
IVO Cutelarias is a Portuguese manufacturer of cutlery for both professional and
household use. With over 60 years of experience and a customer base in 85 countries,
the company is committed to securing further growth. “The business that my grandfather
started decades ago is now stronger than ever,” said Gonçalo Ivo Peralta, Commercial
Director and a member of the third generation of owners. Romana Moares reports.
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The legendary pocket knives – the first product that the
grandfather of the current owners started to sell along the
Portuguese coast in the middle of the last century – as well

as modern, commercial grade knives for restaurateurs, profes-
sional butchers and the slaughterhouse industry, together with
traditionally styled cutlery for household chefs, have made the
IVO brand an international success.

“The company has been steadily growing and we are now looking
at increasing exports to new markets,” affirmed Commercial Director
Gonçalo Ivo Peralta. “Our hallmark is top quality. With the exception
of steel that we buy in Germany, we produce everything in-house, 
so we have the whole process, from the first step to the last, under
our own control.”

The company, today employing over 200 people, is headquar-
tered in Santa Catarina, about an hour’s drive from Lisbon, where
its single operational facility is also located. 

“We are lucky that we are based in a small community where most
people know each other, and can draw on local human resources that
are skilful, hard-working and very loyal,” said Mr Peralta.

“When walking around the factory today, I can still see some 
of the same people that I saw as a young boy accompanying my
father. This fills me with great appreciation and gratitude as 
our people 

do a great job, they are the heart of the business, there would 
be no success without them and I want to make sure that they know
how much we respect and appreciate them.”

A tradition and passion for quality, accompanied by a strong R&D
focus and ongoing commitment to fully meet customers’ needs, make
IVO Cutelarias one of the top global leaders in the cutlery sector.

Sharp and steady
IVO’s knives reflect a dynamic synergy between quality materials,
modern manufacturing technology and old-world craftsmanship. 
By using top-quality German steel and ensuring rigid quality control
standards at every stage of the various processes, the company has
always exceeded the demands of both professional and home users,
enhancing and smoothing the cooking experience.

STYLE AND DESIGN

SPECIMEN



Inside Food & Drink   5

IVO CUTELARIAS  I PROFILE

4 Inside Food & Drink

Rockwell testing equipment (HRC) is used to maintain strict con-
trol over the all-important hardening process. Resistance to corro-
sion and cutting-edge superiority are entirely dependent on this
precise heat treatment process. 

“To ensure optimum performance, our patented sharpness testing
machine is used on every blade that we manufacture, guaranteeing
the best possible performance with every knife. Throughout the pro-
duction process, proper grinding and honing angles are continuously
monitored with a laser angles control unit,” Mr Peralta explained.

IVO Cutelarias runs the only forge in Portugal that is dedicated 
to the manufacture of forged blades. IVO forged knives are hot-drop
forged from a single blank of high-carbon, no-stain, specially alloyed
surgical steel, consisting of precise proportions of carbon, chromium,
molybdenum and vanadium. An integral part of the knife’s construc-
tion, denominated “bolster”, provides balance, safety and stability.

IVO’s product range is extensive and includes a large variety 
of knives for different purposes from professional to household use,
to be used by butchers, slaughterhouses, chefs as well as by individ-
uals. Regardless of the final application or the end user, each IVO
knife guarantees top performance.

A shining example may be the Virtu line, consisting of Virtu,
VirtuGold and VirtuBlack. Virtu is a premium range of innovative
and elegant design that has an anti-magnetic brushed stainless-
steel handle and a forged steel blade. The series has received global
recognition, having won awards in Sweden in 2001 and Cuba in
2005. Its sister product lines, VirtuGold and VirtuBlack show sim-
ilar qualities, with the latter winning the 2012 Design Plus Award. 

The modern user’s sophisticated preferences are ref lected in
the environmentally friendly solution for the kitchen. Roots, a col-
lection of environmentally friendly products was conceived and

designed by IVO to provide a unique experience in the kitchen.
The products combine stainless steel and cork – a natural, renew-
able and recyclable material. 

Looking further afield
The portfolio also includes the novel Asian series, as well as tradi-
tional knives with wooden handles and rivets with stainless steel
blades, or knives with a modern design with blades manufactured
of high-quality stainless steel with a titanium coating. 

“One of our most popular ranges is the Classic stamped knives
series for everyday use, offering good performance and durability,”
remarked Mr Peralta, adding that the company is continuously devel-
oping new lines for certified chefs as well as for everyday use.  

“We are well represented in the European markets as well as 
further afield, in Canada and Australia, but are looking at further
expanding the scope. Our products are available in 85 countries
but we want more, to sell more, to grow further. So we are now
researching new markets and assessing ways of how to best
approach them. 

“Every country has specific needs and specific preferences
and this would of course be ref lected in our local offering.”

This commitment to growth is reinforced by the fact that IVO
has invested €10 million in the production facility over the last
five years. 

“New machines for our purposes are extremely expensive, but
only with first-class machines can top quality for our products be
achieved,” acknowledged Mr Peralta, who said going forward, IVO
will continue to be an environmentally conscientious company,
creating value while meeting consumer needs. 

“Joined together, these elements will allow us to keep writing
the history of our business for generations to come,” he concluded.

To ensure optimum performance, our patented sharpness testing
machine is used on every blade that we manufacture, guaranteeing
the best possible performance with every knife
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