MILK AND MEAT
PROCESSING
SELECTION

_— 11 Professionnal knives

2  Milk processing
5 Meat processing

UKAL.com
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ELECTRIC CREAM SEPARATOR 85 L

An easy-to-handle electric cream separator for skimming small quantities
of milk, with a capacity of 85 litres of milk per hour. A simple, economical
solution for those needing to separate cream from milk from time to time.

Ideal for small farmers with some dairy cows, goats or sheep or for
hobby farmers. This separator is perfect for processing on the farm or for
individuals wishing to make their own cream at home.

This model produces approximately 7 % to 10 % cream. This will vary
according to the composition of the milk and the temperature.

The housing, milk and cream outlets and the bowl holder are made of
plastic. The milk bowl is made of aluminium. The top bowl and the top
bowl discs are also aluminium. Min. fill quantity: 2 L Max. fill quantity: 12 L.
2-year warranty.

e 40x24x42cm
230V

* Motor power: QAR TR
Sku. 150600010 55W 9" 004195 " 175896 ||

* Rotating speed:
10,500 rpm

CREAM SEPARATOR AR 140 ECO

The cream separator MILKY AR 140 ECO allows the separation of small
and medium quantities of milk. It is very easy to handle. We recommend
the use of this cream skimmer for semi-professionals, in particular for
breeders wishing to start processing milk on the farms. The ideal solution
for smallholders of dairy cows, goats or sheep, but also for hobbyfarming.
Materials: The body is made of plastic. The milk and cream outlets, the
container holder and the milk container are made of polished, food-grade
aluminum. The upper bowl and the discs in the upper bowl are also food
grade. 2-year warranty.

* Aluminium
® 40x24x 42 cm
* 230V
Sku. 150600020 * Moteur power:
60W-RPM:
8500
* Rotating speed

[

97004195 " 00609

MANUAL CREAM SEPARATOR FJ85

Manual cream separator for separating cream from milk. 85 litres of

milk per hour. Allows the separation of all types of cow, goat or sheep
milk. This model of creamer allows to obtain about 6% to 8% of cream.
This percentage varies according to the composition of the milk and

the temperature. The bowl, discs and outlets are made of food-grade
aluminium. The body is made of plastic for easy cleaning. Number of roller
discs: 11: min./max. filling capacity: 2-12 L. Dimensions: 36,5 x 36,5 x
53,5cm. Weight : 7,5 kg . 2 years warranty.

it QAR
Sku. 150600030 Productivity: 85 L/h 9" 004195 " 175940 "

UKAL.com
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BUTTER CHURN

The manual 10 L, electric 10 Land electric 32 L MILKY butter churns are ideal
for small productions. of homemade butters. These machines are intended for
semi-professionals, professionals, as well as for farmers wishing to start milk
processing on farms. They are the perfect solution for smallholders of dairy
cows, goats or sheep, but also for hobbyfarming. They allow an optimal yield of
between 32 % and 42 % butter.

It consists of:

3 10 litre or 32 litre cream container depending on the model.

* aremovable stainless steel mixer

 a transparent plastic cover for permanent control

* a compartment for separating the buttermilk

* amulti-speed electric switch for individual control of butter production

* an automatic safety stop when the lid is removed during the process

* a powerful motor for speeding up or slowing down the butter production time.
Model 105 L available on order.

ELECTRICAL10L

Technical data:

e Tankvolume: 10 L

* Working time per cycle:
20-35 min.

Sku. 150700010 e Filling capacity from 1,5t0 3,8 L 9" I(I)l(l)!tlllsl,lylllllﬂygglll
e 4speeds:30-60-90-150rpm
* Power: 550 W
* Dimensions: 39x33x31.5¢cm
* Materials: plastic cover and

stainless steel body

ELECTRICAL32L

Technical data:

* Tank volume: 32 L

* Working time per cycle:
20-35 min.

