professionisti
del taglio

Accessori da Cucina
Accessori Professionali
Coltelleria da formaggio
Forbici e Gadgets
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Le Coltellerie Sanelli S.p.a. producono coltelli dal 1864, il risultato € una vasta
gamma di prodotti adatti a qualsiasi richiesta, strumenti di altissimo livello con
caratteristiche tecniche ed estetiche particolari.

Sanelli ha pensato e creato una linea di coltelleria da formaggio adatta a soddisfare
ogni esigenza di taglio, tanto per professionisti quanto per raffinate casalinghe;
di forbici, tecnicamente perfette, risultato di una lavorazione accurata che ne
garantisce 'affilatura persistente e l'assoluta sicurezza; di accessori professionali
e utensili da cucina qualitativamente sempre perfetti e affilati.

Coltellerie Sanelli S.p.a. has been producing cutlery, scissors and many other cutting
items since 1864, “Coltellerie Sanelli S.p.a.” produces a vast range of products that
satisfy every need, these cutting instruments are made with technical characteristics
and esthetic qualities that make them perfectly adaptable to every need. “Coltellerie
Sanelli S.p.a.” has designed a special line of cutlery for cheese, for the professional
or the refined housewife; of techically perferct scissors which are the result of very
carefull workmanship which insures excellent cutting and absolute safety; of
professional tools and kitchen gadgets qualitatively always perfect and sharp.

Les Coutelleries Sanelli S.p.a. produisent couteaux depuis 1864, le résultat c'est une
vaste gamme de produits aptes a n'importe quel demande, instruments de haut
niveau avec des caractéristiques techniques ed esthétiques vraiment spéciales.
Sanelli a pensé et créé une ligne de coutellerie pour fromage adapte a satisfaire

chaque exigence de coupe, soit pour professionnels soit pour ménageres raffinées;
de ciseaux, techniquement parfaites, résultat d'un travail soigné qui en garantit
l'aiguisage durable et la siireté absolue; d'accessoires professionnels et outils de

cuisine qualitativement toujours parfaits et tranchants.
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Pelapatate castor
Potato peeling "castor"
Eplucheur castor

Trinciapollo super satinato 24 cm
St.steel poultry shear 24 cm
Ciseaux a volailles satiné 24 cm

378026
Trinciapollo inox finiss. 26 cm
St.steel poultry shear xfine 26 cm
Ciseaux a volailles fin. 26 cm

Trinciapollo gazzella inox 25 cm
St.steel poultry shear 25 cm
Ciseaux a volailles inox 25 cm

Forbice pesce inox 19 cm
St.steel fish shears 19 cm
Ciseaux poisson 19 cm

Forbice cucina inox 20 cm
St.steel kitchen shears 20 cm
Ciseaux cuisine inox 20 cm

Forbice cucina inox plastica 20 cm
St.steel kitchen shears plast.handle 20 cm
Ciseaux cuisine inox plastique 20 cm

Forbice cucina inox smontabile 20 cm
Stainless steel kitchen shears dismantlable 20 cm
Ciseaux cuisine inox démontable 20cm

Forchettina aragosta 18 cm
St.steel lobster fork 18 cm
Fourchette pour homards 18 cm

Pinza gamberoni 18 cm
St.steel lobster shears 18 cm
Pince a homards inox 18 cm

Barra magnetica 30/45 cm
Magnetic knives holder 30/45 cm
Porte couteaux magnétique 30/45 cm

Batticarne inox 7 hg Batticarne inox 8,5 hg
St.steel meat pounder 7 hg St.steel meat pounder 8,5 hg
Pilon & viande inox 7 hg Pilon a viande inox 8,5 hg

Masticatore curvo crom./inox 18 cm
Curved mincer chrom./st.steel 18 cm
Masticateur courbe chrome/inox 18 cm

