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Harmony

TOJIRO aims to make knives that combine sharpness, comfort and excellent design,

which fit the hands of its owner as they use it.

Beyond that, we see the joy of cooking and smiling faces around elegantly prepared dishes.
We pursue a level of quality that will make you think,

“| want to use this knife until the end of time.”
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Integration

TOJIRO is one of the few manufacturers in Japan that performs all of

its manufacturing processes in-house.

We chose this path of integrated in-house production, from the careful selection

of materials to after-sales service, because we want to offer products that will satisfy our customers.
The reason why we are able to deliver high quality lines in our commitment to

being directly involved in every aspect of making our knives.
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Diversity

We hold in our hearts a strong desire to support the world food cultures with

knives formed by traditional Japanese technigues.

We will meet customer needs with a diversity of products that respond to all kinds of uses,
from household use, to professional grade specifications for chefs,

to even an industry first series of specialty knives for professionals.
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Story of TOJIRO

More than just sharpness

With tradition and innovation, TOJIRO Co., Ltd. is manufacturing various type of knives in Tsubame-Sanjo
— one of the producing center of knives and cutlery in Japan.

Under our four principles — good faith, sincerity, appreciation, and creation

— TOJIRO brand products are manufactured in house.

It is our honor to offer you the best sharpness, and we would be more than happy

if you could feel the satisfaction of owning the best tool.

TINERDEHI—HEN

IR R BARERRT D UMER-HR=K T GREEFEBESELIPEREL TVET,
2TDIRE—BLUTIIET. REDBVERESERICEBEIILTVET,
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BWE-E O BH AIEDADDBNEEBIC BT D EEE BREBEME DWIEEITET,

BERER D EE

Our promise to customers

In order to realize the production of high quality products, we promise the followings.

& “Sincerity”"We establish a link with our customers’ hearts through warm greetings.
»> “Devotion”"We deliver satisfaction to our customers with heartfelt products.

v “Gratitude”"We convey our feelings of gratitude to everyone involved.

<> “Creation"We keep ingenuity in mind and deliver attractive products.

The symbol mark of TOJIRO was derived from 4 images of Mt. Fuji, and has passed to our Mt. Fuji seal
that has been our trademark since our foundation. We will incorporate these four promises into each Mt.
Fuji, and set out to achieve the highest pinnacle of being “number one in Japan.”

BEIREDHHIR

bl REOSVEBEIWEERL TUKEDIC, BEHRELT D4 DEHHMERNLET,

HOE| BB SEEORVRETEBRHREDDEDRITET, B D | b FIZAAD AR THERICHEBRESEIILET,
B B B PPDITRTOANCBEEOTEbEEAET,. &l & | sl AlEIREUr HEDN LR RERELET,

BEREBDL AT =713 A DDELIUNF EHE o TTELM A A—I L THN BIELERDIN —F =T THBELNEMAL TOET,
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Types of Kitchen Knives

Types of Western Style Knives
Applications of primary types of Western style knives made by TOJIRO.
HEETORE BREBPRURIELERT DRI OVWTIBALEY,

Blade length for

Blade length for

home use professional use
ZREERT T FOEd Tk
o Petty knife NTA4FA7T
Suitable for peeling and decorative cuts. STET 0N 2A
Often used as smaller multi-pourpose knife. TTEEE-H -
MBI HEISEL TV
90-180mm 90-180mm T, AEINEVD
DIF=BAET ORDHY
(CfERHTEZ/IERTR
HEET Y,
eSantoku =18
Good for anything - meat, fish, and vegetables. P-B-HREETRE
It has the best of both Chef and Nakiri knives. ICfEA BRO BB
TOEAICHEL -
165-180mm  165-210mm TTT A TIRTER
YBETOR\WEZA%E
HEFHF-TVET,
oChef knife 47
Also known as Japanese word “Gyuto”, which means meat cutter. BB RICFNER
But can be used for fish and vegetables as well. NBYALeEbicmot
PEIEho7=HIKR T,
160-210mm  210-300mm YITFATELIFUE
T EICAELYIBNDIC
FBRALETH. APEH
RICHERATEET,
oNakiri E37)
Suitable for cutting and peeling vegetables. Straight edge makes "Katsuramuki" HREP5-ONE
easier, which is unigue technigue of peeling Daikon Radish and cucumber etc. TTT. WENF 2L
L—MIBS>TWVBD
150-180mm  150-180mm THEOE-HUEICE
LTVET,
oSlicer L
Long and narrow blade makes easier to cut block meat. BB RE LA EED
Can be sashimi slicer as well. RIEEPI I B
DICHEALET, HiE
240mm  240-270mm HRCDEF RO

T REBTELTE
BT32EbTEET,

Types of Japanese Style Knives
Applications of primary types of Japanese style knives made by TOJIRO.

METOEE BEREFPROBOELHET ORBZRICOVWTIBALET,

Blade length for  Blade length for
home use professional use

ZRERGEY ZTOEG T

BT oERE

eMini Light Deba
Suitable for filleting small thin fish.

105-120mm  105-120mm

HLH
HLEEDNENER®
EPEVREESTD
ICERLET/IEF
SUHTIEDFEND
T.AEELPEHTD
ICHEH T,

eDeba

Made for fish - good for filleting and cutting off larger bones etc.

150-180mm  150-300mm

HX

BESEEDDET
T HANFERBIZEL =
MEALXERE B
EBIEYBIHARICE
BALEd, KZDDEF
T, BIRORNHEL
HRERBRICE-TIESE
PHET,

eYanagi-Sashimi
By using entire blade from tip to heel, you'll get clean cut of sashimi surface.

210-240mm  210-330mm

1P

FIHED(BHDIE
TT. HAxroilo%
FTHIZHILTEN
E3

eTako-Sashimi

Functionally same as Yanagi-Sashimi. Only the shape is different.

210-240mm  210-330mm

#H5 |

ARBEOREETT
T mAWIRTHH
BT EIbEDICEY
FTHHBT EfEN
FHIRRLTTH. B
EESB VIR AR
ICZDOWHE12ED
EbHIET,

eUsuba

Suitable for cutting vegetables. Functionally similar to Nakiri,
but Usuba is single bevel.

150-180mm  150-210mm

X

FRef)sODET
TY . RETEMT
WETH EHBT I
FHTY HROKEG
FICERIE T KIRDAE
CEICEAVShET,
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Features of Materials  =#osu
English | VNV | vV | v | Not recommendable |
sisieS (35) | o | o | A | X |
N iCkEl Damascus Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
Steel A Hhk P IE it B HEPTE =T F—
. N4 N4 vV vV vV vV
ORI E S PS
Forged steel by multi layers Nickel Damascus which is outstanding in corrosion resistance. Because of its multi-layered structure,
carbon density in the core blade increases and that brings extra hardness with steady sharpness. Ripple pattern on its surface is very
unique and distinctive.
MBAEDENZ v T IVE Y ZH 2% S EIREL 2B D T BEE LR I TT . COZEBIREEEIC LN DM DR RDOBEIENIEL .
HEL T REIEEDVABEEERELINEEEET,
POWde red Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
H igh Speed Steel B Thek P it B HEXgS Sv—TF—
N4 N4 VvV Vv v v
MR/ X4 (SG2)
Extra hard steel made from powdered alloy often used for metal machining. Its metal structure is very dense and thus you will get extra
hardness, as well as excellent long lasting sharpness and abrasion resistance.
2BIHICHAVShZ2ERE T EEEMIPVARORE,S—RUCERZED /DD T £ BERY FE ICBRETEENSVEMT
T o IR THEEFEIE (BN DM BROFRMELRRMATVET,
VG1 0 Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
(5 Thek FHf i HEPTS Sv—TF—
V£105
vV VvV N v VvV N
Remarkably hard, sharp, and durable, due to very purified cobalt contained in this stainless steel. It is hardly broken because of excellent
flexibility brought by Molybdenum.
ZF L RZANUMPEENT VB HR D IER TR INER-TREFEMEICENE T $2 VT TP ETh VDD THEMEICE
N ATNUSKVEVDEFEER S TV E T,
Molybdenum Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
Vanadium Steel B Thek FEfIE it B HEXPgE =T F—
L Vv N N Vv v Vv
EVTFLNFIY LR
Molybdenum and Vanadium contained in this stainless steel brings maximum abrasion and rust resistance. Also its long lasting
sharpness makes it easy to maintain.
AT UL RICRVT T ENF I L RIS 1A T BRI ICEN TR T, YEICHEB INMP RIFETHOTEFALLY
TVEMTT,
ngh'Ca rbon Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
Stainless Steel X Fhk FHEIE i B MERTE Sv—TF—
_ v Vv Vv Vv v VvV
27 L X8R

Shirogami Steel
=Fiik]

By adjusting quantity of contained elements during heating process, it is designed especially for cutting tools. It is not as sharp as other
steels, yet good enough for cutting tools for home use.