Sku. 150700030 e Filling capacity from6to 13 L 9" @gﬂl@gllllllgguwll

* Power: 250/370 W

* Dimensions: 70 x 32 x 46 cm

® 2 speeds: 70and 140 rpm

* Materials: plastic cover and
stainless steel body

ukalel@ukal.com UKAL 3



-
MILK AND MEAT PROCESSING | Milk processing

PASTEURIZER

The pasteurizers MILKY 15 L, 30 L, 50 Land 50 L with mixer allow the
pasteurization of milk and juices, as well as the production of cheese, yoghurt
and other dairy products. Can also be used for heating calf's milk (colostrum).
for feeding, honey liquidation, honey wax production, etc. These machines

are intended for semi-professionals as well as to farmers wishing to start milk
processing on farms. They are the ideal solution for smallholders of dairy cows,
goats or sheep, but also for hobbyfarming. The pasteurizer works on the model
of a water bath.All pasteurizers consist of a removable filling tank, a double wall
heated to the desired temperature, an inlet with a pipe for filling the double wall
with cold water for cooling the milk, an outlet with a pipe for draining off the

hot water, a thermometer on the lid, the lid lock for maintaining the heat and a
control display (setting the water temperature + pasteurization heating time).
The 50L pasteurizer with mixer also consists of:

® a mixer.

* a ctime setting.

« a stable mixer support for the table version (wheels for stable support).

Other models are available on request. Please see our website for more
information on the products.

15L

Technical data:

* Power: 230 W

e Tank volume: 15L

e Filling capacity: 2 L-14 L
Sku. 150800010 * Temperature setting: 4-100°C 9" [ﬂg!,'!ﬂ,|5”|||!|ﬂ!)“j9"||

* Time setting: 1 - 999 min

* Maximum temperature: 90°

* Dimensions: 32x32x 52 cm

* Weight: 6 kg

* Stainless steel

Li o

4 UKAL UKAL.com
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MEAT MINCER

Semi-professional meat mincers REBER are intended for professionals who
want robust and quality equipment for the processing of their minced meat
and the production of homemade fillings. From farmers to meat professionals
(butchers, charcutiers and caterers), we offer you a complete range of meat
processing on the farm. The meat grinders have a hourly production from
30to 160 kg and are guaranteed for 2 years. REBER brand of 100 % Italian
manufacture. Guarantee of quality. All the meat mincers consist of an induction
motor with continuous operation, an oil bath gearbox with a Long Life type oil
suitable for contact with food, AISI 430 stainless steel fairing, body, propeller
and a nut made of food certified tinned cast iron, a top plate made of stainless
steel AISI 304, a steel plate, a knife made of C55 steel as standard and a pulse

reversal switch.

Meat mincer REBER N5 - 400 W
® Dimensions: 35x 17 cm

* Height: 26,5cm

* Weight: 9 kg

* Hourly production: 30/50 kg
* Grid hole: 6 mm

Sku. 150100001

1]
81013152 ! 950262

Meat mincer REBERN12 - 500 W
* Dimensions: 54 x 22 cm
* Height: 32 cm

Sku. 150100002 * Weight: 16,3 kg
* Hourly production: 50/90 kg
® Grid hole: 6 mm
¢ 2 funnels provided for gutting

8 | 013152 " 950156

Meat mincer REBER N22 Classic
600 W
* Dimensions: 51x23 cm
Sku. 150100003 * Height: 33 cm
* Weight: 31,3 kg
* Hourly production: 70/120 kg
* Grid hole: 8 mm

8 || 013152 ¥ 950057

Meat mincer REBERN32 - 1200 W

* Dimensions: 58 x 25,5 cm,

* Height: 36 cm

* Weight: 29,3 kg

* Hourly production: 100-160 kg,
® Grid hole: 10 mm

Sku. 150100004

8 || 013152 " 950453

TOMATO MILL MACHINE

Make delicious tomato sauces and purées, fruit juices and jams at home. Easily
remove seeds from tomatoes and other fruit. Nylon body and worm screw.
Treated with food grade resin. Supplied with hopper, splash guard, stainless
steel strainer and filter and plastic pusher. Well made, durable item. Easy to

clean. 2 years warranty. Delivered without motor.

NO. 3 - Compatible

with 400-W min- O AWLART A0 =7
Sku.150150001 "0 oo oo | THRRI Y (&1

Weight: 1,2 kg

NO. 5 - Compatible
with 500 W
(150100002),
600 W

Sku. 150150002 (150100003) 8"||||||||||||||||||||||||| |||

013152 © 870003

and 1200 W
150100004)
mincers. Weight:
2,2 kg

ukalel@ukal.com
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STAINLESS STEEL SAUSAGE FILLING
MACHINES

The sausage filling machines have a stainless steel tube, a square bar
steel rack to guarantee a major power take-off surface, a nylon 6,6 piston
support, a cover, a piston and a plastic gasket for food use. We offer
vertical or horizontal REBER plungers with capacities from 3 to 15 kg. All
sausage filling machines have 2 speeds and are supplied with 4 funnels:
19,25, 30 and 40.

