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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,

“I 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’s 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 B3 BAERRT D UMER-R=K T GREETHEBES L IMEREL TVET,
2TOIRE—BLTUTIZET. REDBVERESERICEEIILTVET,

BILEEASZEONE I [REDTINKR] DI —HEICHZ [ REDEEEFICUME R EREL T K70,
BWE-E O B AIEDADDBNEEBIC BICHITE D EEE BREBEMAE DWIEEITET,

BERER DR

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.”

BERREDBHE

bt MEDSVEEIKNEERL UKD, BBERRELU T DADESHERN-LET,

BOE| BB SESORVRETSBRHEDDEDRITET, B A | b FIZAAD AR THERICHEBRESBEIILET,
B B B PPDITRTOANCBEOTE2EAET, &l & | /sl AlEIREUH HEDN LR RERELET,

BEREBDL AT =713 4ADDELIUF EHE o TTEEM A A—ILTHN BIELEBRDIN —F Y =T THBELNEMAL TLET,
1B ZDADDHIREZNENDELILSAD TTHA— | DEAZBIELET,
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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 BREBPBRURIELERT DRI OVWTIBALET,

Blade length for

Blade length for

home use professional use
CREE T TG ik
o Petty knife NTA4FA7
Suitable for peeling and decorative cuts. FTET 0N RS
Often used as smaller multi-pourpose knife. TTEEE-H -
BT EIEL TV
90-180mm 90-180mm T, AEINEVD
m — DIF=BAET DEHY)
(CfERHTEZ/NETR
HERT TY,
eSantoku =18
Good for anything - meat, fish, and vegetables. P-B-EREETRE
It has the best of both Chef and Nakiri knives. A BEOERH
TOFERICHELEZR
165-180mm  165-210mm TTT BT ER
- YETOR\WEZA%E
L eme o) esoce,
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. NBXfpELbIcBIt
PEIEho7=HIKR T,
160-210mm  210-300mm YITFATELIUE
' o EICAETZDIC
w it > BRALETH RO
RICHERTEET,
oNakiri E37)
Suitable for cutting and peeling vegetables. Straight edge makes "Katsuramuki" HREM5-0NE
easier, which is unigue technigue of peeling Daikon Radish and cucumber etc. TTT. WENF 2L
L—MIHESTWVBED
150-180mm  150-180mm THROR-HUEIGE
oSlicer L
Long and narrow blade makes easier to cut block meat. BB RE LA EED
Can be sashimi slicer as well. RTG53 B 1
HIERLET, HiE
240mm 240-270mm PRIWT RO

QEE -

T RI1Y—PR &
BTELTERTES
EHTEETY,

Types of Japanese Style Knives
Applications of primary types of Japanese style knives made by TOJIRO.
METOEE FEREIRVEIELHET OFBZRICOVWTTEBNLET,

Blade length for  Blade length for
home use professional use

ZRERG TEY) ZOrEG Y

BT oERE

eMini Light Deba
Suitable for filleting small thin fish.

| -’-

105-120mm  105-120mm

HLH
HLEEDNENER
EPEVREESTD
ICERLET/IEF
SUHTIEDFEND
T.AEELPEHTD
ICHEF T,

eDeba

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

150-300mm B

150-180mm

HX

BESEEDDET
T HANERBIIEL =
MBALXERE. B
EBIEYBIHAICE
BALEFd, KZDDEF
T, BIRORNHEL
HERBRICE-THESE
NHET,

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

210-240mm  210-330mm

-FF-

]I

FIHEDBHDIE
TT. HAxroilo%
FTERYILTENE
. 8%%57-0N0DE
RETHPENTYT
BIREEMAEZEICSEST
TEEIHIET,

eTako-Sashimi

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

210-240mm

210-330mm _-

#H5 |

ARBEOREAETT
T mAWIRTIH
BT LUbEHICHEY
FTHHAET EfFEN
FHIRRLTTH. B
EESBVWIFBAR
ICZDOWHE12ED
EbHIET,

eUsuba

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

—

150-180mm  150-210mm

-_‘

X
FRET2HDET
TY . RETEMUT
WETH EHET I
RACHENES B3R
DECEICRET. K
ROFESHCIAN
5NET,
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NiCkEl Damascus Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener I I_]
Steel TS Hhek FEf s it Bl EPTE =T~ '
- ; B V% N2 vV Vv Vv vV
Zyr VA ZH X4 L @ ®
Forged steel by multi layers Nickel Damascus which is outstanding in corrosion resistance. Because of its multi-layered P46 P46 P46
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.
MHEAMEDB Ny T IVA Y ZAH X% ZBREL DD T BEL BRI BEN T COSEREBE IS DM D RER
DOBEEN L. IMEL TR RBIEEOWVABEEERELTNKEE)ET,
Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
VG10 B Ntk it it it HEPYE =T F—
N4 VvV Vv v VvV Vv
@ @ @ @ @ @ @ @ @ @ @
Remarkably hard, sharp, and durable, due to very purified cobalt contained in this stainless steel. It is hardly broken P11 P11-13 P11-13 P11-13 P11-21 P30 P19 P25 P19 P25 P44
because of excellent flexibility brought by Molybdenum. P13-15 P15-19 P15:-19 P15-18 P23-25 P40 P32 P25
ZFLLRRIH EDHTHEVIIS EEN TSI LI LIFHD IR I k- TR BT, % el P21-23 ARl P21-23 BECHREH P41 P42
e EVT T EENTOIOTHEAMEICEN TNV EVIEEEF > TVET, P23-25 P25-27 P25-27 P25-27 P40
P27-30 P31 B8l P31
P35-37 P35-37 P35-37 P35-37
MOlybdenum Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener P40-45 P41 P41 P41
Vanadium Steel s hek F i it HERYE Sr—TF—
=2 R Iy m vV Vv N2 Vv v N4
EBUTFLNFIUI LR ° ® ° ® ° ® ° ® ° ° °
Molybdenum and Vanadium contained in this stainless steel brings maximum abrasion and rust resistance. Also its long P49 P50 P50 P49-50 P49 P49 P60 P57 P57 P43 P43
lasting sharpness makes it easy to maintain. P57 P57
AT UL RICEYT T ENF I LE RIS R MR T MR ICEN TR T YEICHE BRI RESTED
THEFANLRTVEMTT,
High_Carbon Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
Stainless Steel g ok i i e WEPTE Sp—TF—
— m v Vv Vv vV v N4
27 L ZF 8 PY Py Py PY
By adjusting quantity of contained elements during heating process, it is designed especially for cutting tools. It is not as P47 P47 P47 P60
sharp as other steels, yet good enough for cutting tools for home use.
BN 7=DICEEE EF AT oL AT D IMEMICIIZIETH | —OIRETOERICIIHH LTI NERE
BLET,
Shirogami Steel Hardness Sharpness Durability Corrosion resistance Re-sharpening Sharpener
. X Thek P i B4 HEPTE =T F—
=Fiik]
N4 V'V v v N2 Not recommendable
@ @ @ @
Compare with Aogami steel, it has less abrasion resistance but friendly on sharpening and keeps long lasting edge. Iron P53 P53 P54 P54

sand as raw material, it is very purified steel, and temperature control during its heat processing requires skill.

B#ROFENEAVT RN EERE TRDSE RN TT, 205 AN TIEOREEEI R CHLBA Y
HENET HAERTLEHVEINKRO R FRETT,
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TOJIRO ATELIER CLASSIC

R 7RUT CLASSICYU—X

Forged handmade knives by TOJIRO KNIFE ATELIER.

BRERFATTNIIOBAY  —T —THEHRALERT V)-XTT,

Blade

By forging steel of two different hardness over and
over, elegant ripple pattern emerges and

high uniformity of core steel VG10 eventually
generates maximum sharpness.

The texture of the black finish gives

the blade a feel of dignity.

BEORL? 2BEDHAMEEREDEL. ZEHEED
NNETYMETEIET, DM OEBEMY MAMAEL.
Bhihkr EFhET BEANEOEMSE LT
BB ESY—-XTY,

Handle

Reinforced laminated handle is very durable and tough,
not easily deformed and strong against deterioration
over time. Metal bolster is very hygienic and prevents
stain and dirt from being accumulated between blade
and handle.

NZRINCIFEFEEICEBIED FEA LR THAMES
Bh[TEERIEM | £ER. OSE[FI22ECEN. TI S
ENZRILDBICKPBEND BENLKL FERNTY,

it sz ossisn-—= TOJIRO ATELIER CLASSIC

Petty Knife Petty Knife

@RS (e AAERERN « o o F‘“ NF(FAT

AW-1/PA 100-V63R 100mm AW-1/PA 120-V63R 120mm

Petty Knife

_7-— NT4FAT
r

AW-1/PA 150-V63R 150mm

Slicer
el

AW-1/SL 240-V63R 240mm
Slicer

el

AW-1/SL 270-V63R 270mm
Chef Knife

47

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

47

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

47

AW-1/CH 240-V63R 240mm
Chef Knife

47

AW-1/CH 270-V43R 270mm
Nakiri

*4

i

AW-1/VE 165-V63R 165mm

. Santoku Bunka
QIR (7 — . QKD | e b

AW-1/SA 170-V63R 170mm AW-1/BU 170-V63R 170mm

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

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

L# VG0 ¥ 0% 18827 L3248

A A—H—FKLZAFLL R« NAH—KRL XTI

HEDNR—TDRGIE—EIREERE EERNDRFTIT>THIEE Ao
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TOJIRO GAI

lts name “GAI" came from a Japanese word meant “armor” which is
inspired by the handle.

HEOLOIGHNKRONRIVFHA D BB FERT SU—-XTT,

Blade
VG10 in the core, forged by 37 outer layers.

A% 37 BEREDELLIAARERDTIF TY . DMICIHENAAINIRERE D VG10 Z2EAL TVET,

Handle
Uniquely designed rugged surface, fixed by hex bolts. It is one of a kind.
NRIVETRALWEID LI L EBROIEBMERIVN CEIE. £5 T e LIBNBVEIRES2ET,

gris #Lo0-« TOJIRO GAl

EL

Petty Knife

e v

F-1353 135mm
Nakiri
E27)]

F-1350 T6bmm
Santoku

=&

F-1351 170mm
Chef Knife

471

e

Blade : VG10 37Layers

Core : VG10

Outer Layers : Low- and High-Carbon Stainless Steel
L4 1 VG10

fI# - O—H—RLZFULR « N H—KRL AT R

IB

F-1352 180mm

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

INCRIL D )R HILE (3 ASEAEL)
ALk ZFLR

HEDNR—TDRGIE—EIREERE EERNDRFTIT>THIEE Ao

VO OdIr0L



TOJIRO HAMMERED it wev—= TOJIRO HAMMERED

M mBsu—x

Paring Knife
Very Japanese look hammered blade inspires image of forging. - N=U2TF17
Traditional wood handle perfectly fits in your hand as you use it. - Wy
SEEEEEENG L EBOTIETY, F-1110 90mm
ARIRIEESFECFICHIR A BRDEHRNERETE2RHE52)-XTT,
Paring Knife
IN=D2TFAT

F-1111 130mm
Chef Knife

471

F-1114 180mm
Chef Knife

4570

F-1115 210mm
Chef Knife

— 471

F-1116 240mm

Santoku

=1&

Blade

This is fusion of tradition and modern technology.
VG10 in core, 13 chrome stainless steel as outer
layers. Clear coating applied on blade surface in order
to minimize Kurouchi finished blade having rusted.
DA D VG110 M DRAT UL X THRMAAL 3 EiB%E
FHBETERTVEITE. RAIC/UTI—MITE

MY ZETHEIKL BRBFABELICKWTIEIS,

F-1112 170mm
Nakiri

F-1113 16omm

Handle

Handle is made from Japanese magnolia which has
smooth texture and good in water resistance.

NCRIVICIETRAMEICENFALY DEBLVANAREFERALTVET,

Blade : VG10 Clad Handle : Magnolia
Core : VG10 n Ferrule : Resin
Outer Layers : 13 Chrome Stainless Steel Clear Coated AR AR

L4 1 VG10 # 1 RUTOEL A g

B4 13 7A—LZFLX (FREYU7I—MNI)

14 HZDON—T DRI —HIIREERE, EEFAORFERToTHIERA, 15
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Svinklgv Badehotel Chef
recommended User Kenneth Toft-Hansens

TRRARTR N

|
B -

TOJIRO FLASH

Co-owner and chef of Svinklgyv
Badehotel located in northerp Ju'tlan“
Denmark. Also chief chef of Denmark

team represented at Bocuse d’Or, and
the winner of Bocuse d"Or 2019.

