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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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amascus Finish

Nickel-Damascus Steel series
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Core blade is made by super hard alloy which main material is Molybdenum steel with additional of Cobalt, Vanadium and Chrome.
It has superior abrasion resistance and offers you the best sharpness, which is real finished blade by skilled workman.
Blade is finished by 63 layers real forged Nickel Damascus steel. This is super professional series with elegant pattern.

Petty Knife

105mm : F-1037
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Trimming Knife
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Chef Knife

240mm : F-1033

270mm : F-1034

300mm : F-1035
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170mm : F-1036

Santoku

[
o
o)
&
=
c
=




DPI/ VM & Sy—x

DP series by 3 layers

B A BT S T RO M D AT AT L ZERIC LB AR AT FERE S LY N EICENEER
LEEDATF LR BRATOES, "ML R FEE N RLERATAESICFIL LU Bhie T P EBYET,
This series knives are superior for sharpﬁess and maintenance for re-sharpening due to special alloy steel which is made from stainless-

steel and sandwiched high purity iron ore with low temperature gas reduction method. Tornade pattern handle is proud of superior design
which become familiar with more use.
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330mm : F-893
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Thin Bladed Knife
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Bread Slicer

215mm : F-629

— o . —
AT U A AN Ea Ty | !
Spatura series made by stainless steel | RS

BN A—IL AT L AN AR IVESRH L= XTSI AEGOANF 27— T ASTOMENIC ) EOSHBLEPIEENDHERR, BOOEE
ISR AASHREERRO N RV BRI Y R-LET,

This is spatula series for “Patissier” and they are made by hygienic stainless steel. We adhered grinding of paddle area to realize soft use feeling with toughness.
Any grip method would be supported by special shape handle.

AINF a7
= TojiroPro

} Spatura
E )

260mm : F-647




0IJ-QdI[0.L

10

Al Stainless Steel
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Kitchen gadet series made by stainless steel : | For Professional
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This is new kitchen gadget series for professional use which are made with caring of shapes and easy use.
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o Excusive whetstones
This sharpener has 2 kind whetstones for rough for sharpener
§ grinding and middle grinding. It is the most suitable
for daily casy maintenance.
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Scaler Boning
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This series knives have asymmetric handle to aim inheritance of Japanese knife tradition. Blade is made from
Sweden steel and stainless steel with DP clad method to not be broken easily and it could be used so widely
from delicate artfulness to dynamic cooking.
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Mini Deba

150mm : F-635
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SD Sashimi series For Professional
AADIRIEAN A R A T &. 27 L AN LRI SEEEM DR EIC R TILEL 2, SV AR ICEhEAERHFEONFLE FIETOLOE 5 HE
LRI 1 o W ERICHREOI O LS EHLET,

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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\/ Yanagi-Sashimi

Taliro-Pro s
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CPOro-Pro wenss

300mm : F-627
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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.

_ WE

Chinese Knife
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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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