Sausage filling machines REBER

2 speeds 5 kg PRO
* Capacity: 5L AR
Sku. 150200001 * Dimensions: 57,5x33,5cm 3" 013152 " 895006 "

* Height: 20,5cm
* Weight: 10,5 kg

Sausage filling machines REBER

2 speeds 8 kg PRO
* Capacity: 8L LN
Sku. 150200002 * Dimensions: 67 x33,5cm 8" 013152 " 895105 "

® Height: 20,5cm
* Weight: 11,9 kg

Sausage filling machines REBER

2 speeds 10 kg PRO

« Capacity: 10L | M
* Dimensions: 74 x 41 cm 87013152 7 895310
* Height: 22 cm

* Weight: 19,4 kg

Stainless steel sausage filling
machines REBER
2 speeds 5 kg PRO

Sku. 150201001 e Capacity: 5L
* Dimensions: 57,5x33,5cm
* Height: 20,5cm
* Weight: 10,4 kg

Stainless steel sausage filling

Sku. 150200003

8| 013152 © 896065

machines REBER
2 speeds 8 kg PRO
Sku.150201002  « Capacity: 8L o[ IR 0

* Dimensions: 67 x33,5cm

* Height: 20,5cm

* Weight: 11,9 kg

Stainless steel sausage filling

machines REBER 2 speeds 10 kg PRO

* Capacity: 10L N
Sku. 150201003 e Dimensions: 74 x 41 cm 8"013152 " 896317 "

* Height: 22 cm

* Weight: 19,4 kg

Stainless steel sausage filling

machines REBER 2 speeds
15kg PRO
Sku. 150201004 * Capacity: 15L 8" I(I)I!IE!I1IQQI||IIE;I£|;|!3gg!I3I "

* Dimensions: 86 x 26 cm
* Height: 29 cm
* Weight: 25 kg

Stainless steel sausage filling
machines REBER 2 speeds 3 kg
PRO vertical
Sku.150202001  « Capacity: 3L | TN R
* Dimensions: 28 x 24 cm
* Height: 60 cm
* Weight: 8,5 kg

Stainless steel sausage filling
machines REBER 2 speeds 5 kg
PRO vertical

Sku. 150202002 e Capacity: 5L
® Dimensions: 40x 31 cm
¢ Height: 70 cm

] ] * Weight: 14 kg

8| 013152 " 897024

b UKAL UKAL.com
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FOOD SLICER

The ham slicers REBER, with 20 or 25 cm blades, are designed for professionals
who want robust and quality equipment for cutting their meat, sausages and fish.
From breeders to professionals in the meat industry (butchers, pork charcutiers
and caterers), we offer you a complete range of meat processing. The ham slicers
are guaranteed for 2 years. REBER brand of 100 % Italian manufacture. Guarantee
of quality. They have a die-cast aluminium base varnished with steel effect, a
professional tempered and fitted 200 m steel blade with fixed protective ring, a
movable partition made of molten aluminium with steel tips, a blade protector, a tray
and a wall made of molten aluminium with a simple cleaning system, a blade shaft
mounted on double ball bearing, a ventilated 140 W professional motor, a safety
button, a cutting thickness adjustment, a double ball bearing, a ventilated 140 W
professional motor, a safety button, a cutting thickness adjustment.

FromOto 16 mm.

REBER food slicer 20 cm blade
* Motor power: 140 W
® Dimensions: 46,5x34,5cm
* Height: 29,5cm
* Weight: 10 kg ||
¢ Cutting thickness adjustment 87013152 7 020019
fromOto 16 mm
* Removable sharpener NOT
INCLUDED available on
requeste

REBER food slicer 25 cm blade
with sharpener
* Motor power: 140 W
* Dimensions: 53 x 48 cm
Sku. 150300002 . Hei'g ht:37,5cm 8| I(I)I!IJLI!!I||I(I)I¥!!)IL!I3I "
* Weight 13 kg
e Cutting thickness adjustment
from 0to 16 mm
 Fixed sharpener INCLUDED

Sku. 150300001

— UKAL

SMOKER

Essential for smoking meat, sausages or even fish!