FLR—UDAINTUREBILHICHS [SVINKL
BADEHOTEL] OiE&E &3, RA7LALAN
$17, [K%21—ZX -F—hBEERER 71
2019] 127> v—ofRELTH BL #2010 & 1
c:F;ﬁfEénfﬂ%‘/:(2!:&’&?“%;1&5#&%:&1 j

This series features a beautiful Damascus wave pattern and handle with
a bolster that is easy to grip and well balanced.
This series boasts of widespread appeal in the US
2 and Europe and offers a complete lineup of items for cutting meat.

o

ELWENYZAZEHEDTI G ERENRTWEHSIETAOOL /N RIL,
copyright Torben Hjulmand A CHELEAREEN. AEYZ-0DT7AT LD FRELEII-XTT,

Bocuse d'Or - world’s famous French cuilinary competition held every Blade

other year in Lyon, France. As Kenneth's right hand, TOJIRO FLASH took . By forging two different types of steel over and over, elegant ripple pattern emerges and
a part of Denmark team. Trusted and supported by professional chefs high uniformity of core steel VG10 eventually generate maximum sharpness.

around the world, TOJIRO is now exporting and promoting its unique
features to over 50 countries.

BEORLZ2BENDIAT UL AMEMAEICOEREOE LTI H T, RABZETUMDEBEBP HMMEL KV EINRP EThET,

[R¥1—X - F—ILEBEHEI7—IL]I1E. 2 FIC 1 EREINIHERESIE . ) Handle

DTS ZRIBAL T —ILTENRTR » Nt STINALT— IV CERLEA ’ i q Uniquely curved reinforced laminated handle is very durable and tough,

T BERERD BN | [BH TEAEDIRAET DHHAZVFERERD AR D1 ' i &gl not easily deformed and strong against deterioration over time.

HE BARICESBESIELAEELETBADTONSHIEEIh T35 f ' Joint of blade and handle is smoothly curved and comfortably support your finger.
SRt B AN el SRS D) AN AT S copyright Torben Hiulmand FHLLEBEMDIS 18-8 27 LLADTL—hE NCRLOTRICA DL LBEPET R

T REEZRLAEHREOSHV KRG EELESTHY T4 T ERVDERICTAET,




w20 TOJIRO FLASH

Paring Knife

IN=UZTFAT

FF-PA90 90mm
Paring Knife

IN=UZTFAT

FF-PA100 100mm
Paring Knife
=YL FFAT
FF-PA130 130mm
Utility Knife
AF1UFFA7
FF-UT150 150mm
Chef Knife
D2 ak
FF-CH160 160mm
Chef Knife
S1T7FM7T
FF-CH180 180mm
Chef Knife

D2 b ak v

FF-CH210 210mm

Santoku

=1&

FF-SA180 180mm
Nakiri

E27)]

FF-VE180 180mm
Carving Knife
H—ELTF 1T
FF-CA210 210mm
Bread Knife

IN T Y —
FF-BR240 240mm
Boning Knife
R—=TF417
FF-BO150 150mm
Deba

HH

FF-DE105 105mm

HSV'1d4 0dIroL

Chef Knife
21717 Blade : VG10 63Layers Handle : Reinforced Laminated Material
‘ L Core : VG10 Steel on Handle : 18-8 Stainless Steel
Outer Layers : Low- and High-Carbon Stainless Steel N - TR
FF-CH240 240mm # 1 VG10 NRILEBE : 18-8 A7 L X488
fIM - O—H—KZRFULR - N H—KLZTILR
Chef Knife
17147
FF-PAQO0, FF-PA100, FF-PA130 available in 37 layers only. The serrated edged knives cannot be re-sharpened. The Deba is single-bevel.
FF-DE105, available in 19 layers only. IN RS — LR TN DS B TEEE A, HIBT I EFICEVET,
FF_C H 270 270m m FF-PA90, FF-PA100. FF-PA13013VG10 37/@BEERL TVET,

FF-DE10513VG10 19/EREERAL TV T,

18 HZDON—IDURII—HBIREERE EEFAORF I ToTHVELA, 19



gxssfpo—« TOJIRO SHIPPU

Paring Knife

IN=U>GF47

FD-591 90mm

Paring Knife

FD-592 130mm

Chef Knife

FD-593 180mm

- Chef Knife
= N #n
FD-594 210mm

Chef Knife

471

FD-595 240mm

TOJ l RO SH I PPU Chef Knife

i 47)

This high-end series is a fusion of a wooden handle and the blade of a Western [ FD-596 270mm
kitchen knife, and features 63 layers of Damascus with elegant ripples.

Santoku

AREEBT DT EEBMAL.63 BOELWLT AN ZERPBEOBHI - TTo =&

FD-597 165mm

Nakiri

= g

Blade FD-598 165mm

By forging steel of two different hardness over and over, elegant ripple pattern emerges and high uniformity of core steel Slicer

VG10 eventually generate maximum sharpness. P—\ WE T
BEORLEZ2ERDAT O LAMEAEICDEREDE LTI F iR, RASIETOMOEBERD BMILLSEOTINBR» EENET,

FD-599 210mm

Handle '
: , , Blade : VG10 63L Handle : Magnoli
Handle made from Japanese magnolia wood, which has good water resistance and smooth surface. Coiee: VG10 avers F:Pruli : Bi?f';fo'iom
Water buffalo ferrule prevents blade from rattling and coming off. Outer Layers : Low- and High-Carbon Stainless Steel n AR : AR
‘ H 1 VG10 4 ) . ilable i
IR TR BN T AR DEL VAN AREIR . RIEIE DB S AKFED TIEDHEDE - RIEREET, Bt - DDA RE LR+ RS B AKER FD-591,FD-592 available in 37 layers only.

FD-591.FD-592(2VG10 37EH&fEAL TLET,

HIDN—Y DERIE—BIURE RS EEFANORT T THYEL A, 21
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TOJIRO SHIPPU BLACK
ﬁz%;‘&%ﬁ(‘VBLACK S

The new value of TOJIRO created by 63- or 37-layered Damascus steel processed
by innovative chemical oxide color, development that highlights elegant
ripple pattern.

BNEDTZI I L&) EERLRD BRI D BMARREARERABLARRAS ) - XD EAETIVTT,

Blade

By forging steel.of two different hardness over and
over, elegant ripple pattern emerges and high
uniformity of core steel VG10 eventually generate
maximum sharpness. |
Black oxide processing, which is the technology often
used for medical equipment, has-been applied on
blade. The blade thus has both outstanding corresion
resistance and beautiful visual aspect.

BENDELZ2EEDAT L AHEAEICOEREDE L
NN B A% BAB I ETLMDEBABY HMIEL VTN
KA EEhET . REICIHECRILHENT2ELUREEE
=0, SN ERRL e EL T,

Handle

Chestnut handle has excellent durability,

and additionally applied fire treatment on surface
makes it even stronger.

NN RTINS VEDAREANTHY) REIC
JEEMIZREL BRI EFTVET,

i siack 20—« TOJIRO SHIPPU BLACK

Blade : VG10 63Layers
Core : VG10
Outer Layers : Low- and High-Carbon Stainless Steel
(Black oxide process)
LM 1 VG10
4t - O—hH—RLZFULR - N H—RLZFULZ
(RERRLHEMNT)

Paring Knife
IN=U>GF47
FD-1591 90mm
Paring Knife
IN=ULTFAT
FD-1592 130mm
Chef Knife

£7)

FD-1593 180mm
Chef Knife

47

FD-1594 210mm
Chef Knife

47

FD-1595 240mm
Chef Knife

&£7]

FD-1596 270mm
Santoku

=1&

FD-1597 16bmm
Nakiri

E27)]

FD-1598 16bmm
Slicer

5 T e

FD-1599 210mm

Handle : Chestnut Wood (Fire Treated Surface)

Ferrule : Resin

NIRIL D ROK (REHSEINT)

# 1 RUTOEL A g

FD-1591,FD-1592 available in 37 layers only.
FD-1591.FD-1592/3VG10 37/EM#&EALTVET,

HEDNR—T DREIE—EFIREERRE, EERNDRFTIT>THIEE Ao
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TOJIRO ZEN

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.
Double-edged and single-edged products are available.

NPT VERT DT HEE)RTVWHET OARREBESE L MERRDOIV-ZXTT,
mH FHORGZERVHE A TVET,

Blade

VG10 as core steel, clad by 13-chrome stainless steel, it has achieved hoth professional sharpness and easy maintenance.
DFICVG10 ZEAL AIMIC 183 VA—LRXT UL REEETHIELN  EBHOTYNKRESFANDFESEMULLEL

Handle

Made from magnolia with good water resistance.
NRIVCIBTHKMECEN TR DELOFAAREFERLTOET,

#rig#ov-« TOJIRO ZEN

Paring Knife Paring Knife
. A IN=)2FFAT ' i-—_—_ . IN=)2TFAT
FD-561 90mm FD-562 130mm

Mini-Light Deba
I BUE)

FD-570 115mm

= Blade: VG10 Clad

Core : VG10

Outer Layers : 13 Chrome Stainless Steel n
L4 1 VG10

B4 13 7A—L2FL R4

Handle : Magnolia
Ferrule : Resin

NIRIL D FRR
# 1 R)TaEL g

Chef Knife

471

FD-563 180mm
Chef Knife

471

FD-564 210mm
Chef Knife

471

FD-565 240mm
Chef Knife

471

FD-566 270mm
Santoku

=

FD-567 165mm
Nakiri

E37)]

FD-568 165mm

Slicer
#H5 FEE

FD-569 210mm

Deba
FD-571 155mm

Yanagi-Sashimi
LIIPY}

FD-572 210mm

2Layered single-bevel VG10 used for
FD-570,FD-571,FD-572.
FD-570.FD-571.FD-57213VG10D2BE &M EERL TVET,

KZDN—D DR IE—EBBURIEERRE . EERRADRFE T > THNER Ao
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TOJIRO ZEN BLACK

£

>t
& f%BLACK $U—%

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.

NEICT Iy 7Tzl SNMADERFERBALLE N —XD LA EFTILTT,

Blade

VG10 as core steel, clad by 13-chrome stainless steel,
it has achieved both professional sharpness

and easy maintenance. Black oxide processing, which
is the technology often used for medical

equipment, has been applied on hlade. The blade thus
has both outstanding corrosion resistance

and beautiful visual aspect.
DMICVG10EFERALAIMIC137A0—- LT L XiA%EE
BTBIET EBADYNRESFANDFEEHIL
Tl EERAZELEICHRASN IR ERBRILBIZERL .
MEMIPEEEEHICELVEEBEERLEL,

Handle

Chestnut handle has excellent durability, and
additionally applied fire treatment on surface makes it
even stronger.
NRINCRTFAEDEVWEDKRERWTSEY.
REICHESIMIZET ZETISICERMICIRE LT TVET,

'z

£ % 40 ¥ BLACK »u—x

TOJIRO ZEN BLACK

Paring Knife
IN=ULTFAT
FD-1561 90mm
Paring Knife
IN=U>FFA7
FD-1562 130mm
Chef Knife

47)

FD-1563 180mm
Chef Knife

47)

FD-1564 210mm
Chef Knife

47

FD-1565 240mm
Chef Knife

47

FD-1566 270mm
Santoku

=1&

FD-1567 16bmm
Nakiri

E27)]

FD-1568 16bmm
Slicer

LE-

FD-1569 210mm

MOV1d NIZ OdIr0L

Blade : VG10 Clad Handle : Chestnut Wood (Fire Treated Surface)
Core : VG10 Ferrule : Resin
Outer Layers : 13 Chrome Stainless Steel L - "
(Black oxide process) II ;ﬁ;ﬁ;;ﬁgf;ggmm]z)
DA 1 VG10
4t 13 70—-L2FUL R (BB b EMNT)
HIDN—Y DEGIE—BEURE RS EERENDRFTIT> THYEL A, 27
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An extrerr This is the series we recommend for confident In 1996 this knife received the “Good Design and
professionals who demand durability and hygiene. Long Life Prize,” a Japanese prize awarded to a
The handle is made from environmentally-friendly, product which continues to be a timeless standard.

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.

