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This advanced ceramic
knife is the result of
our pursuit of
excellence.
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The English word ceramics is derived from the Greek word keramos, which
means "burned clay."

The term originally referred to china almost exclusively. Nowadays, however,
we often refer to non-metallic, inorganic substances such as refractories,
glass and cements as ceramics. For this reason, ceramics are now regarded
as "non-metallic, inorganic substances that are manufactured through a
process of molding or shaping and exposure to high temperatures.”

Among ceramics, porcelains are used in electronics and other high-tech
industries, so they must meet highly precise specifications and demanding
performance requirements. Today, they are called Fine Ceramics to
distinguish them from conventional ceramics made from natural materials,
such as clay and silica rock. Fine Ceramics are carefully engineered
materials in which the chemical composition has been precisely adjusted
using refined or synthesized raw powder, with a well-controlled method of
forming and sintering. Fine Ceramics are also called new ceramics or
advanced ceramics.
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As Fine Ceramic knives do not emit the metal ions,
they are well suited for cutting foods such as raw
fish and fruits. The sharp blade also holds its edge
well. Moreover, Fine Ceramic knives are highly
resistant to acids and alkalis, such as those found in
lemons. In addition, these knives are easy to keep
clean. Boiling or disinfecting them with bleach after
use makes them even cleaner.
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Test results on the edge retention
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Fine ceramics are so hard that they can not be sharpened with anything
but diamond giving much more durable cutting edge compared to stainless.
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Fine ceramics are natural for knives as they hold a superior edge for
an amazingly long time.
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Sharpness Test: This graph shows the depth of cut with each stroke.

Three different types of knives were tested.
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Fine ceramics are natural for knives as they hold a superior edge for an
amazingly long time. but less flexible than steel knives.

The JZ model, with a 20% boost in strength and durability over the previous
model, lets you enjoy ultra-sharpness longer than ever with fewer nicks and
chips.
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Rounded Tip makes a stronger blade!
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Just in case you drop your knife from the kitchen counter while cooking, we
created a unique, rounded profile for the tip. This shape comes from
Kyocera’s research in applied physics in which applied impact was
calculated through repeated impact tests. In pursuit of the ideal shape of the
knife, this new profile increases the blade’s resistance to breakage by
approximately 10 times™.
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3Derived from impact tests of knives dropped on flooring.

Kyocera’s research has given us a revolution in “Strength”,
“Shape”, and “Usefulness”.Our new 7% model is even more
advanced than our previous models.

This advanced ceramic knife is the result of
our pursuit of excellence.
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Unique curved handle gives superior usability!
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Kyocera's research in use and ergonomics has resulted

in the redesigned handle shapes of the , %;’ series

knives. You will be amazed at the new comfort while

preparing foods.
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The blade, sharpened to the very tip,
unleashes your artistic side and enables even
the most detailed tip work.
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In pursuit of comfort, the new high-grade

.72 (Rubber) grip !
INYRIVEBDMEICIE. TRDICK VAT S AN —ZRALEL.
MEEE (. 1 10CTINSBERVEREITHELTLFT .

The handle is made of Elastomer which is more secure and easier to
handle. And it's dishwasher / drier safe to 110°C.
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For detailed work like slicing,
peeling, and trimming of
fruits and vegetables

FKR-130HIP-FP

T 1347 Slicing Knife
X—H—FHLI\GEHiE  Suggested price
¥7,000 (+1/+ tax)
oX);Eb/Blade:13cm

oE §/Weight:59g
04960664585984

Premer
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Dishiwasher/driersafe
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For cutting vegetables

FKR-150HIP-FP
IO F 4 T Nakiri Knife
A—N—FHLI\GEfiR / Suggested price
¥10,500 (+#i/+ tax)
oXiED/Blade: 15cm

o= §/Weight:105g
04960664716432

=
Superigfit weight

R b’:t\ﬁﬁﬂb S
Dishwasher/driersafe

RE5t52vIH1 JTERRRETV18em
For cutting boneless block meat

and large vegetables

This is the longest knife (with a 18cm blade)
in the Kyocera domestic knife series.

