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NEW INTRODUCTION




COMPANY PROFILE

About KGOC

For more than six decades, we have been helping the world to organise
businesses and assisting people to bring out their creative best with
innovative and high precision products that help to 'Join, Fix or Cut' through
our brands - Kangaro, Miles, Munix and Kohe. We are one of the largest
manufacturers and suppliers of high quality Staplers, Staples, Staple
Removers, Paper Punches, Tape Dispensers, Gun Tackers, Tape Tool, Cutter
Knives & Blades, Pneumatic Tools, Industrial Staples, Stitching Wire,
Scissors & Kitchen Essentials etc. KGOC brand identity symbolises the
unification that signifies flexibility and limitless possibilities to create a
newfuture.

About Kohe

Kohe, from the house of KGOC, offers a wide range of Knives, Peelers & Kitchen Essentials for home as well asa professional range for
Horeca customers. Kohe products adhere to the same exacting standards of design, ergonomics, manufacturing, and quality, which is
the hallmark of KGOC. Each product goes through a process of need identification & solution creation that meets international design
standards and passes through stringent quality tests. This results in innovative and cutting edge products that add to efficiency and
productivity of users. Our development center consistently helps us to stay ahead of the curve by developing ground-breaking
solutions,bothin terms of utility, aswell as design.

Infrastructure

KGOC has seven state-of-the-art manufacturing facilities, which possess
high quality machinery for precision engineering. All units are vertically
integrated, wherein all manufacturing operations are performed in-house,
right from manufacturing of the smallest parts such as spring, rivet etc. to
complexmulti-part components.
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Development Centre & Tool Room

KGOC has a well equipped Research and Development (R&D) Centre and
anultramodern Tool Room havingall the latest facilities. R&D centre, along
with its over 200 quality engineers provides the innovation and design
breakthroughs that not only simplify life but also compliment the
uncompromising quality benchmarks that we have set for ourselves. There
are CAD/CAM/CAE set ups which manufacture using the softwares. CNC
wire cuts, CNC EDM machines, CNC Milling Machines and other such
machinery and equipment develop quality Tools, Jigs and Fixtures which

enable KGOC to manufacture the required international quality end

products.

Quality Policy

‘Quality Culture' runsinto every segment of KGOC's working supported by
a team of more than 4000 highly qualified professionals, engineers,
technocrats and dedicated workers, whose devotion and dedication has
become a cornerstone of KGOC's success.!"We believe that quality is the
life line of every business and is committed to satisfying its customers by
manufacturing and supplying its products to their entire satisfaction first
time and every time with continual up-gradationin the effectiveness of the
quality management system."

Mission

To be the leading manufacturer and supplier of quality products in the
world.

Vision

Wehelp people organise theirideas and their life. By enhancing their productivity and efficiency.
Environmental Policy

KGOC has a benevolent Environmental Policy which gives weightage to sustainability and green manufacturing procedures.
Environmental awareness and sustainability are not mere words at KGOC. Utmost care is taken to maintain greenery on the land on
which our factories are built. Our pledge to the environment is very much woven into our DNA, our philosophy and our way of life. Each
oneofus believes in theideology to protect the environment and create a sustainable future. We have made huge investmentsinsolar
energy.

PRIME

CHEF

DELUXE

UTILITY

Chef Knife 4160.1

Blade Material : 55420]2
Blade Thickness: 1.2 mm

colours: [N

KOHE

STAINLESS

Chef Knife 4180.1

Blade Material : 554202
Blade Thickness: 1.2 mm

Colours: [ W

Total Length
274 mm /10 %"

[

Blade Length
154 mm / 6"

f——

Packaging: Blister - 1 Pc. | 60 Pcs.

Total Length
324 mm [ 12%"

[—

Blade Length
203mm /8"

[—

Packaging: Blister - 1 Pc. | 60 Pcs.

Common Usage for Chef Knives

Perfect for Chopping, Dicing,
Slicing & Mincing.

1ili H Total Length | Blade Length
Utlllty Knlfe 25206 285mm /11%"| 164 mm /6%"
Blade Material : 55420]2 o

Blade Thickness: 1.6 mm

Colours: I: [ |

Packaging: Blister - 1 Pc. | 60 Pcs.

i ‘

Utility Knife 25208

Blade Material : 554202
Blade Thickness: 1.6 mm

Colours: [_ [ |

Total Length
326 mm [ 12%"

[ —

205 mm/ 8"

Blade Length
e

Packaging: Blister - 1 Pc. | 60 Pcs.

Common Usage for Utility Knives

Slicing, Dicing, Chopping & Cutting
medium sized fruits & vegetables.
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DELUXE

BUTCHER

P
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Chef Knife 25108
Blade Material : 55420J2
Blade Thickness: 1.8 mm

Colours: | | .
Packaging: Blister - 1 Pc. | 60 Pcs.

KOHE 2t -

Chef Knife 25110

Blade Material : 55420J2
Blade Thickness: 1.8 mm

Colours: [ | .
Packaging: Blister - 1 Pc. | 60 Pcs.

