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We have succeeded functional improvement of Japanese traditional "Yanagi” and “Takohiki” knives by adopting of stainless steel handle. Each size handle is special
designed with asymmetric figure to reappear “Shinogi” of Japanese knives. It offers superior control function for delicate work.
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300mm : F-627
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DP Chinese Knife series ; ' For Professional
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Chinese knives have dynamic image but in fact it has variegated functions to cook many foods by just 1 piece. Chinese knife in Tojire-Pro series would act not only for
common use but also for professional use by DP clad method to keep superior sharpness with additional usability.
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220mm : F-630
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225mm : F-631
&[] : Thin Blade

Taliro-Pro s

225mm : F-632
£ : Normal Blade
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