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We are using 18-8 stainless steel handle
for all knives of Tojiro-Pro® series.

Handle is priority designed by easiness of grip and which has
tornade pattern by identity of Tojiro® series. Anti-slipped hae
dle shows own power when it is gripped by wet or oily hand
Whole unit handle can protect penetration and breed of bac
teria and it is very clean due to possibility of disinfection by
boiling water. Professional cookers also accept our real blade
finish by our skilled workman and it is also easy to re-shars-
en. ol < o
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