A FEMERHZTONDHICBEEF-THTIHTS
DY . ZESDI)—ZXTT NRIVIFRBICELLBREZ(L
WCEBIEN IEEAELWTEBEIEMEEAL. 3ADIETL-
POETE. Eh P D& P ALENRBEIKL RLZEAL
1EES 2. A2 EDOTHRERKP BEIIWTT,

H55A INKLIREE DMERT UL ATHRAATELAR
AT HNKRESFANRDLRTIEMILLEL. BRICED
BN RES [ BT 2DIC BAY M IEEL I TT BICH
WTHASHEBILTUVWET,

1996 (C, BFKEBARL 4 —RChiET3mEIcESh
ZARDTHIE. (O TS17TH 1B | R ELELL,
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it onssien—= - TOJIRO CLASSIC

SEERR

R

Peeling Knife

E—ULGF17

F-799 70mm

Chicken Boning Knife

BAX

F-803 1H0mm

Ul

Lo o - n

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
NT1FAT
F-801 120mm
Petty Knife
NTAFA7T
F-802 150mm
Petty Knife
NTAFAT
F-798 180mm
Boning Knife

R—=2TF17

F-827 150mm

Carving Knife
h—E>TFA47

F-826 210mm

Slicer
|

F-805 240mm

Slicer
|

F-806 270mm

BAXIVGI0D2ERAEMEERLLR FELEFICAYET,

7«

l

GOOD
\Y/ DESIGN

Blade : VG10 Clad
Core : VG10

Outer Layers : 13 Chrome Stainless Steel

D# : VG10
@A 13 7A—LZFLX

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

IE

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 TERERRIEM (3 AREEAIEL)

O% 1 18-8 X7 L X8

31
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it cunssicoo-x - TOJIRO CLASSIC

Blade : VG10 Clad

Core : VG10 . Bolster : 18-8 Stainless Steel
Outer Layers : 13 Chrome Stainless Steel l NCRIL ;BB (3 ASEAEL)
D# VG0 ¥ 0218827 Ll

4t 0 13 7O—LRXFL X

Half blast finish on Kiritsuke knives.
The serrated edged knives cannot be re-sharpened.

Kiritsuke
A

F-795 160mm

Kiritsuke
11+

F-796 210mm

Western Deba
EEH

F-813 170mm

Western Deba
FHT

F-814 210mm

Western Deba
FHEA

F-815 240mm
Bread Knife

INP 2T —

F-828 215mm

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

Pt OHEBBEAL EFICEVET,
INCRFAY— LTI D/-DIREBELIE TEEE A,

Da|[y In order to keep your TOJIRO knife in excellent condition for a long time, keep the
following in mind, and remember to perform proper maintenance regularly.

Maintenance

BERERDAE T % KRB ICTERAWELEL DI RO EICTE BN 1E,
HEE®D HEPSIELWEFANEZ DD T TSV,

BFAN

After use, wash your knife with
a soft sponge with neutral
kitchen detergent. After
rinsing thoroughly, wipe off
the remaining moisture and
store it after allowing it to dry.

ZERBRESHPVWRRCJICAEFR
RSP MEEEIE D TR, LKW
Liztg, KPEREBEZESL T
SUNIRL TLAEELY,

If your knife is rusted, wash it
with a sponge and cleanser, or
re-sharpen it with a whetstone.
Washing your knife with steel
wool or other hard materials
may cause scratches.

VEPRELLHEEIRDICTL
SH—EDFTHID. BARTHEE
LTSV 2 BbLEERNHD
THEILBW ABZEN HIET,

If your knife is left with
adherents containing salt or
acid on it, or is stored in a
damp place for a long time,
rust may form. After cutting
pickles, lemons, or the like,
wash away any adherents as
soon as possible.

BAPREEALBNDPFVEE
MELN, BRDZVGF TR
BRELLNTHEFENRET S5
EPBUETIEIMRLEFE
Porbhild, BHISHENERVEE
LTL#ELY,

X

Do not dry your knife in a
microwave oven or the like.

BEFLY - F—TLREDFIZAN
T RSB HVTLER,

As a guide, sharpen your knife
once or twice a month to
maintain sharpness. However,
serrated knives, such as
slicers, cannot be
re-sharpened due to their
structure.

A1~2EZBRICHICE, LugIhik
PERELET L. RTMH—KE
DEFAFIROET 31EE L. HEE
L CEEE Ao

Do not leave your knife in
water or hot water in a
dishpan. This may cause the
formation of rust on the blade
or corrosion of the handle.

HEMBLEDKRY, HHDHICH
BLEWVWTLEEV HEDFE IR
DERORRICHEVET,
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TOJIRO ( s cassic seancu—2 TOJIRO CLASSIC DAMASCUS

4 ‘\’

Petty Knife

e v

F-650 120mm
Petty Knife

A ok

F-651 150mm

Chef Knife

Ry v
F-654 180mm

Chef Knife

w SF0

F-655 210mm
Chef Knife

&7]

F-656 240mm
Chef Knife

47]

F-657 270mm
Santoku

R,

F-659 170mm
Nakiri

O To— -

F-660 165mm

Blade : VG10 37Layers Handle : Reinforced Laminated Material (3Studs, Full-Tang)
Core : VG10 . Bolster : 18-8 Stainless Steel
Outer Layers : Low- and High-Carbon Stainless Steel i

>

RV TRERRAEM (3 ARSRAEL)
DA 1 VG10

0% :18-8 27> L X458
A O—H—RLZFLL R« NH—RZXFUL X

SNIOSVIWVA JISSY1D 0dIroL



Blade : VG10 37Layers
Core : VG10

Outer Layers : Low- and High-Carbon Stainless Steel

[O#F 1 VG10

TOJIRO BASIC DAMASCUS

% BASIC HY2Hh2IY—X

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

I NRIY  TERERRAEM (3 ANSEANEL)
4

fI# : A—H—FRLZAFLLR - NAH—KRL T LR

F-333 135mm

F-330 165mm

F-331 170mm

F-332 180mm

e

- Wil =g

Blade : VG10 Clad
Core : VG10
Outer Layers : 13 Chrome Stainless Steel

L4 1 VG10
@A 13 7A—LZFLX

TOJIRO BASIC

#2148 BASICZU—X

Petty Knife

NTAFAT
F-318 135mm

Nakiri
37|

F-315 165mm
Santoku

=&
F-316 170mm
Chef Knife

47]

F-317 200mm

Handle : Reinforced Black Wood (3Studs, Half-Tang)

I ' DRI BIEBILA (3 ASEEFT)
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TOJIRO PRO

TOJIRO PRO >U—=X

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.

BT BEARECERL A —NATULABT REWVWIIFy TS ARICELN THAROAVET,

_|
O
—
By)
@]
=
By,
@]

We have welded a stainless steel handle to a blade
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. BFEANDLRTEICEFNHZEAEEMDT) &
EA—IWRT UL AN RIVERESEELS, [TOJIRO PRO
=R ERET BN R —REFEETEL=/\ RIS BA T
SXRTLPEETELRV . FREBORMETFLLAFR LR,
REBPELWEGTEL KREY DVWEF TE-THENICC
WD T, SNREICHFEOWAELETET,

MAKEDEE. BFANRDLRTEIHLL—ILIT L AN
B NPRIVETIENF — 1KLL TWAD T EER A DT XEH
SHMENPAST . ABESPAIETT . MBI RETI2ER
LEHENEDT HEEEOKLVERTHE THIFTFVLE

WTWET,
2000 (L. HARSBDT I E[JyRTHI B 2%
r‘_é'l/il/f:o
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ronrorro#a12-x [ (QJIRO PRO Western

Peeling Knife

E—ULGF17

F-843 70mm
Petty Knife

NT14FA7

F-883 120mm

W e—

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

Paring Knife

IN=UZTFAT

| s S

F-844 90mm

Petty Knife

NTAFAT

F-884 150mm

Petty Knife

NTAFAT

F-845 180mm
Chicken Boning Knife

BAX

F-885 150mm

Carving Knife
h—E>TFA4T

F-896 210mm

Slicer
S

F-886 240mm
Slicer

= ]

F-887 270mm
Chef Knife

471

F-888 180mm
Chef Knife

471

F-889 210mm

FRXEDPI/NIVNE £ H2EE A MEEALI A W EFICEVET,

W o

Blade : VG10 Clad
Core : VG10
Outer Layers : 13 Chrome Stainless Steel

L4 1 VG10
@A 13 7A—LZFLX

Handle - Bolster . 18-8 Stainless Steel

| I NRIL - O% 0 18-8 A7 LR (O —HIR)

The serrated edged knives cannot be re-sharpened.

Chef Knife
47

F-890 240mm
Chef Knife
&£7]

F-891 270mm
Chef Knife
47)

F-892 300mm
Santoku

=1&

F-895 170mm
Nakiri

E27)]

F-894 165mm
Western Deba
FEHT

F-615 170mm
Western Deba
petaely|

F-616 210mm
Western Deba
p=2:: 5]

F-617 240mm
Bread Knife

INRZAH—

F-629 215mm

(Integrated bolster and blade)

IR — R AD-HIREEUS TEELE Ao

41
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Blade : VG10

Core : VG10

Outer Layer : 13 Chrome Stainless Steel ﬂ
D 1 VG10

rojrorrowaro-x TOJIRO PRO Japanese

Mini Deba

© F-633 105mm
Mini Deba

Ll N: )

© F-634 120mm
Deba

HH

© TIsIEL P

& F-635 150mm
Deba

HH

1080 Mo e

& F-636 160mm

Deba

- — | < TOHND MO HH
/ & F-637 180mm

Deba

e o 3

& F-638 210mm
Deba

HH

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

HH

for Left-Handed Z&#I=H F-636L 160mm

Right-Left Asymmetric Handle
EOHDENERIERFHNRIVERA

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

NARIL - O% 1 18-8 A7 LR (AL —HHIK)

B4 1 13 7O0—LZFIL R

/2N GOOD

Japanese product design award recognized worldwide.

N DESIGN  JurFH1 8 AR TH—DRANTF( REHIE

o PO D PG

Yanagi-Sashimi
LBy}

& F-621 210mm

Yanagi-Sashimi
WA

& F-622 240mm

Yanagi-Sashimi
HH

& F-623 270mm

Yanagi-Sashimi
LI

& F-624 300mm

Yanagi-Sashimi
X

for LeftHanded 2mizm  F-622L 240mm

st

Yanagi-Sashimi
X

for LeftHanded mizm  F-623L 270mm

Blade : Molybdenum Vanadium Steel

NE& :EBVTFLNFII LR

o il —

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

ﬂ NRIL - O% 1 18-8 A7 UL (A4 —HARIR)

Tako-Sashimi
5|

& F-625 240mm
Tako-Sashimi
LR

& F-626 270mm
Tako-Sashimi

5|

& F-627 300mm

Right-Left Asymmetric Handle
ENDHDEWEGIERTR N RIVELRA

43
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ronropro wunt>u-x [ QJ|[RO PRO Chinese

o TONRD FRD

(

[V g 1O I RD PFRDY

Blade : VG10 Clad

Chinese Knife

e

F-630 220mm

Chinese Knife
CE=S

Tinsgn F-631 225mm
Chinese Knife

o

Tk g F-632 225mm

Handle - Bolster . 18-8 Stainless Steel

Core : VG10 _ (Integrated bolster and blade)
Outer Layer : 13 Chrome Stainless Steel | | NURIL - 02 18-8 27 L 248 (04— k)
L# 1 VG10

B4 13 7A—LZFLX

Delivering Japanese kitchen knives to the world
BADET&#H RN

TOJIRO kitchen knives are also preferably used by people in other countries.

“We would like to contribute to exchange and inheritance of the world's food cultures.”

“We would like to support the world's food cultures with Japanese tools.”

From these desires, we became a participant in the activities of the French Food Culture Center and
Maitre de Service. Nearly 20 years have passed since we expanded our business overseas in 2004.
We will further proactively expand instructional programs for re-sharpening knowledge and skills
overseas, and also introduce Japanese knives and traditional crafts related to knives in the future.
Our goal is the worldwide exchange of food culture and TOJIRO's contribution to it.

BEREBDAET Ik, BADANLZPSHIBAVELZVWTSVET [HROAEXIEOTREERICERLZV] [BRDEE THROANILEX ALV HLBIE
ZDEERANSE TIL AL Z—P A=V - K - RILTAADZDEEICSN.2004 FISHIERERLLTHS 20 FIRBESEL L. SHEIE.
BANOMEELOEREBHESSICERNICERAL. IMPINCERTIERIEZMOBNOT o CVFHETTBIET DR, RN EREDR.

ZZILBERBPEETHIETT,

TOJIRO PRO &,

SERVICE en SALLE

Petty Knife
e v
FD-701 90mm
gy W ——

!

