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1K-6 ( Molybdenum,Vandium steel by Daido Steel)
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Aluminum & Heat-resistant ABS resin
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"Kata-ha" (Single edged) /%
Japanese traditional cutting edge sharpend with wet stone.
This Edge is suited to cook fishes,and you can cut "Sashimi" deliciously.

Blade do not come out of the handle.
Non-rusting,Non-perishable and sanitary
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