HinZXAFHE T ERMTIEBRIIZRT

OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

AN BAKE R BE - RELE W
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
216-1
46 5[E K HET] 62/ K 5.2E%X 428X BRI
46.5cm sugercane knife 62CM 5.2CM 4.2MM MATT FINISHING
2310
30.6 K HEET] 45E K 10EX 28X BB
30.6cm sugercane knife 45CM 10CM 2.8MM MATT FINISHING
203
| 295 EKERRET] 46JE K 156K 28X Bt
~ 29.5cm butcher cleaver chopper 46CM 15.6CM 2.8MM SATIN OR MIRROR
204
28E KB RKET] 448 K 12.5FEXK 28FXK B
m 28cm butcher cleaver chopper 44CM 12.5CM 2.8MM SATIN OR MIRROR
205
25.5[E KB RKET] A2[E XK 10.5EX 28FX T
25.5cm butcher cleaver chopper 42CM 10.5CM 2.8MM SATIN OR MIRROR
0EXBEXRHTETIFTI 46.5E % 11.5EX%X 28=FX B
30cm butcher cleaver chopper 46.5CM 11.5CM 2.8MM SATIN OR MIRROR
BEKBRFTE IR 48 5E K 11.5E%k 2.0=¥ Bk
33cm butcher cleaver chopper 48.5CM 11.5CM 2.0MM SATIN OR MIRROR
205-5
25.6[ K BERETE TIFIT] A1EXK 16X  2.0ZX BN
25.6cm butcher cleaver chopper 41CM 16CM 2.0MM SATIN OR MIRROR
205-3
30EXKERHTETIFT] A6[E K 11.5EXK 18FXK B
30cm butcher cleaver chopper 46CM 11.5CM 1.8MM SATIN OR MIRROR
Q1EXBEXETE 7IFIT] 37X 135EXK 428X =%
21cm butcher cleaver chopper 37CM 13.6CM 4.2MM SATIN OR MIRROR
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OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

L PR e B | REAE Wk
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT HANDLE MATERIAL
393-1
85EKXERTIEET] 248 K OJE XK 2.0% K Ik
8.5cm butcher knife leather knife 24CM 9CM 2.0MM SATIN OR MIRROR
393-2
S.5EKBRTIRET] 27E K 75EX 17X B
5.5cm butcher knife leather knife 27CM 7.5CM 1.7/MM SATIN OR MIRROR
189-3
145K BRI 258 K 6.3EXK 29X B
_ 14.5cm butcher cleaver 25CM 6.3CM 2.9MM SATIN OR MIRROR
392-4
95EXKEKXKT] 24 JE K 75EXK 458X B
9.5cm butcher knife 24CM 7.5CM 4.5MM SATIN OR MIRROR
033-1
20EXKA X 29.5E X Bt
—————==D  0cm BBQ roast beef meat 29.5CM MIRROR FINISHING
carving fork
032
18.7EXKAX 31EXK 26EK  5.6FXK B
18.7cm kitchen carving fork 31CM 2.6CM 5.6MM SATIN OR MIRROR
033
18.7EKRAX 31EK 26EX 56X B
18.7cm kitchen carving fork 31CM 2.6CM 5.6MM SATIN OR MIRROR
102
15E KA X 30[E XK 1EX  28FXK Bk
B — — = 15cm kitchen meat carving fork 30CM 3.1CM 2.8MM SATIN OR MIRROR
101
15 KA X 27E % 25K 18X I
—\/—— 15cm kitchen meat carving fork 27CM 2.5CM 1.8MM SATIN OR MIRROR
101-1
14E KA X 258 % 1.5k 17ZX Bk
e / 14cm kitchen meat carving fork 25CM 1.5CM 1.7/MM SATIN OR MIRROR
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OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

RE BRKE A BEE kELE 1
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
346-1
12 6K 4HET] 25.3[E K B1EXK 25X B
T 12.6cm steak knife 25.3CM 3.1CM 2.5MM SATIN OR MIRROR
345
125 E KSR R4HET] 25.3E K 31EX 258X BN
o W 12.5cm table steak knife 25.3CM 3.1CM 2.5MM SATIN OR MIRROR
349
8.5 K BE 4l 1 455 7] 18JE X 14EX  1.25%XK Bk
8.5cm oyster clam opening 18CM 1.4CM 1.25MM SATIN OR MIRROR
knife opener
351
~—_ 6.5cm chef's decorating knife 16CM 1.4CM 1.3MM SATIN OR MIRROR
6.5 K B If B %] 7] 16[E K 14EX 138X BIK
6.5cm chef's decorating knife 16CM 1.4CM 1.3MM SATIN OR MIRROR
353-1
8.2 KT T Fe At %I 7] 22 5K 24K  13%XK B
\\/\ - 8.2cm pumpkin carving knife 22.5CM 2.4CM 1.3MM SATIN OR MIRROR
- (Halloween)
321
6.8JE Kbt 455 45 4 7] 16.5E kK 1.3E¥X 24FK B
6.8cm oyster clam opener 16.5CM 1.3CM 2.4MM SATIN OR MIRROR
—_— opening knife
321-1
6.8/E K 4 4f5 45 & 7] 16.5/E K 1.3EK  24FX BN
/ 6.8cm oyster clam opener 16.5CM 1.3CM 2.4AMM SATIN OR MIRROR
R =g opening knife
347
9.5 Kbt 4fr 45 4 7] 19.5[E kK 17E¥X  2.3%k B
9.5cm oyster clam opener 19.5CM 1.7CM 2.3MM SATIN OR MIRROR
opening knife
7 [ Kt 355 05 4 7] 17.5E % 1.6EX 25X B
7cm oyster clam knife 17.5CM 1.6CM 2.5MM SATIN OR MIRROR
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OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

RE BRKE A BEE kELE 1
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
348
OJE K 4§ 41 4 455 7] 18.5E K 21EXK  16%XK B
S— y 9cm oyster clam knife 18.5CM 2.1CM 1.6MM SATIN OR MIRROR
348-1
6.8/E K 4t 47 85 i 7] 16.5E K 17EX  13FX B
_—— v 6.8cm oyster clam opener 16.5CM 1.7CM 1.3MM SATIN OR MIRROR
opening knife
370
3.TERIREET) 11EK 16EX 07X P
_ == 3.7cm label peeler knife 11CM 16CM  0.7MM MIRROR FINISHING
12.5E K& 7] 25.5/E K 22K 22X B
12.5cm fish fillet carving knife 25.5CM 2.2CM 2.2MM SATIN OR MIRROR
367
8.6E K HIE Z J] 17.5EK 18EX 16X B
- 8.6cm lecture pine apple knife 17.5CM 1.8CM 1.6MM SATIN OR MIRROR
362
11.5/E %450 4-HET] 22 K 1.7EXK  13%X B
~—— — 11.5cm/ 4.5 inch table steak knife 22CM 1.7CM 1.3MM SATIN OR MIRROR
365
11EXK4-HET] 22 K 19EX  14FXK B
e nsannsane 11cm table steak knife 22CM 1.9CM 1.4MM SATIN OR MIRROR
365-1
11EXK4HET] 22[EK 19K  14%XK B
11cm table steak knife 22CM 1.9CM 1.4MM SATIN OR MIRROR
366
, 8 ST K TR I 2 7] 20K 19E¥  125%K R
——— | = 8.5cm chefs paring knife parer 20CM 1.9CM 1.25MM SATIN OR MIRROR
346-4
10E XK 4-HET] 21k 16EX 17ZX B
10cm table steak knife 21CM 1.6CM 1.7MM SATIN OR MIRROR

www.bolexcn.com
www.bolexknife.com

065




HinZXAH TN EEIMTIBEXTI RS

OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

an A BAKE R BE ZRENE W R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
346-2
11.8[E K& A%l 7] 23[E K 23FEXK 198X FIK
\— 11.8cm chef’s decorating knife 23CM 2.3CM 1.9MM SATIN OR MIRROR
346-3
8. 4B KT mAEZ] 7] 19.5E K 16EX 19X B
\\— 8.4cm chef's decorating knife 19.5CM 1.6CM 1.9MM SATIN OR MIRROR
346-5
\ O KIst I B %) 7] 19K 1AER  125%X BFIK
" ) oo chef's decorating knife 19CM 14CM  125MM  SATIN OR MIRROR
346-6
O KIEF VR % 7] 19/E XK 1.7EX  0.95%% B
s D) oo chef's decorating knife 19CM 17CM  095MM  SATIN OR MIRROR
363
10/ K P B HI 52 7] 218 K 1.7EX  13ZX T
— - 10cm 4" chef's paring knife 21CM 1.7CM 1.3MM SATIN OR MIRROR
369
8.5/ K P 5 Bl B2 7] 19JE K 18EX 14X Bt
— «_ 8.5cm chefs paring knife parer 19CM 1.8CM 1.4MM SATIN OR MIRROR
368
- - 8.5/E K P 5 Hll 52 7] 18JE K 1.5EkX 158Xk B
8.5cm chefs paring knife parer 18CM 1.5CM 1.5MM SATIN OR MIRROR
356
10/ KAN P ¥ 5 B H 52 7] & e 20/E K 1.7EX  13EX Bt
T — _ 10cm 4" chef's paring knife victorinox ~ 20CM 1.7CM 1.3MM SATIN OR MIRROR
357
9.5/ K P B FF ik Bl K2 7] 20[E K 17E¥ 125K B
“ 9.5cm serrated paring knife 20CM 1.7CM 1.25MM SATIN OR MIRROR
364
6.5 K e M ZS Bl 7] 17 58K 1.3EX 125X B
-’—\_ 6.5cm serrated chef's paring knife 17.5CM 1.3CM 1.25MM SATIN OR MIRROR
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OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

=P BRKE wE0OBE  kELE 1
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
360
BEKFFIGHIZ 7] 18JE XK 15EX  1.25%X BIEK
8cm serrated paring knife 18CM 1.5CM 1.25MM SATIN OR MIRROR
358
| BIE K AR T] 18JE XK 15EX  1.25%X =,
T neas 8cm serrated paring knife 18CM 1.5CM 1.25MM SATIN OR MIRROR
360-1
8IE K HI K J] 18JE X% 15EX  1.25%X SIH
< — 8cm paring knife 18CM 1.5CM 1.25MM SATIN OR MIRROR
353
6/E K5 A % 7] 16.5E % 1AEX 125X B
VAR 5o chefs decorating knife 16.5CM 14CM  125MM  SATIN OR MIRROR
352
6/ KI5 Bk % 71 16 % 13EX  1.25%X K
6cm chef's decorating knife 16CM 1.3CM 1.25MM SATIN OR MIRROR
377
6EXTEERUKET] 16JE XK 1.5EX  06=X 55X
6cm potato apple peeler victorinox 16CM 1.5CM 0.6MM MIRROR FINISHING
376
6.5 K+ T 3E R Z ] 175E XK 1.5E% 06=X P
6.5cm potato apple peeler 17.5CM 1.5CM 0.6MM MIRROR FINISHING
378
| O KRR 19.5E ¥ 15EX%  0.85%X S
=———H8 - N 19.5CM 15CM  085MM  MIRROR FINISHING
374
: 3.8[E KA T4 T] 14 3EK 1.8EX  15%XK 5
D) ;o emon grater 14.3CM 18CM  15MM  MIRROR FINISHING
373
4.6 KPR £ 7] 15K 19[EK 075X Bk
4.6cm chef's zester 15CM 1.9CM 0.75sMM MIRROR FINISHING
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OTHER COMMERCIAL KITCHEN KNIVES AND BUTCHER KNIVES

@& BKE OmE  BE RERE R
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT HANDLE MATERIAL