Blade : VG10 37Layers

Core : VG10

Outer Layers . Low- and
High-Carbon
Stainless Steel

L4 1 VG10

Bk - O—H—RZFLZ,
NB—=RERFLLR

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

NIRIL - O% 1 18-8 AT L
(O&—7#HR)

Blade : Molybdenum
Vanadium Steel

TE BT FLNFII LR

IR ]

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

NCRILV - A% 1 18-8 AFUL R (A4 —H%IR)

= TOJIRO PRO SERVICE en SALLE

Petty Knife

e v

s W—

FD-702 120mm
Petty Knife

NTA4FA7T

FD-703 150mm
Steak Knife

IV RA—=ILFAT

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 =T 22 DI=DICBRUI-ERNODERF 17—
o 7T ZRB Lt 2—BEBDbHE Y —T 1 AT RN S
1 TDBNFHERRL . ERETUAFARISIRN NIV T,

Filleting Knife

J=IvFAT

FD-704 190mm
Filleting Knife

J—=IvFAT

Flexible Blade 7L+ FD-705 190mm

JTIVS U 30IAH3S 0dd 0dIroL
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Blade : VG10 63Layers
Core : VG10
Outer Layers . 63Layers Nickel Damascus Steel ﬂ

rojiro pro =rusvasan-= - T0JIRO PRO NICKEL DAMASCUS

Petty Knife

NTAFAT

F-1037 105mm
Petty Knife

RFAFAT

F-1030 135mm
Petty Knife

NTAFAT

F-1038 150mm

Chef Knife
47)

F-1031 180mm
Chef Knife

471

F-1032 210mm
Chef Knife

471

F-1033 240mm
Chef Knife

47]

F-1034 270mm

Santoku
=1&

F-1036 170mm

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

NCRIL - O% 18-8 A7 L X (O —HARIK)

D 1 VG10

#1 : =wr s < 2A X4 (63 E)

HION—T DORmIE—BBURIEERRE . EERADRT IR IToTHNER Ao

#xioricamt »u—x [ OJIRO ORIGAMI

Petty Knife

e v

B F-770 130mm

Chef Knife
D2l s

- e E—
B F-772 180mm
Santoku
=&

> o ~ g —
» #1000

B3 F-771 165mm

Blade : High-Carbon Stainless Steel Handle : High-Carbon Stainless Steel Geion sward
NG N H—RLZT UL NRIV N H—RLZT UL R o m

German product design award
recognized worldwide.

R VEHLEEL RN ETOZ I
FHIE

47

INVOIH0 0dIroL



rouro Zote 20—« TOJIRO COLOR

Petty Knife
e v
OF-120W  F-140Y @F-160R @F-180BL @F-230G @ F-250BK F-120W 120mm
Petty Knife
O e
OF-121W  F-141Y @F-161R @F-181BL @F-231G @ F-251BK F-141Y 150mm
Chicken Boning Knife
8 / / "
OJIRO ‘ . OF-122W  F-142Y @F-162R @F-182BL @F-2326 @ F-252BK F-162R 150mm
for HACCP
Slicer
TOJIRO COLOR N -
Grips are designed to fit perfectly in your hand and reduce fatigue while cooking.
P _ _ S P _ y : y . _ J OF-123W  F-143Y @F-163R @F-183BL @F-233G @ F-253BK F-183BL 240mm
Available in 6 colors, anti-bacteria treated, and meets HACCP requirement. -
Slicer
6 DN RILHEIRH% TOJIRO Color WIBH® T WK THET 5 ADEAEERL. sl
HEMN T AL TR BIRICEL AT EL TR HACCP MISICb 5T THDEBAL -2 TT, — i
OF-124W  F-144Y @F-164R @F-184BL @ F-234G @ F-254BK F-234G 270mm
Chef Knife
%7
Blade — —
Made from Molybdenum Vanadium steel, same material used for surgical knives.
Very durable, highly resistant against rust and perfect for professional use.
TNEICEEBBAZMTHIEVT T NFI LMEFER YEICEYD - RFISKWETODKULWEKRICHBAET
OF-125W  F-145Y @F-165R @F-185BL @ F-2356 @ F-255BK F-255BK 180mm

Elastomer with anti-bacteria treatment. Non-slip, easy to grip, hygienic and durable. T BUTTUNFIILR (Integrated elastomer resin and blade)

Handle @@ Blade : Molybdenum Vanadium Steel Handle : Elastomer Resin
'” INURIL : SETERME T S R — 15 AR (18 RE — 1A R )

NPRIVBIZANY B IEHTHREM I RSN THY) FEBERICKRBE T,
EBIRTLTEDISKD PO AERBED/NRILTT,

The chicken boning knives are single-bevel. &XxidH It EFICAENET, 49
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TOJIRO Jy—=

for HACCP

TOJIRO COLOR

b= W][ T

O F-126W F-146Y @F-166R @ F-186BL
TOUING e
OF-127W F-147Y @F-167R @ F-187BL
_ o
O F-128W F-148Y @F-168R @ F-188BL
L 1, |« PR
O F-129W F-149Y @F-169R @ F-189BL
OF-131W F-151Y @F-171R @F-191BL
TS -
OF-132W F-152Y @F-172R @ F-192BL

@ F-236G

® F-237G

® F-238G

® F-239G

® F-241G

@ F-242G

@ F-256BK

@ F-257BK

@ F-258BK

@ F-259BK

@ F-261BK

@ F-262BK

Chef Knife

471

F-126W 210mm
Chef Knife

5270

F-147Y 240mm
Chef Knife

47]

F-168R 270mm
Chef Knife

&7]

F-189BL 300mm

Nakiri
%47

F-261BK 165mm
Santoku

=&

F-132W 170mm

Manufacturing

Process

BT oOg#E

With latest technology and under precise quality control, TOJIRO is producing
3000-4000 knives per day, which considered to be one of the most in the domestic

knife manufacturers.

BRABMASH TR SELRMCEELREEEOLENNEEEL TVWET AR TIBICEHMFEMBICLS
SETIU BT EICEN HE 3,000~4,000 REVOEARERDEEEEERLTVET,

1

Stamping

TR

J

Heat Treatment
AR

9

Welding

B

|

Washing
Bty

Handle Installation
AAR

11

Sharpening
HAfFF

Flattening

(mEyIZ

Grinding
FiHl

0

Polishing

FEE

8

Marking

=7 Ah

10

Handle Polishing
iRz

V.

| (C & Packaging”

TRen A
51
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Authentic Japanese kitchen knives

r|t C I¢ [

featuring diverse lineup for various applic

BADEREREL - ERROFAET V- X BRI A b e -3

1> F 9T DT
af

.

Blade

Shirogami steel (white steel) forged with soft iron.
Very sharp and easy to re-sharpen.

DFHICIE AR EFERL . Bk RS TINBRD RL,
MEELOLXTWTIHELRS>TWVET,

Handle
Made from magnolia with good water resistance.
NARINCIETRAMECERFIDBLOAAREEALTOET,

it e wereo— TOJIRO SHIROGAMI

Mini-Light Deba

HUE) (BHT)

F-897 10omm

1-—-____‘-/
Mini Deba
g}# WA

F-899 105mm

: - Deba
‘IIl!!!lill.l!zg!!!!!!!!!!! )
F-901 150mm

_/,/

-4‘,/

Blade : Shirogami Steel
Core . Shirogami Steel
Outer Layer . Soft Iron

D B
Rt - Bk

™

Mini-Light Deba

HUE) (BHT)

F-898 120mm

Mini Deba
v UN::S)

F-900 120mm
- Deba
’ HH

lfl/ﬁoz 165mm

Deba

HH
F-903 180mm
Deba

HH

F-904 210mm
Deba

HH

F-905 240mm
Deba

HH

F-906 270mm

Salmon Deba
S (24])

F-937 240mm
Salmon Deba

2 (247)
F-938 270mm

Salmon Deba
S (24])

F-939 300mm

Handle . Magnolia
Ferrule : Resin
JASZ VI IS N

i R

53
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o ansnero— TOJIRO SHIROGAMI

e

Thin Bladed Deba

SHL

F-933 180mm

Thin Bladed Deba

SEL
F-917 210mm

Thin Bladed Deba

SEL

F-934 240mm

Yanagi-Sashimi

A

F-930 210mm

Yanagi-Sashimi

HF

F-908 240mm

Yanagi-Sashimi

HH

F-909 270mm

Yanagi-Sashimi

by}

F-910 300mm

Yanagi-Sashimi

HH

F-911 330mm

Tako-Sashimi
HE5 |

F-912 240mm

Tako-Sashimi
LEE]

F-913 270mm
Tako-Sashimi

5|

F-914 300mm

Tako-Sashimi
HE5|

F-915 330mm

Blade : Shirogami Steel
Core : Shirogami Steel
Outer Layer . Soft Iron

Dt B
Rt - Bk

Handle . Magnolia
Ferrule : Resin
INRIL T ARR
e

Eel Knife

SHERE

Nagoya Style a5 254 F-923 100mm
Eel Knife

SHERE

TokyoSyle =z F-916 180mm
Eel Knife

SHERE

Tokyo Style 584 F-931 210mm
Eel Knife

SHETE

Tokyo Style 574 F-932 240mm
Usuba (Square Cut)

AR

F-918 165mm

Usuba (Square Cut)

AR

F-919 180mm

Usuba (Square Cut)

AR

F-942 195mm

Usuba (Square Cut)

ARE

F-935 210mm

Usuba (Falcate Cut)

PEEEY

F-941 195mm

55
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TOJIRO MV

S EIPESNETEIN W) SO

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.

FET OHFMLELTTRICZAT UL IRZMOEIT T NED T LHERALEL
BARDEHIETNERIREEN S, FEICBBFARDLR T VWHMBET 2 —-XTY,

Blade

Molybdenum Vanadium Steel - Good wear and rust
resistance, easy maintenance and beginner friendly.

But its cutting edge is seriously sharpened by experienced
workers.

T &\ BRI ICEN S EICBOEY T 7o NS U LBERAL,
NAZHEDBDICENTEFANLP L BLHTDHICH
BNRTVFIET T BEREBDBAD T ZICH M HEHL THY,
PhERICZ GBI EE A,

Handle

Made from magnolia with good water resistance.
NPT AMEICERF M) OELVHAREFERLTOET,

2%
v

Mini-Light Deba

HLY)
F-1050 105mm
Deba

Ml T

Hi e

e %%Uj‘?‘)/\“j—*‘)‘j/—\ﬂﬁ METYU—2 TOJ'RO MV

M RS

h L — |

ﬁ o !

s Hir whsd .!

Blade : Molybdenum Vanadium Steel
NE : BUTFLNFILEE

Handle : Magnolia
Ferrule : Resin
IRV R
L=

Mini-Light Deba

HLY)
F-1051 120mm
Deba

H3

F-1054 165mm
Deba

H3H

F-1055 180mm

Yanagi-Sashimi
LI

F-1056 210mm

Yanagi-Sashimi
LI

F-1057 240mm

Yanagi-Sashimi
LI

F-1058 270mm

Yanagi-Sashimi
LIy

F-1059 300mm

Tako-Sashimi
LR

F-1060 240mm

Tako-Sashimi
LR

F-1061 270mm

Tako-Sashimi
LR

F-1062 300mm

AW OdIrOL
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About Japanese knives

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.

BAYERT. FIPFET EVOR I HHHIETH | M TIENARIVORIR- RIS E>THHTOET BRI EIEDHD/NR
WEFHRT EARXDNRIVERBET ELTWET o FRT IRV T AL TS EWAERERELETH FETIE5 W TEBEN
FEEAEL HADFIFOREVET,

Japanese knives

insertion type handle
AR NI

riveted handle
$RIES/NRIL

Western knives
#BT

=

How to repair a rattling handle
Hit the end of the handle as shown, to fix the loose blade.
»— 29 »C

NRILDD =DEDELH EDS‘

D ESNARREARREXR PR & T2~ BEIEEL F 72 TLIZE W

About carbon steel knives

[ Shirogami ]

WMOBETICDODWT

We use a highly purified type of steel based on iron sand
in which impurities are reduced to a minimum. This is
the material from which traditional Japanese knives
were made. Though it rusts more easily than stainless
steel, its outstanding feature is its sharpness.

WA DOEREBAWT AN EBEE TR S RN EFET O
ZTMTT IR T UL ZACHEANFEURTOTTH INBRISIREF TT,

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.

P

Shirogami Soft iron
steel T wme
iR

BHROERERAV TR ERRE TR SE-FM T Z20H AN TIZEDREEENIFE

BICHLBADBRI»HINE T AERT<HOINRDRRFTY,

How to care a cutting board

73

| \©

Wet both sides with water before use,
and wipe off with clean cloth.

Film of water will form on its surface
and prevent transferring odors
between food and board.

ERRICHEEKTROL. MR TKER

EMET  FEMOREICKDIED TH BME
FEMDEDR WD EELKLENET,

After use, wash with water and
mild detergent.

ERRIIKEPHERRITHRVET,

Store with wood grain upright in order to
prevent distortion.
AREEILTTRELET . RBEHICTS. /203
ATFIRETIEERRTENET,

AREELRDOE) R

Use boiling water for sterilization.

REHEE T ORISR EEALET,

Black spots can be rubbed off with
cleanser or coarse salt.

Use planer if they don't come off.
Planer or sandpaper are also
effective for dents and deep
scratches.

