX"ZEPTI

977222 « WA J] »8,5" = 22cm*
Bread knife

Professional Collection

979506 « B T] BB B E, NPk
b piece magnetic knife block set olive

N #& 47/ Contents:
971012,971015,976003,972018,977222, 909400

969506 - # €T EEH, ~HER
b piece magnetic knife block set red
P #& 47/ Contents:
961012,961015, 966003, 962018, 967222, 909400

TRFPEF g IR (566 70

High quality care products and recommended knife blocks from page 66
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951307 « Bl 7] < 2.5" = Tcm*
Turning knife

PLATINUM

PLATINUM 7T A AN I RBFHREERIT, HARER, HEA

Fo JNARAGHERLT AWM R, L EERTTARERK \/
M. REMMA. REWFIIE, AR IRFEKES g/

M, Bk, THRREEA, EAFGK. UAMN
TR¥AEBRUTHNTR, BERFE, Enis. EMAN
6CF RBtfE, XR—MEANEENRELAREN, TEA
TESAMF. PLATINUM 7] B &, Z AW A,

951509 « #HEX 7] »3.5” = 9cm*
Paring knife

951009 « #KX 7] »3.5” = 9cm*
Paring knife

PLATINUM is an ergonomically shaped knife for those wanting a clear
and simple design. The blade is drop-forged in one piece from chromium E BT s
molybdenum vanadium blade steel. The material and its careful work-

951012 « &HFE 7] »4,5” = 12cm*
Paring knife

manship by hand guarantee high edge retention, resistance to corrosion,
blade flexibility and longevity. The handle fits snugly and safely in
the hand. It is made of 6GF Polyamide, a particularly hard and food-safe

plastic which is mainly used as construction material. PLATINUM is a

knife which performs its task reliably day after day.
954611 « 4# 7] + 4,25" = 1lem*
Steak knife

@ FELCZERTER: HANDMADE

AT
AAYWONYH «431d37.XN34 ’\!ﬁ-‘

952113 « & 7] * 5" = 13cm*
Boning knife

y
—— 4
- 4

S
952115« & 7] » 6" = 15cm*

959118 « #X ¥ 7] » 7" = 18cm* Boning knife
Chinese cleaver T R 952215, i F A

No image: 952215, flexible

Professional Collection 4445



B FELIX ZEPTER® HANDMADE

951215+ £ B 7] 6" = 15cm*
Chef's knife

@) FELICZEPTER" HANDMADE

951221« £FFJ] « 8" = 21cm*
Chef's knife

951223 « £EFJ] 9" = 23cm*
Chef's knife

(@ FELIXZEPTER® HANDMADE

4
i y

' 951226« £ B ¢ 10" = 26cnm*
Chef's knife

(&) FELX'ZEPTER® HANDMADE

952021 « TER ] - 8" = 21lcm*
Chef's knife, wide

& FELICZEPTER® HANDMADE

951015« A gEJ] «6” = 15cm*
Universal knife

Professional Collection

() FEUR*ZEPTER

951118 « AV fr 7] « 7" = 18cm*
Filleting knife, flexible

951921 « A 7] = 8" = 21 cm*
Meat- and carving knife

 FELICZEPTER" HANDMADE

951926 « T 7] » 10" = 26cm*
Meat- and carving knife

(@ FELCZEPTER® HANDMADE

957222 « W&, 7] +8,5” = 22cm*
Bread knife

950716 * WX *6.5" = 16cm*
Meat fork

R R B

956003 * =12 « 6.5" = 16cm*
Santoku knife

956002 « 7] & T » 7" = 18cm*
Usuba knife

46-47



@) FELIXZEPTER® HANDMADE

950002 « 2 FEYIA T]
2 piece carving set
7 3£ #7/Contents:
950716, 951921

999506 * 6 £ JIHE

b piece knife block set

A % #7/Contents:

951012, 951015, 951221, 951921, 957222, 990005

. > HANDMADE
ol s 2 e

G G ° HANDMADE
@ FEUCZERTER" B NRie

950006 * 6 & JIE

b piece knife block set

Al 2 #7/Contents:

951012, 951015, 951221,
951921, 957222, 950011

950033 « 3 HEJ]

3 piece knife set

Al 2 #7/Contents:

951009, 951015, 951221

R E P &g E TR (566 1)

High quality care products and recommended knife hlocks from page 66

Professional Collection 4849



GLORIA LUX

GLORIA LUX RF|EHRE. HeEMERR
Tl R AT R WA R, R E kRS
HRe, VIHIZ4A, FH K. GLORIA L
7] 71 FT K AR R s A T A e A, U ik

901307 « Kl 7] »2.5” = Tcm*
Turning knife

= _— )
N

QEF%;‘ (POM) _ﬁﬁﬂﬁ}ﬁ’ %%%%1 e d 901509. %%7] .3’5// = 9CH1*
LUX AAER, REZ#, LRARFZZS - R Paring knife
il - - .
\ (@) FEUXCZEPTER® HANDMADE . . . \/
t N e
" 901009 - o850 = 9o
GLORIA LUX is quality, function and traditional \ ,‘ N 7 Eﬁ%ﬁ Paringyknff“e}

The drop-forged blade is made from chromium

blade steel in one piece. The crop gives the hand

. )

901011 « &HF 7] = 4,5” = 1lcm*
Paring knife

when cutting and balances out the knife. GLORIA LUX fi
the hand and guarantees long-lasting edge-retention and resist

to corrosion. The handle is made of plastic called polyoxymethylene, PG

for short, and is both easy to clean and sturdy. GLORIA LUX is a

timelessly-attractive classic knife. Suitable for both amateurs and pro- i e * i ,,.
fessionals. -

904611 » 43 J7] »4.5" = 1lcm

Steak knife

901013 A ] 5" = 1
Universal k

I il = ——re ~ o
(@) FELIX"ZEPTER® HANDMADE . ﬁ
oty “
,‘// o —— — S—

901015« A eE 7] 6" = 15¢cm*
Universal knife

Professional Collection 50-51
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904514 « ¥4 7] 5.5" = l4cm*
Cheese knife

907011 « &F# 7] «4,5"” = 1lcm*
Tomato knife

CRIECICZERTER: HANDMADE

902115 | & 7] 6" = 15cm*
Boning knife

(@ FELICZEPTER® HANDMADE

901115« #RAYI H Tl « 6" = 15cm*
Filleting knife, flexible

& fEl ZepTER

/

N

901118 « & VAL S "< D~ LB
Filleting knife, flexible

(@) FELCZEPTER® HANDMADE

@ @® o )

o= /
Ry 00 e S /
e o =

901921 « W 7] « 8" = 2l cm*
Meat- and carving knife

900716 * WX *6,5" = 16cm*
Meat fork

Professional Collection

@B EELICZERTER HANDMEDE . .

901215+ £RFJ] 6" = 15cm*
Chef's knife

\:ﬁ, F;l_l!;'ZE_P!ER‘ HANDMADE . . .

901218 « £BFJ] « 7" = 18cm*
Chef's knife

(@) FELX"ZEPTER® HANDMADE

901221 « £B 7] = 8" = 21lcm*
Chef's knife

- FEI.AK"ZE_F{’!ER" HANDMADE

901223 « £BF7] 9" = 23cm*
Chef's knife

PTER® HANDMADE

901226 « £ & 7] » 10" = 26 cm*
Chef's knife

(B TR TER TR HAND R s . . \

906003 » =42 « 7" = 18cm*
Santoku knife

T B F: 907003, = 7]

No image: 907003, with hollow edge
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G ELZEPIER HANDMADE ) @ @

907320 « @ J] «7.5" = 20cm*
Bread knife

907221 « W4, J] 8" = 21lcm*
Bread knife

908430+ =X J] « 12" = 30cm*
Salmon knife

FELIX
‘@ SOLINGEN

(@) FELICZEPTER® HANDMADE

900002 « 2 H-EYIA T
2 piece carving set
A 3£ #7/Contents:
900716, 901921

° ° 990039 + 9 # & JI1E
— 9 piece knife block set
g ™ A % #7/Contents:
® ® 901009, 901015, 901118, 901221, 901921,
e~ 907320, 900716, 129526, 990009

o ®

900033 * 3£ J]

3 piece knife set

P % 41/ Contents: (RRAPE = HA e E TR (%66 T)
901009, 901015, 901221 High quality care products and recommended knife blocks from page 66
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CUISINIER 291509 « @ F 7] »3,5" = 9cm*

