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Sakai forging knife is made to draw the original
characteristics of steel to the maximum by the
craftsmen. CHOYO is produced by the master
craftsmen in Sakai from forging to sharpening
and create the astonishing cutting performance.
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The work of the top craftsmen also allows "easy
care". The perfect distortion-free blade gives
sticking-like sharpening on the whetstone. Just
a little sharpening brings back the sharpness.
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MINE (the blade spine) is
chamfered carefully. You are free
from worry about hurting your
fingers.
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The blade surface is a brilliant
mirror polishing. It surely provides
beauty but also rust resistance.
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No “nilg n The package is designed to express the The handle is made from HO
S 1< > CHOYO's attractive beauty and functionality. It (the Japanese Magnolia) wood
D N 5 > is offered to you in a special-made white box of which has a smooth feel and
ﬁgk i - Z— Japan paper. It is also suitable for a gift. hold up in heavy use. It is
A < = finished in a little slim octagonal
: }y__; Ei shape which enables to fit
ﬁﬂ = comfortably in your hands but
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Please visit our website to view more information about CHOYO. R ° 7 ° S N
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CHOYO-WHITE

The blade is made from Yasuki White-2 Steel. It has
both hardness and ductility, and provides the
excellent sharp cutting edge. Easy-care, and the
sharpening on the whetstone is also easy.

MADE IN JAPAN CHOYO-BLUE CHOYO-SILVER

% iﬁ ’;‘ﬁ ? SAKAI KIKUMORI KITCHEN KNIFE
A trusted brand, "SAKAI KIKUMORI" presents a new series of the
highest quality — uniting the most pleasant in use and beauty. It is

simplicity of use. CHOYO, a masterpiece that the top craftsmen The blade is made from Yasuki Silver-3 Steel. It is
rust-resistant stainless steel and offers great cutting
response for chefs. The whetstone for the stainless

blade knife is also available.

The blade is made from Yasuki Blue-1 Steel. It
boasts a high hardness, and keeps a smooth cutting
sharpness. You feel slightly hard with the sharpening
on the whetstone.
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T590-0942 ABRAFRATIRXIAREIE 3-1-7
tel. 072-232-5039 fax. 072-228-1255

Kawamura Hamono Co. Ltd.
3-1-7, Zaimokucho Higashi, Sakai-ku, Sakai City, Osaka 590-0942, Japan
tel. +81-72-232-5039 fax. +81-72-228-1255

iligently pr from forging, the very first pr in handm
diligently produce from forging, the very first process andmade http://www.kikumori.co.jp
info@kikumori.co.jp

reflected the voice of the professional chefs and pursed the forged knife, to the final process of sharpening.




Kiritsuke Petty Knife
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Kiritsuke Santoku

g 4 @ Double Edge

180mm
o| cyw71s
®| CYB718
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Kiritsuke Gyuto

i 4 @ Double Edge

210mm  240mm
cYwe21 | cywe24

cyB621 cyB624
cyse21 cyse24

270mm

cYwe27
cyYB627
cyse27
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Petty Knife

g 4 @ Double Edge

150mm
CYW515
CYB515
CYS515
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Santoku

T A @ Double Edge

180mm
CYWw418
CyB418
Ccys418
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210mm
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270mm
cYws27?
CYB327
cysszar
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Sakimaru Takohiki

WA @ Signle Edge

270mm
cywez7
cyB227
cvs227

300mm
CYW230
CYB230
CYS230
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Kiritsuke Yanag

A @ Signle Edge

270mm  300mm
CYw127 | CYW130
CYB127 | CYB130
CcYysi127 | CYS130
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Yanagi
A @ Signle Edge
240mm 270mm 300mm JLBI / Note
CYWO024 CYwo27 CYWO030 O:WHITE B
CYB024 CcYBO27 CYB0O30 ®:BLUE &
CYS024 | CYS027 | CYS030 ©: SILVER R