This smoker is made from 0,8 mm thick galvanised sheet metal and has a hinged
door. Thermometer and 10 hooks included. Smoker for flat smoking or vertical
hanging smoking. Easy to assemble. Sawdust not included. Made in Europe.

With glass door -
Dimensions: 100 R

80x39x27,5cm - 3| 700393 " 982521
3levels

With full door -

Dimensions: LR TR AL
Sku. 150250002 110 x 46 x 28 cm - 3" 700393 " 982538 "

5levels

Sku. 150250001

ukalel@ukal.com UKAL 7
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AUTOMATIC VACCUM MACHINES

REBER automatic vacuum packing machines are ideal for automatically vacuum
packing food. We recommend these machines for family, semi-professional or
professional use. From farmers to meat professionals (butchers, charcutiers and
caterers), we offer you a complete range of meat processing on the farm. The
vacuum packing machines are easy to use, operate without stopping and waiting for
cooling and are guaranteed for 2 years. All machines are supplied with 20 bags of
20x30 cm. They are equipped with an energy saving system. For optimal vacuum
packing, we strongly recommend the use of REBER bags. We do not guarantee the
quality of the vacuum if bags of other brands are used.

Vacuum packing machine REBER
automatic SALVASPESA PLUS
¢ Colour: white
Ty * Dimensions: 37,5x17,5x
11,5¢cm.
- skwtsonomt_|L5en g
* Power: 180 W
* Empty: -830 mbar
e Suction: 18 lt/min
* Sealingbar: 32 cm

Vacuum machine REBER
automatic FAMILY DE LUXE
e Colour: silver
* Dimensions: 43,5x15,5x 11 cm
e Weight: 3 k
g
* Empty: -830 mbar
e Suction: 18 lt/min
* Sealing bar: 32 cm. Supplied
with suction hose for box

Vacuum packing machine REBER

stainless steel 30 cm

(notillustrated)

* Colour: silver

* Dimensions: 37x27x11cm

* Weight: 6,5 k

Sku.150400003 | o ° 97 Lo U | AN 0

* Empty: -900 mbar

e Suction: 40 lt/min

* Sealing bar: 32 cm. Supplied
with a Hose connection for
containers

Vacuum packing machine REBER

stainless steel 40 cm

* Colour: silver

e Dimensions: 47 x27 x12cm

* Power:335W

Sku. 150400004 * Weight: 7,8 kg

* Empty: -900 mbar

* Suction: 40 lt/min. Supplied
with a hose connection for
containers.

e Sealing bar: 43 cm

R0
01 971694

8| 3152

ELECTRONIC FOOD THERMOMETER S horizont

Electronic cooking thermometer for monitoring the temperature of meat,
cheese etc. For hot or frozen food. Memory and digital temperature display.
Also suitable for monitoring the temperature of air conditioning or soil. It can be
boiled.

Technical data:

* Waterproof.

* Comes with battery.

* Scale range in Celsius: -50° C to +200° C.

* Scale range in Fahrenheit: -58° F to +392°F.
* With min. and max. action.

® [ ength: 20 cm.

Sku. 129027 20cm 3 ||“7!!|(!|3|s|;|:!|||||9“2|2"1|(|)|y|| >

8 UKAL UKAL.com
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VACUUM BAGS AND ROLLS

Vacuum bags and rolls REBER are ideal for optimal vacuum packaging for the
preservation of your food fresh. They are resistant and airtight. We recommend
these bags and rolls for professionals. From breeders to meat professionals
(butchers, pork charcutiers and caterers), we offer you a complete range of
meat processing. The vacuum bags and rolls are easy to use. REBER brand of
100 % Italian manufacture. Guarantee of quality. REBER bags are tested for
vacuum cooking up to a temperature of 100°C for a maximum of 4 hours. We
recommend cooking at 60° C for 24 hours. REBER triple-layer bags have all
these qualities: 2 inner polyethylene layers suitable for contact with food,

1 outer layer of polyamide which guarantees airtightness against air penetration,
2 layers of polyethylene. These layers make the bag more resistant to punctures
and tears and prevent the penetration of moisture, reduce the risk of leakage P
and the formation of frost and ice crystals in the freezer. Finally, the special

indentations on the surface promote the exit and leakage of air and allow the

creation of a true vacuum.

