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CUTLERY

THin bLadE sLiCERs (sUJiHiki)
9.5" blade.          10.5" blade.
Y660 9.5             Y660 10.5

sanTokU knifE
7" blade.
Y661

JaPanEsE boninG knifE (HankoTsU)
6" blade.
Y662

PaRinG knifE (PETTY)
4.75" blade.
Y650

UTiLiTY knifE (PETTY)
6" blade.
Y651

CHEf’s kniVEs (GYUTo)
                              bLadE
Y652 7              7"
Y652 8              8"
Y652 9.5          9.5"  

masaHiRo sTain REsisTanT bLadEs madE fRom moLYbdEnUm
VanadiUm sTEEL
Masahiro knives are crafted in Seki city, japan. They are a full tang construction with wood handles that are fixed with three rivets.
Stainless steel blades are chisel ground and the edges are mirror polished and extremely sharp. These are solid performing knives
that are easy to maintain and designed for the professional chef. 

masaHiRo mV HiGH CaRbon, sTain REsisTanT sTEEL
These Masahiro knives are amazingly light weight, yet perfectly balanced. The edges are mirror polished. The handles have a three rivet
design and are made of a seamless composite plastic. They are remarkably durable, much more practical and longer lasting than a laminated
wood handles. The handle is resistant to bacteria which keeps the knife very hygienic in daily use.

mV sanTUko knifE
Stainless steel, plastic handle. 7" blade.
Y672 175

mV CHEf’s knifE (GYUTo)
Stainless steel, plastic handle.
9.5" blade.              8" blade.
Y671 240                Y671 210

mV PaRinG knifE (PETTY)
5.9" blade.
Y670 150

THEsE ExTREmELY THin bLadEs aRE foR finE, PRECisE sLiCinG, noT foR bREakinG bonEs oR RoUGH woRk.