FMCRANB/=DICEEE L1227 UL R TT D IMEICIEL)ETH —ROZRETOERICE+HLINRERLET,

Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
fEe Thek P IE it B &g =T F—
VvV VvV v v vV Not recommendable

Compare with Aogami steel, it has less abrasion resistance but friendly on sharpening and keeps long lasting edge. Iron sand as raw
material, it is very purified steel, and temperature control during its heat processing requires skill.

BHRORMERWV TN EBRETHD SR LRMTT ZDF BANTIEOBEEEIIEBICHUBADRY HEhEd, i
EXRFLHINRD KR TY o

Handle types and features

Reinforced Laminated Material / MIKARTA

A material produced through the layering of paper or cloth,
followed by heating and pressing with resin.
It has excellent durability, strength and water resistance.

RRER(bM -~ 1z

e ETEE L IR ChNBER LR Mo
D5 B K MEICENS,

18-8 Stainless Steel

Its hollow design makes it both lightweight and extremely
durable. Here, since the knife is made from a single piece,
bacteria cannot enter through the gap between the blade and
the handle. It is also possible to disinfect it using hot water.

18-8X7 L X
FZRIBED-DBEEH BV D DIREFDH A4,
N EEDREBN B\ -OMEN ASTHEM,
HumHEN FIEE,

Reinforced Wood ( hardwood veneers + resin )

A material that is made by combining colored wood and resin
through heat-compression bonding. Excellent durability and
water resistance while having the same texture of wood.

HEREREAR
EELIAROBEHIE CIMEEL-FH,
A OB &) EH ST A M- T ENS,

How to repair a rattling handle

Hit the end of the handle as shown, to fix the loose blade.

NRILDD E=DEDELH
KDL ARREARREC R E T2~ AL /7N TLLEEL,

NCRILVDOFEFEEE B

Magnolia

This traditional wood has been used in
Japanese kitchen knives since ancient times.
Good water resistance, lightweight and soft.

AR Fsnx
EHSHAET HEDNTWBIEHEI G A,
FKICEELS B TERS DL

Chestnut Wood ( Fire Treated Surface )

To prevent corrosion and stains, the surface of chestnut wood
is baked. Excellent resistance to water and durability.

(N I)
FREMTICEY) BRISEGEND BB,
KIZERS BBV

Teak

A long lasting material used for high-grade furniture
and flooring. Resistant to water, glossy and durable.
F—7

SRR EREMICEDN SR EFRM,

IKICEEL BED BT AMED B

Ebony

A high-quality wood that develops a natural black color due to
the components accumulated during its growth process.
It is hard and highly durable.

218
HRBE TERSN BN ML AR LR BEEUBBHAM,
B AMEIENS,
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TOJIRO ATELIER CLASSIC it oo enssie TOJIRO ATELIER CLASSIC

e oAE 7rUT CLASSIC

Petty Knife
Hand-forged knives made by our craftsmen at the TOJIRO ATELIER. NTAFAT

BEREBFAT7TINIOBANITEEA TBE  EEH I 1-EET VU-XTT,
AW-1/PA 120-V63R 120mm

Petty Knife

NTA4FA7T

AW-1/PA 150-V63R 150mm
Chef Knife

471

AW-1/CH 180-V43R 180mm
Chef Knife

4570

AW-1/CH 210-V43R 210mm
Chef Knife

471

AW-1/CH 240-V63R 240mm
Nakiri

x4

AW-1/VE 165-V63R 165mm

Santoku

=18

AW-1/SA 170-V63R 170mm

Bunka
X1k

AW-1/BU 170-V63R 170mm

Blade : VG10 63Layers Handle : Reinforced Laminated Material (3Studs, Full-Tang)
‘ L Core : VG10 B Bolster : 18-8 Stainless Steel

Outer Layers : Low- and High-Carbon Stainless Steel l AR - B (3 ASEAEL)

DM 1 VG10 ¥ ng 18827 L4

A A—H—FKZAFTLL R« NI A=K TR

HIDON—Y DERIE—BIURE RS EERANORT T THEL A, 11
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w7 TOJIRO REPPU

Blade : Powdered High-Speed Steel Clad (SG2)
Core : Powdered High-Speed Steel

Outer Layers : 13 Chrome Stainless Steel

D RN X8 (SG2)

At 1 18 7O—LZFILR

Handle: Teak / Octagonal
NRIV D F—T (AR

HKZONR—T DRGRIE—BBURIEERSE . EERNDBRFT T > TEEE Ao
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#ni#y  TOJIRO SAKUYA

Blade : VG10 63Layers Handle: Ebony / Octagonal FD-1372 available in 37 layers only.
Core : VG10 KL B 0 FD-1372i3VG10 37/@BEERALTVET,
Outer Layers : Low- and High-Carbon Stainless Steel N R AR
(Black oxide process)
DA 1 VG10
M 1 O—H—FKLZFULR - NAH—KLZFLLR
(REREHRMNT) HIDN—Y DR R —BEIRE RIS EEFAORFIT>THVE A,
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Blade : VG10 63Layers

Core : VG10

Outer Layers : Low- and High-Carbon Stainless Steel
L 1 VG10

Bt 1 O—H—KZF LR - N H—KL XTI

Handle: Cher_ry wood / Oval FD-610 available in 37 layers only.
Ferrule : Resin FD-61014VG10 37/EHEEALTLVET,
INRIL R (N HIRY)

#RUTOEL A lE

HKZONR—T DRGRIE—BBURIEERSE . EERNDBRFT T > TEEE Ao
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TOJIRO ZEN
%m%ﬁ

This series is a fusion of Japanese and Western kitchen knives, blending the blade
of a Western kitchen knife with the wooden handle of a Japanese kitchen knife.

BN TVEBRTONEER)PTVHET ORIFEEAIED L FIETRDIY—-XTT,

#~u# TOJIRO ZEN

Core : VG10

Outer Layers : 13 Chrome Stainless Steel
DA 1 VG10

B4 13 7A—L2FL R4

l Blade : VG10 Clad

Handle : Magnolia / Oval

Ferrule : Resin

INRIL T FRAR (B
= ARUTOEL g

Paring Knife

IN=UZTFAT

FD-562 130mm
Chef Knife

471

FD-564 210mm

Santoku

=1&

FD-567 165mm

Nakiri
E37)]

FD-568 165mm

KIDN—T DR IE—EBBURIEERRE . EERRADRFT T > THNER Ao

19
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TOJIRO ZEN BLACK

g "‘%BLACK

Chemical oxide color processing, which is often adopted by medical devices for its
excellent effect of corrosion resistance, has been applied to this stainless steel
Japanese knives.

NECTZyIMI L. BRADERFERALI-ES)—IDEMETIVTT,

i#xisoac TOJIRO ZEN BLACK

Blade : VG10 Clad

Core : VG10

Outer Layers : 13 Chrome Stainless Steel
(Black oxide process)

L4 1 VG10
B4t : 13 70— LZFL L Z3R (BB LHENT)

Paring Knife

IN=UZTFAT

FD-1562 130mm
Chef Knife

&7]

FD-1564 210mm

Santoku
=&

FD-1567 165mm

Nakiri
%)

FD-1568 160mm

Handle : Chestnut wood / Oval (Fire Treated Surface)
Ferrule : Resin

INARIV D FEOR (NHIEL RESNT)
# 1 R)TOEL g

HEDN—TDRGRE—EIIREERGE EEHANDRFRIToTHIEL Ao 21
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TOJIRO HAMMERED #xiwe TOJIRO HAMMERED

Paring Knife
Very Japanese look hammered blade inspires image of forging. N=U25F47
Traditional wood handle perfectly fits in your hand as you use it.

