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TOJIRO GAI

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

BEOLOEHNRONNRVT LD EBNEFERT ) -XTY,

Blade
VG10 in the core, forged by 37 outer layers.
$Ht1E 37 BEREDE LAY ADZLEKRDTIF TY o DMICIZENIAINBKERED VG10 2EHL TV ET,

Handle

Uniquely designed rugged surface, fixed by hex bolts. It is one of a kind.
NRIVETRLZLWED S L EREDIEEMERIVN CETE. £5 Cia ik 0B NBVHIRES AT T,

gxis 3L TOJIRO GAl

Blade : VG10 37Layers

Core : VG10

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

fI# - O—H—KRLZFULR - N H—KRL AT R

Petty Knife

NTAFA7T

F-1353 135mm

Nakiri
E27)]

F-1350 T6bmm

Santoku

=1&

F-1351 170mm
Chef Knife

471

F-1352 180mm

Handle : Linen Mikarta (3Studs, Full-Tang)
Bolt:Stainless
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TOJIRO SHIPPU BLACK irnifiriack o« TOJIRO SHIPPU BLACK

e 2B ﬁ(“ BLACK »y—x

Paring Knife
The new value of TOJIRO created by 63- or 37-layered Damascus steel processed N=Y2GFA7
by innovative chemical oxide color development that highlights elegant

: FD-1591 90mm
ripple pattern.

Paring Knife

NEDTZy7IMTICENBELRMAFRILD. SMADEAMEHRALALKRRAS ) —XDEMETIVTT, T T

FD-1592 130mm
Chef Knife

47

FD-1593 180mm
Chef Knife

47)

FD-1594 210mm
Chef Knife

47)

FD-1595 240mm
Chef Knife

471
GED[:

By forging steel of two di
over, elegant ri

FD-139%6 270mm

Santoku
=1&

FD-1597 16bmm
Nakiri

E27)]

FD-1598 16bmm

Slicer
05 A EE

“J““ll

FD-1599 210mm

Blade : VG10 63Layers Handle : Chestnut Wood (Fire Treated Surface)
Core : VG10 Ferrule : Resin
Outer Layers : Low- and High-Carbon Stainless Steel II NI B (RN
. . L)
(Black oxide process) B HUTOELARIE

==

O# 1 VG10 FD-1591,FD-1592 available in 37 layers only.
Al : O—H—FKLZFLL R« N A=K ZFLLR FD-1591,FD-159214VG10 37E#MEEAL VT,
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#rig#ov-« TOJIRO ZEN

Paring Knife

IN=UZTFAT

FD-561 90mm

" . »'2
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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 ORREBESE L MEFERRDOIV-ZXTT,
mH FHOHGZERVHE A TVET,

Mini-Light Deba

Paring Knife

IN=ULTFAT
FD-562 130mm
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
0 5 T EE

FD-569 210mm
Deba

HX

FD-571 155mm

Yanagi-Sashimi
Hx

FD-572 210mm

F:21037)]

FD-570 11omm
Blade
VG10 as core steel, clad by 13-chrome stainless steel, it has achieved hoth professional sharpness and easy maintenance.
DHICVGI0 2EAL. AIMIC 183 70— LT UL RAEEETAIEICLN  EBADTNRESFANDFESEMILLEL .

Tl Blade : VG10 Clad Handle : Magnolia
Handle Core : VG10 Ferrule : Resin
Made from magnolia with good water resistance. Outer Layers : 13 Chrome Stainless Steel n INTSRETC
L# 1 VG10 # 1 ARUTOEL AR

NRIVZIBTHAKMECEN TR DELOAAREFERLTOET,

B4 13 7a—L2 T LR

2Layered single-bevel VG10 used for
FD-570,FD-571,FD-572.
FD-570.FD-571,FD-57213VG10N2fE# & MEERL TVET,
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TOJIRO ZEN BLACK
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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.

NECT Iy IMI %L B ADERFERALI-E) XD EMETIVTT,

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 blade. The blade thus
has both outstanding corrosion resistance

and beautiful visual aspect.