375
4 6B KPR £7] 158 K 23E¥X  0.75ZK Bt

m 4.6cm chef's lemon zester 15CM 2.3CM 0.75MM MIRROR FINISHING

371

16.5 B KK ML IZ 4725 + 22 16.5E XK P
16.5cm chefs parisian scoop 25+22 two 16.5CM MIRROR FINISHING

372

16.5E KK EH M L33 4722 16.5/E ¥ B

‘ 16.5¢cm chefs parisian scoop 16.5CM MIRROR FINISHING

22 simple
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

AR 2iKE B EE FRE TRl
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
099-1A
30.5E K B BRI KNI E 71K 5 41.5EXK 33EXK 11EX B
,__- 30.5cm straight cake icing spatula 41.5CM 3.3CM 1.1MM SATIN OR MIRROR
palette knife
099-2A
25 K A EBRHE KRR Tk 3TEX 33EX 11ETEX FIK
/- 25cm straight cake icing spatula 37/CM 3.3CM 1.1MM SATIN OR MIRROR
palette knife
099-3A
20E K B EBEKHEMRMIERE JKFT 32X 33EXK 11FEX Bt
/- 20cm straight cake icing spatula 32CM 3.3CM 1.1MM SATIN OR MIRROR

palette knife

099-1
22 5K B ERKEWBLEEE] 71KF™ 34EXK 35EX 095X B
_EEED )5 straight cake icing spatula 34CM 35CM  095MM  SATIN OR MIRROR
palette knife
0994
20.5E K B BB KM EERE 70K 31EXK 34EX  0.90%XK BIEX
20.5cm straight cake icing spatula 31CM 3.4CM 0.90MM SATIN OR MIRROR

palette knife

089-1
10.5E K B R IKE MBI ERE] 71K 20EXK 19EX  0.90FX B
\ /—— 10.5cm straight cake icing spatula 20CM 1.9CM 0.90MM SATIN OR MIRROR
palette knife
135
—— 16 5EK A& " 28[E Xk 8EX  085%XK HFIT K
- > _ 16.5cm slotted fish spatula turner 28CM 8CM 0.85MM SATIN OR MIRROR
—
——
130
. 15 3B KM BTTH /G 265EKX  6EX  06%X WK,
| ' "':J-P 15.3cm cake server or chocolate 26.5CM 6CM 0.6MM SATIN OR MIRROR
< spatula
099-1B
30.5E XK B EBRBUE VKWK E] 71 k5 43EXK 44K 13X Bk
/— 30.5cm straight cake icing spatula 43CM 4.4CM 1.3MM SATIN OR MIRROR
| palette knife
099-2B
26[EK B BB KR EREI 71K 28X 38EX 13X B
/- 26¢m straight cake icing spatula 28CM 3.8CM 1.3MM SATIN OR MIRROR
palette knife
www.bolexcn.com
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

an = SKE R EE xRELE TR
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
0993A
25[E K H B FRBLE 7K _ -
A T K" 37.5E XK 32EXK 13X B
/__— 25cm straight cake icing spatula 37.5CM 3.2CM 1.3MM SATIN OR MIRROR
palette knife
099-4B
21 5[ K B B RS VKGE
KA T K 34E XK 32EX 13ZFX B
/— 21.5cm straight cake icing spatula 34CM 3.2CM 1.3MM SATIN OR MIRROR
palette knife
099-5B _
29.5[E K T B RS 7K
KA T K 428 %K 4AEX 13X B
/— 29.5cm offset cake icing spatula 42CM 4.4CM 1.3MM SATIN OR MIRROR
palette knife
099-6B
25 K TR ERHL IS 7K
_ BRI 71K 37EX 38EX 13FX B
/— 25cm offset cake icing spatula 37CM 3.8CM 1.3MM SATIN OR MIRROR
palette knife
087-1C
S0[E K F AL IE 7K LAk
Rl T KT 438 XK 33EX 10EX B
 _EE)  30cm cake icing spatula 43CM 33CM  1.0MM SATIN OR MIRROR
palette knife
088-1C ‘
25[E KB R B VGEH . :
E TR 38X 33EX 1.0EX B
WD)  osccoke icing spatula 38CM 33CM  1.0MM SATIN OR MIRROR
B palette knife
089-1C
20/ K B BRI IE KM _
BREN Tk G 32.5[E % 33EX 10X =
 EED) 200 cake icing spatula 32.5CM 33CM  10MM  SATIN OR MIRROR
palette knife
089-3
20[E KB R B AGEH s 315 = sy -
B E| 71K 32.5E XK 33EX 125X B
/— 20cm cake icing spatula 32.5CM 3.3CM 1.25MM SATIN OR MIRROR
palette knife
090-2C
15E KK T] 27 5[E K 33EXK 10EX B
_ 15cm cake icing spatula 27.5CM 3.3CM 1.0MM SATIN OR MIRROR
palette knife
087-1CS
29 5[EKEHT] A2[E K 33EXK 1.0EX B
l— 29.5cm offset cake icing 42CM 3.3CM 1.0MM SATIN OR MIRROR

spatula palette knife
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

palette knife

25 BACEE wBE 2 BEE  RELE bR
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
088-1CS
25| KT T] 37.5E K 3.3EX 1.0&XK B
L— 25cm offset cake icing 37.5CM 3.3CM 1.0MM SATIN OR MIRROR
spatula palette knife
089-1CS
20K BHT] 32K 33EX 1.0EX BN
DS 20 offset cake icing 32CM 33CM  1.0MM SATIN OR MIRROR
| spatula palette knife
143
13EX=FHAF 23[E X 99EX  085=X SIH
13cm triangler scraper 23CM 9.9CM 0.85MM SATIN OR MIRROR
079D
36.5[EKEREET] 49 5B K S XK 0.90F XK B
4_/_- 36.5cm cake icing spatula 49.5CM SCM 0.90MM SATIN OR MIRROR
palette knife
084D
0EXRBEEEAT] 43 5E ¥ A3EX 07X K
30cm offset cake icing 43.5CM 4.3CM 0.7MM SATIN OR MIRROR
spatula palette knife
110-2
15. 5[ K A GH BRI I T 29[EK 89EX  0.90FXk B
15.5cm cake bakery food 29CM 8.9CM 0.90MM SATIN OR MIRROR
spatula server turner
079-2E
355 K THIEHRT] 48 5E K SE XK 1.25%K FIKL
j__ 35.5cm offset cake icing 48.5CM 5CM 125MM  SATIN OR MIRROR
spatula palette knife
091
34E KB B T] 46[E K 41EX  0.90FXK BN
34cm cake icing spatula 46CM 4.1CM 0.90MM SATIN OR MIRROR
palette knife
092
S0E KRB EREIR T] 41 58K 41EK  0.90FX B
e o, 30cm cake icing spatula 41.5CM 4.1CM 0.90MM SATIN OR MIRROR
palette knife
093
25 K EEARIRT] I7TEXK 4.1FEXK 0.90F XK B
~EEE) 250 cake icing spatula 37CM 4.1CM 0.90MM SATIN OR MIRROR

www.bolexcn.com
www.bolexknife.com

071




BEmEEaREFRTRIIARY

BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

5 eKE R EE - RELE s
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
094
20[E KR IEEFEIR T] 32[E K A1EX  090FX B
- WD) 20cm cake icing spatula palette knife  32CM 4.1CM 0.90MM SATIN OR MIRROR
094-1
20[E KT BEEFIR T 31.5EXK 31EX  0.90FK B
WD)  20cm cake icing spatula palette 31.5CM 3.1CM 0.90MM SATIN OR MIRROR
knife narrow
095
15/E KB B R T] 2558 % 24EX  0.90FX FIK
- e, 15cm cake icing spatula palette knife 25.5CM 24CM 0.90MM SATIN OR MIRROR
096
115 KBHEEERT) 22[E K 23EK  085%FXK BN
WD)  11.5cm cake icing spatula palette knife  22CM 23CM  0.85MM SATIN OR MIRROR
099A
24 R HE B T) 35.5/E % A1EX 085X R
24cm offset cake icing spatula 35.5CM 4.1CM 0.85MM SATIN OR MIRROR
palette knife
098
10.5E KB EALKINEIEERE T1KT 21EX 1L7EX 06X T
10.5cm offset cake icing spatula 21CM 1.7CM 0.6MM SATIN OR MIRROR
palette knife
053-1
ASE K R T] 57.5E % 42X 16X FINE
X 45cm cake slicer 57.5CM 4.2CM 1.6MM SATIN OR MIRROR
053-2
AOE KT 7] 53E K A2k 16X Bk
40cm cake slicer 53CM 4.2CM 1.6MM SATIN OR MIRROR
073-4
36E K] 49 5[E kK 31EX 17EX B
— DR 6o coke siicer 49.5CM 31CM  1.7MM SATIN OR MIRROR
073-2
BEXFEERERT] 495K 31EX 1.7EX B
_— 36cm serrated cake and bread slicer 49.5CM 3.1CM 1.7MM SATIN OR MIRROR
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES
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PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
073-1
0EXRFEEZREET] 43.5E K J1EXRK 17EX B
ot = P — 30cm serrated cake and bread slicer 43.5CM 3.1CM 1.7MM SATIN OR MIRROR
073-3
0E KA EEEET] 43 5E X 31EX 17EX B
M 30cm fine serration cake and 43.5CM 3.1CM 1./MM SATIN OR MIRROR
bread slicer
070
VEAN N4 I\MEREEE YA J] 44JE K 1EX 18EXK BREE
\ — 30cm double edges ham & cake 44CM 3.1CM 1.8MM MATT FINISHING
bread slicer
075-3
JNIEXEEEBEREAHTIA T 43[E % 25EX 17X B
i PP ;i scration edge cake bread 43CM 25CM  1.7MM SATIN OR MIRROR
slicer
075-1
5K FEREBEREAGYIA T TEX 25EX 14FX T
& e & - 25cm serration edge cake bread 37CM 2.5CM 1.4AMM SATIN OR MIRROR
slicer
059E
Chu “ 24EKBHEET] 37.5EX 39EXK 24FX B
o - b | 24cm serrated cake bread slicer 37.5CM 3.9CM 2.4MM SATIN OR MIRROR
075-4
20E K BEEEERET] 33E K 27EX  14FK Bk
(s —- = 20cm serrated cake bread slicer 33CM 2.1CM 1.4AMM SATIN OR MIRROR
075-5
__ 1BEXRIAEEERT] 298 K 1.6EX%X  14FXK =W
45\,-— = 18cm serrated cake bread slicing 29CM 1.6CM 1.4MM SATIN OR MIRROR
knife
075-6
125X EEEmET] 24 K 1.7E% 13X B
S — 12.5cm serrated cake bread 24CM 1.7CM 1.3MM SATIN OR MIRROR
slicing knife
078-1
14.5EXKI558117] 26.5E K 21EK 168X B
AEN— ‘F 14.5cm chocolate knife 26.5CM 2.1CM 1.6MM SATIN OR MIRROR
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES
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PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
132
21E KIEFLEAET] 34K 25EXK  15%X CP
21cm wedding cake slicer knife 34CM 2.5CM 1.5MM MIRROR FINISHING
132-1
| 14 S KIG4L B 28 K 43FEK 15X B
w-\h——'\ﬁ S 14.5cm wedding cake server sprader ~ 28CM 4.3CM 1.5MM SATIN OR MIRROR
075-DJ-200S
20E KN & AR R E B ERT] 34 5E XK 25EX  1.8%Fk I W AR
20cm serrated cake bread slicer 34.5CM 2.5CM 1.8MM SATIN OR MIRROR SOFTGRIP
049-1DJ-240SHG
AEANEHRMAOREEEERT]  3BEX 35EX 18X BIHAA W E AR
MP 24cm serrated cake bread slicer 38CM 35CM  1.8MM MIRROR FINISHING SOFTGRIP
hollow edge
049-DJ-250SHG
25 B KX & AR FF A 4\ J] 398K 31EX  14FX BXHAA W AR
S — p 25cm roast beef slicer hollow edge 39CM 3.1CM 1.4MM MIRROR FINISHING SOFTGRIP
046-DJ-350SHG
BJEAWMEHBAARBEESERT] 495EXK 35EX 18ZX BHAA WA
_,~ 35cm serrated cake bread slicer 49.5CM 3.5CM 1.8MM MIRROR FINISHING SOFTGRIP
hollow edge
047-DJ-285S
28 5K MBI E B R 43JE K 35EXK 14FX B W E IR
e p 28 5cm serrated cake bread slicer 43CM 35CM  14MM SATIN OR MIRROR SOFTGRIP
048-DJ-240SHG
XEARNERMANFEEAEERET]  38EX 35EX 18FX BN PVQER
— p 24cm serrated cake bread slicer 38CM 3.5CM 1.8MM MIRROR FINISHING SOFTGRIP
hollow edge
047-DJ-300SHG
IVEARNERMRAABEAESERT] MEX 38EX 18FX BXAO PVRERYE ]
—— _P 306 serrated cake biead slicar 44CM 38CM  1.8MM MIRROR FINISHING SOFTGRIP
hollow edge
142
2 5I6.25F KK §E4 J] 20/E K 0.95% 2K Bt
2.5" 6.25cm pizza wheel cutter 20CM 0.95MM SATIN OR MIRROR
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES
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AN BiCE B BE xRELE R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
140
AT 10[E XK BE5E 7] 24JE K 0.95% XK B
_ 4" 10cm pizza wheel cutter 24CM 0.95MM SATIN OR MIRROR
(e
; J
141-1
AT 10 E KA =R 7T 24JE XK 0.95F X FIK
& \ 4" 10cm pizza wheel cutter 24CM 0.95MM SATIN OR MIRROR
>,
141-2
AT 10[E K FER 7] 24 JE % 0.95% XK B
y ) 4" 10cm pizza wheel cutter 24CM 0.95MM SATIN OR MIRROR
160
- 8 X 15E K ¥ H B &l Y14k 168X 12EX  06=X B
8 X 15cm dough scraper cutter 16CM 12CM 0.6MM SATIN OR MIRROR
146K
_ 9 X 18E K T #53 TH B & P14R 18.5[E XK 127X  0.6ZXK FIHK
9 X 18cm dough scraper cutter 18.5CM 12.7CM 0.6MM SATIN OR MIRROR
149KHG
- 7.5 X 15[ K E# H H & Ptk 7+ B 155K 115EX 0.90FX B
7.5 X 15cm dough scraper cutter 15.5CM 11.5CM 0.90MM SATIN OR MIRROR
hollow edge
124
. 75X AEKAHEREREF  R2EX T5EXK  090FX AL
| 7.5 X 14cm pizza hamburger cake 32CM 7.5CM 0.90MM SATIN OR MIRROR
turner
7.5 X 20E K E L =X BERET 38JE XK 75EX 090X BIE
7.5 X 20cm pizza hamburger cake 38CM 7.5CM 0.90MM SATIN OR MIRROR
turner
134-1
305X B IEMHE LT 30.5E X TEX% 1.75% K B
F 30.5cm griddle grill dust scraper 30.5CM CM 1.75MM SATIN OR MIRROR
090-1
& VI5 24 K 3EXK 1.6ZXK B
\_//___ 11.2cm pie server sprader 24CM 3CM 1.6MM SATIN OR MIRROR
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