Paring knife

CUISINIER R4, RA k. kD7
*f FELIX 4TI ZMEH EZ. &t Ea]
T, RRE, TERE, HAHR. A8
TIHRM R, BRARFWTIRFEA, &
M. JIAR KA B LA K, RS,
BT EBLANE EREEETRE, — R’
B, GMHAMREMMAE, EXESHE,

297110 « 465 i 66 7] = 4"= 10cm*
Universal knife, serrated

991010 « 2 7] 4" = 10cm®
Paring knife

-y

CUISINIER stands out because of its shape. This knif

294515 « Y& 7] < 6” = 15cm*
Cheese knife

most of the FELIX tradition. The design combines the

by of exclusive materials and careful workmanship wit

well-shaped knife. The blade made of X50 CrMoV15 blade 291015 HF g6 7] 6" = 15cm*

: - ] . Universal knife
edge-retention, flexibility and is resistant to corrosion. The ha £ - e R : R ! S

made of palisander wood, fits snugly in the hand and the blade glide

ST et ot \" ’
AT : N \ - 291215+« g 7] +6” = 15cm*

due to its particular density and hardness. With a little treatment the I TR ) SR ‘ "t o, Chef's knife

,. : " : . W W

(@) FELICZEPTER® HANDMADE

very easily. Palisander wood is mainly used to make musical instrument

wood can maintain its radiance and noble character.

(@) FELIX"ZEPTER® HANDMADE

R = 21¢
‘Bread knife

@ FELXCZEPTER® HANDMADE

R & fudgd TR (566 T

High quality care products and recommended knife blocks from page 66

e
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CUISINIER W kd4e, KA MM, =@ R g8 T Al
X FELIX AL ZMEFEZ, R HBELAFAZHE, ZFHAL
1T, FoRM&E, TZ/KE, M. JTHEXA X50 CrMoVls
T RAAM B, BERHRFWIITIRFERA, REEA, FUEM®
@, JTHXAEHIAG K, BRE, THEZE,
HTERAANTEMFEEEEBE, —REEATHESR
#. BMHMAMAREMMAE, EXLBSE, BEERER.

HERARMAELEANE., AL RIS XM R E A T X0
S T ABREEE, RIVEFEADL, TR AN
AR, BRRERT X RE TR k. [ R R A AT et
TrE. A—REEFEFRFEREENT, L FERSF
e, [ BT Ak Sh 0 R R .

BARBECUE

Functional tools and accessories for grilling are important to both
amateur and professional cooks. For example, tongs that enable the food
to be grasped and turned over safely. Thanks to the well-known textured
properties of wood, items do not slip even with only a light application
of force. Cutting and serving boards made from Dutch oak. Offering

the perfect surface for preparing and serving the grilled items safely and
stylishly. The leather apron made from cowhide protects the cook from
both flying sparks and spluttering grease, both of which can quickly ruin
a fabric apron.

Natural materials benefit from a little care. This maintains the original
attraction and beauty of the material, For the wooden boards, we recom-
mend a mixture of salt, lemon and water to disinfect and neutralise
odours. With an application of grape seed oil for protection. The leather
can be treated with ordinary leather care products. This keeps the leather
supple and protects it from external influences.

100822 « W& X5 H K B4R « FHE S 100823 * ke F K i E AR « 6 L
Barbecue leather apron - bronze S Barbecue leather apron - brown L

808000 * #& A #H| AR  27x7x1” = 68x18x2 cm*
oak serving tray

——

100478 * JeEH K4 S+ 12" = 30 cm*
Barbecue tong

100479 « JREER K4 M+ 18" = 46 cm*
Barbecue tong

100480 « JBJEH 4 L+ 24" = 60 cm*

(; g Barbecue tong
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JEE ‘,@q‘é

RERMTFEREWIHNGE. BEFEAROELSH TR
A, ERFEAFTRIOT. ERAERTM, FEZ2.
JIA R e R R F A% A TRB T =ha
e, RIEEW TR HG. ZEREE (flngs, =X
BRI E) B, MYEhEs%, FHTRERN. AT
b, EFEZE, BRIEEMR,

| g Fu g 8 BT B BT R T b ) LA R R AR AT AR R . T B
J]An 28 7] B J] R R R BB 45 52 H 7 T vh e R A .
HEoaetr (Pl TAET) RATSFMMA, EZTEK.

