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TRENDY COLOURS FOR PAIRING KNIVES

Swiss mass retailer COOP has launched
one model from Victorinox’ pairing knife
assortment in light green and orange. Ac-
cording to COOP these fresh colours are
to attract mainly a female kitchen lifestyle
audience, wanting to set a course in their
kitchen and on the placemats. We here-
with invite you to make use of this suc-
cess story and to initiate similar ideas in
your markets. The minimum quantity for
pairing knives with special colours is
5’000 pieces. COOP has sold more than
55’000 within 3 months.
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After the summer period Victorinox will
launch for the first time Ceramic kitchen
knives. There will be three different mod-
els, a kitchen knife 12 cm, a kitchen knife
15 cm and a Santoku knife 17 cm.
The Victorinox Ceramic knives are manu-
factured to a percentage of almost 100%
from high-purity zirconium oxide, making

them almost as hard as diamond.
As a result the blades remain sharp over a
very long period and offer an impressively
high cutting quality. Ceramic is inert and
therefore totally neutral to taste and odour.
Also it is anti-allergic, resistant to acids
and very easy to clean due to its very high
density.

First test have shown, that the Victorinox
Ceramic offers 4 times higher cutting
performance when compared to blades
from other producers.

Later in 2009 Victorinox will launch for 
the first time Ceramic cooks knives. 
There will be three different models, a 
utility knife 12 cm, a utility knife 15 cm 
and a Santoku knife 17 cm.
The Victorinox Ceramic knives are manu-
factured to a percentage of almost 100% 
from high-purity zirconium oxide, making 

them almost as hard as diamond.
As a result the blades remain sharp over a 
very long period and offer an impressively 
high cutting quality. Ceramic is inert and 
therefore totally neutral to taste and odour.
Also it is anti-allergic, resistant to acids
and very easy to clean due to its very high 
density.

First test have shown, that the Victorinox
Ceramic offers 4 times higher cutting
performance when compared to blades
from other producers.


