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REGISTRATION : TOJIRO
Japanese Traditional Knife
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Art of work by professional skill
with traditional technology.
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made one by one with
onal workman and high grade blade

are inheriting essential point of Japanes:
ing many elegance for art object.
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Shirogami series with PC ring
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— Tako-Sashimi
240mm : F-970
i
3
270mm : F-971
&
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300mm : F-972
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330mm : F-973

360mm : F-974

T
HARKH 2)—« ammm
Shirogami series with PC ring
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It just reappeares goodness of Japanese ancient steel. This is standard Japanese cooking knife series with emphasizing the sharpness by i ) ’g
real forged technology. We lined up also many special knives which are using for standard Japanese cooking.
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Mini-Light Deba
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Mini Deba
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105mm : F-899




Deba

240mm : F-905

270mm : F-906

Lo

300mm : F-907
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Small Yanagi-Sashimi

120mm : F-925

150mm : F-926
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Yanagi-Sashimi

210mm : F-930

240mm : F-908

300mm : F-910

E 330mm : F-911
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Tako-Sashimi

240mm : F-912

270mm : F-913

300mm : F-914
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Thin-Bladed Deba

ILERE

Fel Knife

90mm : F-924
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100mm : F-923
(BHEH)

180mm : F-916
(=E)

210mm : F-931
(WA

240mm : F-932
()
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Rectangle Thin-Bladed Knife
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165mm : F-918

180mm : F-919

210mm : F-935

240mm : F-936
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Salmon Knife

240mm : F-937

270mm : F-938

300mm : F-939
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Tuna Knife

540mm : F-927
RETEERTT . Custom-made

600mm : F-928
HEFAEESTT . Custom-made

760mm : F-929
WEEEELTT, Custom-made
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Sushi Knife

240mm : F-940

HEREN

Falcate Thin-Bladed Knife

195mm : F-941

Double-edged Shirogami series by 3 layers with PC ring _ For Professional
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This is Japanese sandwiched familiar knife series for common house use made by real forged technology. It is finished for easy care with soft iron and sandwiched
Yasuki Shirogami steel which hardness and abrasion resistance are superior level.
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150mm : F-700

IAXAR (-7 Vi)

Grinding finish with marble patten PC ring

165mm : F-701
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165mm : F-702

AFAR

Grinding finish

165mm : F-702A
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