FKR-180HIP-FP

2 TTZXF AT Chef's Knife
A—H—FHLI)\GElfitE / Suggested price
¥10,500 (+#i/+ tax)
oX;Eb/Blade:18cm

o= £/Weight:93g
04960664585953
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Specs(Five items above)

Blade material: Fine ceramics

Grip material: Elastomer

Heat-resistant temperature: 110°C (Resinous part)
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-FP

={EF T (V) Santoku Knife(Small)
X—H—FHLIGEHiE / Suggested price
¥8,500 (+#i/+ tax)
o¥iEb/Blade:14cm

oE &/Weight:90g

D) 04960664585977
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-160HIP-FP

={&EF AT (k) Santoku Knife(Large)
A—H—FHLI)\FEliE / Suggested price
¥10,000 (+5#/+ tax)
oXiED/Blade: 16cm

oE E/Weight:98g
04960664585960

NMI2UF4/\=YayHI.P
High Quality H.l.P Series
(Black blade)
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This knife series has a much higher
density and a 20% stronger blade
as compared to the white blade.
This blade is specially manufactured
in a high temperature kiln filled with
super-high pressured inert gas.
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-RD

=@F AT (1) (LyK/Red)
Santoku Knife(Small)
A—H—RLIGEitE

Suggested price

¥8,500 (+8i/+ tax)
o¥iED/Blade:14cm

e&= E/Weight:90g
04960664775880
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-YL

:  S@EFATY(I0—/ Yelow)
g Santoku Knife(Small)

. X—N-RDIGER
§
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Suggested price

¥8,500 (+#i/+ tax)

oXiED/Blade: 14cm
oE &/Weight:90g
04960664775903

Premier. iwasher/driersafe

A, fi R0
ZHEFAT 0

For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-BU

1 =EFAT (T~ Blue)
H Santoku Knife(Small)
A—h—FLIGEE

g Suggested price

© ¥8,500(+#i/+ tax)
o¥iED/Blade:14cm

o&E &E/Weight:90g
04960664775927
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Premier Dishwasher/driersafe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-OR

=@FA4T () (ALY Orenge)
Santoku Knife(Small)
A—H—RLIGEitE

Suggested price

¥8,500 (+#i/+ tax)
o¥iED/Blade:14cm

o= /Weight:90g
04960664775897
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-GR

=8F AT (1) (UU-/ Gleen)
Santoku Knife(Small)
A=P—FLIFEHE

Suggested price

¥8,500 (+#i/+ tax)
oXiED/Blade: 14cm

oE &/Weight:90g
04960664775910

941Uy dIWeIDD g:‘
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Premier. Dishwasher/driersafe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-PK

1 =EFAT (VY Pink)
H Santoku Knife(Small)
A—H—FLIGEitE

g Suggested price

© ¥8,500(+#i/+ tax)
o¥iED/Blade:14cm

o&E F/Weight:90g
04960664775934

941Uy dIWeIDD

EImRFRIE (Laem)
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Specs(Six items above)

Blade material: Fine ceramics

Grip material: Elastomer

Heat-resistant temperature: 110°C (Resinous part)
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For cutting fruits

FKR-11OX-FP
=Y F AT Fruit Knife
A—=H—FHL)\FffitE / Suggested price
¥3,700 (+#i/+ tax)

3D /Blade:11cm

oE E/Weight:51g
04960664586042
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Q Dishwasher/driersafe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140X-FP

=874 7 (1)) Santoku Knife(Smal)
X—H—FHLI\GEfiH / Suggested price
¥5,500 (+3i/+ tax)
oXED/Blade:14cm

o= B|/Weight:90g
04960664586028
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For cutting boneless block meat

and large vegetables

This is the longest knife (with a 18cm blade)
in the Kyocera domestic knife series.