DMICVG10%FERLAIMIC1370-LX T L XiH%EHE
BTBET . EBEDYNKRESFANDFEIEMIULL
Tl EEAGBELEICHRKAIN 3 EGEBREHEEEL.
MEMEF EFEDEHICELVREBEERLELA,

Handle

Chestnut handle has excellent durability, and
additionally applied fire treatment on surface makes it
even stronger.
NERIVICRTR A MDD NEDARERNTH,
REICHEZMIZET IETEISICEMICIRE LT TVET,

i#nisfoiacio« TOJIRO ZEN BLACK

Paring Knife
=2 FA7
FD-1561 90mm
Paring Knife
IN=ULTFAT
FD-1562 130mm
Chef Knife

47]

FD-1563 180mm
Chef Knife

%7)

FD-1564 210mm
Chef Knife

&7)

FD-1565 240mm
Chef Knife

£7]

FD-1566 270mm
Santoku

=&

FD-1567 16bmm
Nakiri

%47

FD-1568 165mm

Slicer
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FD-1569 210mm

Core : VG10 Ferrule : Resin
Outer Layers : 13 Chrome Stainless Steel PR 5
> RJL 0 O (FRETEEINT)
(Black oxide process) E/ FUTOEL AN

Blade : VG10 Clad Ir Handle : Chestnut Wood (Fire Treated Surface)

L4 1 VG10
B4t : 13 70— LZFL L Z3R (B LHENT)
HIDN—Y DEGIE—BEUREEREE EERNDRFTIT> THYEL A, 27
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TOJIRO CLASSIC

# % 36 CLASSIC YU—%

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

FAS A M TR TUCENLTOLRDOET REFEESMTVWS BREBDEFAEES)—XTT,

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

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

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

MAM. FEMEERDEZTONDAHICEEEE-THTTHTS
DN ZESDI) =TT NRIVIEREBICEL BREZE(L
ICEB NN IR EAEEWIBERIEM EERL.SADEETL-
PUEITE, B =D& B AL ENFBEIK RZIEAV
W ET F . A2 EDTHE R KIS BENICWTT,

HBAA WKL IRE DMERT LA TEHAAGEAR
ET HIRESFANDLRTIEMILLEL AEICAD
B hRES | RETAHIC. BAP R ITED I TT ZICH
WAL TWET,

1996 F I B EBARZ 4 —RThHYKEIZmEmICESh
ZEARDTHAE. (O ISA1I7THI1 B | 2ZELEL
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i oassieon—= TOJIRO CLASSIC
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Peeling Knife

E-UrFF17

F-799 70mm

i

|

Chicken Boning Knife

FAX ’ R—Z2TFA7

F-803 150mm

——

2L ayered single-bevel VG10 used for chicken boning knife.

Paring Knife
IN=)2TFAT
F-800 90mm
Steak Knife

RF—%FA{7

F-797 120mm
Petty Knife
NTAFAT
F-801 120mm
Petty Knife
s e
F-802 150mm
Petty Knife
NTAFAT
F-798 180mm
Boning Knife

F-827 150mm

Carving Knife
H—ELGFAT

F-826 210mm

Slicer
%3

F-805 240mm

Slicer
]

F-806 270mm

FAXEVGI0N2BEEMEMEALI A WL EFICEVET,

/7N GOOD
\Y/ DESIGN

l

Blade : VG10 Clad
Core : VG10

Outer Layers : 13 Chrome Stainless Steel

L4 1 VG10
At - 13 7A—LRFLX

Japanese product design award recognized worldwide.
TRTFHALE BARTHE—DRENT Y1 REHE

i

Chef Knife

%7]

& F-807 180mm
Chef Knife

£7]

& F-808 210mm
Chef Knife

47

& F-809 240mm
Chef Knife

47)

F-810 270mm
Chef Knife

47)

F-811 300mm
Santoku

=18

& F-503 170mm
Santoku

=&

F-500 210mm
Nakiri

E37)]

& F-502 165mm

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

Bolster : 18-8 Stainless Steel
NARIV : TEERIEM (3 ANSRAGEL)

0% :18-8 X7 L4
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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.