PREREFEENTE EFPE-OTIETY,
AATIESFECFICHIR A BADERIEET2EHLSL-XTT,

F-1111 130mm
Chef Knife

471

F-1115 210mm

Santoku

=&

F-1112 170mm

Nakir
37|

F-1113 16omm

Blade : VG10 Clad Handle : Magnolia / Oval
Core : VG10 Ferrule : Resin

Outer Layers : 13 Chrome Stainless Steel Clear Coated I NI+ AR ()

L4 1 VG10 AR TOEL g

@4 13 7A—LZFLX (FREYU7I—MNI)

HIZDN—Y DB G —EBBIREERRE  EEEADORE T >THVE A, 23
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~i 42 TOJIRO GAl

Blade : VG10 37Layers

Core : VG10

Outer Layers : Low- and High-Carbon Stainless Steel
[D# 1 VG10

fIM 1 O—H—KRL XTI X - N A=K XTI X

Handle : Linen Mikarta (3Studs, Full-Tang)
Bolt : Stainless

INRIL D )R A HIVE (3AREEAREL)
FIVh 1 RFULX

HKEDNR—T DREIE—EIREERRE EERANDRFTRIToTHIEL Ao

25
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TOJIRO CLASSIC

# % CLASSIC

An extremely sharp, durable and rust-resistant knife made to professional specifications,
the TOJIRO regular professional series has long been popular with chefs.

SRS WA BISEE. TR TUEBNATOAERDOET REFSINTVS BERBBOEE ) —-ZXTT,

This is the series we recommend for confident
professionals who demand durability and hygiene.
The handle is made from environmentally-friendly,
reinforced laminated material. It is firmly fixed to
the blade with three rivets and there is virtually no
shrinkage as time goes by. It doesn’t crack, come
loose or bend and will be a joy to use for years. The
attached clasp inhibits the build-up of bacteria and
stops water getting in.

The blade, of course, is super-sharp. Through a
manufacturing process in which stainless steel is
inserted into the steel core, we have combined the
sharpness of steel with the easy maintenance of
stainless steel. Before shipping, our craftsmen
meticulously polish the blade using a number of
processes in order to bring out the sharpness
appropriate to the application.

In 1996 this knife received the “Good Design and
Long Life Prize,” a Japanese prize awarded to a
product which continues to be a timeless standard.

MAMEFEREERLA-EFEERDHZTONDHICEREE
BoTHETTHTIDON . 2ELDI)—XTT, /N RILIGIRE
LB BREZTICLAIEY IFEAEL W EE b EFE
U.SEDEETLHDWETE BN eh /=D& B AL ENFREIC
K RZBAWELETET £ OO THER KD HE
F)ISKWTT,

HEAA TINKbIREE DMERT UL ATHRAATEHAR
AT HNKRESFANDLYRTIEMILLEL. BEICED
B hRES | RE T O BAPRIIES I TT ZEICH
WTHLHRELTWVWET,

1996 F(C B KEBARZ A —RTHYKIZEMmICESh
ZARDTHALE. [OCTSATTFHIE |22 ELEL,

27
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% B8 CLASSIC

TOJIRO CLASSIC

Peeling Knife

E—ULGF17

F-799 70mm

2Layered single-bevel VG10 used for chicken boning knife.

Paring Knife
IN=UZTFAT
F-800 90mm
Steak Knife

AF—%F17

F-797 120mm
Petty Knife
A e
F-801 120mm
Petty Knife
NTAFAT
F-802 150mm
Petty Knife
NT1FA7
F-798 180mm
Chicken Boning Knife

BAX

F-803 150mm
Boning Knife

R—=2TF147

F-827 130mm

Carving Knife
H—ELTFAT

F-826 210mm

Slicer
8zl

F-805 240mm

Slicer
e

F-806 270mm

BAXIVG10N2EEAMEFALLA AT,

7«

\Y/ DESIGN

GOOD Japanese product design award recognized worldwide.
TIRTHAE BATH—DRENT Y RETHIE

Blade : VG10 Clad

Core : VG10

Outer Layers : 13 Chrome Stainless Steel

L# : VG10
@A 13 7A—LZFLX

-z

Chef Knife

&£7]

& F-807 180mm
Chef Knife

£7]

& F-808 210mm
Chef Knife

£7]

& F-809 240mm
Chef Knife

47)

F-810 270mm
Chef Knife

47)

F-811 300mm
Santoku

=&

& F-503 170mm
Santoku

=&

F-500 210mm
Nakiri

E3)]

© F-502 160mm

Handle : Reinforced Laminated Material (3Studs, Full-Tang)

Bolster : 18-8 Stainless Steel

IRV TERERR M (3AEEAEL)
0% :18-8 7L X3

29
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WS cLAssIC TOJ | RO C LASS | C Manufactu ring With latest technology and under precise quality control,

TOJIRO is producing 3000-4000 knives per day, which considered to be

Process one of the most in the domestic knife manufacturers.
KiritSUke BT o8 BREMASH TR . BELRMEERESEEEOLEIMELEEL TVWET BHTHICEMEMICLS
e BESA EREM $ B2 EICLY), BHE 3,000~4,000 REVWOSEANERDEEEEEBRBLTVET,
F-795 160mm
Kiritsuke '] 2
T+ _ .
Stamping Flattening
TLX o—Ju
F-796 210mm
Bread Knife
IN RS H— 3 ll'
Heat Treatment Grinding
AN gl
F-828 215mm
Blade : VG10 Clad Handle : Reinforced Laminated Material (3Studs, Full-Tang)
Core : VG10 Bolster : 18-8 Stainless Steel
Outer Layers : 13 Chrome Stainless Steel i AR - RER LM (3ASEAEL) 5 6
L4 :VG10 " 0% :18-8 271238
{4t 1 13 7O0—-LRFTLL X . 0o
” Welding Polishing
B B
Washing Marking
b7 Y—TJAh
Handle Installation Handle Polishing
WA HREE
- B , Sharpening QC & Packaging
Half blast finish on Kiritsuke knives. DAL BLAE LT T, o
The serrated edged knives cannot be re-sharpened. 25— - 1 A i - |
I RS Y~ T D-OMEELIETEE R A, 31




TOJIRO CLASSIC DAMASCUS

%8 CLASSIC 7282
The Damascus knife series has improved practicality and

durability by adopting a bolster handle.

NAMzZ—BEREB CLASSIC V=X D LRS- T,
FLWHVRARERICINA T NBROREEMAMEEBALTOEHRDOET T,

it cunssie sz TOJIRO CLASSIC DAMASCUS

Blade : VG10 37Layers

Core : VG10

Outer Layers : Low- and High-Carbon Stainless Steel
L# 1 VG10

fI# - O—H—RLZFULR - N H—KRL AT R

IB

Petty Knife

NTA4FA7T

F-650 120mm
Petty Knife

NTAFAT

F-651 150mm
Chef Knife

471

F-654 180mm
Chef Knife

471

F-655 210mm
Chef Knife

471

F-656 240mm

Santoku

=1&

F-659 170mm

Nakiri
E37)]

F-660 165mm

Handle : Reinforced Laminated Material (3Studs, Full-Tang)

Bolster : 18-8 Stainless Steel
IRV TERERRI M (3AEEAEL)

O% : 18-8 X7 L X4H

33
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TOJIRO BASIC DAMASCUS

A E8 BASIC 572Nz

Blade : VG10 Clad Handle : Reinforced Black Wood (3Studs, Half-Tang) Blade : VG10 37Layers Handle : Reinforced Laminated Material (3Studs, Full-Tang)
Core : VG10 IRV P Core : VG10 R N

Outer Layers : 13 Chrome Stainless Steel A RIS (SRR Outer Layers : Low- and High-Carbon Stainless Steel KL AL G AEAEL)

O#F 1 VG10 L 1 VG10

Al#t 1 13 /A—LXFULX fI# - O—H—RZFULR - N H—KRL AT R
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TOJIRO PRO

TOJIRO PRO

This knife, made entirely of stainless steel, is both easy to hold and extra hygienic. Among
the wide range of knives in the series, you are bound to find exactly the one you need.