AN BAKE B BE FELE W
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
112-1
— 5 X 2EXFAEREFRKT 28JE K SEK 0.90Z X Bk
> /_- 5 X 12cm slotted cooking & 28CM 5CM 0.90MM SATIN OR MIRROR
cake spatula
114-1
T 7 X 9.5/ K F A GBS 27X TEXK 14ZX BN
. Il 7 X 9.5¢m slotted cooking & 27CM 7CM 1.4MM SATIN OR MIRROR
G ' cake spatula
111-1
~ 8.5 X 12E XA A HFEET 29JE K 85EX 085X B
; 8.5 X 12cm cake pizza cooking 29CM 8.5CM 0.85MM SATIN OR MIRROR
= = turner spatula
111-2
30/E K ER BRI VK E AR A 71 7K 5 42 5EK 33X 1IEX BIK
- J 30cm cake icing spatula palette knife 42 5CM 3.3CM 1.1MM SATIN OR MIRROR
090
16 /E K B FEHL IS K EKER B 7] K 5 29[E K 31EXK 125X FIEK
F 16cm cake icing spatula palette knife 29CM 3.1CM 1.25MM SATIN OR MIRROR
089
21 E R BB BUE VKA T K F™ 33/E XK 33EX 1.25%XK B
_ 21cm cake icing spatula palette knife 33CM 3.3CM 1.25MM SATIN OR MIRROR
088
25 KB K MR & 71 K 38.5E XK 33EX 1.25%X R
25cm cake icing spatula palette knife 38.5CM 3.3CM 1.25MM SATIN OR MIRROR
087
30/ K B BRI VK AR E 71 K 5= 438 XK 33EX 125X BIE
— 30cm cake icing spatula palette knife ~ 43CM 3.3CM 1.25MM SATIN OR MIRROR
111-3
32/ K N TE EARBLE K EORER B 71Kk F 45K 41EX 125K HFIH
- 32cm wide cake icing spatula palette 45CM 4.1CM 1.25MM SATIN OR MIRROR
knife
106
75 X 12B XK= ARl 22 5[E XK 75EX  090FX B
7.5 X 12cm triangular cooking scraper 22.5CM 71.5CM 0.90MM SATIN OR MIRROR

www.bolexcn.com
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BAKERY TOOLS KNIVES SMALLWARES + OTHER BAKING SUPPLIES + CATERING SUPPLIES

R RBKE R EE  XEALXE  @ER
PRODUCT TOTALLENGTH ~ WIDTH  THICKNESS SURFACETREATMENT  HANDLE MATERIAL

106-1

12 X 12 8JE ¥ = A R Alg™ 22 58 % 12.8FE¥ 0.90%¥k SIE

/— 12 X 12.8cm triangular cooking 22 5CM 128CM  0.90MM  SATIN OR MIRROR
scraper

104

5 X 11EXKIWFEERET 26[E K SEEX  085%XK BFIK
E— 5 X 11cm pizza or cake server 26CM 5CM 0.85MM SATIN OR MIRROR

105

6 X 11EKIKBEERES 27K 6/E K 0.85F XK FIK
\_!— 6 X 11cm pizza or cake server 27CM 6CM 0.85MM  SATIN OR MIRROR

103

9 X 12 B K pEERET 27 28 XK 9K 1.0ZXK B
9 X12cm pizza or cake server 27.2CM 9CM 1.0MM SATIN OR MIRROR

S www.bolexknife.com T
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS

25 BACEE wBE 2 BEE  RELE bR
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
001XMD
-_ 30/E K & 71 71 Pt e¥ [63 Ui 7] 455 XK TEX 2.8%XK CEa
\\ e 30cm butcher & chef's knife 45.5CM 7CM 2.8MM MIRROR FINISHING
001-6XMD
- 25/ KB X 7] P B I 7] 39/E XK 6K 27TZXK CEa
\\\ - , ==r 25cm butcher & chef's knife 39CM 6CM 2.7TMM MIRROR FINISHING
022-1MXS
25 K R H 7143 7 36/E XK SEK 24K CEa
\\\ — 25cm chef's knife 36CM oCM 2.4MM MIRROR FINISHING
001-5MXS
20/E K PE R IH 7153 7] 32.5E % 48EXK 2.7EX CEa
\\\ 5 e .- 20cm chef's knife 32.5CM 4.8CM 2.TMM MIRROR FINISHING
001-4MXS
\ 13K PR I 7] 53 7] 27 5[E XK 35E XK 21K 58
\\ = % 13cm chef's knife 27.5CM 3.5CM 2.1MM MIRROR FINISHING
X 25EK 10N T O FHYIE 7T A4JE K 41EX  23FK =
30cm curved cimeter steak 44CM 4.1CM 2.3MM MIRROR FINISHING
butcher knife
226 MX
\ 25 KB4 A T] B K T] A1 EX A1EX  23ZX =5
* - 25cm curved cimeter steak 41CM 4.1CM 2.3MM MIRROR FINISHING
-~ butcher knife
227MX
21EXRTEETIELT] 35.5/E X A1EX 238X BR
\\ o/ 21cm curved cimeter steak 35.5CM 4.1CM 2.3MM MIRROR FINISHING
~ butcher knife
290MXFB
o 17 5K FI 52 7] 30[E XK 31EX  23FK &5
WEE) 1750 bucher skinning knife 30CM 31CM  23MM  MIRROR FINISHING
__ 290-1MXFB
e 15E KR KT 28 5[E K 25X  23FX =
15cm 6" butcher skinning knife 28.5CM 2.5CM 2.3MM MIRROR FINISHING

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS TR MERM A FH

- BR 2 &
NINGBO BOLEX CUTLERY INC

5 BRKE B EE - RELE e
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
288MX
17.5 K518 7] 31EXK 24K  24FX CEas
\ _ 17.5cm stiff boning knife 31CM 24CM  2.4MM MIRROR FINISHING
289MX
- 15E K5I E 7] 29/E K 24K  24FX CEal
_ 15cm 6" stiff boning knife 29CM 2.4CM 2.4MM MIRROR FINISHING
299MX
| 15[E K6m 2 518 7] 29JE K 2AEXK  24FX CEal
15cm 6" curved stiff boning knife 29CM 2.4CM 2.4MM MIRROR FINISHING
003-1MX
35[E KB K 7] I J1 #E B9 7] ABJE XK 44X 23FX CEal
e Fr—— 35cm 14" but_cher chef's kebab 48CM 4.4CM 2.3MM MIRROR FINISHING
—_— roast beef knife
002MX
355 K in 3 7 B ¥ i 7143 7] 48JE XK 75E* 265X L
\\\ — 35cm 14" wide chef's cook knife 48CM 7.5CM 2.65 MIRROR FINISHING
003MX
35E KA E IR T4 7] ABJE XK 6.5k 265X CEal
<~ P 35cm 14" chef's cook knife 48CM 6.5CM 2.65 MIRROR FINISHING
004-1MX
| 30E XK A E If 714 7] 43 5E % 6.5EX  2.65%=K B&
\ ™\ 30cm 12" chef's cook knife 43.5CM 6.5CM 2.65 MIRROR FINISHING
027MX
. 20EXEEE®mIISNTI 32.5EX SEX 242K B
\\ - 20cm 8" chef's cook knife 32.5CM 5CM 2. AMM MIRROR FINISHING
235-TMX
0EKEBKRSIEIT] 44EXK SE K 2.85% K T
\\ - 30cm 12" butcher trimming knife 44CM 5CM 2.85MM MIRROR FINISHING
240MX
. 30EXREXAET] 448 K SEK 2.85% XK CEa
& —_ 30cm 12" butcher trimming knife 44CM oCM 2.85MM MIRROR FINISHING

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS

Dol

| 71 4k 75 B

Ly

(=]

P
£l

- BR 2 &
NINGBO BOLEX CUTLERY INC

RE BRKE A BEE kELE 1
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT HANDLE MATERIAL
240-1MX
) 25 KE RS EIT] 38.5E K A5EK  285FXK B
D - . 25cm 10" butcher trimming knife 38.5CM 4.5CM 2.85MM MIRROR FINISHING
20E KB R7ET] 33.5[EXK 38EX 23X BH
\\ 20cm 8" butcher trimming knife 33.5CM 3.8CM 2.3MM MIRROR FINISHING
053MX
0ERGFINKBREIEAR YA T] 43.5E XK 35EX 18EX B
30cm 12" roast beef ham mutton 43.5CM 3.5CM 1.8MM MIRROR FINISHING
slicer
054MX
EXEREREEETAT] 43JE K 31EX 13FX B&
\arnannsnssssssnnnnsesassmnnnnssssssastassmmms, [ . 30cm 12" serrated cake & bread 43CM 3.1CM 1.3MM MIRROR FINISHING
slicer
060MX
| 5 EXRBREREEURT] 39JE X J1EXK 13EFX B
A o e R - — 25cm 10" serrated cake & bread 39CM 3.1CM 1.3MM MIRROR FINISHING
) . slicer
055MX
0EXBHERETEYVIAT] 33[E X 31EX  13FX BR
s . SRS ey — 20cm 8" serrated cake & bread 33CM 3.1CM 1.3MM MIRROR FINISHING
o slicer
189-1MX
A 15EXEERARET] 298 K TEXK 35K B&
| — 15cm 6" kitchen or butcher 29CM CM 3.5MM MIRROR FINISHING
cleaver
187-2MX
;l"\l
18[EKEZ BB 7] 30EX 8EXK 2.4 XK B&
— 18cm 7" kitchen or butcher 30CM 8CM 2.4MM MIRROR FINISHING
cleaver lighter
\"\__
201MX
|- _ 22 S5[EKARIRETE T 35.5E XK 7T5EX 3F|X B
- 22.5cm 9" kitchen or butcher 35.5CM 7.5CM SMM MIRROR FINISHING
cleaver chopper
202MX
® 16EKET B TIAM 29 %K 8JE K 38X 'R
p 16cm 6.5" kitchen or butcher 29CM 8CM 3.8MM MIRROR FINISHING

cleaver chopper

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS TR MERM A FH

R 2 &/
NINGBO BOLEX CUTLERY INC

fib & KB LR B _ RELE R
PRODUCT TOTALLENGTH  WIDTH THICKNESS  SURFACE TREATMENT  HANDLE MATERIAL
002LA
- 358 KN 3E Pl ¥ ¥ U 7 43 71 48JE K 7THEX  23FX CEa
~— 35cm 14" wide chef's cook knife 48CM 75CM  2.3MM MIRROR FINISHING
003LA
35 KA IH 715 7] 48 K 6.5EK  2.3FX B
~—— . 35cm 14" chef's cook knife 48CM 6.5oCM 2.3MM MIRROR FINISHING
003-4LA
— _ SEXP RN 7] 50K 65EX 23X GEa
~ 35cm 14" chef's cook knife 50CM 6.5CM 2.3MM MIRROR FINISHING
O001LA
| 30K B K 7] E ¥ Vi 7] 458 K TEX 2TEXK CEa
\\\ 30cm 12" butcher knife chef's 45CM 7CM 2./MM MIRROR FINISHING
cook knife
001-1LA
__ | _ 25EXRBXIIEEE M 37.5EK 6/EK 278X CEa
\\ \ — 25cm 10" butcher knife chef's 37.5CM 6CM 2./MM MIRROR FINISHING
cook knife
022-1LA
— 25 KF R IH 15 7] 36X SEX 24K Eas
~— 25cm 10" chef's cook knife 36CM 5CM 2.4MM MIRROR FINISHING
001-2LA
| 18K B If 715 7] 32JE K ABEX 24FX B&
\ , 18cm 7" chef's cook knife 32CM 4.8CM 2.4MM MIRROR FINISHING
023-1LA
20/E K P I 7143 7] 33X 48X  24FX CEa
\\ — 20cm 8" chef's cook knife 33CM 4.8CM 2.4MM MIRROR FINISHING
018-1LA
18 K P G G I 71 93 7] 32[EK 41EXK  24FXK B
R — - 18cm 7" chef's cook knife 32CM 4.1CM 2.4MM MIRROR FINISHING
018LA
| 16 KR E IR 7] 30X 41EX  24FX A
\_ 16cm 6.5" chef's cook knife 30CM 4.1CM 2.4MM MIRROR FINISHING

