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FOREWORD

ISO (the Internationat Organization for Standardization) is a worldwide federation
of national standards institutes (ISO member bodies). The work of developing
International Standards is carried out through ISO technical committees. Every
member body interested in a subject for which a technical committee has been set
up has the right to be represented on that committee. International organizations,
governmental and non-governmental, in liaison with 1SO, also take part in the work.

Draft International Standards adopted by the technical committees are circulated
to the member bodies for approval before their acceptance as International
Standards by the 1SO Council.

International Standard SO 4481 was developed by Technical Committee
ISO/TC 73, Consumer questions, and was circulated to the member bodies in
November 1975,

it has been approved by the member bodies of the following countries :

Australia Hungary Netherlands

Belgium India Romania

Bulgaria fran South Africa, Rep. of
Canada Ireland Sweden
Czechoslovakia Israel Turkey

Finland ltaly United Kingdom
France Mexico U.S.S.R.

No member body expressed disapproval of the document.

© International Organization for Standardization, 1977 e

Printed in Switzerland



AVANT-PROPOS

L’ISO (Organisation internationale de normalisation) est une fédération mondiale
d'organismes nationaux de normalisation (comités membres de I'ISO). L élaboration
des Normes internationales est confiée aux comités techniques de I'ISO. Chaque
comité membre intéressé par une étude a le droit de faire partie du comité technique
correspondant. Les organisations internationales, gouvernementales et non
gouvernementales, en liaison avec |'1SO, participent également aux travaux.

Les projets de Normes internationales adoptés par les comités techniques sont
soumis aux comités membres pour approbation, avant leur acceptation comme
Normes internationales par le Conseil de I'lSQO.

La Norme internationale 1SO 4481 a été élaborée par le comité technique

ISO/TC 73, Questions de consommation, et a été soumise aux comités membres en
novembre 1975,

Les comités membres des pays suivants |'ont approuvée :

Afrique du Sud, Rép.d" Hongrie Pays-Bas
Australie Inde Roumanie
Belgique Iran Royaume-Uni
Bulgarie Irlande Suéde

Canada Israél Tchécoslovaquie
Finlande ltalie Turquie

France Mexique U.R.S.S.

Aucun comité membre ne i’a désapprouvée..

© Organisation internationale de normalisation, 1977 e

Imprimé en Suisse
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BBEAEHWUE

UCO (MexayHapoaHar Opranusauua no CtaHzapTvsaumu) RBAAETCA BCEMUPHOW
theaepaunenl HaUMOHANBHLIX OPraHoB MO CTaHAAPTU3aUUKU (KOMWTETOB-4YneHOB
MNCO). PaspaboTkoi MexayHapoaHbix CTaHAapTOB 3aHUMAIOTCA TexHWveckKue
komuteThl NCO. Kaxablil KOMUTET-4NeH, 3anHTEPEecoBaHHbIN B KAKON-N1BOo Teme,
UMEET nNpaBo COCTOATb B COOTBETCTBYIOLWEM TEXHWYECKOM  KomMTeTe.
MexayHapoaHble NPaBWUTENbCTBEHHbIE W HEMPABUTENbCTBEHHbLIE OPraHU3auun,
ycraHoBuBLumne ¢BA3b ¢ CO, Tak>ke NpuHUMAIOT y4acTre B paboTax.

MpoexTbl MexayHapogHbix CTaHAEpTOB, NPUHATbIE TEXHAYECKUMM KOMUTE-
TaMK, HANPaBnAOTCA Ha opoGpeHWe KOMWUTETaM-ufeHaMm nepea WX YTBEpX-
aexvem Coeetom UCO B KavecTBe MexkayHapoaHbix CTaHaapToB.

MexayHapoaHbit CraHaapt UCO 4481 6ein pa3paBoraH TeXHWYECKUM KO-
mutetoM UCO/TK 73, Bonpocsi notpebnenus, n pasocnaH ungHam opraH13aunm
B HoA6pe 1975 roaa.

JokymeHT 6bin 0406peH YneHaMu opraHn3auny cneyolumx cTpaH :

ABcTpanus Wpnanana Typuun

Benbrua Wrtanun dunnanana
Bonrapua Kawnana ®paHuuA

BeHrpua Mekcuka YexocnoBakua
lonnaHguA PymbiHuA Weeuna

WUspauns CoeamnHeHHoe K»Ho-AdpukaHckan
WHana KoponescTtso Pecnybnuka

WUpaH CCCP

Hu oaunH yneH OpraHn3aunu He OTKNOHWUN AOKYMEHT.

© Mewaynaponnan Oprannsaumna no Crangaptusauun, 1977 e

W3paro 8 Weeituapun
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Cutlery and flatware —
Nomenclature

1 SCOPE AND FIELD OF APPLICATION

This International Standard gives a nomen-
clature, in English, French and Russian, of
cutlery and flatware.

drawings of the implements named are also
given.

To farilitata the undarstanding of the terms,

NOTE — In addition to terms used in the
three official 1SO languages (English, French
and Russian), this International Standard
gives, in an annex, the equivalent terms in
the German, ltalian and Spanish languages;
these have been included at the request of
ISO Technical Committee 73, and are
published under the responsibility of the
member bodies for Germany (DIN), Italy
{UN1) and Spain {IRAMOR] respactively.

However, only the terms given in the official
languages can be considered as {SO terms.

2 GENERAL DEFINITIONS

[1]

spoon : Utensil consisting of a handle and a
hollow part known as the bowl.

[]

fork : Utensil consisting of a handle and a
shoulder with several prongs.

]

knife : Cutting implement consisting of a
handle and one or more blades.

—

l_4._l

place setting: Set consisting of a spoon,
a fork and possibly a knife, of the same
pattern.