BRI BEBEEBKRLAA—NZAT L ABETMEEWIA Ty THSREICELEZ1 TP RODIET,

We have welded a stainless steel handle to a hlade
made of layered composite material well-known for
being sharp and easy to look after. The handle with
its tornado pattern, symbolizing “the TOJIRO PRO
series,” is made to a special specification, using
western tableware technology, that in Japan can be
manufactured only in Tsubame-Sanjo. Not only is
the handle beautiful to look at, but it won't slip even
if your fingers are wet or oily thus making it even
safer to use.

Another of the charms of stainless steel is that it is
long-lasting and easy to maintain. Here, since the
handle and the blade are in one piece, bacteria
can't enter through the gap where the blade joins
the handle and the knife can be disinfected using
hot water. Since bacteria don’ t proliferate, the
knife is very hygienic and has an excellent
reputation even in food-processing factories where
there is strict hygiene control.

In 2000, the knife won the “Good Design Prize,”
Japan’ s most prestigious design award.

Phbk. BFEANDLRTEICEFNHZEAEAMDT &
EF—IWZATULANRIVEHRAZEDEEL/, [TOJIRO
PROV)—X |2 &R T BNV R —REREEEL/Z/NRIVIE B
ATH=ZFTLLEETELV FRBOHMEBL LR
Tk RABPELWAETTEL KRBAP DVWAEFTESTH
BNLKVD T SNREICHENWELETET,

MAEDNDEE. HEFANDLRTIHT—ILIT UL XD
Ho NRIVETI BN —FELTVWAD T A RS DT ERE D
SHMENPAST . HBEHESPAIETT . MBI BET IR
LEENEDT HEEEOBKLVERTHE THIFTFVLE
WTWET,

2000 (. BARSEDTH( B[ JyRTH I 8 | %%
EBlLEU,
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ronrorro#a1 | OJIRO PRO Western

2Layered single-bevel VG10 used for this chicken boning knife.

Peeling Knife

E—UL5F17

F-843 70mm
Paring Knife

IN=UZTFAT

F-844 90mm
Petty Knife
A e
F-883 120mm
Petty Knife
O
F-884 150mm
Petty Knife
NTAFAT
F-845 180mm
Chicken Boning Knife

BAX

F-885 150mm

Carving Knife
h—E>TFA47

F-896 210mm

Slicer
|

F-886 240mm

Slicer
8zl

F-887 270mm

BAXIVG10N2BEEMEFRALIFFTY,

Blade : VG10 Clad

Core : VG10

Outer Layers : 13 Chrome Stainless Steel
L4 1 VG10

@4t - 13 7O0—LRAFILR

Handle - Bolster . 18-8 Stainless Steel

Chef Knife
47

F-888 180mm
Chef Knife
£7]

F-889 210mm
Chef Knife
47]

F-890 240mm
Chef Knife
&7

F-891 270mm
Chef Knife
47)

F-892 300mm
Santoku

=18

F-895 170mm
Nakiri

E27)]

F-894 165mm
Bread Knife

INSZZAH—

F-629 215mm

(Integrated bolster and blade)

NRIL - O% 1 18-8 27 L (O —H4HIR)

The serrated edged knives cannot be re-sharpened.

INZSAY— LR FID-DAEBEUISTEEE A

39
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ronrorrower [OJIRO PRO Japanese

Mini Deba

UN::pY]

& F-633 10omm
Mini Deba

NHH

& F-634 120mm
Deba

HH

& F-635 150mm
Deba

HH

& F-636 165mm
Deba

HX

& F-637 180mm
Deba

HH

& F-638 210mm
Deba

HH

for Lefr-Handed =xi=m F-635L 150mm
Deba

HH

for LeftHanded zmi=m  F-636L 16bmm

/7N GOOD Japanese product design award recognized worldwide.
N7 DESIGN  sok7# 8 BATH—ORENT Y RHHE

Yanagi-Sashimi
A

& F-621 210mm
Yanagi-Sashimi
mx

& F-622 240mm
Yanagi-Sashimi
LIFS)

& F-623 270mm
Yanagi-Sashimi
wmx

& F-624 300mm
Yanagi-Sashimi
LIIBS)

for Lef-Handed =Ri=m  F-622L 240mm
Yanagi-Sashimi
LIBS}

for LeftHanded =Ri=m  F-623L 270mm
Tako-Sashimi
5|

& F-625 240mm
Tako-Sashimi

B |

& F-626 270mm
Tako-Sashimi

5|

© F-627 300mm

asaueder 0¥d OYIr0L

N Blade : VG10 Handle - Bolster : 18-8 Stainless Steel Blade : Molybdenum Vanadium Steel Handle - Bolster . 18-8 Stainless Steel
8ort‘e .LVG10. 13 ch Stainless Steel . (Integrated bolster and blade) T BUTFI ST L8 N (Integrated bolster and blade)
uter Layer : rome Stainless Stee AR - O4 188 272U 248 (02— k) NRIL - O% © 18-8 AFU LR (A4 —14HIR)
[L# 1 VG10

4t 1 18 7O—LXFLLX _ _ | |
Right-Left Asymmetric Handle Right-Left Asymmetric Handle

BYDROLERINENFLERA BIDROLVEEFMNHNANVERA 4]
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ronrorrowist - TOJIRO PRO Chinese

Blade : VG10 Clad

Core : VG10
Outer Layer : 13 Chrome Stainless Steel

4 VG10
A 2 13 7A—LRFLX

Chinese Knife

e

F-630 220mm

Chinese Knife

g

Tinsgo F-631 225mm

Chinese Knife
REE

Tk F-632 225mm

Handle - Bolster . 18-8 Stainless Steel
(Integrated bolster and blade)

NCRIL - O% © 18-8 A7 L X (O€—AHHR)

TOJIRO PRO

SERVICE en SALLE

Blade : VG10 37Layers
Core : VG10

Outer Layers . Low- and
High-Carbon
Stainless Steel

DM 1 VG10

fIM - O—H—RZFL R,

INAH—KLZFT LR

Blade : Molybdenum

Vanadium Steel
Ng BT FLNFI L8

Petty Knife

NTA4FA7T

FD-701 90mm

Handle - Bolster .
18-8 Stainless Steel
| (Integrated bolster and blade)

NIRIL - O% 1 18-8 AT L X4
(O&—H#miR)

TOJIRO PRO SERVICE en SALLE

Petty Knife

NTA4FA7T

FD-702 120mm
Petty Knife

NTAFA7T

FD-703 150mm
Steak Knife

IV R=IFAT

FD-707 170mm
Steak Knife

IVRA—=IVFAT

FD-708 190mm

This industry's first series of specialty knives was
developed for professionals. Under the supervision
of the French Food Culture Center, the shape of the
handle was specially designed by researching the
unique way professionals grip knives.

TADY =G 22> DI=DICBRRUI-ERMODERF 17—
R 7T ZARBE bt 2—EBDbHE Y —T 1 AT RN S
1TDBVFHERRL . ERETUEFARISIR NIV TT

Filleting Knife

V= FA7T

FD-704 190mm
Filleting Knife

J—=IvFAT

Flexible Blade 7L+ FD-705 190mm

Handle - Bolster . 18-8 Stainless Steel
(Integrated bolster and blade)

ARV - O% 1 18-8 A7 UL R (A& —HAIIR)
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ronro pro =useanan T OJIRO PRO NICKEL DAMASCUS

F

Blade : VG10 63Layers

Core : VG10

Outer Layers . 63Layers Nickel Damascus Steel
L 1 VG10

Bt 1 =ur g~ ZH X4 (63E)

Handle - Bolster : 18-8 Stainless Steel
(Integrated bolster and blade)

NRIL - O% 1 18-8 27U L X (O£ —1FHRK)

Petty Knife

NTAFAT

F-1037 105mm
Petty Knife

NTAFA7T

F-1030 135mm
Petty Knife

NTAFAT

F-1038 150mm
Chef Knife

5270

F-1031 180mm
Chef Knife

471

F-1032 210mm
Chef Knife

471

F-1033 240mm
Chef Knife

&7]

F-1034 270mm
Santoku

=1&

F-1036 170mm

HKIDNR—T DRI —EBIREEFRE EERADRTE I ToTHNER AL

# 7% 8 ORIGAMI

Blade : High-Carbon Stainless Steel
T NMH—FRZTLLZEE

!