FKR-180CX-FP

2 TTXF AT Chef's Knife
A—H—FHLI\FEliE  Suggested price
¥6,800 (+3i/+ tax)

gD /Blade: 18cm

o= E/Weight:93g
04960664585991
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For detailed work like slicing,

peeling, and trimming of
fruits and vegetables

FKR-130X-FP

NT+47F 47 Slicing Knife
A—H—FHLI)\FEffit& / Suggested price
¥4,500 (+#i/+ tax)

3D /Blade: 13cm

o= E/Weight:59g
04960664586035

Sk e
Dishwasher/drjer safe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-160X-FP

={BF A T (X) Santoku Knife(Large)
A—H—FHLI\FEHi#HE  Suggested price
¥6,500 (+3i/+ tax)
oXiED/Blade:16cm
o= &E/Weight:98g
04960664586011
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Unique “Micro Serration”!
Specially crafted for soft, difficult to handle foods

such as bread, tomatoes, lemons, and sandwiches

This is the longest knife{with a 18cm blade) in the
Kyocera domestic knife series.

FKR-180PX-FP

JCAID&ATA 234 7 Bread & Slcing Knife
A—H—FHLI\FEHiHE  Suggested price
¥7,000 (+#i/+ tax)
oX;ED/Blade: 18cm

e= =/Weight:83g
04960664586004

EmERAE (Lem)

# B
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NUR)L : BA BTSN —
(M#EE : 110C)

Specs(Six items above)

Blade material

: Fine ceramics

Grip material: Elastomer
Heat-resistant temperature: 110°C (Resinous part)

254 ZEH LT3R (¥90.5mm 1.3mm 2mm) FRETAT 58
Slicing board vertically adjustable to produce
3 different thicknesses (0.5 mm, 1.3 mm and 2 mm)

o Griocera
Premier
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Select the thickness that
matches your recipe!

by @i e

: Rubber grip
B0 amem 0795~

thickiiess 1.3m 1 S and 2m. Includes a handguard

CS-212-FP
BIZVIRSA(Y—
|29 RERAEST (SERPE)
Ceramic Adjustable
Mandoline Slicer

X—N—FHLI)\FElitE / Sugegested price
¥2,100 (+#i/+ tax)

1) X/Size: 283X92X25mm

oE E/Weight:124g
04960664586158

ENVREAYDAF L
Iy EAYYNATA I —

Fast and easy solution to

achieve beautiful string slices.

Ceramic julienne slicer

{T&%

S\=9Uy7
Rubber grip
RAIDN H2iem 0795—F:

Priices Sing lces 25 myice Inciudes a handguard

CS-2125-FP
TS5Zvo BAYIDRASAY—
Ceramic Julienne Slicer
HA—H—FHLI\FEHHE  Suggested price
¥2,100 (+§i/+ tax)

ot X/Size: 283X92X25mm
oE F/Weight:115g
04960664586172
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Compact cookware incorporating

three convenient functions

CEISITS @) Jo7s5—
Includes a large rubber- Includes a handguard 3=y
(thin-slicing, julienning and grating) Slip stopper, BYIDZSA—

Fncera

Premier
masa
Five Cookware

CS-400-FP 55y

e p5TyHRS Y—yk  CMIOATTYT

SRS Compact Cookware 53LTL—h
HA—H—FL)\FEHHHE  Suggested price
¥4,090_(+fk/+ tax) -
ot X/Size:172X97X80mm
o= & /Weight:352g
04960664586196
KEIGRDIED

FTLORADTREELTES,
Rz OETED
(Bxamemmies) (2AW) (B30 )

Ideal solution for quick and easy food preparation.
Incorporates three convenient functions
(adjustable-slicing, julienning and grating)

HEHIERR5 Y Five Cookware
A—H—FHLI\FEffitE / Suggested price

¥5,500 (+%1/+ tax)

oty X/Size: 295X102X10Tmm

o&E E/Weight:551g

04960664586189

[ tvhHWE  Setincludes

-EHBERENERS Y — Adjustable mandoline slicer,
BATIDZSAY— -BBLTL—k julienne slicer, grating plate, handguard,
-JO0Fo5— -RIIER. H/— container, and lid
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Clean ceramic blade that helps retain the flavor of freshly ground seasonings

