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ZANMAI

Marusho Industry Inc. Seki Japan

As the worldwide reputation of the Japanese HOCHO (or
kitchen knife) grows, the many reasons for its popularity grow
ever more apparent.

The spread of Japanese cuisine across the globe is one of the
principal reasons for this newfound popularity, as people the
world over discover that Japanese food is not only very healthy
but also extremely delicate.

The Japanese HOCHO is essential to the preparation of
Japanese cuisine because it cuts with a pulling motion rather
than by pushing. As such it does not damage the fiber of the
meat or fish, and allows the user to preserve the original quality
of the food being prepared.

The mystique of the Japanese HOCHO lies in traditions passed
down through generations of craftsmen. These fine tools are
imbued with the inherent pride and trade secrets of traditional

Japanese sword artisans transmitted to today’ s master

craftsmen. This technical and spiritual inheritance forms the

basis of present-day HOCHO production.

Given this combination of pedigree and skill it is no surprise
that the HOCHO is now garnering international acclaim.
ZANMALI knives are made in Seki City, Japan, the traditional
heart of Japanese sword making, and are the pinnacle of this
synthesis between traditional Japanese craftsmanship and
modern cutting edge technology. As a vertically integrated
family enterprise, our focus is on respecting the ideals and
processes of our forebears through constant innovation.

The ZANMALI design team uses a 3D CAD/CAM system to
design new models and create prototypes. Each knife design
is meticulously evaluated and refined before it is field-tested.
Only the finest materials are chosen for supreme durability,
function and beauty.

Unlike most mass produced blades, which are stamped,
ZANMALI blades are precision laser cut, and the components
are CNC machined to assure a perfect fit. Each knife is then
carefully hand assembled, hand finished and inspected by
ZANMAT's team of master craftsmen.

ZANMALI knives are clearly among the finest production

knives in the world!
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ﬁ * CORELESS STEEL
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Blade material : Coreless Steel
Handle material : Red Pakka Wood
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ZANMAI Ultimate Aranami

Petty 4.3" 110mm
(NX74—110mm)
@ Nunber(i)/ZUA-1001C
@Full length(4:3)/240mm

@ Length of a blade(7#1)/110mm
O Weight(Fiiit)/95¢

Petty 59" 150mm
(RF4—150mm)

Santoku 7.0" 180mm
(Z18180mm)

for
authorized

dealer

Gyuto 70" 180mm
(4-7J180mm)

@ Nunber(f %)/ ZUA-1002C
OFull length(%:$)/280mm
@ Length of a blade(H#D)/150mm
©® Weight(Ti1it)/100g

@ Nunber((ii#)/ZUA-1003C
@Full length(4:)/330mm
@ Length of a blade(}#£1)/180mm
©® Weight(Fitit)/175¢

Features of blade 7L — KD
Blade Material 7L — KO8

Coreless Steel

This material is called “Coreless steel”. VG-10 and VG-2 are laminated together like Damascus steel.
Literally There is no core of steel. All the layers can be heated.

Also the blade patterns are remarkably clearer than on Damascus steel.

We use an “Ocean wave” motif which came from a traditional Japanese painting.
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Hamaguri Form /\< 7'l BiERX

Our Hamaguri edge is the ideal cutting structure - providing true sharpness and blade
strength. We are believing that VG-10 steel with Hamaguri form is the best shape for the
kitchen knife. Because it's durable, anti-rust and sensitive edge. It's an ultimate blade at
this point.
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so user uses it with minimum power.

@ Nunber()/ ZUA-1004C
@Full length(4:4)/330mm
@ Length of a blade(#£1)/180mm
© Weight(Titit)/165g

Hamaguri edge like V-cut always catches a food material to cut at a point of fine edge,
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Gyuto 82" 210mm
(4:7J210mm)

@ Nunber(i %)/ ZUA-1005C

@Full length(24)/360mm
@ Length of a blade(#%1)/210mm
©® Weight(Fitit)/180g

Gyutd 94" 240mm
(!7]240mm)

@ Nunber(i)/ ZUA-1007C

@Full length(4:4)/395mm
@ Length of a blade(F#1)/240mm
O Weight(Ti i)/ 225¢

Nakiri 65" 165mm
(3EY)165mm)

@ Nunber(fif)/ ZUA-1008C

@Full length(4:3%)/310mm
@ Length of a blade(}#1)/165mm
O Weight(Ti i)/ 185¢

Sujihiki 94" 240mm
(#71240mm)

@ Nunber(#%)/ZUA-1010C

@OFull length(4:£)/380mm
@ Length of a blade( 1)/ 240mm
©® Weight(Titit)/160g

Sujihiki 106" 270mm
(%51270mm)

@ Nunber(ff)/ ZUA-1011C
@Full length(4:5)/410mm
@ Length of a blade(7#D)/270mm
O® Weight(Tit)/190g

Features of handle /\> FIL D45

That’s our highest-end quality handle. An octagonal handle with a bolster and Bottom cap is hardly ever seen on the market.

We believe it is a perfect combination.

One can see a mosaic pin on the wooden handle and on the bottom cap. It is fine craftsmanship. The balance and weight are very comfortable. These 2 models are
definitely our masterpieces.
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Handle material/Red Pakka wood
N RIAR/L oy KINy 5 — 3R

Decorative wooden box (Paulownia box) B&V)#)(C &8 & = #RAFFE =

It's very suited to the gift for your presious person.
When we ship,this box is protected by outer carton box. ‘
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ZANMAI Revolution ZANMAI Becho Chinese Chef
o FreA LR)a-vay

P4 Bk hiEw T
Blade material : SPG2

\ W 4 N N ¢
Handle material : Green Micarta (G)

Blade material : SPG2
Handle material : Red Pakka Wood (R)

Blade material : SPG2
Handle material : Black Pakka Wood (B)

Blade material : ZCB-2001D:33layers Damascus Blade
(core : VG-10)
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KOSANTOKU 59" 150mm
(/N=4#150mm)

@ Number (4 #)/ZRG-1215G
@OFull length(4:£)/300mm
@ Length of a blade(F11)/150mm
O Weight(Fi iit)/156g

Santoku 7.0" 180mm
(Zf180mm)

@ Number(#%)/ZRG-1203G
@Full length(4£)/340mm
@ Length of a blade( 1)/ 180mm
O Weight(ifi i)/ 176g

Gyutd 82" 210mm
(47J210mm)

@ Number(# )/ ZRG-1205G
@OFull length(4:%)/370mm
@ Length of a blade($%1)/210mm
O Weight(H i)/186g

Kiritsuke 9.0" 230mm
(L044230mm)

@ Number(#t#%)/ZRG-1206G
OFull length(4:1)/390mm
@ Length of a blade(F11)/230mm
O® Weight(Tiit)/193g

Features of handle /\> RJLD45#

This is the best handle made by our cutting edge technology. It is a decagonal handle
you've never seen on the market.There are 3 different models: Black pakka, Red pakka
and Green Micarta.The mosaic pin is different in each model. The handle is lightweight,
and has a comfortable grip and an ergonomic design.The weight balance is perfect.
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KOSANTOKU 59" 150mm
(/N=AE150mm)

@ Number(fitf)/ZRR-1215G
OFull length(4:4)/300mm

@ Length of a blade( %)/ 150mm
O Weight(F#)/146g

Santoku 7.0" 180mm
(Z1#180mm)

@ Number(fit %)/ ZRR-1203G
OFull length(4:)/340mm
@ Length of a blade( 1)/ 180mm
O® Weight(Fiit)/166g

Gyutd 8.2" 210mm
(“F-7J210mm)

@ Number(ii %)/ ZRR-1205G
@Full length(%:)/370mm
@ Length of a blade(X#)/210mm
O© Weight(Fii)/176g

Kiritsuke 9.0" 230mm
(B04+230mm)

@ Number(fit )/ ZRR-1206G
@Full length(%:5)/390mm
@ Length of a blade(7#D)/230mm
© Weight(Ti5t)/183¢

Blade Material

FUARH + Z—7S—T—ILF (3)8)
NV AR (B)

KOSANTOKU 59" 150mm
(/N=£E150mm) i
@ Number(f )/ ZRB-1215G

@Full length(4:£)/300mm

@ Length of a blade( 7)./ 150mm
O Weight(F i)/ 146g

Santoku 7.0" 180mm
(Z4180mm)

@ Number(fit )/ ZRB-1203G
@OFull length(%:£)/340mm
@ Length of a blade( 1)/ 180mm
O Weight( i)/ 166g

Gyutd 82" 210mm
(“F-7J210mm)

@ Number(fit#)/ ZRB-1205G
@Full length(4:)/370mm
@ Length of a blade(}i1)/210mm
O Weight(Fi )/176g

Kiritsuke 9.0" 230mm
(L1+230mm)

@ Number(firf)/ZRB-1206G
@Full length(4$)/390mm
@ Length of a blade( % 1)/210mm
O Weight(FH)/183g

Features of blade JL— KO

TL—NOME

SPG2

The material is called “SPG2”.
This is a powder steel. It is very
popular among professional chefs
because it is hard and sensitive.
The sharpness is amazing.HRC is
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T, BFA/EVESHBICLTHDE
TR IERRALL 22N,

very much like  Japanese
swords.The contrast between the
blade and the edge is remarkable.