B3 Y- EIETE)EEL.
EEBWGEIEH T RETHIET,

M AR RMEIEHF R TV THIS
M EINBELY—EXEFIAL TS0,

How to repair rusted knives YEPHERT DBFANAE Prohibitions |  Bleach Direct sunlight ~ Heat drying . -
Rust on an edge can be removed by sharpening with a whetstone or ALY ER BRP I v—TF—THCZETEET 2L HILEIE REFOER BHAX SR Re EDRELIR -
sharpener. For carbon steel knives, perform maintenance by scraping PCEET NAXRRDAET I 2hLEETHERZT)EEL

rust with a scrubbing brush, and then apply cooking oil to prevent rust. 7 BICHERFIEICBRMEZE > THFANLET,



TOJIRO BREAD KNIFE

[ & SFERE S

Bread Knife

INP 2T Y —

e

Molybdenum Vanadium Steel £UZ 7> /\F2 9 L3 F-687 270mm

Bread Knife

INCRZAH—

- -

High-Carbon Stainless Steel 27> L 25458 F-737 235mm

60

inin vouonsonse TOJIRO GADGET

Kitchen Shears
FouF 5%

Kitchen Shears
FouF 5K

FK-843 Separable

IS~ b aAT FG-3500
Fish Scaler Fish Bone Tweezers
JE3EL) BiRE
,‘ —. ?
\Jemm./ “.
F'640 18-8 Stainless Steel 18-8 27> L X4} F'642

#xis mrr-2 TOJIRO Knife Case

F-355

Canvas Knife Pocket
M F1 TR vk

Soft Knife Bag

VINFATINYT

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.

2 Subject to knife shape, some may not fit.

471 300mm. FEHEF 270mm, H ¥ 240mm, HIF
300mm E£TOETIZ3FIC, (FRAT 8 T ZINIHPIHE)
MUK BB T AN KFRICE-> TR TE L VG
AbHIET,

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, HIF
240mm ETORT IS, (BRAT 5 T EINMFTEE)
MEMBETHANKBIRICE S TR TE LV
EbHNET,

61
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Names of Western Style Knives s#mT Recommended User

1-H—-0DFE

T
Pa rtS q:;_g Bolster Tsuba Spine Tip

(NCRLAROLEE) A ( o A1 5% RESTAU RANT Ryuzu
Exective Chef & Directeur

-
)
-

BT D& &R

Ryuta lizuka

Blade End BRI &K

Handle End  Stud Handle Heel 5 A%k

il $E NIV HZ

Blad}%;;)ngm Appointed chef in Tokyo' s L'Atelier de

Joél Robuchon after studying the art of

French cuisine in other restaurants in

the Joel Robuchon group. In 2011, he
opened his own French restaurant,

s _ o _ . .
e # Ferrule Spine  Flat Shinogi Tip RESTAURANT Ryuzu, in Roppongi, Tokyo,
(NELROERED) 1 B " LOEE g% y ppeng Y

Japanese Style Knives mmT

Tang

where his unigue cuisine, incorporating

B ey % Japanese ingredients in unusual ways,
T ' continues to impress customers.

Blade End Edge [BE—RTIVERENT[RTIV <Ny

Handle End Handle Shinogi Handle Hee} I ES " oL
Lzl WL DE 17 H HEERET, 1994 F[a12/)8> - OT32 D
Blad;;';)ngth WPIITIC ZDHERL, —VEPZVELR
I TETRERICIITIL - T3> KD
RGIE CHEETEA. 2005 FIC [FRUI Ry
Uraoshi Jii‘sﬁl,ai;ai Jiai o3I - l:lj:/EI\/J ST 7FE2011 FICTL
=L HdpL > FLZXhF> [Restaurant Ryuzul #3E R E A<

ARIEA -T2 BRDRMEELL2IRE DK
BTELDANERT LT TV,

Urasuki

BYE

| choose table knives | myself would like to use.

In my restaurant, | use the “wakisashi” table knife. When | held it in my hand in the
TOJIRO’s showroom | felt “This is the one!” | want my customers to use the knife that
inspired me. The “wakisashi” is mainly for meat and the beauty of it is that

it's so sharp. The wood grain of the handle is also very attractive and customers from
overseas love it.

When it comes to tools and food, “simple is best.”

| like to make simple food in which you can taste the goodness of each ingredient.
There’s no point in a dish that's tasty but anonymous. In order to bring out individual
flavors, | sometimes use Japanese ingredients, or cook using a Japanese kitchen
knife. All this is to achieve “simplicity” . In the “wakisashi” too, what attracted me
was the simple design which brings out the beauty of the materials.

[BRPEVEV]ERCEHDERSR EEOHIESL[D T IV D FH

LETE [BE] OTF—TNFA7EE > TOET =KD 3—I—LTERIC DN 0D, o TIVCEMDRESPIEH DRI, 2EABVLLTH, FHM DB
FICBW, [ChZ|EBVELE XN, BAD EVLWEMREL =328 DR HEEESTUES TRBH 2 LWEWV FH DIRES [ SH T8I0, BARDRME
BUOEHDE, BEIRICHFESTWLZWTT R, [HE] EEICHRBERTY W) ANTY, FIET CHELENTEZEObHNETATEELLEIAIR [22T IV,
L ECDLEINIRD IR NP IVDKRBHELL BADSEHLSHIFF T, [ = ICEDPNI=DB BMEEDPUIS L TIVET A0 56DTLEIR,

63



TOJIRO WAKISASHI gonds we o2 TOJIRO WAKISASHI Table Knife

BRI BEF-—TLFAT Ta—DIY—Z

IHSVSIMVM 0dIr0L

Table Knife

Steak knives features a design with a sharp edge from the handle to the tip. & u F—TNFAT
Rare and precious wood is used for the handle. This tableware series by TOJIRO ST

evokes the image of Japanese swords and expresses the beauty of Japan. eoony 2 FD-1000 80mm

NRIHDBRIFEANEREL TS DI NS =T BT HA Lo NN FH D EEDEVSEAREEAL TV ET, Table Knife

AATNEEHE ZMOELSERALLEREBOT T LI T7II-XTT, & e TTINTAT

reddot award 2017 e

KingWood >4 R FD-1001 80mm
Table Knife
F—TNFAT

reddot award 2017
winner

Bocote ®3—7  FD-1002 80mm

Blade : VG10 63Layers Core . VG10 Handle : Natural Wood Handle Parts : Silver
Outer Layers : Low- and High-Carbon Stainless Steel Bolster-Handle End : 18-8 Stainless Steel
[O#f 1 VG10 NIRIV: RIAAKR NCRIVERS : R
M - O—H—RLZAFUL R« N H—FR AT LR O% - R : 18-8 X7 L X§l
o N N
5 1':”__ .
Blade h
VG10 in the core, forged Damascus inspired by B AW WE F-TATA—YU—X TOJ | RO WAK'SASH' Ta ble Fork
Japanese sword. i
BATI D74V LEEELI-AMA—H—ES5TROBEH
FATTEL VG OB LHIZEAL T Y, BALREO—T — Table Fork
—TEBBEI AN AERPEHTT, : 2, - = . - F—TINTH—7
Fork coony s FD-1004
Also inspired by Japanese sword.
Its angle is well designed and you could enjoy Table Fork
the best texture when you eat. ) — TINTH=Y
g =S
BATIDT 4V LETICTFH AN zREAT+ =T e D

ToF A TDEIC R BA A DTN DI E
BONBLIT, EBIEIP STREF DLLTRES S fngwoos +>7>»k - FD-1009
TOBOHHUTT . P57 4~ 753 SHCBMIC RS Table Fork
DOBLNOREETBIEN LA ET able For

T=ITNTA=7

reddot award 2017
winner

Handle

Valued wood carefully carved and finished by
MARUNAQD - excellent wood carving'factory in
Niigata.

Bocote Ra—7 FD-1 006

ﬁ Head : 18-8 Stainless Steel (Hot Forged) Handle : Natural Wood Handle Parts : Silver
_//; A : 18-8 X7 LR (BARIEEE) Handle End : 18-8 Stainless Steel
> AV SRS S > SEVAI D=

W FDMEDTVEAREHEAL. HIBE=ZEMOD R
R 18-8 7L R4l

ARIA—H— - INFTFICESTELE LSS NET

dd d e
e 2T AR U R A T O TN A B HZON—TONRE—BRBEERE REEAOREE T TE A 65

German product design award recognized worldwide.




ini e TOJIRO WHETSTONE

for Home Use

’ A= LEER
F-431 Medium grit #1000 with base

(&) 230x65%30mm

for Home Use
R— LA

for Home Use
R— LKA

F-432 Combination #220/#1000 with base F-433 Combination #1000/#3000 with base

a>E (&R 230x65x45mm a>E(BR) 230x65x4bmm
for Professional Use for Professional Use

EBRER - EBRER

~JF

F-451 Coarse grit #220 F-452 Medium grit #800
FebEa 210x80%55mm FEER (V) 215%65%35mm
for Professional Use # for Professional Use

EBRER FHABA

F-453 Medium grit #1000 F-454 Fine grit #4000 with base

IR 215%75x65mm T ERER (B4 265%80%40mm

for Professional Use
EERER

TOJIRO WHETSTONE

F-455 Extra fine grit #8000 with base

: : : : B IR (B0 265%80%40mm
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.

Natural Leather Strop Touch-up Whetstone
R EL1&
BT RIS, FRCBOTOAEE LV ONTER, AAEE mELEEES
HEOHF ANEE D TTWV. KEICHEVAA T O BARDET XIETT,
F-461 F-421 #60
25070 25mm 170%55%30mm
@Coarse grit stones (#220-400) @Medium grit stones (#800-1000) @Fine grit stones (#3000-10000)
for repairing chip and reshape. for getting rid of scratches and smoothing edge. for polishing edge.
@FiEG <#220~#400> @+HIEHG <#800~#1000> @1+ LB/ <#3000~#10000>

ARG HADHEEETS HFEEBLBI-HI(ER HEEMENIE EFAEETS

ANOLS1IHM OdIrOL
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How to Sharpen a Knife  mromss

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

WOLREDRETHEREBDET £HEV LTI,

ELWETOMELETBAVELET,

E 7-10mm

10-15° _"|

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

AT a<BAETIRAEKIC
BT (%5 9)

Tilt and keep the blade at an
angle of 10-15degrees from
the stones surface, which
has about 7-10mm of space
between stone and blade.

BAORAEICHLTETOAEIE
10 ~ 15°121% D, (FEREIEDE
REid 7 ~ 10mm 72f)

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.

TFAZNYH HTLBETHIC (189
WUV TWBIBICTH DT I

F-400

How to Sharpen a Knife DVD

HEEL#ES DVD

ATHEC OV TEHLERIL TVWET,

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

BToOAEEADAICEG, EhA
DE2—F4LIZ3 LT 45°ICH8
Z%o

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

AN HLESENLICT B0, fE
TERIEICHZEAN, BIKERHZD
LH%ik<o

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

VIEEMCHRFERSEAT,

s=wn - Sharpening Angle Keeper

TOGRIP TOGRIP TOGRIP

BTHERILE— BEBTHERIVE— BTHERILE—

F-441 Blue F-442 Pink F-443 Black

7Ib— 274 2297

Features x=

Both ends of TOGRIP can be used.

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.

High-precision ceramic.

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

High-precision ceramic made in Japan
attached for angle adjustment.

SETHEEADLSICHRT 3]
BTICE)F3720 T #THREEIC, EhA
ETHEERICY TTHCIEN TEET,

N~ KB DA T IZH TG
BETOYAXIZEHLETK - /NORMFOEENS
FBZET AZEDEINE T L ENVET,

SFEEORRRETIVY
SRALEIIVIEERALTVBOT, RELH
EAETLPYBEETEET,

Caution: This devise may scratch blade surface. 2% : ngox&EEr <KEerBET,

HTLBHDH /) FETEERUEIICHIEIC/NNUD
HBETHIC,
Double - Bevel @maosea
Do not place the entire blade on the stone. Keep the blade tilted to about 15degree.
Extra angle should be taken and tilt the blade a little upwards when sharpening back side of the edge. % f%
[ | [ |
HE—FEEDAEEF—FEIR DL DEEPESTICRAEME LT BEEESISIN ERRICLTIEET, [ ]

Single - Bevel rwnosa

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

X X
AOBEICEDET, PHEBEN Vo1l EINTC DD / ) P }
I

BATTAEE—EICLEVE " Le<KBFE " (L8> TLEVET, I ]

How to use @u%

Ceramic £33v7

For larger blade
Santoku, Chef knife etc.

For smaller blade

Petty etc. o AR TR (S48 - 471 8)
AT (N7 %)

Place knife blade 45°against
whetstone as shown.

TOGRIPDEE LI A% F1T
T 38 IFFICRELRA5D
BETHICZED HRET,

69

Jadaay| 8)buy buluadieys



- 1Y JawJe1s buluadaeys ajiuyf

INBNUa| - Y2019 8jIuM

Knife Sharpening Starter Kit

R AUSFIVE ok

Plastic container, TOJIRO wooden sharpening table,
TOJIRO whetstone, TOJIRO TOGRIP, Original training DVD

MEBRITH BERERA VS FIVIERBEES.

