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Damascus blade
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33 Layers of VG-10 & SUS410 VG-10 HRC 60-61

Best material for kitchen knives.Cobalt is added to this material,so this
blade have excellent sharpness and durability.
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‘Hamaguri-ha '
It is heat treated and then "Ice hardened". ¥ 7 Ll
Refrigerates the blade to -70 degrees for longer edge retention and strength.
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"Hamaguri-ha" (Convex edge grind) H#ANONERKTHE N7

The edge that made Japanese sward famous has outstanding
sharpness and durability,and yet easy to resharpen.
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9005, 9006

8003 ‘
- 9000 90mm  Knife T UYLIH4T e 3002
9001 120mm  Utility Knife 74 -F47 o
9002 150mm  Utility Knife RF4-F47 / g

9003 170mm  Santoku Knife =faT
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9005 200mm  Chef's Knife 7]

9006 230mm Chef's Knife #:7)

9009 210mm Slicing Knife 294 %—
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