TOJIRO ORIGAMI

Handle : High-Carbon Stainless Steel
INCRIV D NP =R ZT L X8

Petty Knife

NTA4FA7T

B F-770 130mm
Santoku

=&

B F-771 165mm
Chef Knife

D% bk

B8 F-772 180mm

product
design awar d
2012 [ ]

German product design award
recognized worldwide.

RIvERHLEEL R TOZ TN
FH(LE

45
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TOJIRO MV

BRI EVTFONFIILM AT

New generation of Japanese kitchen knives, adapting stainless based
Molybdenum Vanadium steel instead of carbon steel.

Good rust-resistance, thus easy to care, while maintaining sharpness of Japanese knives.

MAETOHHUALELTTIHICZATALARMDEIT T NFIILMERALEL
BARDEHRIETNERIEFRELEN S FEISRBKBFANDLRTVHMET - TT,

‘l'?"

Blade : Molybdenum Vanadium Steel
N& EBVTFLNFIILE

Mini-Light Deba

HLHI
F-1050 105mm
Deba

H3H

F-1053 150mm

g

R EUTFINFIILM AT TOJ|RO MV

Handle : Magnolia / D-Sharp

Ferrule : Resin

IR FAR(LOER}Z)
H ihE

Mini-Light Deba

HLHD
F-1051 120mm
Deba

HH

F-1054 165mm
Deba

HH

F-1055 180mm

Yanagi-Sashimi
X

F-1056 210mm

Yanagi-Sashimi
Hx

F-1057 240mm

Yanagi-Sashimi
X

F-1058 270mm

Yanagi-Sashimi
Hx

F-1059 300mm

Tako-Sashimi
LEE]

F-1060 240mm

Tako-Sashimi
LEE]

F-1061 270mm

Tako-Sashimi
HE5|

F-1062 300mm

AW OdIr0L
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TOJIRO BREAD KNIFE

Y

BRI NSRS —

Bread Knife

INPRTAH—

Molybdenum Vanadium Steel £V 7>\ 188 F-687 270mm
Bread Knife

IN S —

High-Carbon Stainless Steel 27> L 2758 F-737 235mm

The serrated edged knives cannot be re-sharpened. IS ZSAY— G FADHREBELISTEE L Ao

Table Knife

F—TIFA7T

Siver vn— F-176 90mm

Blade : High-Carbon Stainless Steel Handle : High-Carbon Stainless Steel
I SWAS bR S SIS i INURIV D N H—R T L X8R
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reddot award 2017
winner

reddot award 2017
winner

reddot award 2017
winner

[O#f 1 VG10

K WEF—TLFAT

Blade : VG10 63Layers Core : VG10
L Outer Layers : Low- and High-Carbon Stainless Steel

M - O—H—KZAFTLR - N A=K AT

»

>

)

reddot award 2017
winner

reddot award 2017
winner

reddot award 2017
winner

R W F—TNTr—D

Head : 18-8 Stainless Steel (Hot Forged)
AR 1 18-8 A7 LR (EhFEHRE)

'.‘I/’.

reddot award 2017
winner

German product design award recognized worldwide.
ROVEILSEL - ROETOZ I YA 8

TOJIRO WAKISASHI Table Knife

Table Knife

T—TINFAT

eoony 28 FD-1000 80mm
Table Knife

T—TINFA1T

Granadillo % FD-1008 80mm
Table Knife

T—TINFAT

Bocote #a—7  FD-1002 80mm
Table Knife

T—TINFA1T

White Mikarta a=«mve FD-1003 80mm

Handle : Natural Wood, Linen Mikarta
Handle Parts : Silver
Bolster-Handle End : 18-8 Stainless Steel

NRIL T REEAR - VR AHILE NRIVERS : $B
O% - #@R : 18-8 X7 L X8

TOJIRO WAKISASHI Table Fork

Table Fork

T—TNTH—7
Ebony 248 FD-1004
Table Fork

F—TNTH—7
Granadilo 2z FD-1009
Table Fork

F—TINTH—7
Bocote £a—>  FD-1006
Table Fork
F—TINTH—7

White Mikarta = rnvs  FD-1007

Handle : Natural Wood, Linen Mikarta
Handle Parts . Silver
Handle End : 18-8 Stainless Steel

INURIV  RIRAK - URAHIE NRIVERS @ R
AR : 18-8 X7 LR

HKEDNR—T DREIE—EIREERRE EERANDRFTRIToTHIEL Ao
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TOJIRO Gadget

Tenugui - Japanese traditional washcloth

R vnomy-giks

Navy blue inspired by punched out scrap steel

T T7—h -

F-376
900> 340mm

Fish Scaler

Fish Bone Tweezers

18-8 Stainless Steel 18-8 27> L 24 F'642

2 AUVFLFHCH

White with TOJIRO emblems

#xis mrr-2 TOJIRO Knife Case

Soft Knife Bag

VINFATINYYT

F-355

Canvas Knife Pocket
M+ TR vk

F-359

Each case is capable for Chef knife up to
300mm, Western Deba up to 270mm, Deba
up to 240mm, and Yanagi-Sashimi up to
300mm. (8 knives can be stored.)
»¢Based on our standard knives.
#¢Subject to knife shape, some may not fit.

47) 300mm. FHF 270mm., HF 240mm, HIX
300mm ETOE T IZHIE, (BRAT 8 T ZUUAFIAE)
MU AT AN XBRICL-o TR TE LV G
EbHIET,

Each case is capable for Chef knife up to
240mm, Western Deba up to 240mm, Deba
up to 165mm, and Yanagi-Sashimi up to
240mm. (5 knives can be stored.)

% Based on our standard knives.

¢ Subject to knife shape, some may not fit.
7] 240mm. FEHEF 240mm, HF 165mm, HIX
240mm ETORE TS, (BRAT 5 T Z2INHFTHE)
MUK BB T RN KFRICE TR TE L WG
BbHIET,
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TOJIRO WHETSTONE

)y W

Recommended and must have item for your daily knife maintenance.

Maintain regularly and use it longer period of time, that's the way a knife should be.

BTEHRIC. FTICBVWTWELEEVWOLTER,
HEOSFANEE D TITV. AT FEVAATWDPBERDET XIETT,

#niws TOJIRO WHETSTONE

for Home Use
R— LA

F-431 Medium grit #1000 with base

(&) 230%65%x30mm

for Home Use
Rr— LA

F-432 Combination #220/#1000 with base

I E &R 230%65%45mm

for Professional Use
EERBR

F-451 Coarse grit #220

FeiEa 210x80%55mm

for Professional Use
EEREBR

F-453 Medium grit #1000

HFEEE 215 75%60mm

for Professional Use
EERER

F-455 Extra fine grit #8000 with base

@Coarse grit stones (#220-400)
for repairing chip and reshape.
@ TIEG <#220~#400>

ARG FADREEBETS

Bt A (A1) 260%80x40mm

Natural Leather Strop
RREM

F-461

25070 25mm

@Medium grit stones (#800-1000)

for getting rid of scratches and smoothing edge.
@+HIEHG <#800~#1000>

H kBB DIfER

for Home Use
R— LA

F-433 Combination #1000/#3000 with base

I E &R 230%65%45mm

for Professional Use
EIERBR

F-452 Medium grit #800

FREEA (/)V) 215%65%3bmm

for Professional Use
EEREAR

F-454 Fine grit #4000 with base

LR (B1) 265%80%40mm

Touch-up Whetstone
HELEERA

F-421 #60

170x55x30mm

@Fine grit stones (#3000-8000)
for polishing edge.

@1t EFER <#3000~#8000>

R EEPDIME EFREET S

ANOLSIIHM OdIrOL
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Sharpening Angle Keeper ==

TOGRIP TOGRIP
BTHRERILE— BTHERILE—
F-441 Blue F-442 Pink

2 % 27

TOGRIP

BTHRERILE—

F-443 Black

2299

Features x=s

Sharpen a knife like “Meister” !

TOGRIP keeps appropriate
angle against a whetstone and
makes your sharpening easier
by mounting it on the blade’'s
spine.

HTHRADLSICHIT B!
BTICBIFF371 T, #THE
H(Z, EYEAETHERAICHT
THZED TEET,

Wider end for lager blade
such as Santoku and Chef
knife, smaller end for tiny
blade like Petty.

N~ KBV DT ISX IS
BTOFARIZEDETK « NOB
FOEBENHTBIET, KESDE
BT HHM P ET,

Both ends of TOGRIP can be used.

