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Delivering growth - in Asia and beyond.
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ZWILLING J.A. HENCKEL AG M . _ Chﬂ o
sSolinaen = Subsidiary in UK, Spain, Italy, u Submdmr_ym
g France, Denmark, Benelux Shanghai
= Zwilling
. market leader
Cal"lad_ﬂ_. S in cookware
= Subsidiary - and cutlery
- - * Production for
USA: o - il cookware
= Subsidiary '. and knives
= Headquarter
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Jaguar GmbH & Co. " - SDU':’?{'“'EW in
KG, Solingen - sdkd
g \,._L " . = Knives
Staub rParticipation SAS ’ . ME;'“EUDW
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Demeyere N.V.
Herentals, Belgium
Brasil: India: Taiwan:
Arcos Hnos. SA. = Subsidiary ZWILLING = Production of = subsidiary
Albacete, Spain = Subsidiary Tweezerman Tweezerman
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ALL ABOUT OUR KNIFE PRODUCTION

How are knives manufactured at ZWILLING?2 What is the difference between forged and punched knives2 Here you can learn more about the

manufacturing process of a high-quality knife.
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Milled Bolster

Deburred Blank
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SIGMAFORGE

SIGMAFORGE

Milled Bolster

Deburred Blank
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Knife blocks Knife Sets Chef's Knives Utility Knives Bread Knives Vegetable knives Peeling knives Paring & Peeling Knives
Your knives always at hand - Knives for different foods and The classic chef's knife for Its serrated blade makes ita  Features a serrated blade and  |deql for cutting an array of Makes peeling fruit and Particularly suitable for more
find the right knife block every need in a set cutting meat, fish and real all-rounder for fruit, is suitable for all kinds of different vegetables and fruit vegetables quick and easy intricate cutting
vegetables vegetables, bread rolls and bread and bread rolls
more
. Nakiri o
Santoku Knives Sujihiki Gyutoh Shotoh
It's leng rectangular blade Cleavers Cheese Knives
The Japanese equivalent of a .g. g A Japanese carving knife for The Japanese Gyutoh knife is Particularl itable Hi
. . . makes it ideal for vegetables . > . arhcularly sutiable for cuth Specially designed for i i i
chefs knife - suitable for fish, fish and meat traditionally used for cutting fruit and bl P Y g Designed for cutting different
and herbs ruit and vegetables h - - .
meat and vegetables meat chopping various fypes o types of cheese
food
Carving Knife Fillet Knife Steak Knives & Sets Chinese Chef's Knife
Suitable for carving, as well as Designed for cutting up and Makes cutting steaks at the Features a large rectangular
for cutting meat and fish deboning meat and fish table effort-free blade and is suitable for

vegetables, meat and fish
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Thank you for your attention

Delivering growth - in Asia and beyond.
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