[ 5 ]
service setting : Setting used for service at
table.

Couverts et coutellerie —
Nomenclature

1 OBJET ET DOMAINE D'APPLICATION

La présente Norme internationale donne
une nomenclature, en anglais, en frangais et
en russe, des couverts et de la coutellerie.

Afin de facilitar la compréhension des ter-
mes, des dessins des instruments dénommés
sont aussi présentés.

NOTE — En plus des termes utilisés dans les
trois langues officietles de 1'1SO (anglais,
frangais et russel, la présente Norme inter-
nationale donne, en annexe, les termes

alamtn ne allamsand italinm At asnomnal

équi'v'alclll.a €N audmnana, itaish 81 esgagnu;
ces termes ont été inclus 3 la demande du
comité technique 1SO 73 et sont publiés
sous la responsabilité des comités membres
de I'Allemagne (DIN), de I'italie {UN}) et de
I'Espagne  (IRANOR),  respectivement.
Toutefois, seuls les termes donnés dans les
langues officielles peuvent étre considérés
comme termes i50.

2 DEFINITIONS GENERALES

cuiller :
d’une partie creuse appelée cuilleron,

fourchette : Ustensile formé d’'un manche et
d’un fourchon composé de plusieurs dents.

couteau : Instrument tranchant formé d'un
manche et d'une ou de plusieurs lames.

couvert : Ensembie composé d’une cuilier,

‘d‘une fourchette et éventuellement d'un

couteau, de méme modéle.

couvert de service : Couvert utilisé pour le
service a table.

Ustensile formé d'un manche et

Cronogbie npubopbl ¥ HOXEBLIE
nspenua — Homenknartypa

1 HA3HAYEHUE U OBNACTb MPUMEHE-
HUA

Lanueltt MexxayHapoaHbith CTanaapt exniovaer
HOMEHKNaTYpy  CTONMOBLIX  NpuGopoB U
HOXEBbIX W3AENUA HA aHrNWMicKoM, dpaH-
UY3CKOM 1 PYCCKOM A3bIKAX.

C uenbi0 06nery¥Tb NOHUMAHUE TEPMUHOB
npuBeAEHbI  TaKKe  PUCYHKM,  WARKOCT-
pUpYiOlLUe YROMUHABMbIe MPUHARNEKHOCTH.

NPUMEYAHUE — B pononHenue K TepmuHam
Ha Tpex oduumnanbHbix A3bikax UCO (aHrnui-
CKOM, (paHLy3CKOM U DYCCKOM), AaHHbIG

Mé‘)i(ﬂ‘y' HapOgHbi [ COASRMKAT B
NPUNOXEHUN IKBMBANEHTHbIE TEPMWHbI Ha
HEMEUKOM, WTanbAHCKOM UM WCNaHCKOM
A3blKaxX, BKIIOYEHHblE Mo Npocbbe TexHuyec-
koro komuteta UCO/TK 73 u ony6avko-
BAUMLIA NOM OTRATCTEAHHOCTR uNEHOR ORraHu-
saumn Tepmavun (DIN), WUvanmm (UNL o
WUcnanun {IRANOR) coovaetcrsenqo. Opna-
KO TONBKO TePMUHbI Ha GPULMANBHLIX A3bIKAX
MOryT CYMTaThCA TepmuHamu UCO.

2 OBIWMUE ONPEAENEHUA

noxka : Mpubop, cocToAWMA n3 pyyku W
yepnaxa.

sunka : Tpubop, cocroAWMA W3 pydkHu u
KOMbA C HECKONbKUMY 3yBLamu.

Hox : Mpubop, cocToALUA U3 pyuKH U ORHOTO
unu Gonee nessunit (knunka) .

npubop CcTONOBLINA ¢ KoMnnexs, cOCTORWUN
M3 JOMKH, BUAKKM ¥ HOXE OAWMHAKOBOrQ
ohopMNEHUA, NpPeAHa3HaYeHHLIK ANR cepBu-
pPO3K# cTONa.

npuGop cepsuaHbii | KoMnneKkT cronoBbix

npubopos, npeaHa3HaYeHHbIW ANA CEPBUPOBKHU
CTOna, RONONHEHHBIA Npubopamu cneukans-
HOro HaluausHus,
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3 PARTS OF EACH IMPLEMENT
{See figure opposite)

3 PARTIES DE CHAQUE INSTRU-

MENT (Voir figure en face)

3 YACTU KAXAOIrO NPUBOPA
{cm. prcyHok Ha o6opoTe)

3.1 Spoon 3.1 Cuiller 3.1 Noxka
10 Bowl Cuilleron* Yepnak
1 Tip Bec Hocok
12 Edge of bowl Bord de bouche Kpomxa yepnaka
13 Neck Collet Weika
14 Inside Creux BorHytar nosepxHOCTb Yepnaxa
15 Back Dos BbinyKnaA noBepxHOCTb 4epnaka
16 Handle Manche Pyuka
17 Edges Chants Pe6po pyuku
18 - Feuille -
19 - Tige -

3.2 Fork 3.2 Fourchette 3.2 Bunka
20 - Fourchon Konse
17 Edges Chants Pebpo pyuku
13 Neck Collet Wenka
21 Prongs Dents 3ybupi
22 inside Devant BoruyTtan noBepxHOCTL KOMbA
15 Back Dos Bbinykhan NOBEpXHOCTL KONbA
23 Slot Entredent Nas3
24 Roots Fond d'yeux OcHoBaHue nasa
25 Points Pointes BepwuHbl 3y6uoB
26 Roots Yeux ®dacka nasa
16 Handle Manche Pyuka
17 Edges Chants Pe6po pyuku (nosToperue)
18 - Feuille -
19 - Tige -