SPG2
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ZCB-2002G:SPG2
Handle material : Black Pakka Wood

TUARKE © ZCB-2001D:4"~ ZH A 33 i
(854 VG-10)
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Chef 7.0" 180mm
(3=7180mm)

@ Number(ii %)/ ZCB-2001D
@OFull length(4:£)/305mm

@ Length of a blade(Fi)/ 180mm
O Weight(H i)/323g

Blade Material 7L — K®D#E

%

Special print on the back
HEEZHFkOTT A

Chef 7.0" 180mm
(= 7180mm)

@ Number({i#)/ZCB-2002G
OFull length(4:4)/305mm
@ Length of a blade( %)/ 180mm
O Weight(FiH)/344g

Features of blade 7L — F D45

Damascus

The blade is crafted from 32 layer Damascus
steel with a VG-10 core. Blade Feature:The
blade edge is finished in perfect Hamaguri form.
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SPG2

The material is called “SPG2”. This is a powder
steel. It is very popular among professional chefs
because it is hard and sensitive. The sharpness is
amazing. HRC is 61° . There are 3 layers. It looks
very much like Japanese swords. The contrast
between the blade and the edge is remarkable.

SPG2
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ZANMAI® 4 £)
33LAYERS VG 10 DAMASCUS STEEL
ﬁ MADE IN JAPAN

ZANMAI Beyond
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Blade material : Aogami super 3layers
Handle material : Hinoki

| FUARH © T ieA—) —3JE Santoku 70" 180mm
INVRLES - ODE | (Z1#180mm)

@ Nunber(fi )/ ZBX-5003B
OFull length(%$)/333mm
@ Length of a blade(7#%1)/180mm
|k © Weight(Fihit)/149g k

Lo
L

Bunka 7.0" 180mm
(321k180mm) s

@ Nunber(fi )/ ZBX-5015B
OFull length(%2}%)/333mm
@ Length of a blade(7#1)/180mm
O®Weight(Fihit)/165g

Petty 43" 110mm Petty 59" 150mm
(~74—110mm) 7 (X74—150mm)
@ Nunber(5%)/ZBX-5001B @ Nunber(fi )/ ZBX-5002B

@Full length(4:5)/242mm @Full length(4:£)/282mm

@ Length of a blade( %)/ 110mm r @ Length of a blade(7#9)/150mm
O Weight( i)/79¢ O Weight(F ht)/84g

E—'

Sujihiki 94" 240mm

ZANMAT Supreme Hammered
B2 f Ya—T)—2 biH
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Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Red Pakka Wood

TUARK + 2252338 (542 VG-10)
INVRILEA  RERR

Petty 3.5" 90mm
A (XF4—90mm)

@ Nunber(# %)/ TZ2-4000DH
@Full length(%:4%)/213mm
@ Length of a blade(1)790mm
O Weight(F k)/75¢

Petty 4.3" 110mm

(~74—110mm)
@ \Nunber(fi#)/ TZ2-4001DH
@Full length(4:4)/233mm
@ Length of a blade(1%1)/110mm
O Weight(Fiit)/80g

Gyutd 82" 210mm

Petty 59" 150mm
(=74 —150mm)
@ Nurher(f4%)/ TZ2-4002DH

OFull length(4:5)/272mm i

@ Length of a blade( 1)/ 150mm
O Weight(F kt)/95¢

Santoku 7.0" 180mm
(Z1#180mm)

@ Nunber(5 )/ TZ2-4003DH

@OFull length(2:£)/324mm

@ Length of a blade( 7% 1)/180mm
O Weight(Fitit)/170g

Gyutd 7.0" 180mm
(*I-7)180mm)
@ Number(fii)/ TZ2-4004DH
@OFull length(%:)/324mm

@ Length of a blade(7/#%1)/180mm
O Weight(F it)/180g

Nakiri 65" 165mm

Gyutd 82" 210mm
(47J210mm)

@ Nunber(i#)/ ZBX-5005B

@Full length(4:5)/363mm

@ Length of a blade( 1)/ 210mm

@ Weight(Ti i)/ 158¢ l

SepEa IRE

Gyutd 94" 240mm
CE240mm)

@ \Nunber(fit%)/ZBX-5007B
@Full length(4:)/393mm
@ Length of a blade( 7 Y)/240mm
O Weight(Fi)/191g

2

Nakiri 65" 165mm
(3¥4165mm)

@ Nunber(iiff)/ ZBX-5008B

@Full length(2)%)/319m
@ Length of a blade(##%1)/165mm
O Weight(Fi)/172¢

i,
o~

."'l ﬂ.ld,_-:ﬁ Features of blade 7L — F D4

'n Twisted | Blade Material 7L — K D#E

—_—

(% 751240mm)

@ Nunber(if8)/ ZBX-5010B

@Full length(2:£)7400mm
@ Length of a blade(}#1)/240mm
O Weight(F)/152¢

Sujihiki 10.6" 270mm
(#51270mm)

@ Nunber(i )/ ZBX-5011B

@Full length(4:5)/430mm
@ Length of a blade F1#1)/270mm
O Weight(Tilit)/179¢

e

=)

@ Nunber(i# )/ TZ2-4005DH
@Full length(4:)/353mm
@ Length of a blade( % 1)/210mm
© Weight(HF i)/195¢

Gyutd 94" 240mm
(#4F-7J240mm)

@ Number(fi )/ TZ2-4007DH
OFull length(4:5)/389mm
@ Length of a blade(}#)/240mm
O Weight(F )/235¢

E
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(3%4J165mm)

@ Nunber(fi )/ TZ2-4008DH
OFull length(%21%)/307mm
@ Length of a blade( )/ 165mm
O Weight(Fitit)/199g

Sujihiki 94" 240mm
(#%51240mm)

Sujihiki 106" 270mm
(#551270mm)

@ Nunber(fii )/ TZ2-4010DH
@Full length(%J%)/380mm
@ Length of a blade(}J#%)/240mm
O Weight(F #)/190g

@ Nunber(i )/ TZ2-4011DH
@Full length(%:)/417mm
@ Length of a blade(Fi))/270mm
O Weight(F H)/210g

Hamaguri Form /A< %'l BiERX

| Fiarein

B

Aogami Super Blade

—

blade is very sharp and can be re-sharpened easily.
The edge is an authentically Japanese shape. The
blades in this series are exceptionally thin. We hope
you will be pleased with the quality of our products.
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Features of handle
A WAL

Twisted handle 45D Lh/N\RIL o

We mixed our experience and the cutting-edge technology to innovate
this amazing spiral feature. This form can fit your hand confortably
and it is functional and ornamental.
The nickel silver is highly considered as

anti-bacterial and anti-rust. . \
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Our Hamaguri edge is the ideal cutting structure
There are 3 layers. The core is Aogami steel. We  _ providing true sharpness and blade strength. We
think it is one of the best types of carbon steel. The 4o believing that Aogami super steel with
Hamaguri form is the best shape for the kitchen
knife. Because it's durable, anti-rust and sensitive
edge. It's an ultimate blade at this point.
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a food material to cut at a point of fine edge,
S0 user uses it with minimum power.

Hamaguri Form n<4ux

Decorative wooden box (Paulownia box)
B ICRELSRRETE

It's very suited to the gift for your presious person.
When we ship,this box is protected by outer carton box.

AT HELALME D AT,
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Blade Material 7L — KDO#8

Hammered VG-10 Damascus blade

We strive for hand-made quality. Hammerd style is a traditional
method in our knife making history.

And we finish the blade with mirror buffing. From a appearance
alone it is clear it is very hand-crafted and outstanding.