Caution: This devise may scratch blade surface. % : DHO®R@MAGH KN BYET,

Knife Sharpening Starter Kit

R VT FIVERE RIS

Plastic container, TOJIRO wooden sharpening table,

TOJIRO whetstone, TOJIRO TOGRIP, Original training DVD

MEERILTF BREBAISFIVIEREER.
BERBBEEA . BEREB TOGRIP A THE RILA —,
F'48 ] MEELFHZEDVD[MAEEETINK]D 5 sty

MIESDRGIE—HBUREEFRE EERADHFERFERITE>THENEE Ao

How to Sharpen a Knife  eromss

To keep its sharpness always in best condition,
here we introduce how to re-sharpen a knife.

WOBREDKETEAREBBDET 2B {THIC,
ELWETOMEREIB/AVELET,

F-400
How to Sharpen a Knife DVD

EEL#E DVD
BTHECDVWTHELEESLTWET,

Submerge the whetstone in
water for about Sminutes,
or until there are no air
bubbles.

AT aBRETIRAZKIC
=Y. (K5 %9)

With the blades edge facing
toward you, hold the knife at
a 45degree angle to the
centerline of the stone.

BTOAEAAOAICEG. ER
DL E—F1AHLT 4571248
A%

V Tilt and keep the blade at an /
7-10mm angle of 10-15degrees from
the stones surface, which

has about 7-10mm of space
10-15° between stone and blade.

BAROREICHLTETOAEER
10 ~ 15°IXfR7 D, (BEREIEDIR

Apply pressure when you
push the blade, and release
when sliding it back in order
to not round off the edge.

AN ALESHENEICT B8, Fa
TERIECHEAN, BIKEHZD
LH%EHRS

REix 7 ~ 10mm F2F)

Until you find burrs on the
edge. Burrs are metal
debris, and will appear on
the other side of the blades
edge when you sharpen.

TSN NUD HTLBETIRS (1Y)
BURNTWE2BICH DT FAIC

The positioning for
sharpening the reverse side
is completely opposite from
what you have done on the
first side, but follow the
same procedures.

VIEEMCIERIFEFEEAT,

HTLBBDH /)

FETEERULIICHEI/NUD
HBE T,

Double - Bevel mwmoss

Do not place the entire blade on the stone. Keep the blade tilted to about 15degree.
The same applies when sharpening back side of the edge.

BNE—ARENDEEE—TEICROLIIC, HEBLESTICRALMEE T REORBRICHAEET,

i e

Single - Bevel gwosa

Keep placing “Kiriha” (the slanted area of the blade) on
the stone and sharpen by moving back and forth. O

DOREE DT, MDLEEN AT
HATTAEE—EICLENE " LT IS8 TLEVET, I

i
N
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#xi meuw Paulownia Cutting Board

Table size

T—7IHAZ

F-344

270% 190> 20mm

Medium size
FHyAZ

F-346

450%295%20mm

Mini size
I=HAR

F-348

350> 200> 20mm

Large size
NUE P

F-347

530%295% 20mm

Small size
IR

F-345

420%235%20mm

Square

AT

F-349

350%330%20mm

From Tsubame to the world  =»stema

We continue to manufacture the highest quality knives
in this region where the spirit and techniques of
manufactureing have been succeeded since ancient times.

Tsubame, where TOJIRO is located, is a metal-processing industrial cluster
area known as “Tsubame-Sanjo”. Since manufacture of Wakugi(Japanese
nail) started in the early 1600s, knives, flies, pipes, copperware,
metal-carving, cutlery and other products have been manufactured here,
and have increased in export. TOJIRO has delivered products from the
representative production area of Japan to the world, where professional
vendors of each process have developed techniques and spirit together
through friendly competition.

WICLADS BD I DIEMERIMAZ HEH W TE /2D LT,
BRI DS T 2O TVEET,

BERERY HBEM L, [REF] DB THSNS S BINTEXEE M T /I FIFLHE
(CHIET DELEN TAE > TLIRE, IV R -F1)L-ghiEsRgR- L & - REREED 25N D
DY) BHHBBEAICIT o CEEL 2, B TIRDEFIEENEHL  IEXEBL LD O
MHEMESHE > CELARERRTIEMDS BEREBIBRMEE)ELTVET,

Access to Tsubame mm~n7sex

By car:Hokuriku Expressway By Shinkansen high-speed train

Tsubame city is known as an industrial area of
tableware and metal houseware
BHEPEBHREAMOEREL THSN BT

The Bunsui Kimono Parade at the Tsubame
Cherry Blossom Festival
DIEHEDNRKEVSAEF

(> Exit 39 Sanjo-Tsubame) (> Tsubame-Sanjo Station)
- From Tokyo / about 4 hours. - From Tokyo / about 2 hours.
- From Osaka / about 7 hours. - From Osaka / about 4.5 hours via Tokyo.
- From Niigata / about 40 minutes. - From Niigata / about 15 minutes.
ILREE BN =4IIC HO SR RES SR TE NIIGATA
SREDD  / K4RER SEEPS /K285
KEEDD  / KITRERS KBRS/ #94.5R4RS (RRARER) TSUBAME 4
-HBmns / $40% -Famins /#9155
IOKYO
OSAKA
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Frequently asked questions

Foruse z@Emicont

@ There may be slight weight difference even for the
same kinds of knives.

Q Since we sharpen and finish each knife by hand, there may be
slight weight difference between individual knives. Rest assured,
this does not impact quality. Also, the weight of a knife will
gradually decrease as it is re-sharpened.

O RLET CHEINBIGDI HIET
O SHTE—T—TFEECTHRFIRE LT ET>THIETOT. B FOMEMAE

PECTLEIBEP HIET REICREELIABNERADT ROLTIER
2BV E L EBELETIZETRT DERRBRLISHOTWEET,

® Handle odor.

Q The laminated reinforcement material contains phenol resin, which
may emit an odor when it is exposed to heat. Please be careful
when using in places where the handle could be exposed to high
temperatures such as near gas stoves and use in dishwashers. In
addition, the natural wood material sometimes emits a unique
innate odor, and is not harmful to the human body. If you are
concerned about the odor, leave the knife in a well-ventilated place
for a period of time.

O NRUBENET

) BEEBIEMCE. T2/~ EEF B TOET COT T/ — VB EEN BE I
LIS TICBVERET RS AV HNET . AXALAMELENFRICE B35
. RBESHE SRR OERICRTEBLI e BRAMICIARER RO
ADRGHHNETHICERBUELADT, ICHVHRICHBEEE ABELOL
WISATICUIESKBUL TS LY,

@® The knife bent.

Q Wrap a towel around the blade, press it down on a flat surface and
apply force from the opposite side of the bending direction to
straighten the bent part. Since the blade may break if force is
suddenly applied, please apply force gradually. If the bend appears
to be wavy, the knife may have been used while it was twisted to
both sides.

@ BETHEP>TUENELE

O NNEIEAIEEE FERICHEUAT/SRET P> TV S BRORIAINS %
B THPVEEL TSV BBUCHERI B ETI AP ITh 3 52D HUET D
TRRICHEMATLZEN B T o7 B D N RONBIHE . BT £EAIC
ZU->TERLLRIREMN B E T B EN DELIHE IS HHATHER LS,

® What kind of cutting board should | use?

Q Wooden cutting boards are gentle on knife blades and reduce
loads applied to the edge of a blade, which allows the knife to
maintain its sharpness longer. For users who wish to keep a knife
in a good condition for a long time, we recommend using a wooden
cutting board. For users who place priority on ease of cutting
board maintenance, we recommend using plastic or rubber cutting
boards.
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® Where does the worn off edge of
the blade go during use?

Q The worn off tip adheres to the cutting board and is rinsed away
when the cutting board is washed. Although it may mix in with the
ingredients, since the waste that is caused by wear is finer than
sand and naturally passes through your body, there is no need for
concern. On the other hand, if the blade is nicked or chipped, do
not mix it with ingredients because it is dangerous.
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@ Are left-handed knives available?

Q Some left-handed products are made-to-order.

O EFZAOAETRHETH
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@ | want to dispose of an old knife.