* Pour lalouche, il convient d'em-

ployer le terme «pochony {10a).
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3.3 Knife 3.3 Couteau 3.3 Hox
27 Biade Lame KnuHok
28 Tip Bout KoHeu, KnuHKa
15 Back Dos Cnurka
29 Sides Faces MnockocTn KnuHKa
30 Bolstér Mitre BypTuk
31 Tang Soie XsocToBUK
32 Cutting edge Tranchant PexyLian KpoMKa
16 Handle Manche Pyuka
17 Edges (non-cutting) Chants Peépa pY4KH
33 Cap Culasse KoHey py4xu
29 Sides Faces PeBpo pyuku {nosTopenue)
34 Ferrule Virole O6evaiika

15

25

22
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4 DIFFERENT TYPES OF IMPLEMENTS
4 DIFFERENTES SORTES D'INSTRUMENTS
4 PA3HbIE BUAbl U3AENUNA

4.1 Spoons

4.1 Cuillers
4.1 JNowku
Implement Designation
Instrument Dénomination
MNpuHapnexHocTs Ha3nauenne
Porridge spoon
40 Cuiller a bouillie
Noxka anA Kawm
Coffee or tea spoon
41 Cuiller & café ou a thé
TNoxKa yaiHana unn KogenHan
Compote spoon*
42 Cuiller a compote™
NMowka anA komnora
Jam spoon*
43 Cuiller a confiture*
Jloxka auA BapeHbA ™
Soup spoon
44 Cuiller a consommé
Noxka pasnusaTenpHan
Dessert spoon
45 Cuiller a dessert
INoxka geceptHan
46 Cuiller 4 entremets

*

Serving utensil
Ustensile de service
Cronosan NpUHaANexHOCTb
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Implsment Designation
Instrument Dénomination
MpuHapnexHOCTs Hasnayenue

Fruit serving spoon*

47 Cuiller a fruits*

Noxka pnA ppykToB*

Ice cream serving spoon*

48 Cuiller & glace*®

JToxka ans MOpOkeHoro*

Menu spoon

49 Cuiller 3 menu {ou cuiller standard)

Jloxka craHgapTHan

Demi tasse spoon

50 Cuiller a moka

Noxka kodeitHan

Mustard spoon*

51 Cuiller a moutarde*

JoxKa ana ropunubl*

Egg spoon

52 Cuiller a ceuf

Nowka ana anu

Grapefruit spoon

53 Cuiller 8 pamplemousse

Noxka ans rpedntpyTos

Potato serving spoon*

54 Cuiller 8 pommes de terre*

Jloxka anA Kaptodena*

* Serving utensil
Ustensile de service
CronoBas NpUHaanexHocTb
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Implement Designation
Instrument Dénomination
NpuxapnexHocrs Haauauenue

Rice serving spoon*

55 Cuiller a riz*

Noxka ana puca*

Salad serving spoon*

56 Cuiller a salade*

Noxka anA canara*

Gravy ladle*

57 Cuiller a sauce*

Noxwka ana coyca*

Salt spoon*

58 Cuiller a sel*

Noxka ana conu*

Serving spoon*

59 Cuilter a servir*

Noka cepanA3Har ™

Sundae spoon

60 Cuiller a soda

JloKa anA CoAb!

Table spoon

61 Cuiller de table

Noxka cTonosan

* Serving utensil
Ustensile de service
CTONOBAA NPUHAANEXHOCTL
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4.2 Forks
4.2 Fourchettes
4.2 Bunkwu
Implemant Designation
Instrument Dénomination
MpuHapnexHoCcTh Hasnauenue
Carving fork*
70 Fourchette & découper*
Bunia anA packnaabiBaHua MAca*
Fish serving fork*
I Fourchette a découper le poisson*
Bunka anA pacKnanasiBaHuA poibbl*
Dessert fork
72 Fourchette 3 dessert
Bunka gecepTHan
Snail fork
73 Fourchette 3 escargots
Bunka pana ynutok
Fondue fork
74 Fourchette a fondue
Bunika ana doHaw
Cake fork
75 Fourchette 4 giteau
Bunka ana nupora
Lobster fork
76 Fourchette & homard
Bunka ann omapos

* Serving utensil
Ustensile de service
CronoBaA NpUHaANexHoCTb




ISO 4481-1977 (E/F/R)
WCO 4481-1977 (A/®/P)

Implement Designation
Instrument Dénomination
MpuHannexHocTs HasHaueHve

Oyster fork

77 Fourchette a huitres

Bunka anm ycrpyu

Menu fork

78 Fourchette 3 menu {ou fourchette standard)

Bunka craHpapTHaa

Fish eating fork

79 Fourchette a poisson

Bunka ann pbibel

Salad fork

80 Fourchette a salade

Bunka anA canata

Serving fork*®

81 Fourchette a servir*®

Bunka cepsusHan™*

Table fork

82 Fourchette de table

Bunka ctonosan

Salad serving fork*

83 Fourchette service salade*

Bunka anA packnagbiBaHua canata*

*

Serving utensil
Ustensile de service
CTONOBAA NPUHAANEXHOCTh
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43 Knives
4.3 Couteaux
4.3 Homu
Implement Designation
Instrument Dénomination
MpuHaanexHocTb Hasxayenue
Butter knife
90 Couteau a beurre
Hox ana macna
Carving knife*
91 Couteau a découper*
Hox ana pesaHua*®
Fish serving knife*
92 Couteau & découper le poisson*
JNonarka anA pbi6bl*
Dessert knife
93 Couteau a dessert
Hox gecepTHbIA
Peeling knife
94 Couteau a éplucher
Hox anA uncTky 0BOLWeR
Cheese knife
95 Couteau a fromage
Hox anA cbipa
Fruit knife
96 Couteau a fruits
Hox aus dpykios
lce cream knife*
97 Couteau a glace*
Hox anA MopoxeHoro*

