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@®VG-10 Stainless Damascus 17 Layers, Yanagiba & Usu-Deba




eHonyaki, White steel Sword Point Yanagiba Hocho / Octagonal Ebony wood
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Ebony Saya for KC-561 / 571
(Sword Point Yana

a Sa y f KC-561 /571
giba 330mm) (Sword Po nagiba 330mm)

j”
KC 662 1 aKC-
ony Saya f C 1/562 /572 P .
(Sword Point Yanagib 300 mm) Magnolia S'aya for K_C-451 /562 /572
word Point Yanagiba 300mm)

aKC-663 < sKC-673
Ebony Saya for KC-563 / 573 ;

4 . Magnolia Saya for KC-563 / 573
(Sword Point Yanagiba 270mm) (Sword Point Yanagiba 270mm)

— eSaya (Sheath) for Sword Point Yanagiba Hocho



eVG 10 Stainless Sword Point Yanagiba Hocho / Octagonal Magnolia
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eHonkasumi, White Steel Sword Point Yanagiba Hocho / Magnolia




s AUS 10 Stainless Blade with Black Plywood Handle series

PDanese made stainless steel pdoru

by Aichi foundry. AU 8-1 0 has
roughly the same carbon content as 440
but with slightly less chromium therefore it
should be a bit less rust resistant but
tougher than 440C.

Blade : AUS-10 Stainless X
Handle : Black Plywood / Stainless'™
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g AUS10 Stainless Blade with Dark Blue Plastic Handle series

YT

ymade stai ESleel bdoruced by

undry. AUS-% has roughly the
carbon content as 440W8But with slightly
B chromium therefore it shou™ss@e a bit less
t resistant but tougher than 4400

\\

Blade : AUS-10 Stainless Ay
Handle : Dark Blue Plastie / Stainless®
bolster 3
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@ Acgami(Blue steel) Blade series

1M (Blue steel) is made by
hromium and tungsten to Shirogami
teel) that makes the material more
hnd provides corrosion resistance
tly used for making high-grade
|tchen knives) and outdoor kmves

. y

The construct®
whlc%?ns “thret

material i:mflade is ™

is used in rld fam®
folders that arem& i

is a P@ﬂﬁmﬁ; e poWder metal steel_deve!oped by Na < o \
Steel that grontos iTazor sha) ‘&dge, and can be hardened intoarange .t
N o

B2 on the} oc% ness scale trangatingiinto sqpquatlve sharpness’wear L
stance ands fo'maintain very shafiledge Tl}e‘steelpo‘ﬁtalnsi)flé% of R

Bon and 16"6‘0§Qhrom|um that offers high ¢ hres:;tg&e\ ,._
Ssune offerSa laminated blade for their ki S|
ered steel in the interior and exterior of tl

ness to the core steel portion .a,

The blade is comprised of 33
layers of Damascus
steel, containing high quality e

materials such as cobalt and
nickel. The core of the blade is _. KC-107 GVUtou 270mm

VG-10 Stainless steel. m e
The blade has a Rockwell 1 y : e

Hardness-c rating(HRc) of 60 or o =
higher, and has been treated for IIKC-108 Suijihiki 270mm

sub-zero temperatuer use. This —_— S

blade is extreemely sharp.
mKC-106 Paring 80mm




@Saya for KC-100 / 200

@Saya for KC-400 series

@®Saya for KC-500 series

mKC-611

for KC-101 / 201 (Gyutou

~

mKC-612
for KC-102 / 202 (Gyuto 210mm)

mKC-613 I

for KC-103 / 203 (Santoku 180mm)

N

nKC-614
for KC-104 / 204 (Petty 150mm)

s

mKC-615

for KC-105 (Petty 120mm)

for KC-401 (Yanaaiba 270mm)

mKC-617

for KC-402 (Yanagiba 240mm)

for KC-403 (Yanagiba 210mm)

' nKC-619

for KC-411 (Deba 210mm)

I mKC-620

for KC-412 (Deba 165mm)

| nKC-621

for KC-413 (Deba 120mm)

‘ mKC-622

for KC-421 (Usuba 165mm)

nKC-626

for KC-501 (Yanagiba 270mm)

for KC-502 (Yanagiba 240mm)

nKC-628

for KC-503 (Yanagiba 210mm)

nKC-629

for KC-511 (Deaba 210mm)

o

mKC-630

for KC-512 (Deba 165mm)

mKC-631

for KC-513 (Deba 120mm)

mKC-632

for KC-521 (Usuba 165mm)
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STONE SIZE
L170xD53xH25mm
445g

mKC-651 : nKC-652
Coarse & Medium Grit (#120 Grit & #1000 Medium & Fine Grit (#1000 Grit & #3000 Grit)

@Natural WhetStones with non-skid mount

STONE SIZE
L180xD60xH30mm

=KC-653 Ty aKC-654
Coarse (#500) v Fine (#1000)

(image) SIZE : W24-H15.5-D8.7cm
WEIGHT : 380g
MATERIAL : MDF

B KB-301 KNIFE STAND

SIZE : W38-H30-D17cm
WEIGHT : 1.65kg
MATERIAL : MAGNET & MDF

BKC-601 MAGNET STAND