0 When disposing of knives, wrap a cloth or newspaper around the
blade and dispose of it as hazardous waste in accordance with
your local government. They can also be recycled. We collect and
recycle knives in our stores or by mail, regardless of our products.

@ E<h-ETHETEN
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Maintenance #FAh

@ Are rusted knives no longer usable?

Q Rust on an edge can be removed by sharpening with a whetstone
or sharpener. For stainless steel knives, rust on areas other than
an edge can be scraped off with cleanser, etc. (However, please
note that this may cause scratches to the blade.) For carbon steel
knives, perform maintenance by scraping rust with a scrubbing
brush, and then apply cooking oil to prevent rust.
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@ How can | repair a rattling handle?

Q If an insertion type handle rattles, (a handle that does not have a
rivet on the knob) such as the handles of Japanese style knives,
tap the knob end slightly with a hammer or on the floor a few
times to fix the rattle. When there is rattling immediately after
purchase, please contact us before use. When rattling occurs after
some time of use, the inside of the knob may be corroded. While it
depends on the state of the corrosion, we will repair such knives
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@ Is blade chipping a defect?

Q Most blade chippings are considered to be caused by cutting hard
ingredients. Use a dedicated freezer knife for frozen food. When
chopping fish bones, etc., into pieces, the Deba is best. When the
blade stops in the process of cutting an ingredient, pull it out
straight and cut again without forcibly twisting the knife to both
sides. When the blade is sharpened thin, while its sharpness is
increased, its strength decreases. Therefore, be careful of
excessive sharpening.
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® What should | do if the blade is cracked?

Q Cracks are considered to stem from the same cause as blade
chipping. In addition, cracking may occur when the blade is given a
strong impact (hacking or dropping, etc.). For knives made by
composite materials, it may be able to re-sharpen and use again.
Since even small cracks can result in blade breakage, if you find a
crack, immediately repair it by grinding with a whetstone. We will
also accept repairing for our products.(fee-based)
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@ If | have a simple sharpener, is sharpening with a
whetstone unnecessary?

Q A simple sharpener is not a substitute for a whetstone. Sharpeners
do not sharpen the edge as a whetstone does, but is rather used
for the purpose improving the knife's biting of ingredients
temporarily by roughening the edge of the knife. Use of simple
sharpeners only makes the edge very brittle, causing blade
chipping. In order to keep the edge in good condition, periodically
sharpen with a whetstone.
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® Which whetstone should | choose?

Q Whetstones are generally classified into three types: coarse,
medium, and fine grit stones. A medium grit is sufficient for
re-sharpening that is performed for maintenance at home. When
re-sharpening chipped knives,or when genuine sharpness is
required, use coarse grit and finishing grit additionally.

eCoarse grit stones (#220-#400) for repairing chip and reshape.

eMedium grit stones (#800-#1000) for getting rid of scratches
and smoothing edge.

eFine grit stones (#3000-#8000) for polishing edge.
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Materials, shape, manufacturing process #t&-fk-suix

® What kind of material is Damascus steel ?

Q Elegant wave patterns are characteristic of Damascus steel. This
wave pattern is generated by laminating different types of
materials in several layers, rolling and forging, producing a raw
material with less unevenness and free from impurities. Having
less unevenness increases hardening accuracy, resulting in a
blade material with high hardness and excellent sharpness.
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® What is the difference between “Western knives”
and “Japanese knives"?

Q While there is a classification method that classifies Western
knives as double-bevel and Japanese knives as single bevel, we
classify our knives according to the handle shape and the
specifications. Basically, Western knives have a riveted handle and
Japanese knives have an insertion type handle. Furthermore,
Western knives basically cut by bringing the blade down, while
Japanese knives basically cut by pulling. Furthermore, the way
blades are attached is also different between Western and
Japanese knives.
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® What is the difference between the Chef Knife and
Santoku?

0 The Chef Knife came to Japan with Western culture in the 18C, and
was named “Gyuto (means beef blade)” since it was a knife to cut
beef. This knife is suitable for cutting meat. The Santoku has the
shape of both the Chef Knife and Nakiri combined, and is suitable
for cutting a wide variety of ingredients including meat, fish and
vegetables. The Santoku is called a “versatile knife” because
virtually any kind of cooking can be performed with this knife alone.
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@ For types of Japanese knives, what is the difference
between “glost fired knives” and “composite
knives"?

Q “Glost fired knives are Japanese knives made of single-layered
material, and composite knives are made of composite materials in
which two or more types of materials are combined. Glost fired
knives have the characteristic of longer lasting sharpness and
composite knives have the characteristic of being tough with
excellent durability.
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® What is “hardening”?

Q Hardening is the process to stimulate metallic components by
heating raw materials to 1000°C or higher, and fixing this
stimulated state while increasing hardness by cooling it. There are
water, oil and air methods for cooling the raw materials, and each
of them is classified into “water hardening,” “oil hardening” and
“air hardening.”

@ [BEAN] ERETT D

) BANEE. FEME1000CLILEICRTHIETEBOKR A BB LS L. ZhEh
RFZECENEELREEEBRSE TEEEEASERTIROIETT . EMES
PEHEELT KB REP S, ZhETh [ KA DA N [ZRBEAN]
EXFIENET

® What knife should | start with?

Q The key to selecting a knife is to consider what you want to cook
and how often you will use the knife. If selecting only a single knife
at the beginning, we recommend the Santoku. The Santoku is
suitable for cutting a wide variety of ingredients including meat, fish
and vegetables. For cooking at home, we would next recommend
getting both the Chef knife and Petty knife. Easy-to-use knives can
be selected depending on the ingredients. In addition, the Deba is
convenient when preparing fish dishes regularly, and the Nakiri
(Usuba) is also convenient if vegetables are prepared often.
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@ Can | request made-to-order knives?

Q We basically do not accept requests for made-to-order knives from
individuals. This is because die costs and sufficient manufacturing
lots are required to manufacture new knives at our company. For
companies that desire to develop original goods, please contact us
as our sales representatives accept consultations.
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@ Are knives suitable as a gift?

Q Knives have traditionally been a tool considered something sacred
in dietary life. Even now, they are kept and widely used as an
object of good luck during the stages and celebrations of life, such
as ceremonial tape-cuttings for formal openings, cutting of
wedding cakes at wedding receptions and as axes in launching
ceremonies. Giving a knife as a gift serves as a congratulatory
message of wishing good fortune in celebrating new beginnings.
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@ Japanese traditional measuring unit “Sun” and
“Shaku”, how long are they actually?

() 1 Sun is approximately 30mm(1.2"). 10 Sun is equal to 1 Shaku,
and 1 Shaku is approximately 300mm(1").
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Direct-operated store
BREE S S

TOJIRO KNIFE GALLERY TOKYO

In February 2023, we opened our second directly managed store in February in Kappabashi
Street, Asakusa, Tokyo. The walls and ceilings of the store utilize the same materials as our
factory in Niigata, allowing customers to feel the craftsmanship of knife making. The store also
offers knife sharpening and maintenance services, and tax-free shopping.
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TOJIRO KNIFE GALLERY OSAKA

We opened our third directly managed store in March 2024 in the Sennichimae Doguyasuji
Shopping Street in Namba, Osaka. The store design incorporates yoroibari, a traditional
Japanese architectural technique, along with materials reminiscent of our factory. On the first
floor, we offer knives, while the second floor features kitchenware made in Tsubame-Sanjo. The
store provides knife sharpening and maintenance services, and tax-free shopping.
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TOJIRO OPEN FACTORY

On the occasion of our 50th anniversary, we proudly opened the “TOJIRO OPEN FACTORY".

