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This series knives are made from high class blade steel as Cobalt alloy steel through perfect quality control with our own DP clad technology and sharpened by
handwork of our skilled workman. This is really our original superior knife series for professional use by sharpness, durability, rust resistance and etc.
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This series knives are superior for water resistance and strength than traditional natural wooden handle by strengthened handle and anchors. This is our own origi-
nal series with keeping same sharpness of Japanese cooking knives and up-graded usability.
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We are using generous Powdered High Speed Steel as super hard steel for blade, which is using also for cutting tools of metal. Durability of sharpness is proud of
the best quality in Japanese blade world.
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