SEAFOOD

Particular types of food need particular gadgets. Seafood needs

to be prepared carefully with functional kitchen utensils. Even stubborn
oysters can be opened with the oyster knife. The heavy handle fits >=——= = -
safely in the hand. The cuff at the end of the handle also protects the B N
hand from harm. With fish remove the bones with the pliers or
tweezers without harming the fish meat. When cooking or simmering i 4 4
whole fish the scales should be removed first, for example with

perch, salmon or zander. The fish scaler is strong, sharp, fits safely in

the hand and makes light work of the job.

All special utensils for fish and seafood are made of high quality

materials. The handles of the oyster knife and fish scaler are made of
robust, easy to clean plastic. The functional parts like pliers ,
and tweezers are made of stainless steel and thus easy to clean. &%

102200 « E A& JF ¥ 7]
Oyster knife, heavy

100484 « £ k| 4
Fishbone pliers

100486 « fa 7 4%
Fishbone tweezers

)

100481 « £ 7]

Fish scaler
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FHEEZAR R EFT R0 T HRE—HEE. VRZFFE
An & ol JiF U b AAE R — 2 & NI, DA RE AT AR 9B K
MR . KAIFE T 7 X THE

FETIW T AR AR RE X50 CrMoV1s J] F 4N, &3t &éE4
®REREN, BEKEKITEHET K. XHFEFRIET]T

BEK AT REFEF, ~H4L, EMENR. THXAR

A F % (POM) #EHRMRK, ZLAWAH, ZTFEEXK. EHT

FEL®ETT], B ZHWHAEEE. DR WER T ¥Ex

B e, BREE, BERMR., TIXATHENE K, K

HER, LEARAART RS IE. FEH, TREETH

AARF, RAEBEEZR,

HERBAL KITCHEN

Fresh herbs are as important for the preparation of food as salt is in soup.
Special gadgets are a must for amateur and professional cooks so
that herbs are cut gently according to their nature, type and preparation.

The blade of the herb knife is made of high quality X50 CrMoV15 blade
steel, drop-forged from one piece and ice-hardened. This guarantees
long-lasting edge retention and resistance to corrosion. The handle

is made of plastic called polyoxymethylene, POM for short, and is durable
and easy to clean. Herb shears should be used for all herbs which can

be easily cut with scissors. The plastic handle with integrated bottle-
opener for screwable caps fits snugly in the hand and makes light work
of the job. The cutting edge made of stainless steel is extremely

sharp and almost cuts by itself. Both sides of the shears can be taken
apart for better cleaning and easily put back together again.

(e A AND M ADE

904815 + B2 7] 6" = 15cm*
Herb knife

el TN CZERTER S HANDIARE

904815-0L » ¥ 7] 6" = 15cm*
Herb knife

100482 » JE 7% &
Garlic press

HNEAEX. AT EFHFE,
EEREREELT, %FE T4,
REFRAR.

Each half of the scissors without screws.
For better cleaning take apart, clean the
parts and put them together again.

263421 « 4540 5 5

Kitchen shears, stainless
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SE R ot A

REBFITREY. RETEERY., #F LK, RAEER
EANTEFREE. FEAR QTR L RA A, PRI R

b EXALAAEMW, EXBEFERLE, HRTHL

B F W E AR X AR SR EE. A, T T

HARNET K. ERTZEET, WMBEHES, UET

FEFT R EFETRIWA AR, FR, J40 WM

LKA S RFEVRIOARREE—R. THEZ LK

FOXNE, BRI AREFE, NNEIRELE, BT

Eik. FRAEMRE, EFIERE, TH kT ENTHE F 4

’%lo le%iy}ti_}‘ééjj:ﬁ/@\%%&//ﬁ’ %‘)/:g—{—éj\}%é\’ )ﬂﬁ;é%—]]x
B[ % 5 1T IT W R E ARSI AR T . i‘z%*ﬂ%%ﬁo 263520 « A5 83T W T 7 BT

Kitchen shears, stainless, forged

KITCHEN UTENSILS

Every kitchen needs kitchen shears. Strong, sharp and ergonomic.