The way we do hammered process is totally our original.
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Features of handle /\> KJLD4FE
The octagonal handle with decorative pin

RBN EHAIEAD) T—B |
Decorative box =#fEH2EHF
This decorative wooden box is optional. It's very suited

to the gift for your presious person. (It is a special order
If you are interested in this box, please make an inquiry.)
AT HEBALINES SR HEL TBDET,
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ZANMAI®
G . 33LAYERS VG 10 DAMASCUS STEEL
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. VG- 10 STEEL
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/ZANMATI Hybrid Splash

P34 NATYE AT Iy

/ANMAI Hybrid VG-10
P34 N TYYF VG-10

- & Emee

Blade material : 33layers Damascus Blade (core : VG-10)

Handle material :

Black Pakka Wood

TUANM © &~ ZH 2338 (54 VG-10)

INVELAES - A B

Petty 35" 90mm
(X7 4—90mm)

| @Nunber(i)/HZ2-3000DS
‘ @Full length(4:)/215mm

_’- @ Length of a blade( % 1)/90mm
 @Weight(Tiht)/65¢ !
|
f

Petty 4.3" 110mm
(~_71—110mm)
@ Nunber(fii%)/HZ2-3001DS

@Full length(%:£)/234mm
@ Length of a blade(}/#%1)/110mm
O Weight(Fii)/66g

]

Petty 59" 150mm
(=7 1—150mm)
@ Nunber(5%)/HZ2-3002DS
@Full length(4:§)/273mm

@ Length of a blade(7#)/150mm
O® Weight(F i)/ 75¢

Santoku 7.0" 180mm
(Z1%180mm)

@ Nunber(ii)/HZ2-3003DS

@Full length(4:)/325mm
@ Length of a bladel F1)/180mm
O Weight(HFi i)/143g

Sujihiki 94" 240mm
(#%1240mm)

@ Nunber(iiff)/HZ2-3010DS

@OFull length(4:%)/390mm
@ Length of a blade( /%1724 0mm
O Weight(Tihit)/140g

Sujihiki 106" 270mm
(551270mm)

@ Nunber(iiff)/HZ2-3011DS

@Full length(4:%)/418mm
@ Length of a blade(F#1)/270mm
O Weight(F i)/175¢

Blade material
Handle material

TLARKE : VG-10
INVRLEE - BRAHR

Petty 59" 150mm
(74— 150mm)

O Number(ii )/ HZ.2-3002V
OFull length(%£)/273mm

O Weight(FE&)/91g

Santoku 7.0" 180mm
(Z1#180mm)

@ Length of a blade(71)/150mm

:VG-10
: Black Pakka Wood

Gyutd 7.0" 180mm
(- 7J180mm)

' Petty 35" 90mm

(74— 90mm)

i | Petty 4.3" 110mm

(X7 4— 110mm)

@ Nunber(fi )/ HZ.2-3000V
@OFull length(%2J%)/215mm
@ Length of a blade(71#1)/90mm
O Weight(F)/80g

Gyutd 8.2" 210mm
(4}-7)210mm)

@ Number(fif)/HZ.2-3001V
OFull length(%:1)/234mm
@ Length of a blade(7#D)/110mm
O Weight(F#)/82g

Gyutd 94" 240mm
(/-7]240mm)

@ \Nunber(fi#)/HZ.2-3003V
@Full length(%2J%)/325mm
@ Length of a blade(H#%1)/180mm
O Weight(Fh)/161g

@ Nunber(fii1/HZ2-3004V
@OFull length(%2:}%)/325mm
@ Length of a blade(H#%1)/180mm
O Weight(F 5t)/158g

@ Nunber(fi )/ HZ2-3005V
OFull length(%§%)/354mm
@ Length of a blade(7#1)7210mm
O Weight(F i)/ 176g

@ \Nunber(i#)/HZ.2-3007V
@Full length(%2J%)/390mm
@ Length of a bladel 71 1)/240mm
O Weight(F4t)/218g

Gyutd 7.0" 180mm

(}-7)180mm)

@Nunher 8/ HZ2-3004DS
1 OFull length(%:5)/325mm

Nakiri 6.3" 165mm \I Sujihiki 94" 240mm r'l Sujihiki 118" 300mm
(3#¥165mm) (#51240mm) | (#51300mm) "ﬁl
@ Nunber(fi%)/HZ2-3008V @ \Nunber(i%)/HZ2-3010V | 'II @ Nunber(fii)/HZ.2-3012V 1
@Full length(%:)/309mm @OFull length(%2J%)/390mm @OFull length(%2:J%)/448mm
@ Length of a blade( 71#%1)/165mm @ Length of a blade( 7151/ 240mm | I @ Length of a blade 71%1)/300mm l
! O Weight(F)/193g O Weight(FE &)/155¢ O Weight(H#)/235g ‘
- p [ 1 1 ) J
Gyutd 82" 210mm Gyutd 94" 240mm Nakiri 6.3" 165mm Boning 5.7" 145mm Sujihiki 10.6" 270mm I Gyut6 10.6" 270mm
(4F7J210mm) (4-7J240mm) (34)165mm) (K—=>7145mm) (#51270mm) ()270mm)

@ Nunber(fi)/HZ.2-3005DS
OFull length(4:£)/354mm
@ Length of a blade(#1)/210mm
O®Weight(Fihit)/158¢

@ \Nunber(f#)/HZ2-3007DS
@Full length(%21%)/390mm
@ Length of a blade(J1)/240mm
O® Weight(Fihit)/198¢

@ \Nunber(fi#)/HZ.2-3008DS
@Full length(%2$)/309mm
@ Length of a blade(#1)/165mm
O Weight(Fihit)/173g

@ Length of a blade( 1)/ 180mm
O Weight(Fihit)/134g

Features of blade 7L — F D458

@ Number(fif8)/HZ.2-3009V
@Full length(%:5)/288mm
@ Length of a blade( F1#1)/145mm
O Weight(H i)/160g

@ Nunber(ii)/HZ2-3011V
@Full length(%:§)/418mm
@ Length of a blade(F1)/270mm
©® Weight(H ) /195¢

O Number(iif)/HZ 2-3013V
OFull length(4:)/448mm
@ Length of a blade(F1)/270mm
© Weight(H i) /265¢

Features of blade 7L — F D45

Blade Material 7L — FD#E Blade Material 7L — KD#&

¢
Damascus VG-10 steel "y\
The blade is crafted from 32 layer Damascus steel with a High carbon VG-10 stainless steel is engineered for
VG-10 core. maximum rust resistance and a long-lasting edge.

Blade Feature:The blade edge is finished in perfect
Hamaguri form.

WMRA TS L~ 2A A TIFZHEShBCOE T, Uhiki ez
Lus, R-ADREEREE S S ADEFN—Vavi EFET.

Features of handle /\> KJLD45#

Blade Feature: The blade edge is finished in perfect

Hamaguri form @

VG-10bHE, 27 UL MO CIE I CHUA ZLCRIE T L @’*
ISP A E D BIEATEET, ST ML FMHLL YL % pr

A FiECEE T, &

The handle is finely crafted from high grade Pakkawood, which features strong resistance against
transformation and wear.
The metal junction is made of high-grade alloy.

A EDTERE SIS TR HUHR O, 73— Sy — MR EICHID I L OEDZEh ThEd,

Handle: 4/ Metal junction

Laminated Pakkawood between handle and blade:
NYRL: h

(ASS: B §

F3I%— 14 FE
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-, 55 MCUSTA® ZJANMAI®

6 mm 33LAYERS VG-10 DAMASCUS STEEL

MADE IN JAPAN

Z ANMAI Classic Pro Damascus Flame
’, “47““/74’ 25397 I I AHA KL

-y

Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Red Pakka Wood

TUAR : £ ZH 23388 (54 VG-10)

/\‘/F\ﬂfﬁ' . i%é‘*b? Damascus
The blade is crafted from 32 layer Damascus steel with a VG-10 core.

Blade Feature:The blade edge is finished in perfect Hamaguri form.