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS TR MERM A FH

- BR 2 &
NINGBO BOLEX CUTLERY INC

e BKE BE EE - RELE s
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACETREATMENT  HANDLE MATERIAL
001-4LA
__ 13EKAERE DTS 7] 27TEX 35EXK  20FX CEas
. 13cm 5" chef's cook knife 27CM 35CM  2.0MM MIRROR FINISHING
13[E K e 43 1 7] 272K 27TEX  20ZX CEas
—— 13cm 5" chef's carving knife 27.2CM 2.1CM 2.0MM MIRROR FINISHING
O012LAFT
| - 25 KPR Ih 7] /ot E 7L 38E XK 5.2FEK 27X CEa
\\ et e, P 25cm 10" chef's cook knife fluted 38CM 5.2CM 2.TMM MIRROR FINISHING
. edge/granton edge
012LA
P e AEXERERIETINT] 38K 52X  27TEX G
—— - -/ 24cm 9.5" chef's cook knife 38CM 5.2CM 2.TMM MIRROR FINISHING
228LAFT
ks 26[EKATEETHRITIEB R EIT] A1E X 38EX 25FX =y
\ P P 26cm 10" curved cimeter steak 41CM 38CM  25MM MIRROR FINISHING
butcher knife fluted edge
231LA
VEXTBHFRTIEXRDEIT] AAJEE K 41EXK  23FXK &
PRE— 30cm 12" curved cimeter steak 44CM 4.1CM 2.3MM MIRROR FINISHING
< butcher knife
232LA
\ 25BAXEHRNTIBRNHIT] 40.5[E XK 41EK  23%XK B
| - 25cm/10" curved cimeter steak 40.5CM 4.1CM 2.3MM MIRROR FINISHING
- butcher knife
227LA
| 21EKT 4TI BRSET 35.5[E % 41EXK  23FXK GEa
K IR A— 21cm/8" curved cimeter steak 35.5CM 4.1CM 2.3MM MIRROR FINISHING
—-_ butcher knife
240LA
| 0EKREXIENEET] A4 K 45EXK 3FX CEa
\ H". . 30cm 12" butcher trimming knife 44CM 4.5CM 3MM MIRROR FINISHING
240-1LA
= BEXRBRDEMEET] 39JE K 41X 38X CEas
P 25cm 10" butcher trimming knife 39CM 4.1CM 3SMM MIRROR FINISHING

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS

an A BKE R BE FmEab Wi R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
2421LA
| 20EKBRDENEET] 34E XK 35EX 25%X CEa
N 20cm 8" butcher trimming knife 34CM 3.5CM 2.5MM MIRROR FINISHING
018LA-1
16EXKE R EIEET] 30K 35EX 24FX FH
16cm 6.5" butcher trimming knife 30CM 3.5CM 2.4MM MIRROR FINISHING
268LA
, 1I3EXKBERDEEET] 262K 3E K 208K CEu
\\'Hﬂ ——— 13cm 5" butcher trimming knife 26CM 3CM 2.0MM MIRROR FINISHING
255LA
25 KEREXR 72 T] 39JH ¥ 35EX 28EFX CEa
\\\ _ 25cm 10" english steak butcher knife 39CM 3.5CM 2.8MM MIRROR FINISHING
233LA
\\ 25EKE W TI BRI ) 38JE K 3EK 22K &5
25cm 10" butcher breaking knife 38CM 3CM 2.2MM MIRROR FINISHING
234LA
\ 20EXKBHRITIBRAEIT] 34JE % 26X  22%X CEu
20cm 8" butcher breaking knife 34CM 2.6CM 2.2MM MIRROR FINISHING
224-2LA
\\ 1BEXBHRIIEBXKDEIT] 32JE XK 25K  21EX CEa
18cm 7" butcher breaking knife 32CM 2.5CM 2.1JMM MIRROR FINISHING
243LA
H 18EXREFHETIHEIT] 30[E X 26EX 24FX CEa
~— 1o~ —_ 18cm 7" straight boning carving knife ~ 30CM 2.6CM 2.4AMM MIRROR FINISHING
16X EAETI45ET] 30X 28EX 24FX CEa
\\ 16cm 6.5" straight boning carving knife 30CM 2.8CM 2.4MM MIRROR FINISHING
287LA
- 15.5[E K6 B 518 715 & 7] 29JE K QAEX  24ZX CEa
15.5cm 6.2" boning knife 29CM 2.4CM 2.4AMM MIRROR FINISHING

www.bolexcn.com
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NORTHERN OR SOUTHERN LADIN AMERICANS COMMERCIAL KITCHEN KNIVES AND UTENSILS

AR BKE T BEE <A AT Wt
PRODUCT TOTALLENGTH  WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
295LA
14.5FE K& 71518 7] 28E % 31EX 24FX B
~— 14.5cm 5.5" boning knife 28CM 3.1CM 2.4MM MIRROR FINISHING
300LA
15[E% F 7] 29JE K 25E¥  13TX B
—— 15cm 6" filleting knife 29CM 2.5CM 1.3MM MIRROR FINISHING
258LA
145 K 24 1 812 7] 27 5E ¥ 25FEKX  1.75ZFX B&
o _ 14cm 5.5" boning knife flexible 27.5CM 2.5CM 1.75MM MIRROR FINISHING
2903LA
. 15.5EXE 5T T 29JE %K 21EX  21EX BH
15.5cm 6.2" narrow boning knife 29CM 2.1CM 2.1MM MIRROR FINISHING
280LA
14 5B K58 J] 28JE %k 21X 21EXK 58
. 14.5cm 5.5" boning knife 28CM 2.1CM 2.1MM MIRROR FINISHING
278
Sy 12EXGIET] 26.5E K A1EX  21EX BH
12cm 120mm 4.8" boning knife 26.5CM 4.1CM 2.1MM MIRROR FINISHING
243-4LA
12EXREERT] 25 K 25K  24FX Bt
12cm poultry knife 25CM 2.5CM 2.4MM SATIN OR MIRROR
059LA
24 B KR TE & 7] i N
e BRI T 375X 25EK  16%X FIK
—— 24cm serrated cake bread slicer 37.5CM 2.5CM 1.6MM SATIN OR MIRROR
055LA \ |
20E KB HEE ] Fa _ -
EREURT] 33E X% 28EX  14FX FI K
mmmanmmnns A A i gy /s N/ 20cm serrated cake bread slicer 33CM 2.8CM 1.4MM SATIN OR MIRROR
059-1LA
22EARBEBELEET]
_ P EREYI R T 36[E XK 25EK 16X S
\’\ . = 22cm serrated cake bread slicer 36CM 2.5CM 1.6MM SATIN OR MIRROR
www.bolexcn.com
| WWW_bOle)(knlfe_C0m R
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| 71 4k 75 B

slicing knife

e BKE B EE - RELE R
PRODUCT TOTALLENGTH  WIDTH  THICKNESS SURFACETREATMENT  HANDLE MATERIAL
055LAS
20E K EREA G R TIIES 7] 33E % 28FEX 14Xk B
- WD) 20 cake & cheese slicing knife 33CM 28CM  1.4MM SATIN OR MIRROR
073LA
29 5K EREFA G A TIER T) 43E K 25FHK  17EX B
X WD) 29.50m cake & cheese slicing knife  43CM 25CM  1.7MM SATIN OR MIRROR
051LA
0EREREAGIVI A T19EE 7] 43 5[EXK 35EX 18FX B
~ p 30cm cake & cheese slicing knife 43.5CM 3.5CM 1.8MM SATIN OR MIRROR
043LA
IS KEREAGIYI A TI9E T 48 5E K 35EX  1.75%X B
- P 35cm cake & cheese slicing knife 48.5CM 35CM  175MM  SATIN OR MIRROR
043-1LA
3BEXRERAGVI A TIYIEET] 52[E K 41EXK  1.75FXK Bt
£ _P 38cm cake & cheese slicing knife 52CM 41CM  175MM  SATIN OR MIRROR
200-2LA
A0 5E K16 4 I\ ER Y H T] 54 JB K 5K 1.75%:K B
\ P 40.5cm/16 inch ham kebab 54CM S5CM 1.75MM SATIN OR MIRROR
— roast beef knife
209-1LA
A7 SEXRFINTEHERADIF T 61K 5K 1.75% XK B
. P 47 5cm turkish kebab knife 61CM 5CM 1.75MM  SATIN OR MIRROR
209-3LA _
AAIEK + EHFE R R
- BEARYIA T 60.5/E K 7K 2. 712K BIE
\ g 44cm mutton bacon kebab 60.5CM 7CM 2.7MM SATIN OR MIRROR
S — slicing knife
209-5LA 4
ABEXTEHEHERNFH _ -
BEARYI R 70 62/E K TEXK 2.2% K T
WD oo ution bacon kebab 62CM 7CM  22MM  SATIN OR MIRROR
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FRENCH LINE COMMERCIAL KITCHEN KNIVES + CATERING SUPPLIES

086

A BKE B BE - RELE Wi R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
184DG
= R 27K E SRR XAY] 41K 115E% 25%X P,
27cm chef's butcher's meat cleaver 41CM 11.5CM 2.5MM MIRROR FINISHING
190DG
R 2 SEXTEEEEXAYT) B5EK 105X 253X P
24.5cm chef's butcher's meat cleaver 38.5CM 10.5CM 2.5MM MIRROR FINISHING
191DG
22 5[EK PRI ET M B KA1V 7] 36.5E K 95EX 25%X B
22.5cm chef's butcher's meat cleaver 36.5CM 9.5CM 2.5MM MIRROR FINISHING
192DG
e 17.5E XK o R & Jm & K A1 7] 298 K 9E K 358K 1RAE
17.5cm chef's butcher's meat cleaver 29CM 9CM 3.5MM MATT FINISHING
~ 15.58 K /a5 & M & K A1 7] 27E % 6.5EkX 33X BREH
15.5cm kitchen chef's butcher 27CM 6.5CM 3.3MM MATT FINISHING
meat cleaver
022DG
25K ERF I T14 7] 36/EXK SIEK 2.5% XK 1REE
\ g -, 25cm/10" chef's cater knife 36CM 5CM 2.5MM MATT FINISHING
M professional
023DG
20E XA R T2 71471 33[EXK 5K 2.5% XK B
\ - 20cm/8" chef's cater knife 33CM oCM 2.5MM MATT FINISHING
| professional
023DGFT
0E X ER T T] _ N
H T4 7L A 33EX SIE XK 2.5 K 75X
\\ - 20cm/8" chef's cater knife 33CM 5CM 2.5MM MIRROR FINISHING
=4 professional fluted edge
023-1DG
1B X TR R T19 T147] 20.5E % 53EX 25%X 1REEE
- 14cm/5.5" chef's cater knife 20.5CM 53CM  2.5MM MATT FINISHING
| professional
308DG
16E XA R 719 7147] 30/E K 31EX  19ZX B
T— - 16cm/6.5" chef's cater carving knife 30CM 3.1CM 1.9MM MIRROR FINISHING
www.bolexcn.com
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FRENCH LINE COMMERCIAL KITCHEN KNIVES + CATERING SUPPLIES

palette knife

kS BKE R B - RELE LIRS
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
024DG
14X TR E R 719 71471 28JE K 31EXK  23FXK Bk
< ~ 14cm/5.5" chef's cater knife 28CM 31CM  2.3MM MIRROR FINISHING
professional
319DG
19/ KEFVEH T1& B T 335E % 25X  15%X RIS
e — 19cm/7.5" chef's fish filleting knife 33.5CM 2.5CM 1.5MM MATT FINISHING
320DG
155 KB f R T18 R 7] 27 E K 21FEXK  13%X 5K
— — 15.5cm/6.2" chef's fish filleting knife 27CM 2.1CM 1.3MM MIRROR FINISHING
064DG
32[E K H 7L, A 1E 1 K iR
ENTR ] 455 X 28EX  18EX L
32cm fluted edge ham 45.5CM 2.8CM 1.8MM MIRROR FINISHING
roast beef slicer
065DG
26[E K H FLiaE i K R
+I\VI R T 29.5E K 2.8EK 1.8 XK ="
“ 26cm fluted edge ham 29.5CM 2.8CM 1.8MM MIRROR FINISHING
roast beef slicer
066DG
9EXBEERAFESYIAT] 42 58 XK 31EX 175X 5K
\eranssasmananancnssnns 29cm serrated cake bread slicer 42.5CM 3.1CM 1.75MM MIRROR FINISHING
067DG
TEXBEERAETEEYR ] 40.5E K 31EXK 175X BX
27cm serrated cake bread slicer 40.5CM 3.1CM 1.75MM MIRROR FINISHING
059DG
BEAXFBEERAHESYIAT] 37.5E K 31EXK  175%K B
— a—— — 23cm serrated cake bread slicer 37.5CM 3.1CM 1.75MM MIRROR FINISHING
059-1DG
23E R BRI BT
meEvIRT] 37.5EXK 3.1EXK 1.75% XK =
VD  2scmserrated curved 37.5CM 31CM  175MM  MIRROR FINISHING
cake bread slicer
091DG
34[E KB REKE IR & 715 46E K 41K  1.25%XK BX
WD)  34cm cake icing spatula 46CM 41CM  125MM  MIRROR FINISHING

www.bolexcn.com
www.bolexknife.com
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FRENCH LINE COMMERCIAL KITCHEN KNIVES + CATERING SUPPLIES

spatula palette knife

an A BRKE R BE R ELE Wi R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
092DG
29. 5B KB FR I EE VK &
B E 7] 7k g A1JE K 41EX  1.25%X P,
‘ 29.5cm cake icing spatula 41CM 4.1CM 1.25MM MIRROR FINISHING
palette knife
093DG \ ,,
25[E K E TR BLREVGE M
A Tk 30.5E XK 41EX  1.25%% 1R EES
' 19cm/7.5" chef's fish 30.5CM 4.1CM 1.25MM MATT FINISHING
filleting knife
094DG \
20.5E K B BAR K AL -
B E Tk 32JE ¥ 41EX 125X Bk
D) 2050 straight cake icing 32CM 41CM  125MM  MIRROR FINISHING
spatula palette knife
100DG _
19.5E K B B FRKE B N
et AL G 31EXK 38EX  10FX Bk
- 19.5cm straight cake icing 31CM 3.8CM 1.0MM MIRROR FINISHING
spatula palette knife
095DG \ ,_
1458 X B B AKGHE#H
BHER & J] K G 258 K 25FEX  1.0ZX BX
D)  145cm straight cake icing 25CM 25CM  1.0MM MIRROR FINISHING
spatula palette knife
096DG |
115 K B B FR7KE M B N
HHEEEE] T K G 22 JE K 25X  1.0EXK Bt
- 11.5cm cake icing spatula 22CM 2.5CM 1.0MM MIRROR FINISHING
palette knife
23 5[ KB EREIKEM - -
HEEBRE T K™ 35[EK 41EX  10=EXK Bt
23.5cm offset cake icing 35CM 4.1CM 1.0MM MIRROR FINISHING
spatula palette knife
19.5E KB EFEZKGHE M &
R B T T] vk G 31EXK A41EK  1.0ZX Bt
19.5cm offset cake icing 31CM 4.1CM 1.0MM MIRROR FINISHING
spatula palette knife
099DG |
23 [E K BRIV ML
R E] 71K 355[E K 36EX 1.0EX =,
_____'_;E 23cm cake icing spatula 35.5CM 3.6CM 1.0MM MIRROR FINISHING
palette knife
098DG
10,5 K B EEEACE A - g . ey
e E| 71K 21JEXK 18EK  1.6% =
D) 050 offset cake icing 21CM 18CM  1.6MM MIRROR FINISHING

www.bolexcn.com
www.bolexknife.com
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FRENCH LINE COMMERCIAL KITCHEN KNIVES + CATERING SUPPLIES