Sku. 150500015 100 embossed bags 15x25cm 8 || I(|)|1II3!I1|!!|||"6|y!!rl)gll| J"
NN 0

8 | 013152 " 672300

Sku. 150500020 100 embossed bags 20 x 30 cm

TN
Sku.150500025 100 embossed bags 25x35cm o |IIINIIE NI

L1
01

3152 7 673505

Sku. 150500030 100 embossed bags 30 x 40 cm 8|

Sku. 150510020 2 rolls 20 x 600 cm o Iy Ryl

8 | 013152 7 672508

Sku. 150510030 2rolls 30x 600 cm

50 bags 40 x 50 cm [ L
Sku. 150520005 105 microns 8" 013152 || 672591 ||
50 bags 40 x 60 cm [ O
Sku. 150520006 105 microns a" 013152 " 672430 "

. UKAL

VACUUM BAGS AND ROLLS

Bags for vacuum packaging machines. They extend the shelf life of food
up to 3 times. In PA/PE. Thickness 105 microns. Made in Europe. Excellent
value for money.

Sku. 150530001 50bags 12x30cm 31831107 | 706437

Sku.150530002 50 bags 1255 cm IR0
Sku.150530003 50 bags 15 25 cm TR
Sku. 150530004 50 bags 15 40 cm RO 0
Sku. 150530005 50 bags 18x 25 cm IR0
Sku. 150530006 50 bags 20 x 30 cm LTI

UL
Sku.150530007 50 bags 20 x 40 cm IR0 0y

N 0 0 |
831107 " 706796

Sku. 150530009 50bags25x35cm 3|

UL TR
Sku. 150530010 50 bags 25x40cm 3" 831107 " 706512 "
UL IO
Sku. 150530011 50bags 30 x40 cm 3| 831107 || 706499 "
Sku. 150530012 50 bags 30 x50 cm 3 ||I!3'§1“1'(')'7“"' Ll(llLL!(l)!I"

Sku. 150540001 2rolls 12 x 600 cm 3| 831107 ! 728187

Sku. 150540002 2 rolls 15x 600 cm LT
UL
Sku. 150540003 2 rolls 20 x 600 cm AR O

Sku. 150540004 2rolls 30x 600 cm ||“|""|“I||”| I I""""

3| 831107 © 733211

ukalel@ukal.com UKAL 9
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GRIDS FOR MEAT MINCER REBER

You will find all our mincer grids: 4,5 mm, 6 mm, 8 mm, 10 mm, 12 mm.
Depending on the desired result (minced meat, sausages, patés). These Grids

are made of steel, which gives them a clean cut of the meat.

Grid 4,5 mm - Meat mincer N°5

T
Sku. 9REB4007A/4 REBER 8" 013152 " 050405 "
Grid 8 mm - Meat mincer N°5 1T g
Sku. 9REB4007A/8 REBER 8"013152 " 050801 "
Grid 10 mm - Meat mincer N°5 1T
Sku. 9REB4007A/10 REBER 3" 013152 " 051006 "
Grid 12 mm - Meat mincer N°5 T
Sku. 9REB4007A/12 REBER 3" 013152 " 051204 "
Grid 4,5mm - Meat mincer N°12 N
Sku. 9REB4312A/4 REBER 3" 013152 " 120412 "
Grid 8 mm - Meat mincer N°12 N
Sku. 9REB4312A/8 REBER 3| 013152 " 120818 "
Grid 10 mm - Meat mincer N°12 1Ty
Sku. 9REB4312A/10 REBER 8" 013152 " 121013 "
Grid 12 mm - Meat mincer N°12 1T
Sku. 9REB4312A/12 REBER g" 013152 " 121211 "
Diamond grid 3 holes - Meat QAR T
Sku. 9REB4312A/1 mincer N°12 REBER 8"013152 " 431211 "
Grid 4,5 mm - Meat mincer N°22 T
Sku. 9REB4714A/4 REBER 8" 013152 " 220419 "
Grid 6 mm - Meat mincer N°22 AR
Sku. 9REB4714A/6 REBER 8" 013152 " 220617 "
Grid 10 mm - Meat mincer N°22 Hmmmanamm
Sku. 9REB4714A/10 REBER 3" 013152 " 221010 ||
Grid 12 mm - Meat mincer N°22 T
Sku. 9REB4714A12 REBER 8" 013152 " 221218 "
Diamond grid 3 holes - Meat TR
Sku. 9REB4714A/1 mincer N°22 REBER 8"013152"471415"
Grid 4,5 mm - Meat mincer N°32 QRN SR
Sku. 9REB4750A/4 REBER g" 013152 " 320409 "
Grid 6 mm - Meat mincer N°32 QRN LR A
Sku. 9REB4750A/6 REBER 8" 013152 " 320607 "
Grid 8 mm - Meat mincer N°32 AR (g
Sku. 9REB4750A/8 REBER 3" 013152 " 320805 "
Grid 12 mm - Meat mincer N°32 QAR (|
Sku. 9REB4750A/12 REBER 3" 013152 " 321208 "
KNIVES FOR MEAT MINCER
Knives for meat mincer. Material: Steel type C55.
Sku. 9REB4006A Knife TC 5 8" Ig!!!'!!'"mg!g! "
Sku. 9REB4311A Knife TC 12 8|||(|,|!g|1|!ﬂ|||"1"2ﬂ|1|!ﬂl||
Sku. 9REB4712A Knife TC 22 8|||(|)|H|1|!Q|||||2||2|(!|1|!|2!|||
. QAR
Sku. 9REB4752A Knife TC 32 8" 013152 " 475208 "
10 UKAL UKAL.com
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MAGLIO -