Features of blade 7L — FD4#

Blade Material 7L — KDO#&

Petty 3.5" 90mm
(X7 4—90mm)
@ Nunber(fit)/HFR-8000D
@Full length(4:5)/204mm

@ Length of a blade(F#%1)/90mm
© Weight(H f)/65¢

Petty 4.3" 110mm
(RF4—110mm)

@ Number(§)/HFR-8001D

OFull length(4:£)/226mm
@ Length of a blade(F1#1)/110mm

Petty 5.9" 150mm
(~54—150mm)
@ Nunber(§it#)/HFR-8002D
@Full length(%:5)/267mm

@ Length of a blade(F%Y)/150mm
O Weight(Ti i)/87g

Santoku 7.0" 180mm
(=1£180mm)

@ Nunber(f )/ HFR-8003D

OFull length(%:1)/320mm
@ Length of a blade(}#1)/180mm

Gyutd 7.0" 180mm
(#}:71180mm)
@ Nunber(# %) /HFR-8004D

OFull length(4:5)/320mm
@ Length of a blade(F1)/180mm

RP TG 47 2H 2 TIIF ST ToE g, RG22 L4735,
R7-HORSIZHEA§EADEFN—avs LiFEd,

Features of handle /\> KJLD$FE

O Weight(Fitit)/78g O Weight(H i)/ 155¢ ®Weight(TLi)/146¢ Red Pakkawood is a synthetic material. It is
durable and very comfortable to grip. The hande is
fixed with 3 rivets, one of them a stylish mozaic pin

Nakiri 6.5" 165mm rivet.

(3£1)165mm)

@ Nunber(fii#)/HFR-8008D
@Full length(%5)/305mm
@ Length of a blade( F% 1)/ 165mm
O Weight(H i)/185¢

A& NEREIEOEEDR T VIRIRE3 DD

Gyutd 82" 210mm YRy MCEE L, Ot EADIZA>TOET,

(/7J210mm)

@ Number(ii)/HFR-8005D
OFull length(4:£)/351mm
@ Length of a blade(F%1)/210mm
O Weight(F i)/170g

We engrave ZANMALI logo on the
bottom cap and polished with mirror
finishing. It’s a very outstanding
IONE A=) w25 E%DBEEBLINTF-6I2H5-THED looking.

AN TN T
FIAARIE I A BRI Sh e L
Ex FiFohTogd, “Bkoafkx
<.

'r The bottom of the handle is flat shape and can be
used for crushing garlic and other purposes.

Steak knife 4.7" 115mm
(A7 =334 7115mm)

@ Number(fi )/ HFR-8020D
@OFull length(%:5)/235mm
@ Length of a blade(7/#1)/115mm
O Weight( &)/70g

This knife can stand itself. So, you can
display this knife as a up-right position.
It’s a very unique looking.

AT A TENBIEIRICESTED, THAT Y
A LA EES>TLTENED T, 22—
<.

Gyutd 94" 240mm
(}:7)240mm)

@ \Nunber(i%)/HFR-8007D
@Full length(4:3)/390mm
@ Length of a blade( 71%1)/240mm
O Weight(H 5)/210g

ZANMALI Classic Pro Damascus Zebra
Y=L 25397 T2 FIANA €T5

Boning knife 6.5" 165mm
(K—=v2+47165mm)

Sujihiki 10.6" 240mm
(#551240mm)

Blade material : 33layers Damascus Blade (core : VG-10)

@ Nunber(ii)/HFR-8009D
@Full length(%:£)/300mm
@ Length of a bladel F1# 1)/ 165mm

@ Number(i)/HFR-8010-D

@Full length(4:4%)/380mm
@ Length of a blade( 71 1)/240mm

Handle material : Black Micarta
TUARH + £ 2R 233 (58 VG-10)  NIRH 2 TF92 w4 hL s

@ Length of a blade( F%9)/230mm
O Weight(i i)/160g

@ Length of a blade(F31)/27 0mm
O Weight(Titit)/175¢

© Weight(Fht)/150g ®Weight(TTi}it)/158g
Number(/i# %) ‘ Model(ET V) ‘ Full length(4 )‘ Length of a blade(FJ%1) ‘ Weight(E &) | Number(ii?&) | Model(FE 7 L) Full length(42 %) | Length of a blade(
: HFZ-8000D | Petty ("7 4 —)| 204mm 90mm T2¢g HFZ-8008D | Nakiri (¢4]) 305mm 165mm 204g

HFZ-8001D | Petty (<74 —)| 226mm 110mm 86g HFZ-8009D | Boning knife(-=74F17) | 300mm 165mm 165¢g

HFZ-8002D | Petty ("7 4 —)| 267mm 150mm 96g HFZ-8010D | Sujihiki (#5]) | 380mm 240mm 395g
Bread knife 90" 230mm Sujihiki 10.6" 270mm HFZ-8003D | Santoku (“4&) | 320mm 180mm 171g HFZ-8011D | Sujihiki (#741) | 410mm 270mm 190g
(FVyFFH47230mm) (#551270mm) HFZ-8004D | Gyuto (/) | 320mm 180mm 161g HFZ-8014D | Bread ke7441+17) | 370mm 230mm 176¢
@ Nunber i)/ HFR-8014D @ Nunber(fif)/HFR-8011-D HFZ-8005D | Gyuté (4-]]) 35Imm 210mm 187¢ HFZ-8020D | Steak knife(#7-%747) | 235mm 120mm 77g
@Full length(425)/370mm @Full length(4:£)/410mm HFZ-8007D | Gyuts (4-7]) 390mm 240mm 231g
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ZANMATI Classic Molybdenum
ﬂ/?% 79397 VT TFA

q 33LAYERS VG -10 DAMASCUS STEEL
MADE IN JAPAN

LANMAI Classic Damascus
L FYRA IV YN

Blade material : Molybdenum Vanadium 8A
Handle material : Corian(C), Black Pakka Wood(B)

TUAR + BT F V23D 2 —L8AM
INVELEE s a—=)7 v (C) . BAH (B)
Petty 5.9" 150mm
, j(%74—150mm)

P —
| @ Nunber(f )/ HKB/C-3002M
Iﬁ @Full length(2:£)/269mm

Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Corian(C), Black Pakka Wood(B)

TUARKE : £~ 2HA33kE 8 (54::VG-10)

INVELEE s a—)7 v (C) B AR (B)
Petty 59" 150mm
(7 4—150mm)

'TEE————
@ Number(i %)/HKB/C-3002D
@Full length(4:)/269mm

i

| Gyutd 82" 210mm ,

. (4+7)210mm) |
. - - @

| @ Number(fi%)/HKB/C-3005D
|I.Full length(42J%)/352mm

Gyutd 7.0" 180mm |
(“F-7J180mm)

@ Nunber(5)/HKB/ C-3004M
@Full length(4:£)/318mm |
@ Length of a blade(}/#1)/180mm
| @ Weight(1Ti it)/195¢(B)

@ Length of a blade(7#1)/210mm

l Petty 43" 110mm ® Weight(iTikk)/235¢(B)
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Santoku 7.0" 180mm
(Z4#180mm)
@ Nunber(§%)/HKB/C-3003D

@Full length(%:)/316mm
@ Length of a blade(}/#%1)/180mm

Sujihiki 94" 240mm
(#31240mm)

@ Number( )/HKB/C-3010D
@Full length(4:4)/373mm

@Leagh o il 1)/240mm [Pkt e
@ Weight(HLi)/175¢(B) 8
185¢(C)

Nakiri 65" 165mm
© (EYW165mm)

§ @ Nunber B /HKB/CA0ED |
@Full length(4:£)/300mm

Sujihiki 106" 270mm
(%51270mm)

@ Nunber(fit )/HKB/C-3011D
OFull length(%5)/421mm

@ Length of a blade(H#1)/270mm L - @ Length of a blade F1#1)/165mm » {
@ Weight(ifiit)/190g(B) .FJ. O Weight(Flt)/215¢(B)
200¢(C) % 2405C) 54

Boning 6.5" 165mm
(F—=v7165mm)

@ Number($7)/HKB/C-3009D
OFull length(4:£)/290mm
@ Length of a blade([#%1)/165mm
O®Weight(F H)/184g(B)
187g(C)

Pankiri 90" 230mm
- (754)230mm)

i @ Number(#7%)/HKB/C-3014D
@Full length(4:5)/370mm

& @ Length of @ bladel 1)/ 230mm
> O Weight(FiH)/187g(B)
192g(C)