Dol

| 71 4k 75 B

=]

=}

R 2 &/
INGBO BOLEX CUTLERY INC

BE B wE 2 BE  RELE bR
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
101-2DG
15[EKEF IR X 27E XK 2.5E XK 2.0 XK F
“‘*,_- 15cm chefs carving fork 27CM 2.5CM 2.0MM MIRROR FINISHING
365DG
10E KB R 4I\T] 22 K 1.8EX  135%% P
e WEERRRP 0 table steak knife 22CM 18CM  135MM  MIRROR FINISHING
366DG
OEKHIK T 20.5E K 1.8EXK 1.35% XK 5
T— _ 9cm chef's paring knife 20.5CM 1.8CM 1.35MM MIRROR FINISHING
17 X 5.8[E K E K &R 32[EXK 132[EX 14FK Bt
17 X 5.8cm butcher block 32CM 13.2CM 1.4AMM SATIN OR MIRROR
duster scraper remover
‘__hﬁ_—ﬂ
155DG
8.5 X 11 KB4 T % 1 H Ell AR 13E X 11EX  0.6ZX 5K
8.5 X 11cm baker dough 13CM 11CM 0.6MM MIRROR FINISHING
scraper cutter
155DGO03
8.5 X 11 K& 4 A il ARk 13E K 11EX  0.3FX 5K
8.5 X 11cm baker dough 13CM 11CM 0.3MM MIRROR FINISHING
scraper cutter
154DGO03
8.5 X 11/E K Ktk E¥o i B 4R 13EX 11EX 03X p,"
8.5 X 11cm baker dough 13CM 11CM 0.3MM MIRROR FINISHING
scraper cutter
153DG
9.5 X11[E K& E ¥ F &l Ak 13E K 12X  0.90FX 5K
9.5 X 11cm baker dough 13CM 12CM 0.90MM MIRROR FINISHING
scraper cutter
153DGO03
9.5 X1 1B K k6% T 4% 1 A il A 13E X 12FE% 03X 5K
9.5 X 11cm baker dough 13CM 12CM 0.3MM MIRROR FINISHING
scraper cutter
185
L= i msk RER A 7] PEK 10EX  185%K B
21cm chinese chef's slicing 32CM 10CM 1.85MM MIRROR FINISHING

light chopping cleaver

www.bolexcn.com
www.bolexknife.com
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PROFESSIONAL KNIVES UTENSILS SUPPLIES FOR CATERING + HOSPITALITY + BUFFETS = i i 7 7 b 45 [ 2 o
AR R BKE R EE - RELE Lt
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
020
25/ K P e F 61 7143 71 4 71504 38JE K 6IEK 2.1 K %]
‘\ 25cm professional chef's knife 38CM 6CM 2.1MM SATIN FINISHING
metal handle
021
20K X6 7153 71 4 T1 $M AR 33.5E% 6K 2. 12K V%=
\\ 20cm professional chef's knife 33.5CM 6CM 2.1MM SATIN FINISHING
metal handle
020-1
30E KR4I\ T B K EF I T] 40.5E K 33EX 22X V=
~ 222 30cm ham roast beef slicer knife 40.5CM 33CM  22MM SATIN FINISHING
e — chef butcher knife
021-1
- 25ERERLGINTIERE ] 36.5E K 33EXK  22FX NS
<= EZE2% 250m ham roast beef sicer knife 36.5CM 33CM  2.2MM SATIN FINISHING
S ————— " chef butcher knife
310-1
12.5[E K5 fi4r 7] 258 K 25EXK  21EX HIK
12.5cm chef's carving knife 25CM 2.5CM 2.1MM SATIN OR MIRROR
310
15E KM HE T] 28 K 25FEXK 19X Bt
15cm 6" flexible boning knife 28CM 2.5CM 1.9MM SATIN OR MIRROR
030
y 13EX#HMHIF 7] 268 K J1EX 19X FIHK
. ey 13cm 5" flexible boning knife 26CM 3.1CM 1.9MM SATIN OR MIRROR
031
| 16K 5B T13&I7] 29/ K J1EX  23%XK B
— 16cm 6.5" boning knife 29CM 3.1CM 2.3MM SATIN OR MIRROR
309
\ 19.5EKBRGIETET] 32.5/EK 25EK 19X B
- 19.5cm butcher's breaking & 32.5CM 25CM  19MM  SATIN OR MIRROR
carving knife
074-1
24 K EE P B &R T 36/E K 41EXRK  175%K B
—_— 24cm 9.5" cheese knife cake knife 36CM 4.1CM 1.75MM SATIN OR MIRROR

www.bolexcn.com
www.bolexknife.com
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PROFESSIONAL KNIVES UTENSILS SUPPLIES FOR CATERING + HOSPITALITY + BUFFETS A ]

INGBO

=¥

BB 2 &
OLEX CUTLERY INC

=}

R B B EE - RELE gt
PRODUCT TOTALLENGTH  WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
074
D4 E KV ER T A 7] 36E % 31EX 175X B
¢ WD o:cm 95 cheese knife cake knife 36CM 31CM  175MM  SATIN OR MIRROR
071
25 K Y EE T B T 37.5E ¥ 23E¥K  185ZX FIH
~ 25cm 10" cheese knife cake knife 37.5CM 2.3CM 1.85MM SATIN OR MIRROR
072
27 S[E KBS T &R T 40.5E % 18EX%X  185FXK %
* 29.5cm 11"cheese knife cake knife 40.5CM 1.8CM 1.85MM SATIN OR MIRROR
075-1A
EXEEEEAGEST] A3JE XK 25EX 185X %)
o W 300 127 cake or cheese slicer 43CM 25CM  185MM  SATIN OR MIRROR
075
S —— 20E K HFLAE R KBREIT A 7] 32.5[E XK 25EXK  15%X B
— " D 20cm 8" fluted edge sausage ham 32.5CM 2.5CM 1.5MM SATIN OR MIRROR
roast beef knife
www.bolexcn.com
| WWW_bOle)(knlfe_Com I
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PIZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

GLZES
HANDLE MATERIAL

Lk BRKE 13 B RELE
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT

122-2PA

N S N N

PO T R T T O T T T T

gebanannaanan 12 X 18X FEF LI FEA G ERES 38EXK 1.45% X T
N 12 X 18cm slotted pizza cake lifter 38CM 1.45MM SATIN FINISHING
122-1PA
12 X 18[E K= GRS 38E X 1.45% % ¥t
— 12 X 18cm pizza cake lifter 38CM 1.45MM SATIN FINISHING
122-5PA
14 X 13 5] XK i ma 5 |5 32[E X 0.95% X D%,
14 X 13.5cm pizza & cake spatula 32CM 0.95MM SATIN FINISHING
turner
122-3PA
16 X 12 B KK = HEET 32JE XK 1.0ZX |,
16 X 12cm pizza & cake spatula 32CM 1.0MM SATIN FINISHING
turner
122-4PA
=Zhfnaan 16 X 12E X B I A ERET 32JE kK 1.0 X Tt
sEofedag g, 16 X 12cm slotted pizza & cake 32CM 1.0MM SATIN FINISHING
AR AnA spatula turner
122-6PA
20 X 7.2 KN B 37.5E % 1.0 X 0|, 7
| ’_‘ 20 X 7.2cm hamburger turner 37.5CM 1.0MM SATIN FINISHING
\: :
122-7PA
SRR 20X 7T2EXBIXERT 37.5/E ¥ 1.0ZXK Tt
| LI 20 X 7.2cm slotted hamburger 37.5CM 1.0MM SATIN FINISHING
\ 2y [l turner
122-8PA
13.5 X7.3EX R Z T 30[E X 1.5% X DI,
13.5 X 7.3cm chef's lasagne 30CM 1.5MM SATIN FINISHING
turner spatula
122-9PA
g 0.5 XTEXF 7L A A EET 27Xk 1.0EXK D%,
R O 0 9.5 X 7cm chef's cake server turner 27CM 1.0MM SATIN FINISHING
122-11PA
' = 12 X 8 5 KA Rf i E AL §~ 28.5E X 0.90= X %,
j ' 12 X 8.5cm chef's cake server turner 28.5CM 0.90MM SATIN FINISHING
www.bolexcn.com
| WWW. bOle)(knlfe_Com [
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P1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

knife

AN BRKE R BE R ELE e
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT  HANDLE MATERIAL
110PA
12 X 8 S KR A B AR5 29JE ¥ 0.90Z K | %,
/. 12 X 8.5cm chef's cake server turner 29CM 0.90MM SATIN FINISHING
083-8PA
355 B K ERBIIKEUHEREN 7KS™ 495K 38EX 135X BIE
35.5cm cake icing spatula palette knife  49.5CM 3.8CM 1.35MM SATIN OR MIRROR
083-1PA
29 5[EKEBEBEKEDREREI J1KF  42.5EXK 36EX 135X B
- 29.5cm cake icing spatula palette knife 42.5CM 3.6CM 1.35MM SATIN OR MIRROR
083-6PA
26 [E K BRI AKE AR T1 KT 398 K 36EX 10X B
' 26cm cake icing spatula palette knife ~ 39CM 3.6CM 1.0MM SATIN OR MIRROR
083-5PA
22 B KRR KR &l 7] K 5 35K 35EX 1.0ZX B
- 22cm cake icing spatula palette knife 35CM 3.5CM 1.0MM SATIN OR MIRROR
083-4PA
195 K EE KRR EI 71Kks  33EX 33EX 1.0ZX B
- 19.5cm cake icing spatula palette knife 33CM 3.3CM 1.0MM SATIN OR MIRROR
083-3PA
15 5 KB IEK MR EI 71 KE  285EXK 33EX 085X FIE
’ 15.5cm cake icing spatula palette knife 28.5CM 3.3CM 0.85MM SATIN OR MIRROR
083-2PA
12[E KB RRBE KR AR 71K 5™ 23E K 25FEXK 085X B
- 12cm cake icing spatula palette knife 23CM 2.5CM 0.85MM SATIN OR MIRROR
083-12PA
AR T BB KEUREREI Tk 47.5EK 38EX 14FX B
.‘ 34cm offset cake icing spatula palette  47.5CM 3.8CM 1.4MM SATIN OR MIRROR
knife
083-11PA
28[E KT EBEAKEMKEITIKF  415EXK 35EXKX 14X B
_ 28cm offset cake icing spatula palette  41.5CM 3.5CM 1.4AMM SATIN OR MIRROR

www.bolexcn.com
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P1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

an A BRKE R BE FmEab Wi R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
083-10PA
21 5[ K TR HLIEKEMERE 70KF 39K 35EX 14X LK
- 21.5cm offset cake icing spatula palette 39CM 3.5CM 1.4AMM SATIN OR MIRROR
knife
136-1PA
- 10 KAMH =4 7] 2 FH i 26[E % 10EX  10ZX FILK
@ | 10cm 4" pizza wheel cutter 26CM 10CM 1.0MM SATIN OR MIRROR
136-2PA
‘ 6.25[FE K2 5N 15 B T B2 FHA 21.5E K 6.25EXK 1.08X B
@ 6.25cm 2.5" pizza wheel cutter 21.5CM 6.25CM 1.0MM SATIN OR MIRROR
H“‘;/.
122-13PA
16 X 7.8E KAt f* 29.5E K 75EX  1.0E=X BN
__p 16 X7.8cm fish turner spatula 29.5CM 7.5CM 1.0MM SATIN OR MIRROR
136-3PA
P - 6.25/E K IR IRIER 7] 21[E K 6.25EK 1.0ZX BN
s, “"-.: 6.25cm pastry wheel fluted 21CM 6.25CM 1.0MM SATIN OR MIRROR
T'\_;.v’;
122-10PA
6.5 K F=1 7] 20.5/E K 14E%X  1.25%X BN
’ 6.5cm pizza cutter 20.5CM 14CM 1.25MM SATIN OR MIRROR
152-2PA
- 12 X18[E K R E R A &l D14 16[E % 16EX 15X BN
12 X 18cm dough scraper cutter 16CM 16CM 1.5MM SATIN OR MIRROR
152-3PA
- 15 X7.5E KBtz mE A &l )ik 10.5E K 16[EX  1.0EX B
15 X 7.5cm dough scraper cutter 10.5CM 16CM 1.0MM SATIN OR MIRROR
g PR
12 X9.5[E K K& E# B & E14R 12.5[E XK 12FE%X  13ZX B
12 X 9.5cm dough scraper cutter 12.5CM 12CM 1.3MM SATIN OR MIRROR
129-6PA
12 X 75X AT =ARIF 25E K 128EX 1.0EX B
12 X 7.5cm trianglur scraper 25CM 12.8CM 1.0MM SATIN OR MIRROR