Apriscatole Brabantia
"Brabantia"can opene
Ouvre boites Brabantia

Levatappi sultano pesante
Corkscrew
Tire-bouchons sultano

Levatappi skylab
Corkscrew
Tire-bouchons skylab

Schiaccianoci inox sat.
St.steel nutcracker
Casse noix inox satine

Schiaccianoci inox pes.
St.steel nutcracker
Casse noix inox "
426000

Schiaccianoci cromato
Chrom.-plated nutcracker
Casse noix chrome
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Batticarne inox kg 1,5
St.steel meat pounder kg 1,5
Pilon a viande kg 1,5

Falcetta svizzera inox cm.26
St. steel cleaver 26 cm
Couperet feuille suisse inox 26 cm

Falcetta genovese inox kg 1,3
Stain.steel cleaver kg 1,3
Couperet inox kg 1,3

Falcetta genovese comune kg 1,3
Carbon steel cleaver kg 1,3
Couperet carbon kg 1,3

Pilon a viande forge kg 1,4/1,9

Falcetta salumiere inox 20/22/25 cm
St. steel cleaver 20/22/25 cm

Couperet lourd inox 20/22/25 cm Pungisalafifflastica inox

Salame pricker
Pique saucisson

Falcetta salumiere comune 20/22/25 cm
Carbon steel cleaver 20/22/25 cm
Couperet carbon lourd 20/22/25 cm

Pinza per affettati
Ham pliers
Pince a charcuterie

Sega macello comune 45/50 cm
Carbon steel bone saw 45/50 cm
Scie inox boucher 45/50 cm

Sega macello inox 45 cm
St. steel bone saw 45 cm
Scie boucher 45 cm

Lama ricambio sega 45/50 cm
Carbon steel blade 45/50 cm
Lame pour scie 45/50 cm

Acciaino manico plastica 20 cm
Knife sharp. plastic handle 20 cm
Fusil @ aiguiser manche plast. 20 cm

Batticarne forgiato inox kg 1,4/1,9
Forged st.steel meat pounder kg 1,4/1,9

Batticarne quadro kg 1
S.s.blade shaped meat pounder kg 1
Batte cotelettes kg 1

Batticarne paletta tondo kg 1
S.s.blade shaped meat pounder kg 1
Batte cotelettes ronde kg 1

Forbice pesce m.co vern. 20 cm
Fish shears paint. green 20 cm
Ciseaux poisson vern. 20 cm

Squamapesce professionale cm.30
Fish scaling cm.30

Ecailleur profess. cm.30

Guanto "Resisto"
"Resisto" glove
Gant "Resisto"

Gancio ancora inox 12 cm
Stainless steel anchor hook 12 cm
Crochet ancre mm.120x6 12 cm

Gancio ad esse inox 10/12/14/16/18/20 cm
Stainless steel "s" hook 10/12/14/16/18/20 cm
Crochet a "s" 10/12/14/16/18/20 cm

Gancio snodato inox 21/24 cm
Stainless steel turning hook 21/24 cm
Crochet tournant inox 21/24 cm

Apriscatole Titan
"Titan" can opener
Ouvre boites Titan

Pinza cucina
Kitchen tongs
Pinces cuisine

Coppia pinza cm.24 + spina pesce
Couple tongs cm.24 + fish tong
Couple pinces cm.24 + poisson

Acciaino cromizzato 25 cm
Knife-sharp.chromium plated 25 cm
Fusil a aiguiser chrome 25 cm
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Colt.form.pavia 5/7 cm

Cout. @ parmesan 5/7 cm

Colt.form.Pavia 9/11/12 cm

"Parmesan" cheese knife 5/7 cm

"Parmesan" cheese knife 9/11/12 cm
Cout. a parmesan 9/11/12 cm

Colt.form.uncino 9 cm
"Uncino" cheese knife 9 cm
Cout. a crochet 9 cm

Colt. form. Milano 14 cm
"Milano" cheese knife 14 cm

Cout. a fromage "Milano" 14 cm

Colt.form.Bergamo 14 cm
"Bergamo" chese knife 14 cm

Cout. a fromage "Bergamo" 14 cm

Colt.form.punta quadra 16 cm
"Punta quadra" cheese knife 16 cm
Cout. a fromage pointe carré 16 cm

Colt.form.Vercelli 15 cm
"Vercelli" cheese knife 15 cm
Cout. a fromage "Vercelli"