. @ Length of a blade F1#)/150mm 242¢(C) Y @ Length of a blade(F1)/150mm 204g(C)
(XF4—=110mm) @ Weight(7i i)/100g(B) | i 1 | @ Weight(Trit)/100g(B) g
- ! 110g(C) - | 110g(C) 4]
- @ Number(§it %)/HKB/C-3001D Gyutd 94" 240mm | " 2 A Qo
Okl 1eng1h(/i;§)/zz7mm ] Gyutd 7.0" 180mm (ZF JJ240mm) B }()f\ft§’44~3 lﬁ)omn; n S(agt%ul 275(()) 1801;1m ((;E:'SB% 5120 21011)1111
] Length of a blade(J¥1)/110mm (q;ﬂ 180mm) TA— mm |8 mm mm
Weigh /90g(B A il * u P ——
| OWeisht @R o) y P :gﬁz&ﬁgg%ﬁgﬁ @ Nunber({1)/HKB/C-3001M @ Nuber( {18 /HKB/C-30030 @ Nunber(f 8)/HKB/C-3005M
.-l" . 2B 8 . @OFull length(4:5)/227mm @Full length(2:5)/316mm @Full length(%:£)/352mm
@Full lengih(252)/316mn |8 OLesghof a b 1) 240mm @ Lt of 2 bade 0 /1 10mm @Lgth of a bade J5D)180mm @ Lngh of s bade D /210mm
" @Lerghof a bade 1))/180mm @ Weight(T i)/ 260g(B) i s soe b
> @ Weight(Tik)/187g(B) :J -:) 280g(C) © Weight(ii)/90g(B) © Weight(ii)/190g(B) O Weight(F #)/235¢(B)
1908(C) 100g(C) 205¢(C) 240g(C)

i Gyutd 94" 240mm Nakiri 65" 165mm

| (2 7J240mm) \ (GEW165mm) ) |
| @ Number(fit%)/HKB/C-3007M 1 @ Nunber(fi )/HKB/C-3008M |
@Full length(%:)/385mm @Full length(%1%)/300mm
@ Length of a blade( F1#)/240mm | _h @ Length of a blade(}#1)/165mm |
.Welghf(ﬁi)/ZGOg(B) ‘ : @ Weight(Tiii)/215g(B)
294g(C) I 235g(C)
i
1/1 | v 4
Gyut6 106" 270mm Sujihiki 94" 240mm = Sujihiki 106" 270mm
(4-7)270mm) (f551240mm) (#;51270mm)

@ Number(# %) HKB/C-3013M
@Full length(4:£)/406mm
@ Length of a blade(#1)/270mm
© Weight(itit)/270g(B)

280g(C)

@ Number(##)/HKB,/C-3010M
@Full length(%:5)/373mm
@ Length of a blade(7/#%1)/240mm
© Weight(F i)/160g(B)

170g(C)

@ Number(fi)/HKB/C-3011M
@Full length(4:K)/421mm
@ Length of a blade( §#1)/270mm
© Weight(F i) /200g(B)

210g(C)

Features of blade 7'L — D45

Blade Material 7L — K®DO#8

Damascus blade (32 layers Damascus steel w/VG-10 core) - The
feature is an attractive patternds appearing on blade surface.

L 2N AT AR (B LAV G-10 54 L2424 28) - it R
TAZDE, LUNERO RO ZA AT VAR TY,

Features of blade 7L — KM% Features of handle /\> KIV D4

The structure of the handle
N> RIVDOEE

Hamaguri edge is the most ideal
structure to cut food materials
very sharp and to keep the
blade strength.

Blade edge for ZANMAI PRO
series is grinded HAMAGURI
shape (convex shaped)

ZBKPROVY— X8 AHkH i el
TH5 AT ) —XLfF%DN
) FNHHIL TOE S, SR
KOl N7z~ 2 A it BADHTBEN RS,
BCEOIAARR L DK% H i F

Fro AU 2 W A2 AR =oun _

We engrave ZANMAI logo on the
bottom cap and polished with mirror
finishing. It’s a very outstanding looking.

EZORMTT LSVl e e € i
EFshtngd, =uaftETy,

Hamaguri edge like
V-cut always catches
WK a food material to cut
at a point of fine edge,
so user uses it with
minimum power.

HIShBLDICRIC AN LB 54,

Features of blade 7L — F D45

Blade Material 7L — K®D#E

Hairline finish (Steel material: Molybdenum Vanadium 8A steel) - Blade
surface is processed with Hairline finish by revolutionary technique and

accuracy.

AT IAUNL LT TUAR ER)T T2 3F 02— L8AK) - B 2161k
EREIEIZRD, RliE AT AL BFITITUCOET,

e

Features of handle /\> KJILD%FE

Handle Material /\> KJLD#E

Grinding with super technique.

Classical handle with metal junction
searched smooth gripping and handling,
which is grinded with perfect technique in details.

14 - LA 0 724 — YRy 2 2 D 5ERE N V)L
3SR XN §EAE KL, MEHZ D E

FERIE CHID iz T,

L@

Corian Black Pakka wood
-7V

SR EDEZ

Handle is grinded perfect by super
technique making good use of
MCUSTA POCKET KNIFE

grindning, which we can proud in

the world.

NYRLDEZ, Bkl RCEE S
kA 984775 F"MCUSTA”
DIR NFZ D PR i A BRAEL | 58K
DN YIILZER EIFsh T

E3




->

= MCUSTA® ZANMAI®
MOLYBDENUM VANADIUM
G MADE IN JAPAN

ZANMAI Forest Molybdenum
¥24 THVAN BYTFFL

-—y ~F RN

Blade material : Molybdenum Vanadium 8A
Handle material : Green Micarta

TUARH BT F V3 F V2 —L8AK

INVELKE @ )= A IR

| Petty 59" 150mm Santoku 7.0" 180mm
(/7 4—=150mm) (Z1#180mm)

@ Nunber(§i )/ HBG-6002M @ Nunber({)/HBG-6003M
OFull length(4:)/258mm @Full length(4:)/310mm

@ Length of a blade(A1)/150mm @ Length of a blade(F1)/180mm
O Weight(Tiit)/86g © Weight(T it)/163g

Petty 3.5" 90mm
(X7 4—90mm)

@ Nunber(#)/HBG-6000M
@Full length(4:£)/195mm

@ Length of a blade(F¥)/90mm
O® Weight(Tiit)/68g

| Petty 4.7" 120mm
(~71—120mm)
@ Nunber(%%)/HBG-6001M
@OFull length(2:J%)/227mm

@ Length of a blade(7#9)/120mm
O Weight(Ti i)/ 77g

Gyutd 94" 240mm
(47]240mm)

@ Nunber(i#)/HBG-6007M
@Full length(4:3%)/377mm
@ Length of a blade }%1)/240mm
O Weight(Hi i)/227¢

Cyuté 70" 180mm
(“F-77180mm)

@ Nunber(ii )/ HBG-6004M
@Full length(2:)/310mm
@ Length of a blade( 71 )/180mm
O Weight(Fi t)/167¢

Gyutd 82" 210mm
(“7J210mm)

@ Nunber(#%)/HBG-6005M
@OFull length(4:)/342mm
@ Length of a blade(¥#1)/210mm
O Weight(ii it)/204g

Nakiri 6.3" 165mm Sujihiki 94" 240mm
(3£4165mm) (#571240mm)

@ Nunber(f%#%)/HBG-6008M @ Nunber(%#)/HBG-6010M
@Full length(4:4)/292mm @Full length(4:4)/373mm
@ Length of a blade( 71/ 165mm @ Length of a blade( 77D/ 240mm
O Weight(Ti i)/ 184g O Weight(Ti i)/ 148g

Sujihiki 10.6" 270mm
(#51270mm)

O Nunber(f#)/HBG-6011M
OFull length(4:3%)/403mm
@ Length of a blade(H#%1)/270mm
" @Weight(Filit)/168g

Gyut6 10.6" 270mm
(%1-7J270mm)

@ Nunber(:f)/HBG-6013M
@Full length(%24£)/408mm
@ Length of a blade({) )/ 270mm
O Weight(Tiiit)/247g

Features of blade 7L — K®D45#

Hamaguri Form /\~ %' BiER

Our Hamaguri edge is the ideal
cutting structure - providing true
sharpness and blade strength.
Because it's durable, anti-rust
and sensitive edge. It's the
ultimate blade at this point.

3"
Hamaguri edge like
. . V-cut always catches \\‘
ARLZ R NI KOl Sz~ "W\ a food material to cut .
at a point of fine edge,

7“)}](1@*7“:@" \ﬂﬁ’??ﬁ » so user uses it with

D oM s EE S minim 3
» GRS S . i power The blade edge is finished in perfect Hamaguri
AT, FENBLOIHITN UL A,

BN THIBZEN HID, form, just like our full-dress kitchen knives.