This facility is designed to engage the senses, with minimal separation between the visitor
walkway and the workshop. Visitors can fully experience the colors of the flame, the sounds of
hammering, the scent of the factory, the softness of heated metal, and the sharpness of the
knives, creating a space where they can immerse themselves in the art of knife-making.
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TOJIRO KNIFE FACTORY

Visitors can observe the manufacturing process of stamped knives.
The factory combines “machine work” and “handcrafted techniques”
in the production of knives.
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TOJIRO KNIFE ATELIER

Visitors can observe the manufacturing process of hammered knives.
We create knives through nearly entirely handcrafted techniques,
including forging, sharpening, and engraving.
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TOJIRO KNIFE GALLERY TSUBAME

The facility includes a shop, kitchen studio, and conference room, allowing visitors
to "see" and "touch" Tojiro products and enjoy the experience. We also offer knife
sharpening, maintenance services, and tax-free shopping.
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About Us Name

He

BEFER
Representative
e

Foundation
IES

Address of Company
KAL)

Capital Fund
BEAE

Business Description
E = Sk

Number of Employees
Ham

Banks
5 $RTT

Main Products
EEUE

TOJIRO Co., Ltd.
BERERMFA 4

CEO Susumu Fujita
KRIEFHILR A E

1. May. 1953.
BBFN28% 58 1H

M Head Office
%t
1-13 Butsuryu-Center, Tsubame, Niigata, 959-1277, Japan
TEL +81-256-63-7151 Fax +81-256-64-3811

T959-1277 #FiBREmMAmt>52—1TH13%H
TEL 0256-63-7151 () FAX 0256-64-3811

MYoshida Factory
EFHISH
11-12 Yoshida-Higashisakae, Tsubame, Niigata, 959-0232, Japan
TEL +81-256-93-4138 Fax +81-256-92-7401

T959-0232 #BEBRMEHRNKE11E125
TEL 0256-93-4138(ff) FAX 0256-92-7401

HTOJIRO OPEN FACTORY
BERBERA—T > T 7N —
9-5 Yoshida-Higashisakae, Tsubame, Niigata, 959-0232, Japan
TEL +81-256-93-4195 Fax +81-256-93-4330
T959-0232 #iRR KM EHRKETOESS
TEL 0256-93-4195(f£) FAX 0256-93-4330

ETOJIRO KNIFE GALLERY TOKYO
BREF 17X+ )-RRE
Grande Maison Asakusa Kappabashi
2-20-5 Nishi Asakusa, Taito-ku, Tokyo, 111-0035, Japan
TEL +81-3-5246-3526

T111-0035 KRB EXFEXE2-20-5 Grande Maison EZE & PG
TEL 03-5246-3526

HETOJIRO KNIFE GALLERY OSAKA
BERBRF 1 7F v 57— KRG
14-18 Namba Sennichimae, Chuo-ku, Osaka city, Osaka 542-0075, Japan
TEL +81-6-6760-4948

T542-0075 AMRAFAMRMAHRXEETRA14-18 EBEEEFHET
TEL 06-6760-4948

¥11,000,000 (Japanese Yen)
11,000,000

Production and Distribution of Cooking Knives,
Cooking Tools
aT R MmO BEERSE

140 as of Dec. 2024
1404 (2024 F 128 5)

Daishi Hokuetsu Bank Tsubame Branch, Taiko Bank Tsubame Branch

Mitsubishi UFJ Bank Niigata Branch, Sanjo Shinkin Bank
Shoko Chukin Bank Niigata Branch
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TOJIRO Knife, TOJIRO PRO Knife etc.
BERER“FE T -TOJIRO PROFET fit
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1 953 May @ Establishment of Fujitora Farm Equipment. Started to make machine parts and blade for farm equipment.
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Started to make cooking knives.

BT OELHHETITI.

Establishment of Fujitora Industry Co., Ltd.

BRIEMASHRIL,

New construction of Yoshida Factory. Manufacture department relocated to new factory.
A TSR, BHEHPIEHET 5,

Capital expansion to Japanese 11million Yen.

BAARE1,1007IHE,

TOJIRO DP 3Layered Series with Bolster ( now TOJIRO CLASSIC ) were awarded for Good Design Award by MITI.
BERERDPO 2 AT S—X (TOJIRO CLASSIC)# BEE T YR T H A #& I3,

Business headquarters also relocated to Head office.
A TE LR, BEABLAMABET S,

TOJIRO DP 3Layered Series with Bolster ( now TOJIRO CLASSIC ) was awarded Good Design Award and Long Life Design Award by MITI.
BEREBDPO& AT >)—X (RTOJIRO CLASSIC)» BEE T YR FH A1 -AL I 1 IFH 1 HERH,

Establishment of FUJI CUTLERY Co., Ltd. as distributor of FUJITORA INDUSTRY Co., Ltd.
FERTEKRASHORMEL T BEHN MR ERTL,

By reorganization, Mr.Torao Fujita acceded to chairman, and Mr.Susumu Fujita acceded to new president.
RRBFFESRICEARLE THLR) 0 HE. ARBS AL RICEREE RIEE) P 3T,

TOJIRO PRO SD Japanese Knife Series was awarded Good Design Award 2000 by MITI.
TOJIRO PROFIET —X# 2000 E VR FH 1 EEZE,

Sponsored 2contests of France Food Culture Center.

75 ZREBXAb 2 — (FFCC) EEN AL T AN DD AR A —%F 0, LIBEES .

First exhibit at the Ambiente in Frankfurt Messe.
T TINA T EILFICHE. LB EHE,

Chairman Mr.Torao Fujita passed away.(72 years old)
KEBFRER BRRME = (ZE721R)

Completion of "TOJIRO KNIFE ATELIER" at Yoshida south factory.
HHEEDHEREE INIE TR,

TOJIRO ORIGAMI was awarded IF Design Award 2012.(in Germany)
TOJIRO ORIGAMIZU—X1 2012 EIFFH A8 (K1) 6 H,

50th anniversary since establishment of Fujitora Industry Co., Ltd.
BRI EMASHRILLIS0E E8D25,

Renamed its corporate name from Fujitora Industory Co., Ltd. to "TOJIRO Co., Ltd."
BE T EMRASH O BE BRI N5,

Completion of "TOJIRO KNIFE GALLERY" as the hub of TOJIRO brand.
BERERT TR DSAEHL [BERER S 1 7% v 35— 5Ehko

Grand opening of TOJIRO OPEN FACTORY. Unique all-in-one facility of TOJIRO KNIFE GALLERY,

TOJIRO KNIFE FACTORY and TOJIRO KNIFE ATELIER.

A= H—ELTEERBIRD T35 R FHEaR 43 [BRE 1 777 7N — ] [BEREBF A 77N T 5,
[BERERFA7F v TU— Bt TTHERBR A —T > 77— ELTI TR F =T 2,

Establishment of representative office in Germany.

RV ER T B R PR HIL.

TOJIRO OPEN FACTORY was awarded Good Design Award 2018 by JDP.

BERERA =T T7 M= TR TFH A1 HEZH,

TOJIRO KNIFE GALLERY TOKYO opened in Kappabashi Tool Street.
BEEEELTERES M 7X v ) —REE eI BEREICA T2

TOJIRO KNIFE GALLERY OSAKA opened in Sennichimae Doguyasuji Shopping Street.
BEEECL TR 7Fv 7 —KBREE FRIEREFHICF—T>

Sep ® Sekiyama Wood Works Co., Ltd. joined the TOJIRO Group.

BHASHBUAR TP BERERIL—T 1IN B,

Further improvement of our products’quality and environmental protection.

“Harmonious coexistence of Human, Local Society, and Environmental Protection”as our principle, we are positively participating various activities. Putting

up the target value in each manufacturing process - Planning, Development, Manufacturing, Sales, Repair. Minimizing the use of toxic substance, recycling
the used or defective products, using vegetable oil based printing ink on packages, these are the part of our daily activity for environmental protection.
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@®Specifications could be changed without notice for further improvement. @The color of goods may not be the same as they are in the
catalog due to printing condition. @AIll prices and specifications are as of Feb/2026. @Special ordered knives can be manufactured upon
request. @ALL products in this catalog are subject to the product liability law within Japan. @This catalog is printed by environmentally
friendiy vegetable oil based printing ink. @ ltems with this mark are discontinued,and only available until stock runs out.

@H 42O/ BBRDOAKREER BRDLEDFELLEERTINIErHNET, @HZAJTERBENHRB TR MRBOMELEVZDREZBEFZEVET,
Offit8-L# 2026 F2RRENDHNTYT., @OFHIM - EXAIMLEERIHMOANET . THRCLSY, @ZDHEOJICHHIA TV 2L EMmIE,
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N, 1-13Butsuryu-Center, Tsubame,Niigata,959-1277 Japan N N - N A
< TOJ IRO Co,, Ltd. Teiesidsessis: Fak <1296 663811 NEATEHGICEATIEHVEDER
MORE THAN JUST SHARPNESS
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https://tojiro.net/
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