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4444 VICTORY'KNIVES

DURABLE
EASY TO
MAINTAIN BLADE
& CUTTING EDGE

FLAT GRIND, HIGH
POLISH SURFACE
MAKES CUTTING

EASIER & REDUCES

CORROSION

CLASSIC VICTORY HANDLE PATTERN -
PROVEN ROBUST AND PRACTICAL

B
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L ]
-
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NO GAP AT
HANDLE & BLADE
JOINT FOR BETTER

HYGIENE

HANDLE &

FINGER BLADE
GUARD FOR MATERIALS
ADDED MAF & FDA
SAFETY APPROVED

The stainless steel blade hardness is 54-56 RC. The Victory stainless steel blade has a sub-zero
(-78°C) quench after hardening. The benefit is a strong, hard and wear resistant blade with improved

edge retention.

e Blades can be hollow ground upon request

e We can also modify blade shapes to suit your individual needs

111

Standard colour white.
On request:
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Yellow
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—
[
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Fluro Orange

e All knives are available with this choice of handles (except where specified)

e Handles are made from polypropylene to meet maximum hygiene standards

Other handle options available including wood

Specifications may change as we develop our product.



- Butcher’s Knives

SMALL SKINNING KNIFE

conk No. [IEJELLIN BLADE LENGTH

SKINNING KNIFE

ey ] L

SHEEPSKINNING KNIFE

(ODIOAN 2/201 BARDINEINGEN 15cm, 17cm

BLADING KNIFE

RIBBING KNIFE

Y-CUT KNIFE

((ODIOAN 2/207 BHARDINEINGEEN 15cm, 17cm

Victory butcher’s
knives are a
preferred choice in
the New Zealand
and Australian meat
industries.

They are especially
designed to perform
for maximum
efficiency and have
been proven by
thousands of
satisfied users since
1927.

NOTE

Butcher’s knives are
also available in
traditional carbon
steel.
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Butcher’s Knives

CURVED BONING KNIFE CODE NO. pav¥¥5%3N BLADE LENGTH

WIDE BONING KNIFE (DI 2/223 WARDIERINGL

Viclary §
L Handle 111 only

STEAK KNIFE (ODINOAN  2/500 MARDIRMEINGEE 22cm, 25cm

= Handle 111 only
T —

’ BUTCHER’S KNIFE (DI 2/600 W:ANDIWEINGL

o p_— T
Handle 111 only

’ BUTCHER'S KNIFE (ODINOAN 2/600 MANDIMEINGEE 22cm, 25cm

CURVED BONING KNIFE CODE NO. paw¥¥''Bl BLADE LENGTH




Butcher’s Knives

CURVED BONING KNIFE (ODINDEN 2/700 WANDIREINGEN 15cm, 17cm

STRAIGHT BONING KNIFE CODE NO. ¥l BLADE LENGTH

FLEXIBLE BONING KNIFE CODE NO. ¥l BLADE LENGTH

\:“f‘ff

f" R ——

FLEXIBLE BONING KNIFE CODE NO. ¥l BLADE LENGTH

HAM KNIFE CODE NO. mryk1'’Al BLADE LENGTH m

NOTE

Butcher’s knives are
also available in
traditional carbon

steel.
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A premium quality
range of knives
for the fishing

industry as

well as for the
recreational
fisherman. Victory
fish knives are
renowned for their

performance and

durability.

Fish

HEADING KNIFE

CODE NO. pa¥El'FA BLADE LENGTH

—— e ——

_ii

Handle 111 only

H

HEADING KNIFE

(ODINOAN  2/307 WHARDIRNEIIGEE 22cm, 30cm

T b

Handle 111 only

M

CABBAGE KNIFE

CODE NO. pmv¥kl:: 38 BLADE LENGTH m

i3 M
'inHII'|.r: +
Handle 111 only

1 ;

FISH SPLITTER - HEAVY DUTY

3mm steel

((ODILAN 2/310 W:ARDIEEINGE 30cm

CURVED FILLET KNIFE

CODE NO. p¥LU'LEM BLADE LENGTH m



Fish Knives

s |

BLADE LENGTH

2/506

CODE NO.

’ NARROW FILLET KNIFE

Sy |

BLADE LENGTH

2/508

CODE NO.

’ STRAIGHT FILLET KNIFE

BLADE LENGTH 19cm

2/710

CODE NO.

’ STRAIGHT FILLET KNIFE

BLADE LENGTH

2/802

CODE NO.

’ FILLETING KNIFE

Soary' |

18cm

BLADE LENGTH

3/512

CODE NO.

THIN FILLET KNIFE

1.2MM BLADE THICKNESS

Handle as shown

BLADE LENGTH

GA150

CODE NO.