* Serving utensil
Ustensile de service
CronoBas npuHapnexxHocTb
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Implement
Instrument
NpunannexHocTb

Daesignation
Dénomination
Haanauenve

o8

Oyster knife

Couteau & huitres

Hox ana yerpuy

28

Ham knife

Couteau a jambon

Hos AnA BETYUHBI UNU OKOPOKaE

100

Menu knife

Couteau & menu (ou couteau standard)

Hox cTaHaapTHbIR

101

Bread knife

Couteau a pain

Hox ana pesaHuAa xneba

102

Fish eating knife

Couteau a poisson

Hox ana poifib

103

Spreading knife

Couteau a tartiner

Hos anA npurotosnexuun BytepGponos

104

Kitchen knife

Couteau de cuisine

HOX KyXOHHbIA

105

1y

v
e

Table knife

Couteau de table

Hox ctonogsiit

10




4.4 Other implements
4.4 Autres piéces
4.4 JApyrue npuGops

1SO 4481-1977 (E/F/R)
CO 4481-1977 (A/o/P)

Implamant
Instrument
NpuHaanemHocTL

Designation
Dénomination
Hasnauenue

110

Poultry shears

Ciseaux a volaille

Wuriyss ANA pasaenky AoMaluHeil NTUlb!

11

Skimming ladie

Ecumoire

WlymoBKa

112

Ladle

Louche

INoxka pasnusatenbHan

113

Cream ladle

Louche & créme

NMoxka anA CNUBOK

114

Ice cream ladle

Louche a glace

Tokka ANA pasfiaud MOpPO3KEHOro

115

Asparagus scoop*

Pelle & asperges®

TonaTtka anA cnapxu®

116

Cake server (lifter)*®

Pelle a gateau*®

Itonartka anA nupora*

Serving utensil
Ustensile de service
Ctonoean NPUHAAREXKHOCTD

11
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Implement
Instrument
MpukapnemrHocts

Designation
Dénomination
HaauayeHue

117

Pie server*

Pelle a tarte*

flonatka anA Topta*

118

Snail tongs

Pince a escargots

Wunubl ANA yMToK

119

Cake tongs*

Pince a gateau*

Ayl ANA NUPOKHOMD ™

120

Ice tongs

Pince a glace

lunue! anAa noaa

121

Lobster tongs

Pince a homard

Uinnusi ans oMapos

122

Spaghetti tongs

Pince aspaghettis

Mnuer anA cnarerTn

123

Sugar tongs

Pince a sucre

llnnubl AnA caxapa

124

Nut cracker

Casse-noix

Wunusl gnA opexos

* Serving utensil
Ustensile de service
CronoBsan NPUHAANEXHOCTL

12




5 TYPES OF BASE MATERIALS
5 SORTES DE MATERIAUX DE BASE
5 BU/bl OCHOBHbIX MATEPUASIOB

5.1 Flatware and knife blades
5.1 Couverts et lames de couteau

5.1 Cronossie npuGopbl U HOXeEBEIE U3AeNUA

ISO 4481-1977 (E/F/R)
UCO 4481-1977 (A/d/P)

150 Steel Acier Crans
151 Chromium steel Acier au chrome Cranb xpomucTan
162 ! Nickel-chromium steel Acier au nickel-chrome Crans XpoMoHuKeneBan
153 : Cast steel Acier coulé NuTbe
T
154 ‘ Tinned steel Acier étamé TyxeHanA cTans
155 Forged steel Acier forgé Nokosku
|
156 ' Stainless steel Acier inoxydable Cranb HepxcaBeloLan
157 Rolled steel Acier laminé Mpokat {nuctet, nonocs)
158 Aluminium Aluminium Cnnag aniomMuHua (nulieasix Mapok)
159 Silver Argent Cnnas cepe6pa
160 Nickel silver Maillechort Menbxuop, Heitaunsbep
161 Brass Laiton NatyHs
5.2 Handles
5.2 Manches
5.2 Pyuxnu
175 Wood Bois ApesecuHa
176 Horn Corne Por
177 Leather Cuir Koxa
178 Tortoise shell Ecaille de tortue Uepenaxa {naHuupsb)
179 lvory lvoire KocTtb cnoHosan
180 Synthetic material Matigre synthétique CuHTeTUYECKWE MaTepuanst
7811 / Meta} Métal MeTann
182 Mother of pearl Nacre RNepnamyTp
183 Bone Os Kocre
184 Porcelain Porcelaine ®apdop

13
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NCO 4481-1977 (A/®/P)

6 MANUFACTURING PROCESSES
6 PROCEDES DE FABRICATION
6 MPOUECCHI U3rOTOBNEHUA

200 To grind Affiler cm. 201

201 To sharpen Afflter 3atouka

202 To point Aiguiser cm. 201

203 Edge angle Angle de coupe Yron 3aocTpeHus
204 Swage Biseau CHATue thacku

205 To braze Braser Naitka

206 To cast Couler NMuTee

207 Cranter

208 To cut out Découper Peaka

209 Serration or scallop Dentelure Hapeska ay6uoe
210 Hardness Dureté TeeppocTs

211 To deburr Ebarber 3auncTKa 3ayceHueB
212 Ecrouir Haknen

213 To sharpen Emoudre cm. 201

214 Sharpening Emouture cM. 201

215 To stamp Estamper W ramnoska

216 To tin Etamer NyxeHue

217 To forge Forger Koexa

218 To form Former dopmoeka

219 (To forge) Frapper cMm. 215

220 To galvanize Galvaniser 3nexkTponus

221 To roll Laminer MNpokaTtka

222 To drop forge Matricer FopAuaA wTaMnoeka
223 Solid knife Monobloc 3aroroBka

224 To haft Monter CoeaunHeHue pyuex
225 To blunt Morfiler Nputynnenne

14
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MUCO 4481-1977 (A/®/P)