The raw material of the shears must be of a high quality so that the shears
keep their promise. The material achieves the necessary hardness

and simultaneous elasticity by being forged and hardened from special
stainless steel. The inner side, blade and cutting edge are machine-
sharpened. In this process the inner side is slightly sharpened so that
the blades only have contact at one point and the material to be cut
parts by itself. At the same time a fine micro-serration on the inner side
of the cutting edge ensures that the material to be cut stays together.
The handle is matt sand-blasted and fits safely and securely in the hand.
The cutting edge is polished and therefore easy to clean. The high
quality and careful production method guarantee an optimal cutting
experience. Due to the well-thought-out design even bottles with

crown corks and screwable caps can be opened with the shears. It is a
multi-functional gadget.

263521 « |WEH 7], %4, ® LLIFM#E

Kitchen shears, stainless, detachable

ddddddd dddddddddds

268524 « K& L HXT T, 4N, FLUFE
Poultry shears, satin finishing, stainless, detachable
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FELIX 7] B4 AT, EAMWA. RIECHARE,

o, TbREVRHIFEZLRZF=H, WIIE S HEMKTITE—T, <HE
Jl, EEExR. BERAXMA B, BIfESS _g_? o UK, KK LY
EHy FELIX J] A% A% KA B X I UE L G ey 7] B R

i) 1, 171 B R 1R R

'Q'

o

- y 4 o I }?/fw‘é - oo 4
7o, BREERWE, XA N - | M arp steel*amond
AT 2. TR T g / / 7 | o \x_
AlZERy. A¥RLSTHRE n—
HTAMNZE-—MHRANEMAR, L JLiE ‘, . F P '
Mo RATEBFEA LR . XA, R e ;«f ‘- e © 129526 + B T HEE 10" =426 cn*

. s , Rl = Sharpening steel
i -

of the blade diminishes in time. Professional and hobby cooks sharpen thé
use, that is: they regularly grind their knives. Even amateurs can do this succe
Of course you can send us your FELIX-knives any time for sharpening. This service
that your knives are like new after sharpening. /

F 4

High quality knife blades made from blade steel are sensitive to leftov '
get blunt in the dishwasher. It is best to clean your knives by hand. use

dry up. The blade can also be protected by using camelia oil. The anti-bact ]
molecules treats and protects the knife blade.

120410 « B 7] G & 400/1000 121000 « & 7] & &4 1000/3000
Combination Whetstone Combination Whetstone

Wood is a natural living material and loves to be taken care of. Fro
the wooden handles of your knives. We recommend linseed oil. The wood will th
individual brilliance.

original beauty and

v 107400 « #& J] % 120080 * 100 Z= 7+ %% 8 T kAT 7 120070 = 100 ZF F [F L %

Knife care cloth 100 ml Swedish linseed oil 100 ml Chinese camelia oil
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R ZEERAANER %ﬁﬂ%ﬁﬁﬁ%ﬁm%ﬁﬁﬂ%
B, zTER, EAWA. 4{

HREIENE, TTEFE—RERIENH TR FONTH,
A2 YT EFEMB FERR, THEZET4H, Plinx
W, @ERAEL . MAKEGER XK KA TR0
BIIRAZBR, 7K ERFENT AL, 7
AAMHERE T 4, FELIX 14K RRA MR AT
# o A/

STORAGE & CUT

It makes sense to have knives within reach when preg
For example in a knife block or on a magnetic knife holde
and material depend on the kitchen furniture, the space availak
and personal taste. All knife blocks and knife holders are made of f
quality materials, easy to clean and durable.