INOX

Colt. form.ristorante 18 cm

Restaurant cheese knife 18 cm

Cout. a fromage p/restaurant 18 cm
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%@ fromage "campana" 14 cm
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Colt.form.campana 14 cm
"Campana" cheese knife 14 cm
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Arricciaburro 8 cm
Butter curler 8 cm
Coquilleur a beurre 8 cm

Levatorsoli 16 mm.g
Apple corer 16 mm.o
Vide pomme 16 mm.o

v D

Sbuccia arance 6 cm
Orange peeler 6 cm
Cannelleur a citron 6 cm

<)

Rigalimoni 4 cm
Lemon zester 4 cm
Zesteur a citron 4 cm

Scavino 25 mm.g
Melon baller 25 mm.o
Moule G pomme de terre 25 mm.o

Colt.decoratore 9 cm
Decorator knife 9 cm
Couteau a décorer 9 cm

Tagliapizza M

Pizza cutter 7 cm
Roue a pizza 7 cm

Tagliaformaggio 11 cm
Cheese slicer 11 cm
Raclette a fromage 11 cm

S 0

Colt.pompelmo 10 cm
Grapefruit knife 10 cm
Cout. @ pamplemousse 10 cm

Forb.lavoro 4 - 472"
Household scissors 4 - 412"
(Ciseaux de ménage 4 - 472"

Forb.ricamo liscia 3 12"
Embroidery scissors 32"
Ciseaux a broder 312"

504045

Forb.anelli larghi 4 %2"

Embroidery sciss.large ring 412"
Ciseaux a broder anneau grand 42"

Forb.lavoro 5 - 512"
Household scissors 5 - 512"
(Ciseaux de menage 5 - 52"

508035/508135
Forb.pipite n/m 372"
Cuticle scissors n/m 312"
Ciseaux a envies n/m 3%2"

Forb.pipite inox 372"
Cuticle scissors st.steel 32"
Ciseaux a envies inox 32"

Forb.lavoro 6 - 612 - 7"
Household scissors 6 - 62 - 7"
Ciseaux de ménage 6 - 62 - 7"

510035/510135

Forb.unghie n/m 31"
Nail scissors n/m 342"
Ciseaux a ongles n/m 32"

Forb.unghie inox 312"
Nail scissors st.steel 32"
Ciseaux a ongles inox 32"

Forb.sartina 6 - 6Y2-7 - 712" =
Tailor scissors 6 - 6Y2-7 - 712"
Ciseaux de tailleur 6 - 6Y2-7- 7%2"

512035/40

Forb.pipite 3V2 - 4"
Cuticle scissors 3Yz - 4"
Ciseaux a envies 3Yz- 4"

560040/50
Forb.merciaio 4 - 5"

Store scissors 4 - 5"
(Ciseaux de marchand 4 - 5"

Forb.unghie 3%2- 4 - 412"
Nail scissors 3%z - 4 - 412"
— Ciseaux a ongles 3%z- 4 - 412"

Forb.unghie p.strozz. 312"
Nail sciss. cut blade 372"
Ciseaux a envies lame etr. 32"

568070/80

Forb.tagliacampioni 7 - 8"
Pinking shears 7 - 8"
Ciseaux zig-zag 7 - 8"

Forb.pipite lancia 32" v
Cuticle sc. extra fine 312"
Ciseaux a envies extra fine 32"

Forb.carta 9"
Paper scissors 9"

Tronchese pelle 11 cm Ciseaux a papier 9"

Cuticle nipper 11 cm
Pinces a envies 11 cm

Cesoia sarto verniciata 7 - 8 - 9 - 10"
Tailor s. enamelled handle 7 - 8 - 9 - 10"
Ciseaux de tailleur vern. 7 - 8- 9 - 10"

Tronchese unghie 11/13 cm
Nail nipper 11/13 cm
Pinces a ongles 11/13 cm

Forb.elettricista 512"
Electrician scissors 52"
Ciseaux electricien 52"

Forb.parrucchiere 52 - 6”
Barber shears 5Y2 - 6"
Ciseaux de coiffeur 5Yz - 6”
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