226 To passivate Passiver MaccuBupoBaHue

227 To anneal Recuire Omxur

228 (To upset-stamp) Refouler Ocagka

229 To reprocess Repasser ToyeHue

230 Tempered Revenu OTtnyck

231 To solder Souder Csapka

232 Edge retention Tenue de coupe Mpaeka

233 To harden Tremper 3akanka

SURFACE TREATMENT AND FINISH

TRAITEMENT DE SURFACE ET FINITION

OBPABOTKA NOBEPXHOCTYU U OKOHYATENbLHAR OTAENOYHAR OBPABOTKA

300 To silver plate Argenter Cepebpetine

301 Bright silver plating Argenture brillante CepebpeHue bnecrallee
302 Dull silver plating Argenture mate CepebpeHue MaToBoe
303 Aviver cM. 326

304 Chromium plate Chromage Xpomuposanue

305 Hard chromium plate Chromage dur Teepaoe xpoMupoBaHue
306 To chromium plate Chromer cm. 304

307 To engrave Ciseler YekaHka

308 Silver deposit Couche d’argent CepebpAHOE NOKpPbiTUE
309 Chromium deposit Couche de chrome XpoMOBOe NoKpbITHe

310 Nickel deposit

Couche de nickel

Hukenesoe NOKpbITUE

31 To gild Dorer 3onocueque

312 To chase Graver FpasupoBka

313 To etch Graver 3 l'eau forte Goromexaumueckut enocos
HaHeCeHUA puUcyHKa

314 To engine turn Guillocher Muneownposka

315 To lacquer Laquer Jlakuposanue

316 Lustrer I'nAHUeBaHNe

317 Bright nickel! plating Nickelage brillant BnectAlee HUKenWpOoBaHwe

15
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318 To nickel plate Nickeler Hukenuposanue
319 To palladium plate Palladier _ NannaauposaHue
320 To plate Plaquer AHoauposaHue
321 To platinum plate Platiner MnaTuHuposaHue
322 Fine polish Poli fin ToHKaA nonupoBKa
323 Mirror polish Poli glace 3epKanbHaA NOANPOBKA
324 Matt polish Poli mat Matosans nonupoeka
325 Scratch polish Poli rayassé
326 To polish Polir Monuposatue
327 To rhodium plate Rhodier PoauposaHue
328 Satin finished Satiner CaTuHupoBaHue

8 DEFECTS AND DAMAGE

8 DEFAUTS ET DEGATS

8 AE®EKTbHI U NOBPEXAEHWA
350 Burr Bavure 3ayceHub!
351 Crack Crique Paccnoenun
352 Fissure Fente TpetwmHe!
3563 Score Frayure Llapanukbl
354 Oxidation Oxydation Okucnetune
3556 Pit Piqlre BMATUHLL
356 Scratch Rayure Monocsl
357 Rust Rouille PxxagunHa
368 Fracture Rupture Nom
359 Corrosion spot {stain) Tache de corrosion MartHa
360 Stress crack Tapure Dedopmauun

16




ISO 4481-1977 (E/F/R)
1CO 4481-1977 (A/d/P)