Common Usage for Chef Knives

Perfect for Chopping, Dicing,
Slicing & Mincing.

Butcher Knife 25308

Blade Material : 55420J2
Blade Thickness: 1.8 mm

Colours: : [ |
Packaging: Blister - 1 Pc. | 60 Pcs.

KOHE = i~

Butcher Knife 25310

Blade Material : 55420J2
Blade Thickness: 2.0 mm

Colours: | | .
Packaging: Blister - 1 Pc. | 60 Pcs.

Common Usage for Butcher Knives

Ideal for Trimming & Portioning of
meat from large to small pieces.

Total Length | Blade Length
330 mm/13" | 202 mm/8"
[— [—
Total Length | Blade Length
371mm/14%"| 243mm /9%"
Total Length | Blade Length
341mm/13%"| 211mm /8%"
[— [—
Total Length | Blade Length
392mm /15%"(263 mm/ 10 %"
[rE— | [—

ULTRA

CHEF

ULTRA

BUTCHER

o b

Chef Knife 21206 Total Length | Blade Length
277 mm/ 11" 155 mm/ 6"

Blade Material : EN-1.4116

Blade Thickness: 2.5 mm

Colours: l:“:‘. 111

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

KOHE ..o |i-

S

E
|

Chef Knife 21208 Total Length | Blade Length

. 329 mm/13" | 207 mm /8%"
Blade Material : EN-1.4116
Blade Thickness : 3.0 mm

Colours: DI:‘. .-..

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

= —
Chef Knife 21210 Total Length | Blade Length
387 mm/15%"|258 mm/ 10 %"
Blade Material: EN-1.4116 [—— [—

Blade Thickness : 3.0 mm

Colours: E“:‘. HEER

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pes.

Common Usage for Chef Knives

Perfect for Chopping, Dicing,
Slicing & Mincing.

R - i \ ‘ - |
Butcher Knife 21308 Total Length | Blade Length
334mm/13%"| 201mm/8"
Blade Material : EN-1.4116 [—— | ——

Blade Thickness: 3.0 mm

Colours: DD. [ ] |

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

m ™ —
Butcher Knife 21310 Total Length | Blade Length
387 mm /15%"| 254 mm /10"
Blade Material : EN-1.4116 E l!-.

Blade Thickness : 3.0 mm

Colours: I:H:‘. [ ] |

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pes.

Common Usage for Butcher Knives

Ideal for Trimming & Portioning of
meat from large to small pieces.



ULTRA

CHEF

KOME .1»: i

Chef Knife 21106
Blade Material : EN-1.4116
Blade Thickness: 3.0 mm

Colours: DD..-..

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

KOHE . i

et

Chef Knife 21108
Blade Material : EN-1.4116
Blade Thickness: 3.0 mm

Colours: DD.....

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

KOHE w0 i«

£y

Chef Knife 21110
Blade Material : EN-1.4116
Blade Thickness: 3.0 mm

Colours: DD....-

Packaging: Blister - 1 Pc. | 30 Pcs.
Sleeve - 1 Pc.| 60 Pcs.

Common Usage for Chef Knives

Perfect for Chopping, Dicing,
Slicing & Mincing.

Total Length | Blade Length
288mm /11%"| 163 mm/ 6%"
[—— [——
Total Length | Blade Length
338mm /13%"| 213 mm/8%"
[ [—

Total Length
377 mm f14%"

[

Blade Length
251 mm /10"

-

PRIME

SANTOKU

KOHE

STAINLESS

l

Santoku Knife 41106 Total Length | Blade Length
265mm /10%"| 144 mm /5%"

Blade Material : 554202 e [

Blade Thickness: 1.0 mm

Colours: [

Packaging: Sleeve - 1 Pc. | 240 Pcs.

Santoku Knife 41107 Total Length | Blade Length
282mm/11" | 161mm/6%"

Blade Material : 55420]2 — ——

Blade Thickness: 1.0 mm

Colours: .

Packaging: Sleeve - 1 Pc. | 240 Pcs.

STAINLESS

l

Santoku Knife 41108 Total Length [ Blade Length
. 309 mm /12%"| 189 mm /7 %"

Blade Material : S5420J2 [ —— | —

Blade Thickness: 1.0 mm

Colours: [l

Packaging: Sleeve - 1 Pc. | 240 Pcs.

STAILESS

Santoku Knife 41109 Total Length [ Blade Length
. 345mm /13%"| 224 mm /8%"

Blade Material : 55420J2 — —

Blade Thickness: 1.0 mm

Colours: .

Packaging: Sleeve - 1 Pc. | 240 Pcs.

Common Usage for Santoku Knives

Ideal for Slicing, Dicing & Mincing.
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A cut above.

Introducing

Gas

Lighters

Stainless Steel

LR-62R
with
FOOD GRADE
RUBBER GRIP

BRIGHT o
SPARK =

* 3K K 4

MADE IN

INDIA

4;*44

KGOC GLOBAL LLP

Regd. Office : B - XX X- 6754, Focal Point, Ludhiana - 141 010.

Japanese

Ignites Water .

LPG & PNG Resistant
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