/-

hollow edge

www.bolexcn.com
www.bolexknife.com
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PI1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂ

nnnnnnnnnnnn

25 BACEE wBE 2 BEE  RELE bR
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
129-5PA
12 X9.8EXRFA TN =ARIF" 258 K 12E%X  1.0ZX LK
12 X9.8cm trianglur scraper 25CM 12CM 1.0MM SATIN OR MIRROR
hollow edge
129-4PA
12 X SEXFF 71 = A RS 258 K 8JE K 1.0ZXK B
12 X 8cm trianglur scraper 25CM 8CM 1.0MM SATIN OR MIRROR
hollow edge
129-3PA
13 5X6EKFF TI = A RIF 26.5[E XK 6JE K 1.0ZK B
/’ 13.5cm X 6¢cm trianglur scraper 26.5CM 6CM 1.0MM SATIN OR MIRROR
hollow edge
129-2PA
12 5X4[E KT 7] = Fa L™ 23.5E K 41EX  1.0TX BN
P> 12 5x4cm trianglur scraper 23.5CM 41CM  1.0MM SATIN OR MIRROR
hollow edge
098-5PA
12[E KBRS VG IR 7] 7K T 22 .58 K 21FEXK  0.85&FXK B
- ’ 12cm cake icing spatula palette knife 22.5CM 2.1CM 0.85MM SATIN OR MIRROR
098-6PA
11E KBRS VKRR E] T K 5™ 21.5E XK 21FEX  0.85%X B
— 11cm cake icing spatula palette knife 21.5CM 2.1CM 0.85MM SATIN OR MIRROR
30 X30E K 5= 5™ 50.5/E %K 30EX  16EX %,
30 X 30cm pizza cake lifter 50.5CM 30CM 1.6MM SATIN FINISHING
7
122FAT
\ 25 X18JE K H# 5= Gt~ 42 5[EXK 18K  145%FX 1%
) 25 X 18cm pizza cake lifter 42 5CM 18CM 1.45MM SATIN FINISHING
A =y
122PD
\ 22 X 18RI FEA P 38.5[EX 18EXK 145K |
?~ 22X18cm pizza cake lifter 38.5CM 18CM 1.45MM SATIN FINISHING
A 5
R 121PD
Faneninnaneen b 22 X 18[EKA PLIHEE B 3B5EX 18X 145%X Tt
sereialagsiee it ??- 22X18cm slotted pizza cake lifter 38.5CM 18CM 1.45MM SATIN FINISHING

www.bolexcn.com
www.bolexknife.com
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PI1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

kS B E PR B - RELE LIRS
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
14 X 13 7TEXE =N EEF 32.5[EXK 138K 1.0ZEX 1%
14 X13.7cm pizza cake lifter 32.5CM 13.8CM 1.0MM SATIN FINISHING

hamburger beef turner

118-1PD

14 X13 7TEXEFEXEET 32.5E XK 138EX 10EX %)
14 X13.7cm pizza cake lifter 32.5CM 13.8CM 1.0MM SATIN FINISHING

hamburger beef turner

etats s | 16 X 12EXFILEFEXECF 32[E Xk 12X  1.35%X T ¥
staiaie sEadaiegol - 16 X12cm slotted pizza cake lifter 32CM 12CM 1.35MM SATIN FINISHING
\’“ - 1. hamburger beef turner
16 X12[E X=X EB T 32/E XK 12K 1.35%K |
16X12cm pizza cake lifter 32CM 12CM 1.35MM SATIN FINISHING

hamburger beef turner

.(
:

079PD

36[E K FEEEHT] 49 5E YE S 0.75% X FHIE

36cm bakery cake icing 49.5CM SCM 0.75MM SATIN OR MIRROR
spatula palette knife

080PD

31.5EKEIKT] 31EX 42K  0.75ZXK Bt
31.5cm bakery cake icing 31CM 4.2CM 0.75MM SATIN OR MIRROR

spatula palette knife

26.5E K ELIKT] 39.5E XK 35EX 0.75%K Bt
26.5cm bakery cake icing 39.5CM 3.5CM 0.75MM SATIN OR MIRROR

spatula palette knife

20.5[E X EEKT] 34E X 32X 075X 5%

20.5cm bakery cake icing 34CM 3.2CM 0.75MM SATIN OR MIRROR
spatula palette knife

083PD

16E K ERRKT] 29.5[E % 32[EX  0.75%F X %

16cm bakery cake icing 29.5CM 3.2CM 0.75MM SATIN OR MIRROR
spatula palette knife

l

084PD

30.5 XK EEEIKT] 43.5E XK 42K 075X B
30.5cm offset bakery cake 43.5CM 4.2CM 0.75MM SATIN OR MIRROR

i

icing spatula palette knife

S www.bolexknife.com T

www.bolexcn.com
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PI1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

AR BiCE B EBE FELE e
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
085PD
26[E K B EEIKT] 39JE XK 35EX 0.75%X B
l__- 26cm offset bakery cake icing 39CM 3.5CM 0.75SMM SATIN OR MIRROR
spatula palette knife
20E K BERERKT] 33.5E XK 35EXK  0.75FXK B
.._— 20cm offset bakery cake icing 33.5CM 3.5CM 0./5MM SATIN OR MIRROR
spatula palette knife
107PD
ASRE s N 20 X 72K R EBEFHIL 37TEX TEX 0.95% K S
AR08 /.- 20X7.2cm hamburger turner slotted 37CM /CM 0.95MM SATIN OR MIRROR
108PD
20XT2EK R B 3TEX 7EX  095%K R
/_— 20X7.2cm hamburger turner 37CM 71CM 0.95MM SATIN OR MIRROR
109PD
13.5X7. 2B KA R IEF 30.5E XK 7T2EX  145%X FIk
/._ 13.5X7.2cm chef's lasagne 30.5CM 7.2CM 1.45MM SATIN OR MIRROR
spatula turner
114PD
oo oo BN TX95EXHIL R ST 27 X TEX 1.35% K EITK
g6 5 /_- 7X9.5cm cake & chef's turner slotted 27CM 7CM 1.35MM SATIN OR MIRROR
110PD
A 12X7.5/E K 4 B 5 e s 29JE 3k 85E¥  1.0ZX FIK
| 12X7.5cm cake & chef's turner 29CM 8.9CM 1.0MM SATIN OR MIRROR
111PD
=) N 12X8.5E KA Fa i fa m ™ H 1 298 K 85X  1.0EX BN
- j/— 12X8.5cm cake & chef's turner slotted 29CM 8.5CM 1.0MM SATIN OR MIRROR
112PD
o 12X E XA G R TH1E 28.5[E K SEK 1.0%2K B
= > 12X5cm cake & chef's turner slotted 28.5CM SCM 1.0MM SATIN OR MIRROR
113PD
16X7.5[E KRl & 29.5[E K 75EX  10EX B
16X7.5cm fish spatula turner 29.5CM 7.5CM 1.0MM SATIN OR MIRROR

www.bolexcn.com
www.bolexknife.com
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P1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

hollow edge

www.bolexcn.com
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A BRKE R BEE ZRENE W E
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
17X5. 5 E R BREERART 30[E XK 55EXK  13FXK I
17X5.5cm serrated offset cake server 30CM 5.5CM 1.3MM SATIN OR MIRROR
14X5. 5B X B ERA R U5 29.5[E K 55EXKX 13X BIE
14X5.5cm serrated offset cake server 29.5CM 5.5CM 1.3MM SATIN OR MIRROR
12X6. 5B KRB AT 27.5E K 6.5EKXK  1.0EX BFIXHK
12X6.5cm cake pizza server 27.5CM 6.5CM 1.0MM SATIN OR MIRROR
10.5X6/E XK o i EAL P R 5 268 K 6K 0.85% K Bk
10.5X6cm cake pizza server 26CM 6CM 0.85MM SATIN OR MIRROR
12X6[E K P B B P R 28JE K 6IE K 0.85% K FIEHK
12X6cm cake pizza server 28CM 6CM 0.85MM SATIN OR MIRROR
11.5X11. 5K F 71 = A RLH" 25.5E 2K 11.5EK 0.95%K B
11.5X11.5cm trianglur scraper 25.5CM 11.5CM 0.95MM SATIN OR MIRROR
hollow edge
12X10[EXFF 7] = fRIF" 25 K 95EX 095X FIE
12X10cm trianglur scraper 25CM 9.5CM 0.95MM SATIN OR MIRROR
hollow edge
12X8EKFF 7] = R 258 K 8IE K 0.95% XK BIE
12X8cm trianglur scraper 25CM 8CM 0.95MM SATIN OR MIRROR
hollow edge
12X6[E X FF T = A RIS" 25 K 6K 0.95% K B
12X6¢cm trianglur scraper 25CM 6CM 0.95MM SATIN OR MIRROR
hollow edge
129PD
12X4[EXKFF 7] = RLE" 258 K AJE K 0.95% XK Bt
” 12X4cm trianglur scraper 25CM 4CM 0.95MM SATIN OR MIRROR
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P1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

an A BAKE R BE ZRENE W R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACETREATMENT  HANDLE MATERIAL
129-1PD
5.5X5.8E K FF 7] = A RUF™ 19JE K 55EK  0.95%XK B
5.5X5.8cm trianglur scraper 19CM 5.5CM 0.95MM SATIN OR MIRROR
hollow edge
217PD
30 KK FE BRI TINT] 30/E X 6K 2.25% K BIK
30cm pizza or vegetable decing 30CM 6CM 2.25MM SATIN OR MIRROR
v knife rocker double
' ' 217-2PD
S0E KK =R SRR T 7] 7] 28 5E K 5K 2.25% XK B
30cm pizza or vegetable decing 28.5CM 5CM 2.25MM SATIN OR MIRROR
/f knife rocker simgle
159PD
148 KK Bk S FE V) T W T] 148K 31EX  1.25%X Bk
14cm pizza or vegetable decing 14CM 3.1CM 1.25MM SATIN OR MIRROR
knife rocker double
159-1PD
1A KK =B EFE VI ) £ 7] 14E % 31EX 195X BT
14cm pizza or vegetable decing 14CM 3.1CM 1.95MM SATIN OR MIRROR
knife rocker simgle
136PD
10 KK E=4E 7] 258 % 10EX  1.0=X B
10cm pizza wheel cutter 25CM 10CM 1.0MM SATIN OR MIRROR
137PD
6.25 K =58 7] 20.5[E K 6.25EXK 1.0EK B
2.5" 6.25cm pizza wheel cutter 20.5CM 6.25CM 1.0MM SATIN OR MIRROR
135K =17 19/E K 135EX 1.35FX Sk
13.5cm pizza cutter 19CM 13.5CM 1.35MM SATIN OR MIRROR
138PD
6.25 E K BLIER¥RILTE J) 20.5[E K 6.25[EK 1.35%X B
6.25cm pastry wheel fluted 20.5CM 6.25CM 1.35MM SATIN OR MIRROR
139PD
¢ ’ 6 25K+ BRI T 05EX  10EXK  135%X HIk
i(& % 6.25cm pastry wheel + pizza 20.5CM 10CM 1.35MM SATIN OR MIRROR

wheel cutter

www.bolexcn.com
www.bolexknife.com
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PI1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

e BKE R EE - R TS
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL

133PD

10K == & 23[E K oJE XK 1.35% K FIHK

10cm pizza sheet tang 23CM 9CM 1.35MM SATIN OR MIRROR
146PD

18X9E K B E B &l D4R 18.5[E K 132[EXK 06FX BIE

18X9cm dough scraper divider 18.5CM 13.2CM 0.6MM SATIN OR MIRROR
152PD

12X16 B K B T 4 B &l D14k 16JE % 16[EK  0.5FX BFIXHK

12X16cm dough scraper divider 16CM 16CM 0.5MM SATIN OR MIRROR
145PD

13.5X9.5 /8 Kk w0 E & U14% 13.5/E %K 14EX  05%X B

13.5X9.5cm dough scraper divider 13.5CM 14CM 0.5MM SATIN OR MIRROR
149PD

15X7.5E K B E#7 B &l Y14k 16JE K 11EX  1.0ZX FIKE

15X7.5cm dough scraper divider 16CM 11CM 1.0MM SATIN OR MIRROR
150PD

12X9.5[E K ke E 3 B &l D14k 12 58X 132X 03X B

12X9.5cm dough scraper divider 12.5CM 13.2CM 0.3MM SATIN OR MIRROR
147PD

19.5X 11 JE K K6 T 493 A &1l 4R 19.5E X 15EX  0.6EX B

19.5X11cm dough scraper divider 19.5CM 15CM 0.6MM SATIN OR MIRROR
150PD

12X 10/ K k4 9 B &l 14k 148K 125EXK 0.6ZXK B

12X10cm dough scraper divider 14CM 12.5CM 0.6MM SATIN OR MIRROR
151PD

1IX7 B K HE w47 B &l P14k 12.5E K 11EK 125K )