ANNEX

EQUIVALENT TERMS IN OTHER LANGUAGES

ANNEXE

TERMES EQUIVALENTS DANS D’AUTRES LANGUES

APUNOXEHUE

3IKBUBANEHTHBIE TEPMUHBLI HA APY TUX A3bIKAX

A.1 GERMAN TERMS

A1 TERMES ALLEMANDS

A.1 TEPMWHbI HA HEMEUKOM A3LIKE
A.1 DEUTSCHE BEZEICHNUNGEN

2 ALLGEMEINE DEFINITIONEN

1 Loffel : Werkzeug, das sich aus einem Stiel und einer gewdlbten
Partie, die Kelle genannt wird, zusammensetzt.

2 Gabel : Werkzeug, das aus einem Stiel und einem gezinkten Teil
mit mehreren Zinken besteht.

3 Messer : Schneidewerkzeug, bestehend aus einem Griff und einer
oder mehreren Klingen.

4 Besteck : Zusammenstellung von einem Loffel, einer Gabel und
eventuell einem Messer des gleichen Modells.

5 Servierbesteck oder Vorlegebesteck : Besteck, das zum Varlegen
bei Tischbenutzt wird.

3 TEILE DER EINZELNEN INSTRUMENTE
{s. Anhang)

3.1 Loffel

10 Kelle

11 Loffelspitze
12 Loffelrand
13 Hals

14 Kelle

15 Riicken

16 Griff, Stisl
17 Stielriicken
18 Blatt

19 Stiel

3.2 Gabel

20 Schiff

21 Zinken

22 Gabellaffe

23 zwischen den Zinken

24 Augen (am Ende der Gabelzinken)
25 Spitzen

26 Augen

3.3 Messer

27 Klinge

28 Spitze

29 Seitenflachen
30 Kropf

31 Erl

32 Schneide
33 Heftende
34 Zwinge

4 VERSCHIEDENE ARTEN VON INSTRUMENTE

4.1 Verschiedene Arten von Loffein
40 Breiloffel

41 Kaffeeloffel

42 Kompottléffel

43 Konfitiirenloffel oder Marmeladenl6ffel
44 Tassenldffel

45 Dessertloffel

46 Vorspeisenloffel

47 Obstldffel

48 Eisloffel

49 Meniloffel

50 Mokkaldffel

51 Senfloffel

52 Eierloffel

53 Grapefruitloffel

54 Kartoffelloffel

66 Reisloffel

56 Salatloffel

57 Sosseloffel

58 Salzloffel

59 Servierloffel oder Voriegeloffel
60 Limonaden|offel

61 Tafelloffel

4.2 Verschiedene Arten von Gabeln
70 Tranchiergabel

71 Fischtranchiergabel

72 Dessertgabel

73 Schneckengabel

74 Fonduegabel

75 Kuchen gabel

76 Hummerngabel

77 Austerngabel

78 Meniigabel

79 Fischgabel

80 Salatgabel

81 Serviergabel oder Vorlegegabel
82 Tafelgabel

83 Salat-Serviergabel
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4.3 Vaerschiedens Arten von Messern
90 Buttermesser

91 Tranchiermesser
92 Fischtranchisrmesser
93 Dessertmesser

94 Schilmesser

96 Kasemesser

96 Obstmesser

97 Tiefkiihikostmesser
98 Austernmesser

99 Schinkenmesser
100 Menimesser

101 Brotmesser

102 Fischmesser

103 Streichmesser

104 Kiichenmesser

105 Tafelmesser

4.4 Andore Teile
110 Gefliigelschere
111 Schaumldffel
112 Schopfidffel
113 8ahneldffel
114 Eisportionierer
116 Spargelheber
116 Kuchenheber
117 Tortenheber
118 Schneckenzange
119 Gebickzangs
120 Eiszange

121 Hummerzange
122 Spaghettizange
123 Zurckerzange
124 Nussknacker

5 ROHSTOFFE

5.1 Rohstoffe fiir Bestecke und Klingen
160 Stahl

151 Chromstahl

152 Chromnickelstahl
183 Gussstahl

164 verzinkter Stahl
165 geschmiedeter Stahl
166 rostfreier Stahl
167 Walzstahl

168 Aluminium

159 Silber

160 Alpaka

161 Messing

5.2 Rohstoffe fiir Griffe
175 Holz

176 Horn

177 Leder

178 Schildpatt

179 Elfenbein

180 Kunststoff

181 Metall

18

182
183
184

Perlmutter
Knochen
Porzellan

6 FABRIKATIONSVORGANGE

200
201
202
203
204
205
206
207
208
209
210
211
212
213
214
215
216
217
218
219
220
221
222
223
224
225
226
227
228
229
230
231
232
233

Schleifen
Abziehen
Scharfen
Schneidewinkel
Schor oder Facette
Hartl6ten
Giessen
Ausschneiden, Stanzen
Zahnung

Harte

Entgraten
Kalthammern
Schleifen
Schliff

Pragen, Stanzen
Verzinngn
Schmieden
Formen
Schlagen
Galvanisieren
Walzen

Stanzen
Mono-bloc
Montieren
Entgraten
Passivieren
GlUhen
Stauchen
Abziehen
Anlassen
Weichldten
Schnitthaltigkeit
Harten

7 OBERFLACHENBEARBEITUNG

300
301
302
303
304
305
306
307
308
309
310
31
312
313
314
315
316
317

Versilbern
Glanzversilberung
Mattversilberung
Polieren
VVerchromung
Hartverchromung
Verchromen
Ziselieren
Silberschicht
Chromschicht
Nickelschicht
Vergolden
Gravieren

Atzen
Guillochieren
Lackieren
Pliessten
Glanzvernickelung



318
319
320
321
322
323
324
325
326
327
328

Vernickein
Paladinieren
Plattieren
Platinieren
Feinpolitur
Spiegelpolitur
matte Politur
Potieren
Rhodinieren
Satinieren

8 FEHLER UND SCHADEN

350
351
352
353
354
355
356
357
388
359
360

Grat

Bruch

Scharte
Abrieb
Oxydation
Lochfrass
Kratzer

Rost

Bruch
Korrosionsfieck
Spannungsriss

1S0 4481-1977 (E/F/R)
MCO 4481-1977 (A/d/P)
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A.2 ITALIAN TERMS

A.2 TERMES ITALIENS

A.2 TEPMUHbBI HA UTANbAHCKOM A3bIKE
A2 TERMINI ITALIANI

2 DEFINIZION] GENERALI

1 cucchiaio : Posata da tavola, formata da una impugnatura e da
una parte terminale a forma concava, atto al contenimento di liquidi.

2 forchetta : Posata da tavola, formata da una impugnatura e da
una parte terminale di presa di solidi; composta da due o piu rebbi,
denti.

3 coltello ;: Posata da tavola, formata da un manico e da unalama,
tagliente da un lato.

4 coperto : Insieme di posate dello stesso modello, composto da,
un cucchiaio, una forchetta e un coltello che si possono ripetere, in
conformita a quanto viene servito a tavola.

5 coperto di servizio : Insieme di posate per il servizio a tavola.