—
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| i R mUNS'
|adenits come apart Dishwasher/driersafe: JncoroFatesia coarseness,
or easy cleaning adjisting funcior ==
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A28 AR A
73073V
For Pepper and Salt

Rt 2 28 H )T
73973V t73Iv73INV
For Salt and Pepper For Sesame

Rl A A A
tI3Ivr3IV
For Pepper and Salt

CM-15NBK-FP
t5=vIE)b
ZI\A A SERIEEA
Ceramic Adjustable Mill
(For Pepper and Salt)
A—H—FHBIGEHHE
Suggested price
¥1,500(+%1/+ tax)
otf(Z/Size: p51x137mm
oF £/Weight:169g

o3 §/Capacity: 90m|
©4960664732258

CMISNWHFP CMISNYLFP CM-20-FP

B3IvIEI B3IvIE T3IvIEI
ERE-A)\A2EH IhIVER fERIE- R\ AER

Ceramic Adjustable Mill -~ Ceramic Adjustable Mill
(For Salt and Pepper)  (For Sesame)
A—N—FHLIGEHE A—N—FHBIGEHE
Suggested price Suggested price
¥1,500(+Bi/+ tax)  ¥1,500(+Bi/+ tax)
oH(X/Size: 951X137mm @4 Z/Size: p51X137mm

Ceramic Adjustable Mill
(For Pepper and Salt)
A—D—FHBIGEHE
Suggested price

¥2,000 (+3i/+ tax)
ot Z/Size: 60X 155mm

oZF E/\Weight:169g /Weight:169g o= =/Weight:204g
®% &/Capacity:90ml % &/Capacity: 90m! ®% E/Capacity:150ml
4960664732265 4960664732272 4960664593699

Premier

7.
Rubber grip

BIsHH
Diagonal blade

D N TAL— APk
Diagonal blade ensures
smooth peeling

19]99 dlWeI)

Premier

1999 dIWRISD

tIIvI HTYYy—T RPN
Ceramic blade offers excellent
peeling performance

CP-NA12-FP

5=y E—S— Ceramic Peeler
A—H—FHLI\GEffitE / Suggested price
¥1,000 (+5t/+ tax)

otff X/Size: 150X86X 15mm

o= B|/Weight:42g
YA50%57
cro serrated blades,

4960664586127

T

DiSiasHer/driers:

RAZ7aFFHT
FTARPIKW

CP-08-FP

53y E—S— Ceramic Peeler
X—h—FHLI\GEffiH / Suggested price
¥800 (+#i/+ tax)

otff X/Size: 108X 76X 10mm

o= &/Weight:12g
04960664593217

. =
) BEE
Super lightweight

e

Micro serrated blades ensure
steady and precise cutting

SI0SS19S JIWRISD)

¥4,000 (+8/+ tax)

o= [/Weight:75g
o 04960664843985

BTOYINED, LHDHZB

CH-400L-FP

T5=vJ)\Y= Ceramic Scissors
A=H—FHLI\FfitE / Suggested price

o1 X/Size: 85X 195X 18mm

T(o0%YR
ILAER

Micro serrated blade
Enlarged image

-
ghAgrnding)
g Simitane

SN 1 THEE

Metal dual-bevel knife sharpener

Premier

== P —
T74 I3 FA—VRM
LT THIL0M] /LY A3E: S

Features fine ceramic grinding stones. Slide your kitchen
knife back and forth 10 times to recover its sharpness.

=X

resglecticpoNeranda
gione ade of iostie

P w53y T8
Electric Diamond Sharpener ﬁﬁlf%!!

Sharpens both metal
and ceramic knives!!

o

WAL EDW T A
FL B ISR £ 9/
Quick, powerful and simple solution

for sharpening knives of various materials!