11X7cm dough scraper divider 12.5CM 11CM 1.25MM SATIN OR MIRROR
144PD

15X6/E K& TS 7 11 & P1AR 20.5[E XK 14[EX 03X B

15X6cm chocolate scraper 20.5CM 14CM 0.3MM SATIN OR MIRROR

www.bolexcn.com
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PI1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

RE BRKE A BEE kELE 1
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
005PD
29 K Pl e E /¥ 42 71 S Ui 7] 42K 65X  2.85%=X I
. » 29cm chef's cook knife 42CM 6.5CM 2.85MM SATIN OR MIRROR
\\ /—w
029PD
20[E K P £ ¥4 71 & I 7] 32.5[E K 4JE K 24Z K Sk
N g M 20cm chef's cook knife 32.5CM 4CM 2.4MM SATIN OR MIRROR
307PD
105EKR BB T] 24 B K 2K 1.6ZK 1R ACHe
* 10.5cm poultry sticking filleting knife 24CM 2CM 1.6MM MATT FINISHING
362PD
11EX4H\T] 228 K 15K  1.25%XK BN
“ 11cm table steak knife 22CM 1.5CM 1.25MM SATIN OR MIRROR
322-1PD
6 2 Kt 4 e 1 7 158 %K 15EX 11ZEX FIk
6cm oyster clam opener knife 15CM 1.5CM 1.1MM SATIN OR MIRROR
198PD
- =
R SR 26[EKBRITET] 43JE K 10EXK  52%X Bt
S -~  26cm butcher meat cleaver chopper 43CM 10CM 5.2MM SATIN OR MIRROR
p
| 28E KB RIKE ] 428K 95EX 365X BIE
\ 28cm butcher cleaver chopper 42CM 9.5CM 3.65MM SATIN OR MIRROR
(e e zsg*ﬁiﬁk%j] 42‘E5|E Q.SJE* 3.4%” %EE%
\ 28cm butcher cleaver chopper 42CM 9.5CM 3.4MM SATIN OR MIRROR
= 195PD
22K B R E B 17 40.5E % 11EX 58X B
22cm kitchen or butcher cleaver 40.5CM 11CM SMM SATIN OR MIRROR
20E K B X & & #1171 38JE K 10EX 58X BN
20cm kitchen or butcher cleaver 38CM 10CM SMM SATIN OR MIRROR

www.bolexcn.com
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P1ZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL

102

R  BKE R EE | REAE ok
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT HANDLE MATERIAL
~ 18[EKE XE Ifgra FIt17] 34E K 8LEX 42=K S
18cm kitchen or butcher cleaver 34CM 8.5CM 4.2MM SATIN OR MIRROR
186-2PD
26F XK BB X 5 I8 M1 J] A4 JEE K 10[Ek 45X FIH
26cm kitchen or butcher cleaver 44CM 10CM 4. 5MM SATIN OR MIRROR
186-3PD
~
22 5[ KA R M KAV T] 40.5E % 10EX 45X %)
22.5cm chef's butcher's meat cleaver 40.5CM 10CM 4.5MM SATIN OR MIRROR
O 20 X 7 [ J6F U BB 5k 211 7] 37.5E % o 4 5% K B
20cm chef's butcher's meat cleaver 37.5CM 9CM 4 5MM SATIN OR MIRROR
0 18/E K 5 & Vi B < #IP1 7] 33JE kK 85EX 4K S
18cm chef's butcher's meat cleaver 33CM 8.5CM 4AMM SATIN OR MIRROR
A 16/ K 7 5 B U B R R 1) 7] 31EX 8EX A% K FIE
16cm chef's butcher's meat cleaver 31CM 8CM 4AMM SATIN OR MIRROR
N E 5 hE X B J] A3H441000/600 218 %k TE* 3EX
double grits knife sharpening honing 21CM /1CM 3CM
oil stone 1000/600
396-1PD
W2 63 I & & BE 7] 3/ 1000/240 21E % THEX 3EXK
— double grits knife sharpening honing ~ 21CM 7CM 3CM
oil stone 1000/240
www.bolexcn.com
| WWW_bOle)(knlfe_Com I
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PIZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL IS LINE

slotted cake pizza turner

122LSA 116LSA
=T ; B ERA T
pizza cake lifter “ serrated cake cookie server
ﬁﬁﬁﬁﬁﬁﬁ 121LSA 115-2LSA
mssnnansanoso HABEES B GHE S
R e slotted cake pizza lifter cake pizza server
114LSA
XEET B ESRAGHHET
hamburger pizza turner slotted cake pizza turner
113-1LSA
R B ES — Ay
hamburger pizza turner - - fish turner
119LSA 133LSA
B X EBEET WX

pizza sheet tang

108-2LSA

XEBIREET

hamburger pizza turner

12X =R

12cm triangular cooking scraper

> > D 3

> 3 3 3

> 3 3

107-1LSA

HILXEBHRET

slotted hamburger pizza turner

10E XK =R

10cm triangular cooking scraper

124-2LSA 127LSA
TN BB T BEK=FARIF
square head hamburger /- 8cm triangular cooking scraper
pizza turner

109-1LSA 079-1LSA

-

B E AR

chef's lasagne Turner spatula __/-
g P < s

36E K EHKT]
36cm bakery cake icing spatula
palette knife

110-1LSA

N

080-1LSA
74 5 P 1 4™

chef's baker's Turner spatula < S _-

2E K EFEEKT]

32cm bakery cake icing spatula
palette knife

www.bolexcn.com
www.bolexknife.com
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PIZZA TOOLS & BAKING/CATERING SUPPLIES COMMERCIAL IS LINE TR AR L ER AR

080-2LSA 082-3LSA
26/ K E IR T] 15K EEFIAT]
e - 26cm bakery cake icing spatula . .- 15cm offset bakery cake icing
B palette knife spatula palette knife
082-1LSA 082-4LSA
22[E K EREHT] 12E KR BEFIAT]
& - 22cm bakery cake icing spatula ~ _ 12cm offset bakery cake icing
palette knife spatula palette knife
083-1LSA
16[E K EBEEHKT]

p

16cm bakery cake icing spatula
palette knife

083-2LSA
158 KB FRIKT]
- - 15cm bakery cake icing spatula
palette knife
083-3LSA

12[EXEREHKT]

g .- 12cm bakery cake icing spatula

palette knife

083-4LSA
10E X EFIKT]
g B> 10cm bakery cake icing spatula
palette knife
080-3LSA

35E KT ELEHT]

J 35cm offset bakery cake icing
spatula palette knife

080-2LSA1

_ | 30E KRB EIEIKT]
d 30cm offset bakery cake icing

spatula palette knife

081-2LSA
26[E KT EIEIKT]

< _ 26cm offset bakery cake icing

spatula palette knife

082-2LSA
21EAXRTEREKT]

. _ 21cm offset bakery cake icing

spatula palette knife

www.bolexcn.com
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SAUDI LINE HOTEL CATERING SUPPLIES + KNIVES + TOOLS

LE BRKE T BE R ML W
PRODUCT TOTALLENGTH  WIDTH  THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
01ST 011ST 021ST
FF O =S 15X7.5[E Kt HE | 10E K =5 7]
/~ — EH AR &
4
02ST 012ST 022ST
- 6.25[E KK =4 7]

PRI E G 12X9.5E K
¥ A& Itk @
o

03ST 013ST 023ST

WX BT 11.5X7E ki : 20[E KR E T
| BRI 4 ~

045T 0145T
XEBT 26/ K EAEIKT]

\“\
05ST 015ST
XEEF 22[E K EREEKT]
g =D
016ST
[iichsis7e 16/E XK EEEKT]
017ST
12[EK =1 1EKEFRT]
RO "
BEX= 22 5EKETIKT]
RO &
019ST
XK= 20[EXKTHT]
T -x © p—
' ' 020ST
15X6/E KI5 26[E K B 7] gk
TR T] XELEEEYIT]
\ /
www.bolexcn.com
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BX/NMIEBARY

BUTCHERY SUPPLIES + SMALLWARES + TOOLS

e BKE R EE - RELE bRl
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT HANDLE MATERIAL
168-1
138K

14T &40 BB X 6T i BE T1 4R 495/ ¥
—_H 14" 35cm round fine cuts knife 49 5CM 13MM

sharpening steel

12 5B KRB M T]4E A3k 13X

——m 12" 30cm round fine cuts knife 43CM 13MM

sharpening steel

10M ¥ 40 B K 6T ) B 7] 4% 38JE K 132K
——H 10" 25cm round fine cuts knife 38CM 13MM

sharpening steel

183-1A
| | - ANERDKREREIMETIR 49.5[E K 20%K
—_ M 14" 35cm heavy duty oval fine cuts 49.5CM 20MM
butcher sharpener
1254 mE K S T] 4R A48 K 20K
12" 30cm oval fine cuts knife 44CM 20MM
sharpening steel
183-3
10M¥E 40 B K B B 7] 1R 39.5/E % 20X

. m =5 ) 10" 25cm oval fine cuts knife 39.5CM 20MM
sharpening steel

1A S 48 (B 7B 5k 5 U BE T1 48 49 5[E ¥k 12%K

14" 35cm round fine cuts knife 49.5CM 12ZMM
sharpening steel

120 ¥5 40 B B K &5 I BE TR A4 JE K 12%%

12" 30cm round fine cuts knife 44CM 12MM
sharpening steel

10RS 540 R 7B X 63 b B J) 48 39JE K 12%%
10" 25cm round fine cuts knife 39CM 12MM
sharpening steel

171

14 D& R A $hA BE T 49 5JE % 20K

14" 35cm diamond core coating 49.5CM 20MM
knife sharpening steel

S www.bolexknife.com T
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BUTCHERY SUPPLIES + SMALLWARES + TOOLS

e BKE R EE - RELE bRl
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
172
12N R & R A A BT & 44 K 202K
12" 30cm diamond core coating 44CM 20MM

knife sharpening steel

173

10N R &R A A BT 39[E % PIVE=F, S

10" 25cm diamond core coating 39CM 20MM
knife sharpening steel

173-1

9.5 FEHh4 NI A $ha BE T 45 37JE X 20% XK

9.5" 24cm diamond core coating 37/CM 20MM
knife sharpening steel

174
6R 98 PS5 IR 2 R A
MRS 29.5E K 20F XK
6" 15cm fish filleting knife 29.5CM 20MM

diamond sharpener

175-1
2N RSN AR EIEER 438 K 20Z K
12" 30cm oval diamond coating 43CM 20MM

knife sharpening steel

10N R &R AR ETIEER 38E X 20K

10" 25cm oval diamond coating 38CM 20MM
knife sharpening steel

140 5] X 8 Bk 5T h BE T 4R A9JEE K 13X

_’_—‘ 14" 35¢cm round medium cuts knife 49CM 13MM

sharpening steel sharpener

12 7] 18 BB K B h BE T14R AQJE K 13%%

12" 30cm round medium cuts knife 44CM 13MM
sharpening steel sharpener

10Mm (B 18 & X & Vil BE 7148 39/H XK 13%K
10" 25cm round medium cuts knife 39CM 13MM
sharpening steel sharpener

170-1
8 I & & 1@ B K B VT BE T 48 348 X% 13ZK
= 8" 20cm round medium cuts knife 34CM 13MM
sharpening steel sharpener
www.bolexcn.com
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BUTCHERY SUPPLIES + SMALLWARES + TOOLS

k= BKE R B - RELE R
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT HANDLE MATERIAL

163

- 14T 8 TR B K 5 U B T 48 48K 20ZK
‘%_" 14" 35cm oval medium cuts knife 48CM 20MM

sharpening steel

161

_ 2 b 1209 i 18 BB K 5T U BB 148 A3[E % 20K
| 12" 30cm oval medium cuts knife 43CM 20MM

sharpening steel

162

s _ 10 s & 18 B X 6 b BE T1 4R I7IEXK 20Z K
10" 25cm oval medium cuts knife 3/CM 20MM

sharpening steel

162-1

8 i 1R B K BT U BE ) 4R 33EK 20% K
‘_bt 8" 20cm oval medium cuts knife 33CM 20MM
sharpening steel

120 &8 B R 53 B K I B J1 48 45 5[E ¥ 20%K
)% ) 12" 30cm medium cuts oval heavy 45.5CM 20MM
duty knife sharpener

10ME R E R KR T 11 42/ K 202K
P2 10" 25cm medium cuts oval heavy 42CM 20MM
duty knife sharpener

BB RERE AR TR 35EK 202k
B9 ) 8" 20cm medium cuts oval heavy 35CM 20MM
duty knife sharpener

0.5 ki )¢ BE J) 4 37EX 20K

9.5" 24cm oval polished knife 37CM 20MM
sharpening rod stick

176-3
120 B Y BET1 4 438 % 13ZK

@‘ 12" 30cm round polished knife 43CM 13MM

sharpening rod stick

100 [& $ih 3¢ BE T 46 38JE XK 12% K

"= 10" 25cm round polished knife 38CM 12MM
sharpening rod stick

S www.bolexknife.com T
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BUTCHERY SUPPLIES + SMALLWARES + TOOLS