3 PARTE DI OGNI POSATA
(vedere figura)

3.1 Cucchiaio

10 Tazza

11 Bordo anteriore

12 Bordo della tazza
13 Collo

14 Interno della tazza
15 Dorso

16 Manico

17 Dorso del manico
{Cucchiaio, Forchetta)
Guance del manico (Coltello)

18 -
19 Stelo

3.2 Forchetta

20 Tazza della forchetta

21 Rebbi o denti

22 Interno della tazza della forchetta
23 Interno denti

24 Occhio dei denti

25 Punte

26 QOcchio dei denti

3.3 Coltello

27 Lama

28 Punta dellalama
29 Facce dellalama
30 Bottone

31 Codolo dellalama
32 Filo o tagliente

33 Calciolo del manico
34 Ghiera

4 VARI! TiPi DI POSATE

4.1 Vari tipi di cucchiai
40 Mestolino per salse
41 Cucchiaio da caffé

20

42
43
44
45
46
47
48
49

50
51
52
53
54
55
56
57
58
59
60
61

4.2
70
71
72
73
74
75
76
717
78
79
80
81
82
83

43
90
91
92
93
94
95
96
97
98

99
100

101
102
103
104
105

4.4
110
1M

Cucchiaio per macedonia
Cucchiaio per marmellata

Cucchiaio da brado

Cucchiaio da frutta e/o dessert
Cucchiaio da frutta

Palettina da gelato

Cucchiaio unificato
(formato unico)

Cucchiaino da moka
Cucchiaino da senape
Cucchiaino per uova
Cucchiaio per pompelmo
Cucchiaio per patate
Cucchiaio per servire riso
Cucchiaio da insalata
Cucchiaio da salsa
Cucchiaino per sale
Cucchiaio per servire
Cucchiaio da cocktails

Cucchiaio da tavola

Vari tipi di forchetta
Forchettone per trinciare
Forchetta da pesce
Forchetta da dessert
Forchettina per lumache
Forchetta per fonduta
Forchetta per dolci
Forchetta da aragosta
Forchetta da ostriche
Forchetta unificata {formato unico)
Forchetta da pesce
Forchetta per insalata
Forchetta per servire
Forchetta da tavola

Forchetta per servire insalata

Vari tipi di coltelli

Coltello da burro

Coltello per trinciare

Coltello per servire pesce

Coltello da dessert

Coltello da mondare {spelucchino)
Coltello da formaggio

Coltello da frutta

Coltello da gelato

Coltello da ostriche

Coltello da prosciutto
Coltello unificato (formato unico)

Coltello da pane
Coltello da pesce
Coltello per spalmare
Coltello da cucina
Coltello da tavola

Altri tipi di posateria
Trinciapolli
Schiumarola



112 Mestolo

113 Paletta

114 Paletta per gelato
115 Paletta per aspargi
116 Paletta per dolci
117 Palettada torta
118 Pinza per lumache
119 Pinza per dolce
120 Pinza per ghiaccio
121 Pinza per aragosta
122 Pinza per spaghetti
123 Pinza per zucchero
124 Schiaccianoci

5 MATERIALI D’'IMPIEGO

5.1 Materiali metallici
150 Acciaio

1561 Acciaio al cromo
152 Acciaio al nickel-cromo
163 Acciaio in getti
164 Acciaio stagnato
155 Acciaio fucinato
156 Acciaio inox

167 Acciaio laminato
158 Alluminio

1569 Argento

160 Alpacca

161 Ottone

5.2 Materiali non metallici
175 Legno

176 Corno

177 Cuoio

178 Guscio di tartaruga
179 Avorio

180 Materiale sintetico
181 Metallo

182 Madreperla

183 Osso

184 Pocellana

6 PROCEDIMENTO DI PRODUZIONE
200 Arrotare

201 Affilare

202 Spuntare

203 Angolo di taglio

204 Unghiatura

205 Saldare dolce

206 Colare (fondere)
207 . Eseguire delie tacche
208 Tagliare

209 Dentellare

210 Durezza

211 Sbarbare

212 incrudire

213 Affilare

214 Affilatura

215 Stampare

216 Stagnare

217 Fucinare

218
219
220
221
222
223
224
225
226
227
228
229
230
231
232
233

180 4481-1977 (E/F/R)
UCO 4481:1977 (A/®/P)

Forgiare {in matrice)
Coniare
Galvanizzare
Laminare

Stampare in matrice
Pezzo unico
Montare

Togliere il filo
Passivare

Ricuncere

Ricalcare

Ripassare

Rinvenire

Saldare

Durata del filo tagliente

Temperare

7 TRATTAMENTO SUPERFICIALE E FINITURA

300
301
302
303
304
305
306
307
308
309
310
3
312
313
314
315
316
317
318
319
320
321
322
323
324
325
326
327
328

Argentare
Argentatura brillante
Argentutura opaca
Ravvivare
Cromatura
Cromatura dura {a spessore)
Cromare

Cesellare

Strato d'argento
Strato di cromo
Strato di nichel
Dorare

Incidere

Incidere ad acqua forte
Incidere a macchina
Laccare

Pulire per lucidare
Nichelatura brillante
Nichelare

Rullare

Intarsiare

Platinare

Pulitura satinata
Pulire a specchio
Pulire bleu

Pulitura satinata
Pulitura

Rodiatura

Satinare

8 DIFETTI

350
351

352
3563
354
355
356
357
358
359
360

Bavature
Cricca
Fessure
Sfregatura
Ossidazione
Punti
Rigature
Ruggine
Rotture
Corrosione
Incrinature
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A3 SPANISH TERMS

A3 TERMES ESPAGNOLS

A3 TEPMUHbI HA UCOAHCKOM A3BLIKE

A3 TERMINOS ESPANOLES

2 MMMMMMMMMMM

1 cuchara
2 tenedor
3 cuchillo
4 cubierto
5 —_

3,1 Cuchara
10 Pala

11 Pico

12 Boca
13 Cuello

14 Interior de la pala
15 Exterior de la pala
16 Mango

17 Cantos

18 -

19 -

3.2 Tenedor

20 Pala

21 Dientes

22 Interior de la pala
23 Ranuras

24 l.agrimales

26 Puntas

26 Lagrimales

3.3 Cuchillo
27 Hoja
28 Punta
29 Lados

30 Boton, mitra, balanza, birola

31 Espiga

32 Corts, filo
B -
34—

4.1

40 Cuchara papillera

41 Cuchara para café

42 Cuchara para compota
43 Cuchara para mermelada
44 Cuchara para consomé
45 Cuchara para postre

22

46
47
48
49
50
51
52
53
54
55
56
57
58
59
60
61

4.2
70
71
72
73
74
75
76
77
78
79
80
81
82
83

4.3
20
91
92
93
94
95
96
97
98
929
100
101
102
103
104
105

44
110
1
112
113
114
115

Cuchara para macedonia
Cuchara para helado
Cuchara para moca
Cuchara para mostaza
Cuchara para huevo
Cuchara para toronja
Cuchara para patatas
Cuchara para arroz
Cuchara para ensalada
Cazo de salsa