Y TR RSN R T T
ﬁﬂi?_ﬁf?iﬁﬁméj\; Hamaguri Form WHREIZIEARIIZ N 2 ) Sl  h T
M Vo S NTTYF WCHI BED D 51 EDIZE>ThET,

AR AR FAEFE TN IEFIN
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Features of handle /\> KJL D45

The structure of the handle /\> KILD#EiE

This is full-tang. We incorpolate the most desired feedback from the chef on this products. So, the balance of the weight is proper and it's durable.
We are very carefull to design the mechanism even invisible part for the professional use.

TU—REAEETOEA>TOBDT, KE LRGN TOF S B ELD TR - — oD RE AU ESNELTZ, /3T VAN LW URL BD S
FTWFHAY ZL TR —KERWEZ FFshit: EFeh s,

The handle is polished by our
craftmen’s work piece by piece
with high technique and the fine
work fits your grip perfectly.
BRAD AR —AR T xR
AMADVIREE S P B RVAZ N
it B h g g,

=

We engrave ZANMAI
logo on the

bottom cap and
polished with mirror
finishing. It’s a very
outstanding looking.

ERNZIRDE N2
Dl gmic g b
o TngEd,
LN = - G

ZANMAI Modern Molybdenum
W= BYY BYTFFA

Blade material : Molybdenum Vanadium 8A Handle material : Black Pakka Wood
TUALM : BVT TN FVa—L8AK NP BEI

Number(f# %) | Model(E 7)V) | Full length(4:5) | Length of a blade Weight(F i) | Number(f:%) | Model(E7)L) | Full length(2:}) ‘ Length of a bla g

HBB-6001M | Petty (~74—) 227mm 120mm 75g HBB-6007M | Gyuté (7)) 377mm 240mm 220g
HBB-6002M | Petty (~<74—) 258mm 150mm 84g HBB-6008M | Nakiri(3)) 290mm 165mm 180g
HBB-6003M | Santoku (=f#) 310mm 180mm 159¢ HBB-6010M | Sujihiki (#i5) 373mm 240mm 144g
HBB-6004M | Gyutd (/1) 310mm 180mm 163g HBB-6011M | Sujihiki (#i5) 403mm 270mm 164g
HBB-6005M | Gyutd (/1) 342mm 210mm 197g HBB-6013M | Gyuté (7)) 408mm 270mm 240g
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& MCUSTA® ZANMAI®
MOLYBDENUM VANADIUM
QA VADEIN HPAN

About Seki Bio#E4

Black (ZPBK)

Nakiri 65" 165mm
(3E165mm)

P4 TrY—F BYTFFA

A

Yellow (ZPYW)

. Sujihiki 94" 240mm

(#91240mm)

:

ZANMAI Exceed Molybdenum

Blade material : Molybdenum Vanadium 8A
Handle material : POM resin

TUANKE @ BT TV - 3F Y 21— L8AK

INVRLEE © POMESHIG

Blue (ZPBE)

Santoku 7.0" 180mm
(Z4E180mm)

Gyutd 7.0" 180mm
(/F-7J180mm)

The Side of the handle
NV

Red (ZPRD)

-

| Petty 43" 110mm
(R74—110mm)
@ Number(%)/ZPxx-7001M
@Full length(4:1%)/226mm

@ Length of a blade(F51)/110mm
O Weight(Tiiit)/80g

| Petty 5.9" 150mm
(X7 4—150mm)
@ Nunber(ii )/ ZPxx-7002M
OFull length(%§)/266mm

@ Length of a blade( F#1)/150mm
O Weight(F i)/90g

Gyutd 82" 210mm Gyutd 94" 240mm
(/I-7J210mm)

(*}-7240mm)

@ Number(ii)/ ZPxx-7003M
OFull length(%5)/322mm
@ Length of a blade(7#%1)/180mm
O® Weight(Tiit)/180g

“Sujihiki 106" 270mm
(#551270mm)

@ Number(ii )/ ZPxx-7004M
@OFull length(%J%)/323mm
@ Length of a blade( 71#1)/180mm
O Weight(i )/180g

" Sujihiki 118" 300mm
(#551300mm)

@ Number(fi#)/ZPxx-7005M @ Nunber(fi %)/ ZPxx-7007M

OFull length(2:5)/354mm  @Full length(%%)/387mm
@ Length of a blade( 71#1)/210mm @ Length of a blade(F1#%1 )/240mm
O Weight(Ti i)/195¢

O Weight(Ti )/206g

Gyutd 10.6" 270mm
(47)270mm)

@ Number(fi )/ ZPxx-7008M

@Full length(2:5)/308mm
@ Length of a blade(}¥%D)/165mm
O Weight(Fi)/205g

@ Nunber(i )/ ZPxx-7010M
@Full length(2:)/381mm
@ Length of a blade( H1)/240mm
O Weight(Fi)/130g

@ Nunber(i %)/ ZPxx-7011M
@Full length(4:%)/414mm
@ Length of a blade( 1)/ 270mm
O Weight(Fi)/170g

@ Nunber(t )/ ZPxx-7012M
OFull length(2:&)/444mm
@ Length of a blade(§1#)/300mm
O Weight(Hi#)/200g

©Number(fi )/ ZPxx-7013M

@Full length(4:5)/419mm
@ Length of a blade( }#D)/270mm
O Weight(HFi)/226g

HOCHO Production Hubs
W DR

TSUBAME City, SANJO City
Bk #eli, =5l
TAKEFU City
fidk A

Lo =R, B
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Seki City, Japan has been the center of Japanese cutlery production since
the middle of the 13th century.

It was a natural choice because of its rich resources of iron and charcoal and
its proximity to water all important elements in the crafting of fine cutlery.

The history(about 780 years)of Seki cutlery industry dates back to the 13th
century, when master swordsmith, Motoshige moved from “kyushu” district to
Seki and began making his swords here.

He chose Seki for its natural as well as marelial conditions. Seki offered, at
the top of list, good quality iron sand, chacoal and water.

Durling the Muromachi Era(1338-1573), which began just a century later,
there were over 300 swordsmiths working in Seki. Kanemoto Magoroku and
Saburo Shizu were two of the most famous. The superior quality of Seki
swords and the name of Seki were quickly recognized throughout Japan and
its solid reputation as a swordmaking center was established.

The Seki-City, Gifu-Prefecture is a small town located in the middle of
Japan, and is famous worldwide for its production of knives like Solingen in
Germany.

The teqniques and skills and the ancient attitudes of traditional Japanese
swordmaking has been passed down across the centuries and are still alive in
today’s modern cutlery industry. And Seki City remains a vibrant center of
Japanese cutlery manufacture.

Today, Seki City remains the vibrant hub of Japanese cutlery manufacturing.
The techniques and skills of the ancient swordsmiths have been passed down
for centuries and continue to develop and progress with modern technology.
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ZANMAI WHETSTONE

ZANMAI
WZ #400 [Rough]
(Z Bk FAK #400)

@ Nunber( %)/ WS-WH-400
@ Size(<1)/H35 X W75 X D205mm
@ Weight(F &)/1150g

ZANMAI .
Green #1000 [Medium
(ZBE WK £1000)

@ Number(fi )/ W S-GR-1000
O Size(}£)/H25 X W75 X D205mm
O Weight(H i)/910g

ZANMAI
Yellow #4000 [Fine]
(ZBk H:_EAK £4000)

@ Nuber(§ )/ WS-YE-4000
@ Size()/H25X W75 X D205mm
@ Weight(Fiit)/770g

ZANMAI
Yellow #6000 [Fine]
(=Bk {1 LA #6000)

@ Nunber(f )/ WS-YE-6000
@ Size(})/H25 X W75 X D215mm
O Weight(FE#)/720g

ZANMAI

= BRE

Green #8000 [Fine]
(ZBk 41 B8 #8000)

@ Vunber )/ WS-GR-8000 g

@ Size(+)/H25 X W75 X D205mm
® Weight(F &)/800g

o ZANMAI

2sided #1000/#6000
[Medium , Fine]
(ZBk aver—Tayia #1000/#6000)

@ Nunber(i )/ WS-COM-1000/6000
@ Size(})/H35 X W75 X D205mm
O Weight(Titit)/1150g

ZANMAI g
2sided #400/#1200

[Rough , Medium]

(ZBk aver—yarilif #400/41200) "J-:é-:t"'

@ Nunber( )/ WS-COM-400/1200

@ Size(+)/H33X W75 X D205mm
©® Weight(E #)/1060g

ZANMAI

Stone Fixer #220
L AR #220)