251

e BKE R EE - RELE bRl
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
170-2
o | 10 [5] B% 7] 42 38.5[E XK 13X
"—_———-“, s 10" 25¢m round knife 38.5CM 13MM
= sharpening rod stick
176-1
8 I (& 4 ¢ BE J] 4 31.5/E K 128K
—_—— ~ 8" 20cm round polished knife 31.5CM 12MM
. sharpening rod stick
12N R I 1A 415K 12%XK
12" 30cm chef's knife sharpening 41.5CM 12MM
steel sharpener
178
10m P B ¥ m BE T1 4R 36/E K 122K
'&—*‘ 10" 25cm chef's knife sharpening 36CM 12MM
steel sharpener
178-2
_1 __ _ 10W R MR R B T) R iR B 36/E XK 10K
"’*' 10" 25cm light chef's knife 36CM 10MM
sharpening rod
179
8N & Ui [ 5 B T 42 4 BY 32.5[E % 10ZXK
/8" 20cm light chef's knife 32.5CM 10MM
sharpening rod
180
_ SWRAETIE 32K 9.5%K
' 8" 20cm domestic kitchen 32CM 9.5MM
knife sharpening steel
180-1
SR A{ESHEE T 1 30/E K SE=F 5
P9 ) 8" 20cm domestic kitchen 30CM 9MM
knife sharpening steel
180-2
8.5M X FHEE 7145 34/E K 9.58 XK
8.5" 21.25cm domestic kitchen 34CM 9.5MM
knife sharpening steel
180-3
8 X FEE T 31.5/E % OF XK
D)  8' 20cm domestic kitchen 31.5CM OMM
knife sharpening steel
14W 120 100 4 A B A 4 I\$ X 42JE K 6= XK
14"/12"/10" 35cm 30cm 25¢cm 42CM 6MM
beef tier larding needles
www.bolexcn.com
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BUTCHERY SUPPLIES + SMALLWARES + TOOLS

110

R BKE O OmE  BE RELE R
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
392-5
124+ RNERFIFX 37.5[EK TEX
—_—— % 12" 30cm smokehouse beef 37.5CM 7TMM
tier larding needle
386-1
— 20 51l B Hkik A 63/E K 5.3 X
™ =0 20" 50cm butcher meat 63CM 5.3MM
N selecting hook
385-2
12 B RELN 8 A5[E K 5ZE K
12" 30cm smokehouse meat 45CM SMM
picking selecting hooks
385-1
5 I KAR B $ 46 5 5 25.5[E K HEXK
5" 12.5cm node hook 25.5CM S5MM
385
__ 5. 2If AR A A e 4 32.5E% 102K
(C=——"Vy ;' 13:m node hook 32.5CM 10MM
386
5.5 <4 R $8 R i 48 26 JE K HEXK
(=== __  55"135cm node hook 26CM 5MM
5.5 5l B4 B X B $95194 18[E XK 6 XK
5.5" 13.5cm S194 butcher 18CM 6MM
boning hook
387
4 5m 5 B4 B KA $#S191 158K 8= K
4.5" 11.25cm S191 butcher 15CM SMM
boning hook
5.5 5l & 458 K A $9S192 17E% 8EXK
5.5" 13.5cm S192 butcher 17CM S8MM
boning hook
5.5 BY ) 44 16.5/E % 6= XK
5.5" 13.5cm meat picking 16.5CM 6MM
hook picker
www.bolexcn.com




BUTCHERY SUPPLIES + SMALLWARES + TOOLS

Tk RBKE wE 0OEBEE 00 KERE  @HH
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
389
4. 50 5 BB X A$S193 158K 6= K
4.5" 11.25cm S193 butcher 15CM 6MM
boning hook
391
W 4.5" 11.25cm butcher boning 15CM 6MM
hook meat picker
388-1
6 518 E XA 18 %K 6K
6" 15.5cm butcher meat picking 18CM 6MM
boning hook stainless
3902
E A HE496-8-10-12%4 15X 42K
bacon hanging hook hanger 15CM 4K
6/8/10/12 hooks
381
SENHREARBRERNY 3X60 4X80 4X100 5X120 5X140 6X140 6X160
SS S butcher's meat hooks 6X180 8X180 9X195 10X220 10X260 12X220
poultry sausage kitchen hooks 12X280 12X264
183-1
24T 60/ KEEK T1 5 62JE K AJEK 28 3K

EPe—————————————————1 24" 60cm magneticknife 62CM 4CM 2CM

holding bar rack

183

18458 Kk 5% T] 5= 46.5H X 4JE X% 28k

B 18" 45cm magnetic knife 46.5CM ACM 2CM

holding bar rack

182

120 30/ K fk %% T1 42 33.6/E % AJE XK 2JE X%

12" 30cm magnetic knife 33.6CM 4CM 2CM

holding bar rack

327-1

BXTITIE 37.5E % 5IE X 1.7k
— H- butcher knives scabbard sheath 37.5CM 5CM 1.7EXK

327-2
=S VIPIL 36.5/E % 12.5E % 3EX
butcher knives scabbard sheath 36.5CM 12.5CM 3CM

www.bolexcn.com
| WWW. bOle)(knlfe_Com I

111



BUTCHERY SUPPLIES + SMALLWARES + TOOLS

kS BKE EE BE - RELE WEE
PRODUCT TOTALLENGTH  WIDTH THICKNESS SURFACE TREATMENT  HANDLE MATERIAL
25 B XAF SR 7758 % 198 % 2.2JE X
25" butcher meat saw 77.5CM 19CM 2.2CM

manual/ kitchen bow saw

339-24
.« ¢ 20N EXRATF SR 76K 19EK  22EX
\ o /\\ 24" butcher meat saw 716CM 19CM 2.2CM
e manual/ kitchen bow saw
) R

23N ERXRAFSHE 74 5B % 19/ % 2.2JE XK

23" butcher meat saw 74 5CM 19CM 2.2CM
manual/ kitchen bow saw

19N EBARAFSE 60.5/E XK 19JE % 2. 28 %

19" butcher meat saw 60.5CM 19CM 2.2CM
manual/ kitchen bow saw

16N EXRAFSHE 548 K 19/E % 2 2JE %

16" butcher meat saw 54CM 19CM 2 2CM
manual/ kitchen bow saw

18X6X2.7 8B KX H B 7] A 1000/240H

18X6X2.7cm double layers knife
sharpening stone 1000/240

396-2

21X7X3 B A X H EE 7] 3H451000/600 B

21X7X3cm double layers knife
sharpening oil stone 1000/600

396-3

21X7TX3E KX BE J]3H A 1000/240

21X7X3cm double layers knife
sharpening oil stone 1000/240

396

20X5X2. 58 K X H B J] 344 100/200H

20X50X2.5cm double layers knife
sharpening olil stone 100/200

21.5X5.5X2 5[E X B T A 1508

21.5X5.5X2.5cm knife sharpening
oil stone 150 grits

S www.bolexknife.com T
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BUTCHERY SUPPLIES + SMALLWARES + TOOLS
396-5 400-2
19.5X5X2.5/E K B J]MH100H #2 R2 A%
19.5X5X2.5cm knife sharpening #2 R2 robot coupe blender blade head
oil stone 100 grits
396-6 323-2
15X5X2.5[E KB 7] 3mA100H EHEN R
15X5%2.5cm knife sharpening <+ serrated bread machine blades
oil stone 100 grits 30X1.5X0.9 china
399 323-1
24.5X3.5X1.5F K Hf B & ¢ B 5 A 2( Bai@aJImes kR
24 5X3.5X1.5cm oval fishing tackcle e ——— o electric serrated fish filleting
sharpening stone 200 bread slicer blades
396-7 331
7.2X2 AX0BE X P51 R BT A MR ESH
- 71.2X2.4X0.8cm outdoor knife animal testing tools
sharpening stone 150 grits
384 330
A?;3§\ RS B A IS 38 SR 58 BT T4
AL P —— plastic round bone duster animal testing fork
V dust remover
= 383 333
[ BT LB R PEL )
| plastic square bone duster —_——— animal testing round head knife
Lt—’—’// dust remover
382 334
/ RRIE LB A 7558 YRR LF R ]
stainless steel round bone ———— animal testing sharp tip knife
duster dust remover
380 332
| R R BAE TR SR B
| stainless steel square bone —————————————————— animal testing bone chisel
duster dust remover
130-1 427
BAEBEFIARBHES
B X5 $B%25/24/23/16/190
\\—/—~—/ plastic butcher scraper sprader manual butcher meat kitchen bow
saws blades 25"/24"/23"/19"/16"
400-1 340-1
#1 R1 Z{at4E _ BRI A YT R
#1 R1 robot coupe blender - tomato slicer blades
blade head
www.bolexcn.com
| WWW_bOle)(knlfe_Com T
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e BRKE R EE RELE iR
PRODUCT TOTAL LENGTH WIDTH THICKNESS  SURFACE TREATMENT HANDLE MATERIAL
340-2
FIEHNT A
— skinning machine blades
394
#5-#15%3183R8 7]
#5-#15 aluminum handy
twine ring knife
| 395
\ON OGN © E—
: : plastic handy twine ring knife
N 2 3441
IR JEE 2 K iR SR 59.5E Xk 245E% 16.5/EX
wood base ham holder rack 59.5CM 24 .5CM 16.5CM
clamer stand
344-2
&L A R T 43 5[E K 148 % 10.5/E %
bone or frozen meat cutter 43.5CM 14CM 10.5CM
RIB A R K R 59.5E % 235[EX 16.5EX
marble base ham holder 59.5CM 23.5CM 16.5CM
rack clamer stand
KIE A R e K RS 59.5/E % 235FEX 14FEX%
marble base ham holder 59.5CM 23.5CM 14CM
rack clamer stand thickness 1.8cm
J% A L& &l 5 39.3JE X 152K 11EX
giddle grill dust 39.3CM 15.2CM 11CM
remover duster scraper
KR-1¥8 45 T1%2 40 5[E % S1EX  85EX
KR-1 plastic knife rack storage 40.5CM 51CM 8.5CM
AEPRTIRE 34JE XK 30.5EK 55EX
stainless steel table or wall 34CM 30.5CM 5.5CM

mounted knife rack storage

www.bolexcn.com
www.bolexknife.com
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BR/NMIHEBZARY

BUTCHERY SUPPLIES + SMALLWARES + TOOLS

R BKE B EE - RELE Lt
PRODUCT TOTAL LENGTH WIDTH THICKNESS SURFACE TREATMENT HANDLE MATERIAL
429-1
RNERNLE X TIFRTIZR 50/E 2K 26[EK  123[EXK
stainless butcher knives 50CM 26CM 12.3CM
basket display
338
INSETIAT B 61.5E K 22K  75EXK
S size knife exchange 61.5CM 22CM 7.5CM
box for sharpeners
338-1
th S EEJ]/A S EE 61.5/E K 22JE K 158 K
M size knife exchnage box 61.5CM 22CM 15CM
for sharpeners
TC12/22
#12 #22 BENZ AL 51E %K 20X  36EX
#12 #22 electric meat 51CM 20CM 36CM
grinder chopper
340
LAY A #1174 + 3/16" 10mm 40.5/E % 16.5EK 21JEK
tomato slicer 1/4" 3/16" 10mm 40.5CM 16.5CM 21CM
340-1
MLl R 411/4" + 3/16" 10mm A8 JE K 18.5[EK 25[EXK
tomato slicer 1/4" 3/16" 10mm 48CM 18.5CM 25CM
340-2
LAY A H11/4" + 3/16" 10mm 48JE K 18.5EK 25EXK
tomato slicer 1/4" 3/16" 10mm 48CM 18.5CM 25CM
340-3
AR SN 27 58 XK 27.5EXK  48JEXK
tomato or apple divider 27.5CM 27.5CM 48CM
342A 342B
IR 7171 TIBE1240E BRI T TIB124E
chef's knives roll kit set bag chef's knives roll kit set bag
(also for hunters and butchers) (also for hunters and butchers)
342-1A
IR 7IETITIE
culinary school knives
roll bag kit set 9 pcs
www.bolexcn.com
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PROFESSIONAL KNIVES UTENSILS SUPPLIES FOR CATERING + HOSPITALITY + BUFFETS TRER AALFRAE

®REITEM #: 336-1

B PRODUCT #1EM =& HHARSS
#1 REGULAR TABLETOP CAN OPENER

S EHEIGHT
49/32JE ¥/49/32CM

REITEM #: 336

mEZPRODUCT #1iNKE48 i A RS
#1 LONG TABLETOP CAN OPENER

B EHEIGHT
64/47E¥64/47CM

REITEM #: 335

mEPRODUCT #1HK =& A S
#1 SUPER LONG TABLETOP CAN OPENER

EEHEIGHT
74/55E K 74/55CM

1 2ITEM # : 336-3

R ZPRODUCT #2EM =& HHARSS
#2 REGULAR TABLETOP CAN OPENER

B EHEIGHT
45/31JE #/45/31CM

£ EITEM #: 336-2

& PRODUCT #245K &\ B A #EzE
#2 SUPER LONG TABLETOP CAN OPENER

EEHEIGHT
64/49JE K /64/49CM

www.bolexcn.com
www.bolexknife.com
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REITEM #: 336-4

fmZPRODUCT: #1#2FTHERS KR+ 44 k2

#1 #2 CAN OPENER HOLDER/1
#1 #2 CAN OPENER SCREW CLAMER/2
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NINGBO BOLEX CUTLERY INC.

Zhangjiang,Shangtian Town,Fenghua,Ningbo,China
P.C: 315511

Fax: 0086-0574-88630479

Tel: 0086-0574-88630479

E-mail: sales@bolexknife.com xmj@top-metal.com

Wechat:13906608232
URL:www.bolexcn.com
www.bolexknife.com