Cuchara para sal
Cuchara para servir
Cuchara de refresco

Cuchara de mesa

Tenedor de trinchar
Tenedor servir pescado
Tenedor de postre
Tenedor de caracoles
Tenedor para "‘fondue”
Tenedor de pasteles
Tenedor de langosta
Tenedor de ostras
Tenedor de pescado
Tenedor de ensalada
Tenedor para servir
Tenedor de mesa
Tenedor servir insalada

Cuchillo para mantequilla
Cuchillo trinchante
Cuchillo servir pescado
Cuchillo de postre
Cuchillo de pelar
Cuchillo de queso
Cuchillo de fruta
Pala de servir helado
Cuchillo para ostras
Cuchillo para jamén
Cuchillo de pan
Cuchillo de pescado
Cuchillo de untar
Cuchille de cocina

Cuchillo de mesa

Tijeras para trinchar aves
Espumadera

Cazo de sopa

Cazo de salsa

Cucharén de helado
Pala de esparragos



116
117
118
119
120
121
122
123
124

5.1

150
151
1562
153
154
185
166
157
158
159
160
161

5.2

175
176
177
178
179
180
181
182
183
184

200
201
202
203
204
205
206
207
208

© 209
210
211
212
213
214
215
216
217
218
219

Pala de pasteles

Pala de tarta

Pinzas de caracoles
Tenaza de pasteles
Pinzas de hielo
Pinzas de langosta
Tenazas para spagetti
Pinzas de az(icar

Casca-nueces

Acero

Acero al cromo
Acero al cromoniquel
Acero fundido
Acero estafiado
Acero forjado
Acero inoxidable
Acero laminado
Aluminio

Plata

Alpaca

Laton

Madera

Asta

Cuero

Carey

Marfil

Materiales sintéticos
Metal

Nécar

Huesco

Porcelana

Afilar

Afilar
Amolar
Angulo de corte
Soldar
Fundir
Cortar
Dentado
Dureza
Rebarbado
(Desafilar)
{Desafitado)
Estampar
Estafiar
Forjar
Conformar
Forjar

220
221
222
223
224
225
226
227
228
229
230
231
232
233

300
301
302
303
304
305
306
307
308
309
310
311
312
313
314
315
316

317

318
319
320
321
322
323
324
328
326
327
328

350

351
352
353
354
355
3566
357
368
359
360

1SO 4481-1977 (E/F/R)
MCO 4481-1977 (A/®/P)

Galvanizar
Laminar
Forjar
Monobloke
Montar
Pasivar
Recocer
Recalcar
Repasar
Revenir
Soldar
Estampar, voltear
Templar

Platear

Plateado brillante
Plateado mate
Avivar

Cromado

Cromado duro
Cromar

Cincelar

Capa plateada

Capa de cromo

Capa de niquel
Dorar

Grabar

Grabar al agua fuerte
Cuadricular

Lacar

Bru#ir

Niquelado britlante
Niquelar
Recubrimiento de paladio electrolitico
Chapar

Platinar

Pulido fino

Pulido brillante o pulido espejo
Pulido mate

Pulir

Radiar

Satinado

Rebarba

Grieta

Mella

Oxidacibn
Picadura, poro
Raya, arafiazo
Orin, oxido
Rotura

Punto de corrosién
Grieta
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ALPHABETICAL INDEX

A
aluminium . . .. L 158
anneal, to . . ... . e e e e 227
ASPAragUS SCOOP « « v v v v v et e e e e e e e e e e 115
B
back . . ... e 15
blade . . . . .. .. .. e 27
blunt,to . .. ... ... e e 225
(blunting) . . ... ... ... . ... .. 214
bolster . . . . . ... . e 30
bone . .. .. ... e 183
bowl . ... e 10
bBrass . . . ... e 161
braze, to . . . . . . . ... e 205
bread knife. . . . . ... ... ... . ... ... 101
bright nickel plating . . ... .. ... ............... 317
brightsilverplating. . . .. .. ... ... ... ... ....... 301
burr. . e 350
butterknife . . . .. ... ... .. o 20
C
cakefork. . . .. ... e 75
cakelifter . . . . . ... ... ... ... 116
CaKe SBIVer. . . . . . . e e e 116
cake tONGS . . . . . . .. L. 119
CAD v v e e e e e e e e e e 33
carvingfork . . . ... L 70
carvingknife. . . . ... ... L 91
CaSt, 10 . . . . . . .. e e e e 206
caststeel . .. ... ... ... 163
chase, 10 . . . . . . . L e 312
cheeseknife . .. . ... ... ... ... 95
chromiumdeposit. . . . .. ... . ... .. ... . ....... 309
chromiumplate . . . . . ... ... ... ... .. 304
chromiumplate,to. . . ... .. ... ... .... . ....... 306
chromiumsteel . . .. ... ... . ... .. ... .. ... 151
coffeespoon. . . . ... ... L. 41
COMPOtE SPOON . . . . . . . .. 42
corrosionspot (stain). . .. ... ... .. .. ......... .. 359
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