ZANMAI BAG #®

-

ZANMALI 6pcs Fabric Roll

(ZBk 6pcs 777V vyra—)v)

ZANMAI 6pcs Leather Roll
(=ZBE 6pcs LIF—a—))

@ Nunber(i#%)/ KR-LE-6B

@ Open-Size(fiiv 72 51£)/500 X 420mm
@ Close-Size([#] U 72 371£)/500 X 140mm
O Weight(HFik)/645¢

@ Number(i# )/ KR-FA-6
@ Open-Size(f\ 7251 #)/505 X 425mm
@ Close-Size(F U 7231%)/505 X 160mm
O Weight(F H)/290g

@ Nunber(fi )/ WS-SF-220
@ Size(+}£)/H32 X W65 X D205mm
O Weight(Fiit)/630g

Stone holder ‘
(@hilier) €= @

@ Nunber(5%)/ WS-SH
@ Size(3£)/H30 X W70 X D285mm
@ Weight(F )/640g

ZANMAI SAYA &

ZANMALI Saya Japanese lacquer Red
(Z0k B 3% A7)

ZANMALI Saya Japanese lacquer Black
(=R B %% B

ZANMALI Saya Natural
(=B W A

Ve

w
o

Saya is available for all the sizes. &84 XMYFZTHENE T

Prepare Whetstones
BMAZAZELTFEW

wT O Ei

How to re-sharpen a kitchen knife

Before starting the grinding, place the
whetstones into cold water until the air bubbles
stop rising to the surface (about 5 minutes).

W XA 5 2 B ETHIS 73 FE I KIS
BLTEWTZEEN,

Grip the knife firmly and stabilize the heel of the
blade using your thumb. Stabilize the center of the
blade with the fingers of your other hand (do not
press too hard). Set the blade on the stone facing in,
then start sharpening from the edged side, keeping a
45 degree angle.

Lohed T AR5 B2 TFoMiEcaT
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The angle between the whetstone and blade should
be about 15 degrees. If you are unsure about the
angle you can try placing a quarter between the
blade and the whetstone (as a guide). After a few
sharpenings you should get a feel for the angle!

e O F 158 T, 10/ A<
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Apply slight pressure to the blade as you sharpen
away from the base of the stone towards the top of
the stone. Ease off the pressure as you slide the
blade back to the base of the stone. After repeated
sharpening a slight burr should occur where the
edge folds over on the other side of blade.

TSI > THL AR ANZEABHE
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This rough edge is the burr. The burr is an indicator
that the blade has been sharpened sufficiently. The
burr can usually be seen, or you can touch carefully to
confirm that entire length of blade has been
sharpened. When burr is consistant along the entire
blade, it is time to sharpen the other side of the blade.

K DB BB AN TS, ZD)IE
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Turn blade over. Place blade at top of the stone with edge
facing away from you, and pull towards yourself applying
light pressure. For ZANMAI double bevel knives the angle
between blade and stone should be 15 degrees or less.
When blade reaches base of the stone, lift it and return to
the top of the stone. Continue until burr is completely
gone. Do not overdo or new burr will form on the other
side. When burr is gone the knife should be sharp.
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We highly recommend our #400/#1200 combination whetstone.
Start sharpening on #400 grit (rough side), then change to #1200 grit (fine side), repeating sharpening steps No.® to No. ®.

ZHROTVER— 3V IR AR ZZLE T RPNC400% () L IZ1200% (H 1Y) 2@~©D FIAIZHE ST TS,

Finish the sharpening process with a 6000 whetstone (shiagetoishi) to produce the sharpest edge possible.
Make sure to keep a higher angle than before and to sharpen both sides of the blade!
YOUR KNIFE WILL BE VERY SHARP during this process! So please be very careful not to cut your fingers while sharpening your HOCHO.

e #%136,000F DA T, EFZDE RN T Bil#EE TR TEE T, 2L T D ZHN R TOKES BAX =D TETHIINRAT T,
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( Daily maintenance Mi#DHT-Ah )

After usage, wash the blade and handle with mild detergent on a soft sponge and rinse well with clean water.
After washing, dry blade and handle carefully and throughly with a dry towel. Store knife in a ventilated but safe location.
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Features of Products whossik

| BLACK PAKKAWOOD

Black Pakkawood is created using intense heat and pressure to
fuse multiple layers of treated hardwoods into a beautiful,

durable and moisture resistant composite.

Advantages:
1. Due to its interlaced fibers, Pakkawood can be produced in an

incredible variety of shapes and sizes.

2. Pakkawood, made from resin-treated hardwood, is

water-resistant, sanitary, and as easy to care for as plastic.

3. Pakkawood has the appearance, weight, and grip of hardwood,
and is far more durable.

Natural wood is also a good material for handles. It is, however,
slightly more difficult to care for, and most wood handles are not

water or temperature resistant.

We have found Black Pakkawood to be an excellent material for
crafting exciting new handles, with nearly all the advantages and

none of the disadvantages of natural wood.

I Damascus Steel

Damascus steel was first created in ancient India more than 1600
years ago. Its superior strength and durability are exemplified
by the Iron Pillar of Delhi - still standing and free from rust
after centuries in the open air. Later, during the age of the
crusades, Damascus items were kept as prized possessions and

heirlooms in many royal houses.

Damascus steel blades are hard, rust-resistant, and feature

unmistakably graceful ripples on their surface.

The ripples on the blade are created by the difference in carbon
density - or the difference in tempering - of its steel components.
This is the same process used in the forging of traditional
Japanese swords. The ripples symbolize not only the mysterious

allure of the Damascus blade, but also its legendary sharpness.

Today, the ripples on Damascus blades are created using
multi-layers of different steels -the exact technique varies
according to the manufacturer- in order to create the most

beautiful, sharp, and resistant knives possible.
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Handle 2p type

Handle: Metal junction
Laminated Pakkawood  between handle and blade:
NURL: Nickel Silver
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| VG-10 steel
IRON: -Primary element.

CARBON:-Increases hardness of steel and is an essential
element in blade steel. Higher carbon content makes steel
harder.

MOLYBDENUM: -Prevents brittleness and maintains the
steel's strength at high temperatures.

COBALT: -For hardness and corrosion resistance.

CHROMIUM:-Important for corrosion resistance. Steel

containing 11.5% to 13% chromium is considered stainless.

VANADIUM: -Essential for giving the blade its ability to
harden. Also for C15 wear resistance and toughness of the

blade, as well as the ability to take a very sharp edge.

Features:

Just as in the days of traditional Japanese sword making, when
it comes to high performance HOCHO, the importance of good
steel can never be overstated. V Gold 10, a high quality
stainless steel, is made from carefully selected pure iron
material and is produced using cutting edge processes. VG-10,
as it is commonly known, has great ductility, workability, and
excellent forgeability - moreover, it is corrosion resistant and

provides great abrasion resistance.

V Gold 10 is a unique formulation of steel with a high carbon
content. It contains: Chromium (15%), Molybdenum (1%), and
Cobalt (1.5%), which make the matrix (substrate) stronger and
prevent carbides from dropping out. By adding Vanadium, the
structure of the steel becomes finer. Together, these elements
create hard carbides, which improve abrasion resistance and
guarantee a long lasting edge. Easy to machine and to grind,
VG-10 is often called "super steel," because it is designed to
maintain sharpness and durability without becoming brittle, a

major fault normally associated with exceptionally hard steel.

Component Standard XFm 4% VG-10 Steel

© Cr Mo A% Co

VG-10 1.0% 15.0% 1.0% 0.2% 1.5%

Component Standard XFm% AUS-8

© Cr Mo A% Co

AUS-8 | 0.8% |13~14% | 0.25% ]0.1~0.3% —

| v&10% (VG-10)
ko BT

A=K PRI L 5 TOFRS TE RSB L O LA
F0. KOECHEIZED 7,

FBYTTFF L S S 0 WO DM E 2 RE b X2 &
KR

a9V bR ARTREBEDEH IS HES S D £,

J7U—2Ah HETICKWEERH D, HHEN11.5~13% OM'E
12, AF VL RITED £,

VAY 2b 2 Sy VR 7 1 a1 < ) 5 S-S <Y ' QNI 5 G TR Y e
LIEAHD &7,

UETE

WAWA NPTV F LISl ZESGA, Bk hb
PRER ZRLLCX E L7, LA L, ZOHEAL KB 5MITH
EIZWsTEMEEDLEZ EIEHD FHA,

VE-105 D@ A 7 v L A NPsiid, HoE S 7= fliEE oo
BHEEZE IO, RE OSSN cES . @< ik, 8§
BHIZF<SHhTOET, Lr s AENIICRRS 3t
L. F MR I SRR IR [V A
V) = AD— KR E > TOE T,

V4-10%513 ERCO R E Fi D RN IR 4 OB SICR 2RI L
TERENTOET,

Cr15%. Mol%. Colb5% %ML =2 LT, Hith (v 1V vz
2) Zfb L. BACOBEN ISR & — R ToEd.
VOWNNZ & > THl#k & (b3 2 £ iz, ZH5Cre Moy V
DICHRIZH R & ZWIED O T, IEFEMEE—B L L
L. NoxiIhnrfifi L 4.