’ FILLET KNIFE
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Fish Knives

SLIME KNIFE CODE NO. par¥L1I'AM BLADE LENGTH m

TUNA KNIFE ((ODIDAN 2/604 W:ANDIEING]L m

T

e Handle 101 only
TUNA SCRAPER cope No. [EPYLLERN BLADE LENGTH 7cm
oy’ |

STRAIGHT FILLET KNIFE (DDA 2/711 RARDIREIIGEE 15cm, 19cm

SERRATED KNIFE (DDA  2/341 BARDIRESNGEE 17cm, 22cm




Shellfish Knives

Handle as shown

SCALLOP KNIFE CODE NO. mcyAFIvBl BLADE LENGTH m

DOUBLE EDGE OYSTER KNIFE EahIm[/BN 2/602 :WOIREI[G)]

- i "—! Handle 101 only

MUSSEL KNIFE (DI 2/603 M:AWNIEINc);] m

LR la] I

Handle 101 only
n L u LLLL

CLAM KNIFE (DI 2/606 M:AWNEANY; m
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A premium quality
range of knives
for the commercial
diver. Especially
useful on oilrig
operation, on deck
and underwater.
Superior steel
quality limits

corrosion.

PAGE 8

DIVING KNIFE ((ODIDAN 2/341 QARDIERINGE 17cm

—]
DIVING KNIFE CODE NO. [FYEY¥I BLADE LENGTH
Wy

NB Available with blunt end (as per 2/342)

DIVING KNIFE ((ODIDAN 2/341 RARDIERIIGE 11cm

’ CREW RESCUE KNIFE CODE NO. mr¥kl''’Bl BLADE LENGTH 9cm

KYDEX SHEATH CODE NO. S5 As shown - no straps




h Cook’s Knives
&

A premium

quality range

f of knives for
chefs
COOK'S KNIFE CODE NO. GA185 BLADE LENGTH

COOK’S KNIFE CODE NO. BLADE LENGTH 20cm

I
' |
i

e
|

Traditional Forged

STANDARD BONING KNIFE CODE NO. MY hY BLADE LENGTH 16cm

Chefs Knives

made in Soligen,

Germany.

=== m—

SLICING KNIFE ((ODIRVA PS6006 E:WDIMEIGYE 16cm

|

LARDING KNIFE CODE NO. mIliI A BLADE LENGTH 9cm
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Miscellaneous Knives:

g H 5
\
.._'q*:

Carbon Steel

PACKER’S KNIFE CODE NO. p¥FUI BLADE LENGTH 11cm

OUTDOOR KNIFE CODE NO. pm¥il'FrAm BLADE LENGTH 15cm

Classic carbon steel

skinner - other knife —
shapes can come with 5
wood handle

WOOD HANDLE SKINNER CODE NO. BLADE LENGTH 15cm

ig
i

WO0OD HANDLE BUTCHERS KNIFE HEDIEA 2/600 FUISDISEAN];

'

VEGETABLE KNIFE CODE NO. pwyF{Jm BLADE LENGTH

Fine serrations

h I

PICNIC KNIFE CODE NO. EyZ%¥Am BLADE LENGTH 13cm
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‘3. Accessories
s .'i'l‘?

Victory Steels
are made in
, New Zealand

by Cambrian

Engineering from
a special high
CODE NO. LENGTH 10cm carbon tool steel.

| RABBITERS STEEL

| STEEL - COARSE (5K 3)

CODE NO. T130 LENGTH

|STEEL - MEDIUM (3)

CODE NoO. T131 LENGTH

| STEEL - SUPER FINE (5) CODE NO. T133 LENGTH

|

STEEL - POLISHED (6) CODE NO. T136 LENGTH
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Accessories

LEATHER SHEATH - BONING KNIFE CODE NO. S1

LEATHER SHEATH - SKINNING KNIFE CODE NO. “

’ FISH FILLET WITH BELT LOOP OR FLAP CODE NO. S3

ane

’ FISH FILLET SHEATH - PLASTIC CODE NO. S4

’ COMBINATION STONE CODE NO. T120

’ FINE STONE CODE NO. T121

PLASTIC STONE HOLDER

NOT SHOWN Ti25

:
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o0t VICTORY® KNIVES

Victory® Knives have a lifetime guarantee

KNIFE CARE & SAFETY

e Wash and dry your knife after use

e Store in a safe and dry place

® Do not burn or overheat the blade when sharpening.
This will cause damage.

e Only use the knife for its intended purpose

E. Goddard Limited Distributed by
PO Box 14003, Auckland, New Zealand

CONTACT

John Bamford - Managing Director

Tel. 64-9-525 0695 Fax. 64-9-525 3203
Email bamford@victoryknives.co.nz
www.victoryknives.co.nz




