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How to re-sharpen a kitchen knife
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Re-sharpen the professional knife by a simple sharpener is
not recommendable, because the edging angle may change.
We recommend using a whetstone once or twice a month.
However the serrated edged knives like a bread knife cannot
be re-sharpened.
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Thick liquid coming out of whetstone is necessary for
sharpening. Do not get rid of it.

3Back and forth motion should be the same for both single-
and double-edged blade.
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Precautions when sharpening a UTILITY
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Place the cutting edge on the whetstone and lift the spine of
the blade up about 7-10mm depending on the type of knife.
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Sharpen this part to have the best result.
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Precautions when sharpening a SMALL DEBA
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Single-Bevel Keep placing “Kiriha”(the slanted area of the
blade) on the stone and sharpen by moving back and forth.
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Instructions

Please read this carefully before use, and keep it at hand.

Preparation before use

@Before first use, wash by soft sponge with kitchen detergent
and rinse well.

@In case if the defect is found, do not use and contact your
local store or directly to us.

Caution

@Be carefully for handling and storing since it is a tool with very
sharp Cutting edge.

@Do not use when it is broken or deformed.

@Pay extra attention on the edge when washing.

@Store in the safe place where cannot be reached by children.
In case if it is used by children, they should be accompanied
by guardian.

@Do not twist the blade. It may result in chipping, crack, or
break.

@Do not twist when the blade is stuck inside the hard
vegetable like a pumpkin. Simply pull up the blade out of it
and try again.

@Do not use on the hard material, such as metal and stone.

@Do not use the blade to open a can or a pull tab.

@Do not expose the blade to the fire. It may result in burn, and
may deteriorate its sharpness.

@Make sure the frozen food to be thawed when it is cut.

@Do not overload the strap hole.

@Due to characteristic of the material, very tiny dent can be
seen on handle surface occasionally. This however does not
affect product quality.

Maintenance and storing

@Wash by soft sponge with kitchen detergent and rinse well
after use. Then wipe moisture off and dry well.

@Avoid storing in the humid place to prevent from rust. Salt and
acid are also the cause of rust and discoloration. Be sure to
wash well after cutting pickles and lemon etc.

@Re-sharpening once or twice per month is recommendable to
maintain the best possible sharpness. Serrated edged knives
like a bread knife however cannot be re-sharpened.

@In case if it is rusted, wash the rust off by sponge with
cleanser, or re-sharpen by whetstone. Do not dry it up by
microwave or oven.

@\Washing by hard material, such as scrubber, causes
scratches on the blade surface.

@Do not leave it in water / hot water. It will be the cause of rust
and corrosion.

@Do not use dishwasher / dryer. Rust may occur due to its
detergent and difference in temperature.

Quality representation

Blade / VG10 Clad

*Core : VG10 *Outer Layers : 13 Chrome Stainless Steel
Handle / 18-8 Stainless Steel

Manufacturer by

< TOJIRO Co., Ltd.

113 Butsuryu-Center, Tsubame, Niigata,959-1277 Japan
TEL +81-256-63-7151 FAX +81-256-64-3811