PHIMEZ BIF THMFE A T, V105 @it 2R LT
DYSHRPBIN S DT, K9450C £ TOEIMT — 7 4 ¥ 70
Y &S AN b IRE T,

.

F -




HOCHO Terminology 7T oREik

ZANMAI HOCHO Creating Process #3% T4

I Parts of a HOCHO

-
>

(» Kissaki: the area around the tip
of the blade - the thinnest part of
the blade, used to cut thin slices

S

(2) Mine: the spine of the kitchen knife -
used to hold things in place
or to scale fish

(3 Hasaki: the extreme point of the edge

>

(4) Hawatari: the length of the blade

(B Hara: the flat side of the
blade - can be used for crushing garlic.

@4

(® Hamoto: the heel, the section of the blade
nearing the handle - used for delicate
work requiring maximum control,
such as peeling

(@ Ago: the terminal (or "chin") of the
blade - used, for example, to cut out
potato eyes

Hahaba: the widest part of the blade

(@ Kuchigane: the metal junction between
handle and blade - It serves to strengthen
the handle and balance the knife

10 E: the handle made from various materials,
such as wood, plastic, composite
woods, etc

@) Mekugi: the pin that
joins the handle and blade.

(2 Nakago: the knife's tang -
the extension of the blade to which
the handle is attached

@3 Ejiri: the heel (butt) end of the
handle - used to crush garlic or
tenderize meat

@)
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Laser Processing

Our innovative spirit is evident from the beginning of the
production process. We carry out the blanking process
using laser cutting machines, which allows us to produce

| 1 [Pt
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creative, original designs. This is an epoch-making RAEXELZENHDEEA,

process in the cutlery production world, and a testament

to our commitment to both tradition and progress.

Heat Treatment H BEEAN

This is the most important process in HOCHO ANPIDESEG KB T TR B2 20
production, and we therefore place a special emphasis AFET,

on this step.
We pay strict attention to each piece, using sub-zero
treatment to stabilize the steel.

WA PO DR A IS DIFEHAAD
Zl Mk AE L X T B0 T Y ALEL A L
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Grinding

We perform our grinding using high-tech machines
to produce unrivalled accuracy (to 1/1000th of a
degree) in our blades. Needless to say, we are very
proud of this process.

Y
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Mizuto Water Stone

This step also depends on the experience and skill of
our expert craftsmen, as they refine the blade
following the grinding process.

KR
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Metoshi

Metoshi refers to the edging and polishing of the
blade. This process decides the final sharpness of the
knife.

5 EEB

TV—RDE % HBUNN T Chadt: RifLEd,

Hon-Fushoku |« X208
Nearing the end of the production process, AIFEIZEOWELIZAZ B TG IR G Hi s
Hon-Fushoku is the step where we engrave the nEd,

ZANMALI logo on the blade using electric marking.

Blade and Handle Polishing

Our dedicated craftsmen carefully finally polish the handle
and blade of each Zanmai knife by hand, changing materials
and methods to ensure optimal comfort and appearande.
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Warping Correction

Once again we rely on the pure skill of our craftsmen
for the final correction of any warping that may still
exist.

B o5 s
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Edging

This is the final step of the production process. Final
edging is performed by our craftsmen, who take
special care to maintain an edging angle of 15
degrees. Once the final edging is finished, our
HOCHO is ready to be put to use in your kitchen.

| v ESGG:
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Inspection

Before a shipment, we inspect the knife meticulously
piece by piece. Our ZANMAI Products are shipped
with a first-rate quality.
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Company profile &%

I President profile THWED ' |

A Word From Our President:

The modern cutlery industry was born with the industrial revolution, and now thanks to 21st century
technology Japan leads the field in the world of knife production.

We, Marusho Industry Inc., equip our workshops with the latest machines, create the most innovative knives,
and constantly push new boundaries through daily production.

We believe it is our mission to supply the highest quality products to our clients across the world while
maintaining age-old Japanese traditions. [ o
We believe in maintaining complete control over the manufacturing process, and our master craftsmen infuse s
all our products with the pride and traditions inherited from centuries of Japanese blade makers. -
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I Company profile I EAZAR

Business Name MARUSHO INDUSTRY Inc. [ES PIRIE S S e Y

Founder Shoji Hasegawa AEH Eal sk

Chairman Yasuhisa Hasegawa REHUH 2 R Boll #A

President Tomohiro Hasegawa fREMHE AR oI BIA

Capital 10,000,000 yen YURGE 1,000 51

The location [Main office & factory] Fr A [A4tT.55]
5420-1, Shimouchi, Seki-city, Gifu Japan 501-3217 I B2 WL BE T3 N A7 415420-1
TEL : +81-575-22-0259 TEL : 0575-22-0259
FAX : +81-575-24-1438 FAX:0575-24-1438
WEB : www.zanmai-hocho.jp WEB : www.zanmai-hocho.jp
E-Mail : info@zanmai-hocho.jp E-Mail : info@zanmai-hocho.jp

[Showroom/distribution center]

< _)L_L\ Cl‘,kw —
5488-8, Fukabashi, Shimouchi, Seki-city, Gifu Japan [ i 2]

BT T AR AR5488-8

Company Motto Always Pioneers | HIThREE R
Processing Contents Metalwork JINREES EEMT
Cold forging processing vl g 1
Plastic die production T'5 AT G RIEUE
Plastic molding processing 5 2F o I T
Various special blade processing ESEtsL/ ) IAN
2D / 3D CAD work 2D-3DCADEHE

Stainless steel high speed laser material processing AT UL AL —F— I T

Processing Materials ~ Stainless Steel; Titanium; Plastic; Aluminum; Iron; AR AF VLA FRY T IAF9 2 T Pt T Abete

Stone; Wood; Ete-+

Main Products SILKY (Top quality scissors for hobbies, general By ] SILKY (RE— i) %, —AREE Ik, RS )

use, various specialized tools) MCUSTA (&Gl o 47)

MCUSTA (High-quality pocket knives) SRR (AT

ZANMALI (High-quality kitchen knives)

FHIRTE [EIPY (FEFTRG AL, 5 R B PR, — A S HRAs | ik L)

Main Sales Domestic Sales (Japan) - Specialized trading company, WA (7 A, A= S A=A T T VT L)

stockbroker/wholesale dealer, specialty store,

general merchandising store, mail orders R EE T, P SR A - H LR,

Overseas (U.S.A.,Canada, Europe, Australia, Asia) FHZPAFIZCADSEUSIZ L A3 B 5 e LT
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A company We can do it by a plan, development, die production,

characteristic production in own company throughout.
The development in particular can support assuming
production from three-dimensional molding by .
CADSEUS to die production. KEESEES
In addition, it can support many kinds small quantity
to various things from 450t hotpress to a knife
special NC grinder widely.
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Company history Founded in 1964. Established as SR 284S A RIVERG S a— b — A il 24— B %
MARUSHO INDUSTRY in 1966

Reorganized as MARUSHO INDUSTRY Inc. in 1983

We have become a top maker (SILKY) of high quality

scissors.

We started making MCUSTA pocket knife in 2000.

We established ZANMAI brand in 2006.

We opened Showroom and Distribution center in 2016.
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I Showroom ¥ a—)V—A&

At the showroom, you can see our 3 brands, “SILKY”, “MCUSTA” and “ZANMALI”". There is a wide variety of products.
You can enjoy seeing products that we are confident are the best, and if you wish, you can purchase products there.
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I Factory LT35#isr

We have been developing our production system in the past 20 years gradually and steadily. You can see many cutting edge technology
machines and much fine craftsmanship. Now we have the versatility to craft an original model that makes a prototype for manufacturing
products to fulfill our customers' demands. Our system is not like mass production; our factory is one where many craftsmen work hard
and strive for handmade quality.
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