Made inltaly

Based in the small Italian village of Premana, the MAGLIONERO
brand has made a name for itself, over the last 50 years, in the
craft manufacturing of professional knives. Its state-of-the-art
factory works with chefs to design knives that cater as closely as
possible to their needs. Its range now includes not only knives,
but also complementary accessories such as sharpeners and

products to care for your knives.

NEW |
N

CLEAVER AGLTO ER

Madeinltaly
This knife is specifically designed to work
on large pieces of meat that are difficult to
cut with a conventional knife. It is used for
splitting or cutting bones. Made of AISI 420
stainless steel with a hardness of 52HRC.
It has an ergonomic and sturdy handle to
facilitate the cutting work. 1 year warranty.

Sku. 150310000 I |
8! 055742 080027

Blade: 22 cm

Length: 40 cm

Weight: 1,3 kg

Sku. 150310001 (0 A A
8" 055742 " 080119

Blade: 26 cm

Length: 44 cm

Weight: 1,3 kg

NEW |
. [l

BUTCHER KNIFE (AL o IR
"COLPO" ANATOMIC y

This perfectly balanced chef's knife can
be used for chopping and cutting meat,
fish, fruit and vegetables - in short, the
all-rounder. Made of AISI 420 stainless
steel with a hardness of 52HRC. It has
an ergonomic and sturdy handle for easy
cutting. 1 year warranty.

Sku. 150310003 | A
8" 055742 " 080300

Blade: 28 cm

Length: 42 cm

Weight: 1 kg

N

CLEAVER FAGLONEE
"FRANCESE" e

This knife is specifically designed for
slicing, splitting or cutting up large
carcasses (meat, poultry, etc.). Made of
AISI 420 stainless steel with a hardness
of 52HRC. It has an ergonomic and sturdy
handle to facilitate cutting work. 1 year
warranty.

Sku. 150310002 (L
8" 055742 " 080164

Blade: 24 cm

Length:35¢cm

Weight: 0,8 kg

BONE SAW WITH I@
SCREW y

This butcher's knife makes it easy to cut
meat carcasses and bones. Its steel hoop
will ensure better stability when cutting.
It has a screw blade that can easily be
changed. Made of AISI 420 stainless
steel with a hardness of 52HRC. It has

an ergonomic and sturdy handle for easy
cutting. 1 year warranty.

Sku. 150310004 I |
87055742 " 082908

Blade: 50 cm

Length: 64 cm

Weight: 1 kg

Sku. 150310005 O
87055742 " 082960

Blade: 50 cm

Weight: 40 g

Supplied alone

ukalel@ukal.com
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BONING KNIFE @
LUX LINE y

Frequently used in the butcher's shop,

the boning knife allows, with its thin

and curved blade, to bone, de-bone and
degrease large pieces of butchery, game
and poultry. Professional knives made
from Bonpertuis X50CrMov15 stainless
steel. Polished surface. Ergonomic, robust
and refined handle for easy cutting. High
grip and durability. Sterilisable material.