909000 « #% ] 2. HAKAEZ AM R, BAFHWEE

Magnetic knife stand, solid walnut, with stainless steel pedestal

909200 « &% J] % . BB EZA 909300 « 7 7] 22, AL A

Magnetic knife stand, solid beechwood Magnetic knife stand, solid walnut

\

909100  # J] %, BBHEAER

Magnetic knife stand, veneered dark oak

Knives need a wooden board as a cutting base to work properly. Why?
When used on other materials the knife's blade gets blunt. For example
on glass, ceramics or marble. High quality blades made from blade steel
love wooden boards and thank you for it by keeping sharp for a long
time. In addition, wood is more hygienic than plastic. Only high quality
tannic and thus anti-bacterial wood is used for FELIX cutting boards.
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909600 « W& XA M T]BE, ZOBAR, B, TUXK/NHF 950011 = 7] %
Magnetic Knife stand, solid beechwood, empty, for 8 pieces Knife stand

ek

FELIX
SOLINGEN

909500 » # F B 14 77 B, 909400 - 7 T AR E, 990005 » = 71 & (F[# 5 4£71) 990009 * = 71 (FT# 9 4£71)
TZROHRA, B, TR LA, =, ® S Knife block, empty, for 5 pieces Knife block, empty, for 9 pieces
Magnetic Knife block, solid walnut, Magnetic Knife block, solid beechwood,

empty, for 10 pieces empty, for 6 pieces

70-71



809100 * TABK AR SZE AT » 16 X12X1.5” = 40X30X4 cm 809400 ¥ AR, ENHEA « 14X8X1.2" = 35X20X3 cm
Cutting board, solid walnut Cutting board, solid oak wood

809200 « # AL AR * 16X12X1.5" = 40X30X4 cm 809300 « YT KA, SLHHEA + 19X16X2" = 49X40X5 cm
Cutting board, solid oak wood Cutting board, solid oak wood
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The U.S.A. Ellis Island
MEDAL OF HONOR 2011
Awarded to Zepter for its
outstanding contribution to
the well-being of millions

Initiative LifeCare

Kitchenlnnovation
of theYear®2014

B

award-winning

product

v functionality v design
v innovation

Consumers’ Choice

THE GOLDEN MERCURY AWARD, ITALY

1994, 1995, 1996, 1997 & 2010

Lepter International is 5-time winner for advancements in technology
and new and original products.

"Kitchen Innovation of the Year." Best Consumer Friendly Product Award
2014 - Frankfurt, Germany

"Awarded - Winning Product” for Functionality, Design and Innovation
Lepter Smart Multisystem

Winner of the Red Dot Design Award
2009 - Essen, Germany

Winner of the iF Product Design Gold Award
2007 - Miinchen, Germany

B.1.D Gold Award (Business Initiative Directions)
2004 - Frankfurt, Germany

30" Golden Award for Commercial Prestige
2000 - Madrid, Spain

14" International Europe Award for Quality
2000 - Paris, France

Cavaliere del Lavoro della Repubblica Italiana
1997 - awarded for technological,
social and employment development - Italy

The sign of Cholesterol Prophylaxis
1994 - Warsaw, Poland

fir+ ZEPTER REIFTE A WH R~ & ALK 50 £ EX
EFEREE, FRAEREMNR. ENREMNMEEE, 1A
FafasRITHML, fERANEEE . LEF R
BRE2ELARPHAFRXLEWE R0, RELR, Wk
TE, WITHAERE . RE & ZEPTER 7 @Al 24 47
g, MEMPTEET - RE2ERAT—IEHF &,

AEMGHF R, $ARENM, DT E, MELE, 24
WH. EEWZ#E, BIERES AL T] 2 AT G E#%
o ZEPTER R ZF &% H R = 20 A EN W = &, F A
BELIRT “Zepter ZH & WL, L L™ RN ZEPTER
Fa B XL “Zepter EHHE —— EHHWNER” . 2SR
Bk Hgei it zepter—luxury@ecconsult. com DL @E A &K
B,

The companies of the Swiss ZEPTER-Group produce and sell premium
products in over 50 countries in the sectors of household goods, medical
devices and cosmetics, amongst others. All products are the result of
continuous research and development. They are both multi-patented and
multi-award-winning high-end products of extraordinary quality, well-
thought-out functions and internationally pioneering design. Many of the
exclusive ZEPTER products are classics and others have a good chance of
becoming classics as well one day.

Real classics display timeless form, optimal function and durable quality.
Real classics also thrill for years later. ZEPTER only chooses products
which fulfil these criteria and are awarded with the name ,, Zepter Luxury
Product”. These products can be seen in the special ZEPTER catalogue
“Zepter Luxury Products - The Art of Excellence”. The catalogue can only
be requested in writing from zepter-luxury@ecconsult.com.
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