BEREREER . BERER TOGRIP FE T A& RILA —,
MEELHEEDVD[FAEEETIINKRID 5 mtvb
HTBONE GG —ERIRIE ERRE EEFEADHERE T E>TEER A,

F-481

Wooden Knife Block with Magnet (6 slots)

REFATTAYITT F oM (6 KA)

F-362

Capable for blade length up to 240mm.
6 knives in slots, 2 additional knives on magnetic surface,
and 1 slot for scissors.

FE 240mm LUTORET »SfERRIRET, ZARTHRA 6 A,
YIXINCOEELEEDHDERK 8 NETUUNT BN TEET,
FyFCHBOEADSHIET,

KT HEDMGRIE—HMBELRRE FERANDEFRFTRITEoTHIE Ao

ferdh suzrsace Tenugui - Japanese traditional washcloth

Navy blue inspired by punched out scrap steel
T2 T—b - 4

70

F-376
900%340mm

White with TOJIRO emblems

od~—7 - A

=

F-377
900%340mm

#xi meuw Pgulownia Cutting Board

Table size Mini size
F—TNHAZ =YX

. .
F-344 F-348
270%190%20mm 350%200x20mm
Medium size Large size
FfAZ KHFAZ

F-346 F-347

480> 295> 20mm 530% 295> 20mm

Small size
YA

F-345

420%235%20mm

Square
RJIT

F-349

350% 330> 20mm

71
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Frequently asked questions

Foruse zEmicont

@ 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 CHEINBIGDOI HIET
O SHTE—T—TFEECTHFIRE LT ET>THIETOT. B FOMEMAE

PECTLEIBEP HIET REICHECELIABNERAD T 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

) BEERIEMCE. T2/~ IEF BN TOET COT T/ — VB EEN BE I
EIESTICBVERETBHE AV HNET . AXALAMELENFRICE B3P
X RHBIPE EIRBOEMICHIEBLEV £ BRARMHIBARAR DS
ADRGHHNETFICERBIELAD T, (CHVHRICHBEEE 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 NNEICEAIESE FERICHEUAT/SRET P> TWaBRORIAINS 1%
B THEPVEEL TSV BBUCHERNI B ETI AP T W3 B2 D HUET D
TRRICHEMATLZEV B o7 LGP N RONBIBE . BT £ EAIC
ZU->TERL RN B E T B EN DELIHE IS HHATHERL 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.

@ E=ERIAEFEAELVNTLESD

Q REDFLIRIE, YDA EBLHEICH»PZEBP D EVWED. BT DTS
REBLET . AT OREER(RIFICREAVAICEAREDOELIRE, £6IRE &
DEFANDFEIFEBLINDIFICRTSZAF 7RI LENELRRESTTH
LTH)ES,

® 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.

@ FoTVWBIBICERELAETENFTIREZITHABDTT H

Q FEMICHBL T ERBEULEBICANEE TVEET, BMISEES 258 bHIET
7 BEFEL THACT IR EDBHMADD T, BREFEEIN B =045 DE I3 S E
HAo 1L HAZENP AR D EEIHE L. BRTTOTEMITRSS AV ED
IR TR,

@ Are left-handed knives available?

Q Some left-handed products are made-to-order. See the respective
product information page for details.

@ LHEEOETIEHIETH

O —BOERITHNT RTEE TR THIET L SRRIBRON—VED
BBV,

@® | 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 a dangerous object. How to dispose of
waste differs depending on your municipality, so please contact
your city office directly. We will accept our products only for
disposal. (However, you must bear the shipping fees.)

@ H<E-ATERTEVDTE

) BTEEETHHECE THIHPHFHREEVTRBRMELTAHL TS
Vo TINAACRIL TRBRBICESTEENETOT BERBAFICHBVED
BV E e YH BRI T EBEE BRI TAET OERY —E 2%
ToTHBIET,

S<{HBZHEN

Maintenance #Fih

@ 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.

@ HEFHEETELIELLLDTTH

Q FAEICHAYERG BBRR v —TF—CTHCIETEET I EN TEET, LS
ICHAYERR ZTULZRROBT THNIETL A —BETITWEELET, (272
L. BDXZIN ARG ENBNET D TTERBLIV) NHAXROET ThHhE, 72
HLEETHERZTWEELAZICHEREICRARMEZSTEFANLET,

@ 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
(fee-based).

@ HEOEPHANRIVDBELFEHA TSN

O FETOESEFEARDNRIL JBICENS BNEAT) ISHEDEN RENLIGE
EARREDEDBRR T2~ BEE S/ EH R DENINENE T AL TCITH
2OEN RONIAFE I ERALAV TLE TOEIELEN LIESEALTLT
HEDEN RONIIHE I AOABIERL TV SRIEEEN HUE T, BREDIKE
(CHEETH ST TE B LLET,

@ 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.

@ AP RIE=-ORIFBRTTH

O ARVOEIE BOEBMET 12N RRELTEASNE T ARBRICEER
DERFATEERLEIN ADBLEEERDYIICTIHERHIBET VP &RE
T BMEY TV BRPICHN LE->TLESBE I EBBICARICILST
IS Fo TRV THEETIVEL TH TS, 2, AEEHCEINBRIEHH]<
BOETH GRENELET IEBEITIETEBLI,

® 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)

© FIZBED ASIHEREILESENTT D

Q HAxGEBMURENFEZSNE T, F/- BVEEE (NEPIRETAE) 2521258
CHBENEUBIEN BYET MAMEEAL TV BAET OB, 65— EHEE
LT{ERTAZENTIEETT , IDBHIZ/NILTHTIFN 2D BHZh HNE
FTOTRREUVBEITCICIERATHI > TBIET 30, YR DG E I3 U TI1ERE
ANET

@ 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.

O BEv—TF P HNIBER TP B THELDTLLES D

Q S v—TF—HERADRBRTREBIER AV v—TF—IIERDLIIC T EE
H<CHDTIIEL BT DORNEERESTZET—BHHNICEMADREVWDOEE LT SE
HWTERTODTT S v—TF—DHEFEALTWAETENFERICHALE
) ARGEECSEET ot RFHIREEITROHICIE, EHNICIEG THCE
UL TR,

® 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 (#3000-10000) for polishing edge.

O SOMAEEBERELNTLLD

O BRICIAEAC RER - FEA-L EIEROEEN HUET. CRETA
TFCRATOREEL ThHNE, FIERD —D2HNE+5TT, AR HEND
HBAETEMEETIHE P BN ENSERERDBHE L TEA P LERD
EEAETALIICL TSN,

[I5eiE R (#220~#400) A RIFP HADHEEET D
CIREEA (#800~#1000) H5E£ #2570 (EH
[t EAEA (#3000~#10000) D EMP LI EIFIEET S
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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.

@ 4~ ZARPEFEDLSBMBETTH

) BELP BN T B OH LIRS ANTN BIET, 2O RAEM
HABICHEREHE TEEHET S ETRA. NP BIRROI N LD D
WEMDP TEET LI D HENETRANBED L0 BEOSVINEKICE
NEFMACR)ET,

® What does “DP” and “SD” described for material
quality mean?

Q “DP” is the abbreviation for Decarburization Prevention Method,
and shows that a technology which prevents a reduction in
hardness due to the movement of carbon between raw materials
of composite materials was used as the manufacturing method.
“SD" is the abbreviation for “Super Durability” which means “high
durability,” and represents a special single-layer material in which
molybdenum and vanadium are mixed into a high purity iron ore
for blades.

© MEICE# SN TWB[DP X [SD] &I TTH

() TDPJ &3, [REBHE & BALE i (Decarburization Prevention Method) | DB T. 1
EMOBEMBTRENV BB T B EICLBEEDE T2 HAMID, BEICANS
hTVWBZEERLTWET E4[SDI ik [ AM] Bk T 5[ Super
Durability | OB T, S#EE D NMASKILAICE )T TP NF U LERELS
BHLEBEM THEILERLTVET,

® 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.

© [H#AETIEFBETIOENIE T

O AAPEET . HAPHET EVIPITHTOBIETH . Y TRNARILORR- 1
BICE TR TOET ERIC SRIEDDNRIVEFEET EAXDNRIVE
METELTWET, $2 FBT IRV T AL T3V AR AL LES 1, FIFE
TRBIWTHBENHERALL. ADRIHLRENET

® 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.

@ [4TAETIEZEAT IDBWETTY

Q ETIRET I BBABCICERA N LEEBICERICN>TELAT C.4RA%E2ET
ELT"ETI"DEEP M EEL /= AEYIZZEIB LB T . Z@EET IR 4T
BTEEDARETOmADHEEHEE 1A T . A -A-FELERAEVEMIE
LTWET ZO—ARTHEWTOVOREN 2570, [AERT | EHFIEhET,

@ 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.

@ FETORETIAEZET |E[AbEET | DEVIETT»
) ABEEET LR BEEHMTOGIEMETOIETT AheET L, 2Bk £

DK EEDEEEM T OBNEFET DIETY . AREEAT DIEIHEIHK
DFFFEHEICEN BHERT DIEIP LR THAMEICENSEV IR HIET,

® 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

oil hardening” and

of them is classified into “water hardening,
“air hardening.”

@ [EAN] ERETT D

O BANEE. FEME1000CLLEICRTHIETEBOKR A EEM LS L. Zheh
PFZEICENEECREEEBSE TEEEEASERTIROIETT . EMES
PEHEELT KB RAP S, ZhETh [ KA DA N [ZZRREAN]
EXFIRNET

® 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.

@ BETREPHIATSLNTLED

Q BTERIIVELTE EOLILFBEL-WD ENBVDIEETZDAET %{E
INEZDELVWTLEI BURINC—ARLEERELES ZEETHABTITHT
T EEATIIA-A-BRAEEREVEBMISEL TWET, CRETOIAETHN
WECRICETIBT ENTAFATD2RERADELNTLED BMICISLUTEORT
WETERRZEN TERIIIAENET . EBIC. BARIEF ZVERHEIAET B
RELEIIGEUEYET CENET) bH2EFEFTT,

@ 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.

@ A4 AR TETEDHSTHEIZ LI TEETH

Q) EXHIC—BOBDPENA—F— AR TDTELRFTENELR Ao BT THLL
BTEMET 501 @R BALEEE L REOYM BEICEBED T AT
IERDRFEERLINBREDAICEL Td YHEEN THREANETOT
BEVEDERN,

@ 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.

O BETREVICEVTOET D

O BETEEDSADBREFIC SV THERINTE/EETYT, BETH AERD
T=ThyMRREIER DT —F Ho b ERKDFELE, NEEGRKBH TLVRIE
MELTRKFAEINTWET BT DEEWMIE FLPIHEROABRED RS
DTY,

@ 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").

O MAETOFIRTRIEFERSVDRETE L
Q 1HEHI30mMMTY . 105H=1R T 1 RIZF300mmeRNET,
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TOJIRO OPEN FACTORY

Taking the opportunity of its 50s anniversary, TOJIRO proudly opened its Open Factory. The
facility is one of the most unique factories opening to the public. Here visitors are able to see
the history of TOJIRO and take a closer look of knife manufacturing procedures.Experience
sound and passion of the factory, and feel craftsmanship.

BERERA —T > 777 M) —(E. BISLE0RE S [BORER] T ROREMSEL THETINEL

HA—H—ELTIREREIR D TH RFMHER LY. bD I OBRIGERTICZE L : f_<_tb*T%§To%b’( WAL TR

ERD D<M TOKDD, ZDIL—YRE R INAHZAVEIEE R BN TEET, THASTROZ ARSI T A
DEXI[HEZHEBLIZE N,

TOJIRO KNIFE FACTORY

Here you will see the manufacturing processes of mass-production
type of our knives. Press-out method is used, with combination of
traditional technique and modern automation. In addition,
experienced master craftsman carefully pays attention on all
processes in order to maintain steady quality.

BERERF AT 77N —
R T ORESOEERISE EXOTRETOICITBVALTET, BESICIE. BIEIEE DT L AR LB [hEF
M OEFEFAVTOET AZHEM AR LR BA S DR AN D AP BT EL-SEEHEL TV ET,

TOJIRO KNIFE ATELIER

This factory shows you all procedures of our custom handmade
knives. Free forging technique, which is inherited by swordsmith, is
adapted in this process. From blade tip to handle end, it is carefully
and thoughtfully finished by our craftsmen and women.

BEORERF1 77N
BERERAMDNR AR EDENERIGET BN FE T NRXARRICIE, TIAEROBEIC LS [T UM | D& EE B
WTWET, TIEDBNRVETHAN FHECH LT T, F—F— X RICHHIEL TV ET,

TOJIRO KNIFE GALLERY

This is the complex facility of showroom, kitchen studio, and conference room.
Enjoy our whole line of knives, exclusive overseas models, new products,
specialized items for meat processing, custom made knives from our Atelier and
various accessories. Factory guided tour, knife re-sharpening and repairing can he
booked in here.