1 year warranty.

Sku. 150310006 (IO R

8 | 055742

082069
Blade: 13 cm
Length: 26 cm II_T]‘
Weight: 90 g

| NEW |
- i

STICKING KNIFE AL 1o I
LUX LINE y

This multi-purpose knife is ideal for
everyday use for carving vegetables,
making a garnish, chopping herbs...it
can also be used for filleting small fish
and cutting different pieces of meat.
Professional knives made from Bonpertuis
X50CrMov15 stainless steel. Polished
surface. It has an ergonomic, robust and
refined handle to facilitate cutting. High
grip and durability. Sterilisable material.
1 year warranty.

Sku. 150310008 (1 AR

8 | 055742

082144
Blade: 14 cm
Length: 26 cm (18 1)
Weight: 110 g

NEW |
. [

BREAKING KNIFE ~ [iGLroNE
LUX LINE y

The breaking knife has a thin, curved blade
for easy cutting and boning of meat pieces.
Professional knives made from Bonpertuis
X50CrMov15 stainless steel. Polished
surface. It has an ergonomic, robust and
refined handle for easy cutting. High grip
and durability. Sterilisable material. 1 year
warranty.

Sku. 150310007 [ O AR
8055742 " 082113

Blade: 26 cm

Length: 38,5cm

Weight: 150 g

| NEW |
- e

KITCHEN KNIFE 10 [
FLUTED EDGE y
LUX LINE

This kitchen knife with fluted edge is
versatile for your preparation tasks. The
wide 21 cm blade makes it easy to slice
through even the toughest foods without
effort. The fluted edges help prevent food
from sticking to the blade allowing you

to complete preparation tasks quickly.
Professional knives made from Bonpertuis
X50CrMov15 stainless steel. Polished
surface. Ergonomic, robust and refined
handle for easy cutting. High grip and
durability. Sterilisable material. 1 year
warranty.

Sku. 150310009 (LU T LT
8" 055742081772

Blade: 21 cm

Length:33cm (18 1)

Weight: 160 g
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BUTCHER KNIFE LUX LINE I@

Madeinitaly

The French kitchen knife is used for various cutting tasks: meat, fish, fruit and
vegetables. Its very resistant blade is very popular with chefs. A precision
tool that will serve you for years. Professional knives made from Bonpertuis
X50CrMov15 stainless steel. Polished surface. Ergonomic, robust and refined
handle for easy cutting. High grip and durability. Sterilisable material. 1 year
warranty.

Blade: 16 cm

. ——

Sku. 150310010 Length 129 cm 8" I!.'él—!%!'l“&'ﬂ%”l mﬂ
Weight: 130 g
Blade: 18 cm

. [ (T =

Sku.150310011  Length:31cm UL (187
Weight: 140 g
Blade: 20 cm

Sku. 150310012 Length :33cm 8" I!.I5|I5II7|!QI||I(QLI1IIA!I£!I|| ﬁﬂ
Weight: 160 g
Blade: 23 cm

Sku. 150310013 Lquth 136cm 8" I!.I5|I5”7|‘!!||||!LI1IQZI(! " mﬂ
Weight: 180 g
Blade: 26 cm

. [T ==

Sku. 150310014 Lquth :39cm 8" (|)5|5”7|4g " (|)|L1|4L|:|3|" mﬂ
Weight: 200 g

NEW |
. [l

BREAD KNIFE LUX @@
LINE y

The bread knife has a large blade with

sharp teeth for cutting all types of bread.

It can also be used to cut fruits and

vegetables with a hard skin. Professional

knives made from Bonpertuis X50CrMov15

stainless steel. Polished surface. It has 4
an ergonomic, robust and refined handle

for easy cutting. High grip and durability.

Sterilisable material. 1 year warranty.

T ST
1

8 ” 055742

Sku. 150310015

08228
Blade: 21 cm
Length:33,5¢cm
Weight: 100 g

CHROME PLATED CIRCULAR SHARPENING #ﬁ'ﬂiﬂ
STEEL y

The professional sharpening gun is the ideal tool for sharpening all your

knives quickly and easily. It offers a very good resistance to wear. Its handle is
comfortable and offers a good support during the sharpening operation. 1 year
warranty.