RS-20-FP
O—JL¥+—77— Roll Sharpener
A—N—FHLI\GEffitE / Suggested price
¥2,000 (+3i/+ tax)

ot X/Size:197X58X70mm

o= =/Weight:80g
04960664586134

EB)5 A EVRYv—TF— Electric Diamond Sharpener
A—N—FHLI\GEffik / Suggested price

¥3,800 (+3i/+ tax)

otff X/Size:165X98X73mm

o= & /Weight: 260g (&< /Excluding batteries)
04960664874330

B (7ILhVE 3B AAKER : BI5E)
Battery-operated (Requires 4xLR6 batteries: Batteries NOT included)
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Unglazed biade Reinforced porcelain
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Unglazed small blades ensure fine grating

HY-12K-FP
ESZVIFIEREEHSUER/ Ceramic Grater (Small)
A—H—FHLI)\GEHit  Suggested price

¥1,200 (+51/+ tax)

ot X/Size:142X80X9.8mm

®E =/Weight:134g

4960664586318

o &
D &

19384
SIWesd

RULES(]
Nonslip silicone

st VYT BRIy VI 55 ey
Reinforced porcelain

Sharp blades ensure fast and consistent grating

= HDS-23M-FP
m—— S5y IRIEH B UEs (G&(LREZR) / Ceramic Grater (Reinforced porcelain)
A—N—FHLI\FEffit / Suggested price
¥2,300 (+3i/+ tax)
= o ot X/Size: ¢p165X28mm
oF &/Weight:390g
04960664869671

Pink Version evoi-vsv

BORBTY .
FAHLHICHUEY

EZOURY DERE. CEAITITD'?

Do you know the meaning of the Pink Ribbon?

EVOURVIBIBADRFER PR FEAROERMZ LAY VRV —U T,
TUANT 77258 TR NE . REIEBR D 2o TRRUWVZ ARV DSAS SNTVIET,

The Pink Ribbon is a symbol to promote the importance of early identification, diagnosis,
and treatment of breast cancer. Support someone special, protect yourself through proper breast care.

BEROBHPE D EE>ERES I T LDIC

Making everyone's daily life brighter and brighter
EVOURYEROWNEO—E% () BANDABRIFIFXFER]C
FRHTBHTLEICED BLDOLHDRRIEEFZHENLET .

Kyocera supports women's health by donating a portion of sales of Pink Ribbon items to
the Japan Fund for Breast Cancer of the Japan Cancer Society.

— Fine Premier — HSTWFyFIIU—-X

FIFR
RY VR
€IIVIF(T | 853vIHMT | I=UF4T | £53vIE-5- | h5—FBIR
Santoku Knife Santoku Knife Fruit Knife Ceramic Peeler Color Cooking Board
FKR-140HIP-PK FKR-140X-PK FKR-1T0X-PK CP-NATOX-PK CC99PK
¥8,500 ¥5,500 ¥3,700 ¥1,000 ¥800
(+84/+ tax) (+Bi/+ tax) (+Bi/+ tax) (+Bi/+ tax) (+84/+ tax)

4960664775934 4960664554607 | 4960664624102 | 4960664624034 4960664542710

Color is FUI il

Znoge.nitLe

HASTWFyFIIU—-X
SLeNICHhS—a3—Frx—b

Ceramic color knives Select the colors of your choice.

Ty TFEOICKWSIN—T Uy TR ]
Features anti-slip rubber grip

={EJ 17 Santoku Knife

FKR-140X-RD  FKR-140X-OR  FKR-140X-YL ~ FKR-T40X-GR FKR-140X-BU FKR-140X-PK
(LYK /Red) (#Y/Orange) (4I0—/Yelow) (YU-V/Green) (Jlb—/Blue)  (E¥%/Pink)
4960664554553 4960664554560 4960664554577 4960664554584 4960664554591 4960664554607
X—H—HL))FEHi#E  Suggested price  ®F;ED/Blade: 14cm

¥5,500 (+#i/+ tax) ®E &/Weight:90g

g (tem) Specs(six items above)
# B H:I74E5ZvIR Blade material: Fine ceramics
I\UR)V : AT SRS —  Grip material: Elastomer
(MEEE : 110C) Heat-resistant temperature: 110°C (Resin part)