BRERF M1 T7F v —
1FDYa—I—LRERTIEHESAVEBAET IV AEEEDEBRSIFy T ITMA
HRPEBRNERRITAT L BEZEOBRERF 77N ITEEINZ EIHIZLAIRE SR
BERRR-BRFELTWET ¥y F L REVT DL T 7L ZI— LEHEL THY) RS &
IR TMATELEZEN TEBBRTT A—T L T7IN—DRZYT7— (BFH) XET O
AEEL-EBHRIEVELET,
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From Tsubame to the world

5

Through the manufacture and sale of kitchen knives and cooking ware,

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

Tsubame city is known as an industrial area of
tableware and metal houseware
RBPEEUFRERARDEEL THISh 37T

TOJIRO Co., Ltd. actively works toward the realization of a society based on the Sustainable
Development Goals (SDGs) advocated by the United Nations.

BERERF R S4HI3/E T | SHIEER B DRGSR H:@E L. EEN RIS T 5556 Al e RS BIR[ SDGs ) (& DL v
HEOERICEGTEEH L RVBEAET>TEVIET,

Continuation of Health Management

J

To create a healthy and comfortable work environment, we offer chiropractic seminars
and walking events. Since 2021, we have been continuously certified by METI for Health
and productivity (in the category of small and medium-sized corporations).

representative production area of Japan to the world, where professional FTRTOAIK
vendors of each process have developed techniques and spirit together 2R ERiLE
through friendly competition. (BRSO
RETEHEPTVRISIRIEZEEL. A1OT 57707235 =0 U4 —F L T AN EEERBL TVET,
2021 F &) BBEE LG ORBBRIEA (FUREE AP ICBESNTOET,
WICLADS. HD D) DIFHEF M RPN TE/Z DL T,
MBI NDSET EBHTVEET,
. N Y N . e Use of Solar Power Generation
BERERY HBFEM L. [REE] DB THSN 22 BT EEERE T IR
ICFETDELEN TAE > TLIE. IV R -F 1)L S8R & F BB EEN DB D - We have installed solar panels on the roof of our factory and started using solar power
- s - - o ) " The Bunsui Kimono Parade at the Tsubame ion f 2022
ESNh) BHBB AT TEE U, 8 TROBFIEEMERL  IRREL 4 S o generation from 2022.
PRRESH A > TELARERRT SEHS BB RRER L TOET, SUBREE N s
HAEIS
ZLTo7U=21C *
KB REDER
AT TP —F— ISR IVERBLELL
ACCGSS tO Tsubame BHADT I EZ 20228 A—T LT FIN) =) —F—INZIVEFBLELE
By car:Hokuriku Expressway By Shinkansen high-speed train
(->Exit 39 Sanjo-Tsubame) (->Tsubame-Sanjo Station) | | Open factory contributing to industrial tourism
it
- From Tokyo / about 4 hours. - From Tokyo / about 2 hours. B
- From Osaka / about 7 hours. - From Osaka / about 4.5 hours via Tokyo. | - r A portion of the factory is open to the public as an open factory, where knives are
- From Niigata / about 40 minutes. - From Niigata / about 15 minutes. manufactured. By eliminating walls, windows, and other partitions as much as possible,
— visitors can experience the sounds, heat, and light unigue to a factory through all five
EREEBhEE =5&5%IC HO L HEE R JRFE=SKER T = NIIGATA FHEEIS>NB senses. The factory contributes to industrial tourism by communicating the charm of
EEHD [/ H4RSES SEEHD /K2R 5<% Tsubame-Sanjo's craftsmanship.
KBRS /KT KBRPS /K94 584RD (R EAEER) TSUBAME
-¥ETAS / #1405 -HRmNS /#9155 FEEHNICERTEA—T TN —
—BIHEF T 77N LU AEERIGE—MARL TWET BB L EDEYINELST 2L, THESTIEDE BT KhEE
- 5 ABTHRERL T BMEERIC A > TOVET DD KN DB HERIET 3HFEL T EEBKICEMLTVET,
Enlightenment on resharpening knives
In addition to resharpening and repair services at our stores or by mail, we hold "knife
resharpening classes" on a regular basis. We will pursue sustainable manufacturing
and sales hy enhancing our services for the long use of kitchen knives.
DKBEE
OHOEME

MEBELOE R
EEPEX COFEEL. ERY —EX0M, [BTHEELRE | £ ER0ICBELTVET,
BT ERUEIDDY —EXERESEBIET Y AT F TN H BRI BERL TVEET,
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AbOUt U S Name | TOJIRO Co., Ltd. O ur H |StO ry KRF128 58 1 953 May  Establishment of Fujitora Farm Equipment. Started to make machine parts and blade for farm equipment.
LEER 5k R4 SitpE [RIZ]BER AR, RS ERARUBAUNDOIEICETF.
& At
; = FBFI30£F4R ] 955 Apr @ Started to make cooking knives.
BTOELHETITI.
Representative | CEO Susumu Fuijita . )
. . . . REFI3943H Mar ® Establishment of Fujitora Industry Co., Ltd.
REZ REREFHEAER BEE E 1 964 BERIEMASHRIL,
FRF143F4R 1 968 Apr @ New construction of Yoshida Factory. Manufacture department relocated to new factory.
; LA THHR. BHEH 587 5,
Foundation | 1.May. 1953. AT, WaBrIEBET
FIES AF128% 5A 1H A48 1 973 Feb © Capital expansion to Japanese 11million Yen.
BEA£1,100I1#EE,
FEF55598 1 98[] Sep ® TOJIRO DP 3Layered Series with Bolster were awarded for Good Design Award hy MITI.
B Head Office . BEREBDPOSMET ) —XD BEE T YR T YA EamICEBE,
it - FR4%ETH ] 992 Jul ® Business headquarters also relocated to Head office.
ot o s, 27
+81-256-63- ax +81-256-64-
T959-1277#BREAM £ 2—1TE13%H# FH8E108 1 996 oct ® TOJIRO DP 3Layered Series with Bolster was awarded Good Design Award and Long Life Design Award by MITI.
TEL 0256-63-7151 (f£) FAX 0256-64-3811 o BEORERDPOE AT S —XH BEE TR T HAOLTIATT I EEZH,
wrtowan ) (J(J() ar © Establishment of FULI CUTLERY Co., Ltd. as distributor of FUJITORA INDUSTRY Co., Ltd.
HYoshida Factory BRIEKRASHOREEL T BLHN)—HASH £,
=+ =]
i e . 98 Sep ® By reorganization, Mr.Torao Fujita acceded to chairman, and Mr.Susumu Fujita acceded to new president.
11-12 Yoshida-Higashisakae, Tsubame, Niigata, 959-0232, Japan \\ KRB ESRICEARLE AT R) 0 HE. KRB RICEREE RIEE) P 3T,
TEL +81-256-93-4138 Fax +81-256-92-7401 '
T950-0232 ¥BE L HERA1 15128 e 1 108 oct ® TOJIRO PRO SD Japanese Knife Series was awarded Good Design Award 2000 by MITI.
TEL 0256-93-4138(f£) FAX 0256-92-7401 TOJIRO PROFIFET V) —XH 2000 EJ R TFH 1 EEZH,
FR13E118 Nov ® Sponsored 2contests of France Food Culture Center.
Address Of,_\cgin;}?:;z HTOJIRO OPEN FACTORY 2[][] 1 752 ZREE ALt £ — (FFCC) TEND AL 7 N2 DDAFA %558, LIEBE S,
E%}kﬁ[ﬁ#—? \_/7777“}_ -~ Fr16528 2[][]4 Feb @ First exhibit at the Ambiente in Frankfurt Messe.
9-5 Yoshida-Higashisakae, Tsubame, Niigata, 959-0232, Japan T TN Ay TUETILFICER. LEBEHRE,
TEL +81-256-93-4195 Fax +81-256-93-4330
T959-0232 FBR AN EARKATOBSS ” FR17H2R 2[][]5 Feb © Cl}airmanlllidLTorau FLJlita passed Eway.(72 years old)
TEL 0256-93-4195(£) FAX 0256-93-4330 g REMHRER BERLE HE, (FF726)
205118 2 () ()@ Nov © Completion of "TOJIRD KNIFE ATELIER" at Yoshida south factory.
ETOJIRO KNIFE GALLERY TOKYO HHEEIS[BRE IMIREIER.
E%)kﬁ[ﬁﬂ-*r?ﬂé’viu—ifqtrg ) FH24%2R 2[]] 2 feb ® TOJIRO ORIGAMI was awarded IF Design Award 2012.(in Germany)
Grande Maison Asakusa Kappabashi TOJIRO ORIGAMIZ =X 201 2FEIFFH 18 (KMY) 2% E,
2-20-5 Nishi Asakusa, Taito-ku, Tokyo, 111-0035 , J . . ) -
TEL +81—I§—5:2423—3;:2 e e 26530 2[]1 4 Mar ® 50th anniversary since establishment of Fujitora Industry Co., Ltd.
- - . . BERIERASHRILIS0EFEED25,
T111-0035 REAARXFEXE2-20-5 Grande Maison EZE S G
TEL 03-5246-3526 FH27%7R 2[]1 5 Jul ® Renamed its corporate name from Fujitora Industory Co., Ltd. to "TOJIRO Co., Ltd."
BE T EMRASH OB [BOREMK R N5,
; 78 Jul ® Completion of "TOJIRO KNIFE GALLERY" as the hub of TOJIRO brand.
CapltalﬁFinﬁd ¥11,000,000(Japanese Yen) BREST 7> K ORIGHLE FORES 1 750 50— |58
i 11,000,000
FH29ETH 2[]'] 7 Jul @ Grand opening of TOJIRO OPEN FACTORY. Unique all-in-one facility of TOJIRO KNIFE GALLERY,
TOJIRO KNIFE FACTORY and TOJIRO KNIFE ATELIER.
B . D . t Production and Distribution of Cooking Knives, HPA—D—ELTIEREBIRO Ti5 R E 45 [BRERF 177778 — ] [BEREBF 17 7R L] 52/,
USINess DESCrIplion - - ing Tools THORERH 1 7% 15— | Efbe T BRERA — 7> 77 7h— | ELTI TR A =T,
BEAR
AT -REARORERE 118 Nov ® Establishment of representative office in Germany.
RV EE T B R AR KL,
Fr30E108 oct ® TOJIRO OPEN FACTORY was awarded Good Design Award 2018 by JDP.
Number of Emplgzeg; 120;(5 of D;c. 20;1) 2018 avainiallinte oA 4
8% 1204 (20224128 &
SHTEI0R 2[]] 9 oct ® TOJIRO OPEN FACTORY was expanded and reopened.
BEREA—T LT 7 N — &R ) =2 —T I H =T,
Daishi Hokuetsu Bank Tsubame Branch, Taiko Bank Tsubame Branch SF4E1E 2[]22 Jan ® Official brand website has heen renewed.
Mitsubishi UFJ Bank Niigata Branch, Sanjo Shinkin Bank RAXTIRY A EY=Z2—-T )b,
Banks : )
majspsg | onoko Chukin Bank Niigata Branch smszsn P ()23 war © TOJIRD KNIFE GALLERY TOKYO opened in Kappabashi Tool Street.
SEPUAL SR TR RS - AL SRATIR S BERREEL TR T 7+ —RREEr oIS BE B #ICA T
=EUFJRITHIBRXIE
SHERLE B LFEMR%E 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
Main Products TOJIRO Knife, TOJIRO PRO Knife etc. up the target valu.e in each manufa.lcturing proces.s - Plannin.g,.Dev.elopment, Manufacturing, Sales, Repair. Min?mizin.g .the use of.toxic substance, re.cycling
semlo o the used or defective products, using vegetable oil based printing ink on packages, these are the part of our daily activity for environmental protection.
ELHE | BEKEEAT-TOJRO PROBT b

bR L 2mER EEREMRICMEAET

BORERMR S Tl - SRER B OHHE AL T A -t & IR O A | £ R LU CREREFB EHBEL THVE T WBERBEOR L. BROFHFEROMIMBAEL T, 515 FFR- BIE- BT
BIRICERET. —BLATOLACHVWTEFNEERELREL. RE DR LEMBRRBEOREICE S /BB ET o THVET IR OV T BEROBENEDERDER. EREARDEEEED
F-BFHBEENREICRHL NIV TRVIBA TEYET, /o /Ny =V BEIEUH, hAOJ (L ESE TIRIBEF /NS EW R > 7 DERICHIBEIICIVBA THENET,
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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. @ALl prices and specifications are as of Jan/2023. @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. @ Items with this mark are discontinued,and only available until stock runs out.