#nis cnssic -« TOJIRO CLASSIC Daily

Maintenance

<

QISSV10 0dIroL

BEREBDE T &K RBICTHERA WL DIC ROAICTERB N ZE,
Kiritsuke RED HEASELLEFANEDLH T TS,
g1
N
F-795 160mm A «u\
<
Kiritsuke
1t After use, wash your knife with If your knife is left with As a guide, sharpen your knife
a soft sponge with neutral adherents containing salt or once or twice a month to
kitchen detergent. After acid on it, or is stored in a maintain sharpness. However,
rinsing thoroughly, wipe off damp place for a long time, serrated knives, such as
the remaining moisture and rust may form. After cutting slicers, cannot be
F'796 2] Omm store it after allowing it to dry. pickles, lemons, or the like, re-sharpened due to their
wash away any adherents as structure.
TERBIESHPVARLVICER soon as possible.
Western Deba FReR IR D1 T, ECR AL A1~2EABRICHICE, SVTNE
A Uktt, APEREMUEIRS LT BAPEESALBAN VLSS  PEGLETAEL. X51Y—4E
SUVIAL TSN, MEL:Y, ERDZVGFRTRE DEATIRDET $EE L HEE
BMRELIZNTREHEDRET D5 L TEEE A,
EPBUETIEIMRLEFE
Pofehild, BOISHENERNEE
F-813 170mm LTerE,
Western Deba X
* .
F-814 210mm - -
W t D b If your knife is rusted, wash it Do not dry your knife in a Do not leave your knife in
estern Ueba with a sponge and cleanser, or microwave oven or the like. water or hot water in a
pad=apd) re-sharpen it with a whetstone. dishpan. This may cause the
Washing your knife with steel BEFLY - AT HEDHRICAN formation of rust on the blade
wool or other hard materials T RSBV TLZE N, or corrosion of the handle.
may cause scratches.
FVBLEEDKRY, HZDHICH
F-815 240 FEFRELIIBE RS TV BLAL TS FEDRA D
5 mm SH—EDUTHEID, BETHEE DEEOFRICENET,
B d Knif LTSV BIDLEEBVHD
read nnire THILEF ABBENHIET,
INC R Y —
F-828 215mm
Blade : VG10 Clad Handle : Reinforced Laminated Material (3Studs, Full-Tang)
Core : VG10 _ Bolster : 18-8 Stainless Steel
Outer Layers : 13 Chrome Stainless Steel i AR : BB (3 ASEATEL)
L4 2 VG10 ¥ 018827 L2

B4t 1 13 7O—LIXFL X

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

Yt OHEEBUE EFICEDET,
INCRZAY— SR A D-DIAEBELIE TEEE A,



TOJIRO BASIC DAMASCUS TOJIRO BASIC

R BASIC HY2hAIU—X R BASICYU—X

Petty Knife Petty Knife

NTA4FAT NFAFAT
F-333 135mm F-318 135mm

Nakiri Nakiri
2] x4

F-330 T6dmm F-315 160mm

Santoku Santoku
=1 =

F-331 170mm F-316 170mm

Chef Knife Chef Knife
47) *7]

F-332 180mm F-317 200mm

Blade : VG10 37Layers Handle : Reinforced Laminated Material (3Studs, Full-Tang) Blade : VG10 Clad Handle : Reinforced Black Wood (3Studs, Half-Tang)
Core : VG10 AURIL ¢ FE ; Core : VG10 KL © EBFE
Outer Layers : Low- and High-Carbon Stainless Steel R TRRESEAEH (3 ASRAEL) Outer Layers : 13 Chrome Stainless Steel R RIS (3 A g )

L# 1 VG10 D#F 1 VG10
Bt 1 O—H—FKLRFAR - NH—FLRFILZ Rt : 13 7O—-LAFLX




it emm ner>o— TOJIRO SHIROGAMI

Mini-Light Deba Mini-Light Deba

HU (BHT) HUE) (BHT)

F-897 105mm F-898 120mm
Mini Deba Mini Deba

INEH UNY::PS)
F-899 105mm F-900 120mm
Deba Deba

H3 HX

F-901 150mm F-902 165mm
Deba

HH
F-903 180mm
Deba

HH

Tt
i)

F-904 210mm
Deba

HH

F-905 240mm
Deba

HH

F-906 270mm

Salmon Deba
S (24T)

F-937 240mm

Salmon Deba
S (B4T)

F-938 270mm

Salmon Deba
S (24T)

i

F-939 300mm

™

Blade : Shirogami Steel Handle : Magnolia
Core : Shirogami Steel I Ferrule : Resin
Outer Layer . Soft Iron I ISR

DA - Bk e

Rt - Bk
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o anmnero— TOJIRO SHIROGAMI

Thin Bladed Deba

SHL

F-933 180mm

Thin Bladed Deba
BEIL

F-917 210mm
Thin Bladed Deba

SHL

F-934 240mm

Yanagi-Sashimi
LBy}

F-930 210mm

Yanagi-Sashimi
Py}

F-908 240mm
Yanagi-Sashimi
WX

F-909 270mm
Yanagi-Sashimi
LD

F-910 300mm
Yanagi-Sashimi
X

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

| (i

11

Blade . Shirogami Steel

Core . Shirogami Steel

Outer Layer . Soft Iron Il
DA - Bt

fIH1 : &gk

Handle : Magnolia
Ferrule : Resin
INCRIL T ARR
e

Eel Knife

SHEHE

Nagoya Style 4 254 F-923 100mm
Eel Knife

SHhEHE

TokyoSyle =z F-916 180mm
Eel Knife

SHEHE

Tokyo Style 524 F-931 210mm
Eel Knife

SHERE

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

ARET

F-918 165mm

Usuba (Square Cut)

ARET

F-919 180mm

Usuba (Square Cut)

ARET

F-942 195mm

Usuba (Square Cut)

ARET

F-935 210mm

Usuba (Falcate Cut)

PEEEN

F-941 195mm

55
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