TI—YF AT Fruit Knife

FKR-TTOX-RD FKR-1T0X-OR ~ FKR-110X-YL ~ FKR-1TOX-GR FKR-110X-BU FKR-110X-PK
(LYK /Red) (#UvY/Orange) (1IO—/Yelow) (JU—V/Green) (J)b—/Blue)  (E¥%5/Pink)
4960664624058 4960664624065 4960664624072 4980664624089 4960664624096 4960664624102
*—h—HLIGEfE /Suggested price  ®3J3Eh/Blade:11cm

¥3,700 (+81/+ tax) oF H/Weight51g

BRI (Lizem) Specs(six items above)
# B N:IrAUESIvIR Blade material: Fine ceramics
I\VR)L : BA[EBE TS AN —  Grip material: Elastomer
(MHEBE : 110C) Heat-resistant temperature: 110°C (Resin part)

EOPIEZEEKRLI[SIN—TUyTIRA]
Features rubber grip for handling ease
5=y E—S— Ceramic Peeler

CP-NATOX-RD CP-NATOX-OR CP-NATOX-YL CP-NATOX-GR CP-NATOX-BU CP-NATOX-PK
(LR /Red) (#LvY/Orange) (4I0—/Yellow) (5U->/Green) (7)b—/Blue) (E>%./Pink)
4960664623983 4960664623990 4960664624003 4960664624010 4960864624027 4980664624034
*=h—HLIGEEHE /Sugeested price @1 X/Size: 150X86X 15mm

¥1,000(+#i/+ tax) ®E /Weight42g

EmiRIE (Lirem) Specs(six items above)
M B H:ITFAUESIYIR Blade material: Fine ceramics
7544 : ABSHilfig AT SANY— Body material: ABS resin, elastomer
(HEWRE : 70C) Heat-resistant temperature: 70°C (Resin part)



t53vsr12 &0

FAQs About Kyocera Advanced Ceramic Knives

ADIPALSIVHRIZEAH VLLD?

What is the advantage of a ceramic knife?

T7A I ESZVI AR A PEVRER TREIFNEHIFENS VEVRMED
T EREUICK DK WINRDFHELE T . EB TIRIEVDO THERICH EF B Ao
Fre. B8R (EBATV) EHESEVDT. . BMICEREBLFE s

Fine ceramics are so hard that they can not be sharpened with
anything but diamond, giving an long-lasting edge. Ceramic Will never
ever rust. Ceramic blades will not transfer metal ions to food,

nor corrode from acids or oils in fruits and vegetables.

00 000000000000000000000000000000000000000000000000000000000000000000000sssssssss

ITHRNNETH?

Can | cut anything by a ceramic knife?

TISZVIRAEIBVRM TIDREYDOMETT . BT (CEHNBLRE. B
ENBOFE T HREBR] (FERRR)CIHE e [BHEAYRIMSI[H=]
FEBVBMZYIDEARIFERT I ETREENSHDFE T SERLIEE L,

Our advanced ceramics are very hard, but less flexible

than steel knifes. Do not cut frozen foods, pumpkins, fish bones,
crabs and other hard materials to avoid breakage.

00 00000000000000000000000000000000000000000000000000000000000000000000ssssssssss

E BELICSEINEIH?

Could a ceramic knife break if it is dropped?
HABET7A VS ZVIAMTERBTIFHDF R o SEBRLKREETV BIDIFED
EBELEDTREIDTNIEDRIFIEDT BT ENBDEFET,

A ceramic knife is very hard, but breakage is possible if dropped on a
hard surface such as concrete or suffers an unusually hard side
impact.

PhiEotcsESThIELLD?
What should | do if my ceramic knife becomes dull?

