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CUTLERY

PaRinG knifE (PETTY)
5.9" blade.
Y704 6 CHinEsE CLEaVER

7.5" blade.
Y724

misono’s sTain REsisTanT 440 sERiEs
This steel has more chrome which makes it harder and allows a sharper edge but with good re-sharpening properties.
ice hardened and tempered for strength and durability. Standard bolster.

THin bLadE sLiCER (sUJiHiki)   
9.5" blade.
Y736 9.5

CHEf’s knifE (GYUTo)
8" blade.           9.5" blade. 
Y735 8              Y735 9.5

PaRinG knifE (PETTY)
5.9" blade.
Y734 6

noT foR UsE wiTH bonEs.

sanTokU knifE
7" blade.
Y732 

b. HoLLow GRoUnd
CHEf’s knifE (GYUTo)
8" blade.                9.5" blade.
Y741 8                   Y741 9.5

misono Ux-10 sERiEs
Top grade Swedish, high carbon, no-stain steel makes hard, sharp cutting edges with surprisingly easy resharpening.
ice hardened (sub zero) and tempered to rockwell 60º for great strength and edge retention. unique tapered, german
nickel silver bolster allows greater comfort and less irritation from the back of the blade.

a. CHEf’s knifE (GYUTo)
8" blade.       9.5" blade.  
Y730 8          Y730 9.5

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

c. THin bLadE sLiCER
(sUJiHiki)
9.5" blade.
Y731 9.5 

d. HoLLow GRoUnd
CHEf’s sLiCER (sUJiHiki)
9.5" blade.        11" blade.
Y742 9.5           Y742 11

f. HoLLow GRoUnd PaRinG
knifE (PETTY)
4.75" blade.
Y740

e. Ux-10 PaRinG knifE
5.9" blade.
Y729
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