Round blade: 20 cm

. QTR —
Sku. 150310017 Length. 32,5¢cm 8" 055742 " 081314 " mﬂ
Weight: 170 g
Round blade: 30 cm
Sku. 150310018 Length: 44 cm 8" I!.ISII&_)II7|‘!!I||I(QLI1||3|I3IJ3I " m‘
Weight: 390 g
Oval blade: 30 cm
. T —
Sku. 150310019 Lquth. 44 cm 8" 055742 " 081345 " mﬂ
Weight: 390 g

N\ W\

NN

| NEW |
- [l

FISH KNIFE LUX LINE [McLToRE

Madein ltaly

The fish knife is recommended for quality
cutting of fish. Its solid 18 cm blade

will provide precision when cutting.
Professional knives made from Bonpertuis
X50CrMov15 stainless steel. Polished
surface. It has an ergonomic, robust and
refined handle to facilitate cutting. High
grip and durability. Sterilisable material.

1 year warranty.

Sku. 150310016 (LU T LTI L
81055742 " 081895

Blade: 18 cm

Length: 31 cm (18 1)

Weight: 70 g

ukalel@ukal.com

UKAL
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NEW |
. [l

FORGED COOKS AGLIO I
FORK POMHANDLE y

The meat fork has long prongs to hold the
meat when cutting, it also allows you to
turn and move your food when cooking.
The length of the tines of 20 cm allows an
optimal holding of the food. The handle

is ergonomically designed, robust and
refined for easy handling of food. High grip
and durability. Sterilisable material. 1 year
warranty.

Sku. 150310020 (OO
8! 055742 080997

Teeth: 20 cm

Length: 32 cm (18 1)

Weight: 170 g

POULTRY SHEARS @@
adeinltaly
These stainless steel poultry scissors are
designed for professionals who want to
cut up poultry. With its high quality finish,
it offers a clean and precise cut. It is robust
and allows you to easily cut through the
bones and gristle of poultry to prepare
the meat. The ergonomic, robust and
refined handle makes it easy to work with
food. High grip and durability. Sterilisable
material. 1 year warranty.

Sku. 150310021 (o
87055742 " 081727

Blade: 11 cm

Length: 25 cm

Weight: 380 g

UKAL.com
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THE LEGACY OF A PASSION

UKAL ELEVAGE

Parc économique de la Sauer
2 rue de l'Etang

CS 50244 Eschbach

67892 Niederbronn-les-Bains
France

Tél:+33388074015
ukalel@ukal.com
www.ukal.com

POLAND

ROLOS

UL. Henryka Sienkiewicza 2
Wyszkow

PL07-200

Polska
rolos@horizont.com.pl
Tel.:+4829 7423339
www.horizont.com.pl

O 0ol

AFTER SALES SERVICES
sav@ukal.com
Tél:0388907393

UKAL INTERNATIONAL
Tél:+33388074016
Fax:+33388074014
export@ukal.com

SLOVENIA
HORIZONT CLAIR D.0.0.

TRGOVSKO PODJETJE D.0.0.

Zbilje 4 H

1215 SL - Medvode
Slowenien

Tel.:+386 (0) 13617 606
Fax:+386 (0) 13617 607
info@clair.si
www.agro-clair.si

|
1

GERMANY

HORIZONT ANIMAL CARE
Homberger Weg 4-6
34497 Korbach

Germany

Tel.: +49 (0) 5631/565-100
animalcare@horizont.com
animalcare.horizont.com

UNITED KINGDOM

HOTLINE ELECTRIC FENCING

2 Roundhead Road

Heathfield Industrial Estate

Newton Abbot

Devon TQ12 6UE

United Kingdom

Tel: +44(0) 162633 11 88
Fax: +44 (0) 1626 3318 10

sales@hotline-fencing.co.uk

hotline.horizont.com

UKAL.com

UKAL CANADAINC.

7525 rue Pion

J2R 1R8

St Hyacinthe
Québec / Canada

Tél: (450) 796-1414

Fax: (450) 796-1415
Sans frais : 1800 665 8389
info@ukal.ca

Out of respect for the environment, this document is printed on chlorine-free paper with eco-responsible inks

Printed on paper from sustainably managed forests and controlled sources
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