Q E52VIF A TR—ROBEETHCTED TEE R Ao 51 PEVREG TH<UED
HOEITDT. FESY—ER VY —([CCHETBELY —ERIZEDET, (GiL5HR)
You can not sharpen your ceramic knife with a conventional
whetstone at home; your Kyocera knife needs to be sharpened with a
professional diamond whetstone available at the Kyocera Service
Center. (See right)

BhIcEOFANIIESLICSLWTTH?
What should | do if my ceramic knife blade becomes discolored?
Q HOBS [C@IMIE LIS EF. AFBEEAISRII TRZE L,

For discolorations not removed by normal washing, soak the knife in a
mild bleach solution.

00 00000000000000000000000000000000000000000000000000000000000000000000ssssssssss

RITHANDFHALTEZIH?

Can | carry a ceramic knife on an airplane?

BANFEN TRHEAHITEFEABL. BIEIFEYICLDIHEAH(FTTHE
TY,

You can not carry a ceramic knife into the cabin, but it can be
checked in baggage. Ask the airlines for the details.

Eﬂ:g-lg L/‘CDL\-C Resharpening

TPV STy F A TERHEBUICOEEL T i ICTEETROTHDET,
MEBELERGEXEHA) 1,000 (#d)
LR BEES. CEF. SBEESERRO L FEREEASRDZE .
HEHAORHESERBIBLHOET DTTTRIZE .

Resharpening Fee (Shipping charge) 1,000 yen (including tax)
Please package your knife, including your name, ZIP code, address, and
phone number and send it to the address below.

*#0ne way postage to our facility is the customer's responsibility.

#te  RESHISH RRFER U—EXEY5—5E
T612-8492 REHRRXAFEARIT11-17
TEL: 075-933-5577

Address: KYOCERA corporation
Attention: Fushimi Service Center
11-17 Kogahonmachi fushimi-ku, Kyoto T612-8492
TEL:075-933-5577

[BRY—ER% | DZEA

“Free Resharpening Ticket”

BUREHBAE(C(E. BBV LT 1 BICBRDATEUNEEHITIES
[ERY—EZF|ZHDIFLTEDFT .

FERY —EXFTHADB R} U —ERFEEDSEICTTEMLEE L,
{BU. FimE8 10mmBL EF 2 IEHEB3IMmM_ EDRIFRUIEICDEH UL TIFREED
WRALEDFT DT, INSOBECOTFLTREREDHEELEEL,

A ticket for one resharpening at our center is included with your manual
at no cost. When using your ticket, fill your personal information in your
ticket and send it with your carefully packaged knife to the address above.
The ticket is now valid for just one time as long as you own your knife.

Note: A chip larger than 10mm at the tip, or 3mm along the edge is not
covered by the standard sharpening service.

BES A T DFETTGBEEIFBEAREARICRDE T .

Sharpening service is not currently available internationally.

ZBADHBFANCEF2TENHEEE

Convenient electric sharpener makes it easy to keep your kitchen utensils at their sharpest!

_ Diamond t55w?7‘475§ﬂb‘"%!!
FM shapener  BEVFAPEYRYv—TF—

2t o ecerss ou5Zy° 637 0 675
knives WBNWSBHEDETRY Teon-re
EERNER R areEss

RESRESIVIFTATBES505MMBEDAT T
SNEBFANTRIENTEFY,

Sharpens both metal and ceramic knives!!

Electric Diamond Sharpener
@ Ceramic @Stainless @Steel @Titan

Quick, powerful and simple solution
for sharpening knives of various materials!

DS 38 FP%E'S"WE‘JI\’:JV—?T—
iy cu e EE il Features electric power and a grinding
&/ Materials stone made of industrial diamonds

& {5 : ABSHilE RU7+E4—)L  Damage to Kyocera’s ceramic knives can be

Body: ABS resin, polyacetal repaired if the chip is no deeper than about 0.5mm.

A TERAIIVEUR
Grinding stone: Industrial diamonds gEMR (FILH)EITEMA4KRER : 5I5E)
A—N—FHLIGEffiE  Suggested price Battery-operated
¥3,8°o (+84/+ tax) (Requires 4xLR6 batteries: Batteries NOT included)