@/ 2O/ BBRDOAKREER BRDLEDFELLEEINIErHNET, @HZAJTEXRBENHRB TR MRBOMELENVZDREZBEFTEVET,
Offit8- L2023 F1AREDBNTY, @FHIM - EXAIMEERIHMOANET . THRCLSY, @ZDHEOJICHHIA TV LEMIE,
SENEEREERROGRRRBCLEoTHINET, (HEHEBBAER) OREREOLD  RABCREEFOI L VEN B IEFERALTHVET,
O T |~ TRENEHRBREEN BAWRE. FELRT T35 AP TEVET,

N, 1-13Butsuryu-Center, Tsubame,Niigata,959-1277Japan N N - N A
<’ TOJ IRO Co.,, Ltd. Telss1 256637151 FaX 61 -256.64-3811 nEO7BHGCHTISHVEDER
MORE THAN JUST SHARPNESS

U h bk Ot 5 — % % A
. z > > T959- BEZRMMR L 21
O BERBEIND I T oacerio axossasein

https://tojiro.net/

2023.01
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Paper | Supporting
responsible forestry

FSC® C134696
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COOKING KNIVES

& COOKING TOOLS 2023
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Narihira #5000 M FuJicuT #7000

' Blade: Solid molybdenum —— Handle & Bolster: 18-8 stainless steel l Blade: Molybdenum vanadium clad — Handle & Bolster: 18-8 stainless steel

i 1
v )12
7S R
7 7
v v
L L
S R
> >
1 1
7 7

by 13-chrome stainless steel

FC-1670 e ——

FC-60 . - -
- S 'E i | - |
Petty 150 mm E“ J " Petty 135 mm ﬂ e
FC-61 — -
Santoku 170 mm E —l Narshio

FC-1671
Santoku 170 mm

FC-1672 ————

Gyuto 180 mm Q A ruscur

FC-62 ——
Gyuto 180 mm !: ——] i

FC-63 - _
Bread Knife 215mm Ef _ __' Narihy

MINVASAH—ERF AL LTIV ET,

01 02
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REIGETSU

H/ET Western Knives

LRTHEENLEASMHEERT V—RTT,
TN &R YNERLFERE2MS L) 7 TV F
k4 e TIR - AR RO A TV 2T,
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4~ REIGETSU Western Knives

' Blade: Solid molybdenum K
—xx

Handle: POM
Bolster: 18-8 stainless steel

FC-1040
Petty 130 mm

FC-1041
Petty 150 mm

FC-1042
Boning 150 mm

FC-1043
Sujihiki 240 mm

FC-1044
Sujihiki 270 mm

FC-1045
Gyuto 180 mm

FC-1046
Gyuto 210 mm

o= A 3

|

oEEx -
CEE | -

KEAHIFIMEEFIIZVET,

FC-1047
Gyuto 240 mm

FC-1048
Gyuto 270 mm

FC-1051
Santoku 165 mm

FC-1052
Nakiri 160 mm
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N FuJicuT #6000 M FudicuTt #2000

Blade: Molybdenum vanadium clad K Handle: POM Blade: Stainless knife steel ] Handle: PBT
by 13-chrome stainless steel Bolster: 18-8 stainless steel

w800 =

FC-1660
Petty 130 mm

A Pisay

FC-1620 ey
Petty 135 mm — -

FC-1621
Santoku 165 mm

FC-1661
Santoku 165 mm

o nuicuy

FC-1624
Gyuto 180 mm

FC-1662 FC-1622
Gyuto 180 mm u QIaes Nakiri 160 mm — arust

M FuJicuT #3000

Blade: Molybdenum vanadium clad
by 13-chrome stainless steel

Handle: Nylon and polypropylene

FC-1630
Petty 140 mm

FC-1634
A Fuscut
Small Santoku 140 mm —

FC-1631
Santoku 170 mm

FC-1632
A ruscur
oot NG "

07 08

$A—IVRT Y LRBD FUJICUT #70001d p02I I8 LTLET,



W Kitchen Knives MARDLE

Blade: Solid Molybdenum vanadium | | Handle: ABS
Bolster: 18-8 stainless steel

REIGETSU

L o -

FC-600
-
Petty 125 mm :

T Japanese Knives

FC-601
Mardle
Santoku 165 mm ‘ T B zAT v AR iR AL,
FEDFHICORMET I &L,
FREANDLR TS, BB LE ST THOL)—=ZTT.
FC-602
Bread Knife 200 mm ‘ i

KNV ASA = ERAFFE LTI ET,

Wisteria WISTERIA

Blade: Stainless knife steel, - Handle: Polypropylene
Hombazuke edge

) SARFUT FeAA—=D
3 colors : . Q Q Wisteria = 3244 C I BEODTE | }j g

KIEE TAIMI &L TS I,
EEEVBAEVOAT—H#E/N\FLE
fHrfe)—X — A7

TSI BE

KEEICL DAL

FC-680
Santoku 170 mm Black

.

ey

FC-681

Santoku 170 mm  Pink “_‘ﬂ f Wisteria ===

.

FC-682

Santoku 170 mm Yellow ﬁ‘f Wikteria ===

09
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24~ F REIGETSU Japanese Knives

Handle: Magnolia with pp ferrule

’ Blade: Stainless knife steel om

FC-1070
Small Deba 105 mm

-" e ‘> ; g s

—
FC-1071 . 7
Small Deba 130 mm . b
B
FC-1072
Deba 150 mm . . an A3 b
-
FC-1073

Deba 165 mm L

FC-1074
Deba 180 mm . an A i '
FC-1075

Deba 210 mm i— P 1) -»:3)-

FC-1076
Yanagi-Sashimi 210 mm

FC-1077
Yanagi-Sashimi 240 mm

FC-1078
Yanagi-Sashimi 270 mm

FC-1079
Yanagi-Sashimi 300 mm

FC-1080
Santoku 165 mm

FC-1081
Nakiri 160 mm

- —_.mr'l} -

-

S -
/

12
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2 7) A4~ x TOUSHU

’ Blade: Solid Molybdenum vanadium om Handle: Magnolia with pp ferrule

FC-360
Deba 150 mm

FC-361
Deba 165 mm

FC-362
Deba 180 mm

FC-363
Yanagi-Sashimi 240 mm

FC-364
Yanagi-Sashimi 270 mm

FC-365
Usuba 180 mm

FC-366
Usuba 195 mm

—

S ST
_] % ,

—

FC-370
Deba 150 mm

FC-371
Deba 165 mm

FC-372
Deba 180 mm

FC-373
Yanagi-Sashimi 240 mm

FC-374
Yanagi-Sashimi 270 mm

FC-375
Usuba 180 mm

FC-376
Usuba 195 mm

FC-380
Santoku 165 mm

FC-381
Nakiri 160 mm

14




¥ %% RYUTOKU

( REDHFAN )

Blade: Stainless knife steel 3 Handle: Magnolia with pp ferrule
i ‘ ELH NSV —DRET Rk BB SV I,
KORIZTHBOLEZ S HEP L ELOHEFANRZ LY T3,
BRI RSN I AFES
FC-572 . PSR E DIF THEL. K<L LT,
Deba 150 mm =- . ? <REW,
Fc-575 - B DBEBAISENAM E ENE
Yanagi-Sashimi 210 mm _M LW BSRDZWERTRIABREL
FUTBEFEDNRETZIBANHYE
T, BIFMRLEVEREY e b e,
n BHITENEENEELTREL,
T FC-579 —
_— B1~2E%BRICHACE. LLTINBk
KREEELET, AL, RSAH—5KL
DFIFROBTIEEE . HEEL
K TEELA,
FC-580
\ .
———— FEHBELIIBEERRY DyLY
H—EDFTHSH. BETHEELT
LFEEW, £BEOLLEEBLEDTHR
SEEDABBEDBIET,

BFLVY - F—TVIREDHICANT,
BIREERBNTIIREL,

HWEZEEDKRT, HHDOFICHEL
BOWTLIEL, TEDREPRDEER
DRAICTTEDE T,
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Art cook /KENT 4%t 70— F4 7 =" 22erseanss X7 F v

560 EREEN

2 colors : . O 2 colors : . . RA7OFYH

Ny 7REB5Y
SUicih3!

(47| FK-431 («=7| FK-403
ATy : A —
7—r7wv7T 95mm 7> 100mm 1

Lv K Lw R
FK-432 . FK-405 I;C-424 N
—tovy 95mm @LLEES N s>+ toomm M ELH XA 70355
e Ta— . FvF B
o
Wi

TG R 7> L AT
FMEURY 7OE L s

LI hwI)
\

b A S = =~ m
SH Ll T o

e e R 7
‘ v
e s FC-419 FC-411
fe.68 - SL—257 SR RN
B8PS (AB) 175 mm FA= L) 175 mm . A ;g:%%yvxmmm

I\ RIV:ABS #ifg. ARSI S A — I\ BJV:ABS fiBs

Kinder Pork FEDH I v F v 7 F AL 70— s pmaoLzmma
Kitchen®Bijou ¥ F L/ EVa— Yy SE—F—

3 colors : O . Q

3 colors : O . . 'Ji
FC-620 e - .

FELRVVEFVITFAT _\_ & pOO H » ’
8 T |

115 mm E>7

FC-621
FELAIVEVIFAT _ R P

M5 mm  FIb— FC-670 FC-671 FC-672
a—7>)b A—X )E—
FC-622 miim
FEEAIVEVIFAT | | e T e e ns e

115 mm A IA—
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EwiBhE. TOGRIP (r7vv7)

WHE AERUTOEL ks
TIIVIITIVIFR

3 colors : . . .
e
F-441 F-442 F-443
7I— ey 72970

KTHES5DRMIE—EBEIREZFRE EERNDRFEIETOTEYE LA

BTOHAX AL THACRIFFsZeh TR
£

FLE 24Ty FEE LA

ENJARBAOREEFLAICEHIVEE LTESICEIZRADER
WHE FAVEVRERI18-8ATY LARF—IV (TEAL(V
EVRES)
$/\—:ABS #ithg

FC-451
ELH
24 vEY FEELER

¥ FC-452 BAEALIYVIOTEYET,

TRISM (rv228) WA va—)LY v —FF—

TR BT

-

FC-450
VA A=y —JF—

BB AR TOEL VAR, ABSRIlE BRESIvY

REDY )T TLOMEETES

Shaple ¢~ +7v) ¥4 X EY PP Y TNy v —FF—

3 colors : . . .
ALV EVR
. BERA
. pitlival
LR l l
Ny

FC-460 @
v 7L O—XEVY

FC-461 @
¥ 7L Faal—+

FC-462 @
v TLIAE=T I~

FC-465
A # Yo TLERBER LY b

BE v>3Iv.
18-8AT VLA (A4 VEVFES)

INYRIVDEERY B\ s

W8 AR ABS 15 g
WA tE>Ivo,
18-8X 7> L AHH
(ZAVEVRES)
LB T7V7VIVRMEMAT LR

Art cook (7—=t+2v2) /KENT (5> +) @—)Ly ¥ —7F—

2 colors : . O 2 colors : O O
FK-436 @ FK-437 O FK-505 O
7—rovo Ly R T—=h0vT RTA b Toh TI—

B8 &R TOCELVEE BRESIvY

¢

FK-504 O
b RTA b

W18 ACABSHIfE HBRtEIIvY

KENT (5> bF) S =29 3Iv o7 vy—7F—

2 colors : O .
FK-407 O | FK-408 @
FUREZRTAR - bUREZ ISus

W8 REABS Bl BBAR7ILIFEIIvY
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OL YOI BHRDHBELE F. WRDIHFERLEEINZIENHD
£9, @NYOVEERBRONRTE. MRIOHRE LENELERBEENT
TVET, Offifk - HEE2023E3FREDLDTT, @BHAY - B
ARIYARSEINRALANET, THRLES), @ZOHIOTICBES
NTWRRHBI, EEYEEEERRONKBRACE>THEVET. (W
S BAERN) OBERBEDLo. BEARICEBEATOEVEYHE
AVOEFEALTRNET, O [£ERT] X—J TRENICERIFIEBEDEL
BORE, FERETTZHBANTEVET,

- —i (wEA]
G ELNPSVU-HRABH Zaiarr sarmmmmes 5113

TEL 0256-63-7730 FAX 0256-64-3811
::0 VIR
REHDAHEARE
fEAL K

FSC FSC®C012835

https://www.fuji-cut.co.jp

hya7EERICETZEAVEDLE

2023.3



	0h01
	0h02_01_4
	02_03_6
	04_05_3
	06_07_8
	08_09_8
	10-11_7
	12-13_8
	14-15_6
	16_17_7
	18-19_7
	20-21_6
	22-23_8
	24-25_5
	26-27_6
	28_29_9
	30-31_6
	32-33_5
	34-35_8
	36-37_7
	38_39_5
	40-41_4
	42_43_4
	44_45_4
	46_47_3
	48_49_3
	50_51_3
	52_53_3
	54_55_3
	56_57_2
	58_59_9
	60-61_5
	62_63_4
	64-65_6
	66_67_4
	68_69_5
	70_71_6
	72_73_6
	74_75_6
	76_77_3
	78_79_6
	80_h03_5
	0h04

