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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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sDerived from impact tests of knives dropped on flooring.
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Kyocera’s research has given us a revolution in “Strength”,
K .

“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
(%(Rubber) grip !
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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 cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-FP

={&F 4T (V) Santoku Knife(Smal)

A—N—FHLI)GElfitE / Suggested price
¥8,500 (+3i/+ tax)
oXiED/Blade: 14cm
®E= £/Weight:90g

For detailed work like slicing,
peeling, and trimming of
fruits and vegetables

FKR-130HIP-FP
~NTF 1747 Slicing Knife

X—H—FHLI\FEfiE  Suggested price i
¥7,000 (+8i/+ tax) !

oXiED/Blade:13cm
®E £/Weight:59g

241U JIWRIDD
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Distiwasher/driersafe

Dishwasher/drer safe
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For cutting boneless
cuts of meat, fish, and
vegetables

For cutting vegetables

FKR-160HIP-FP

=874 T (X) Santoku Knife(Large)

HA—H—FHLI\FEHHE  Sugeested price
¥10,000 (+#1/+ tax)
o¥iED/Blade:16cm
eE =/Weight:98g

FKR-150HIP-FP
DD F A T Nakiri Knife
A—H—FHLI\FEfEiHE  Suggested price H
¥10,500 (+#i/+ tax)

oXJiED/Blade: 15cm
o= &/Weight:105g
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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.

941Uy dIWeIBD

FKR-180HIP-FP

21T XF AT Chef's Knife

A—H—FHLI)FEllit / Suggested price
¥10,500 (+81/+ tax)
o¥iEb/Blade:18cm
oE fE/Weight:93g
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High-Grade Color
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-RD

=837 (1) (LyE/Red)
Santoku Knife(Small)
A—h—FHLIGEfitE

Suggested price

¥8,500 (+#i/+ tax)
o¥iED/Blade:14cm

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

FKR-140HIP-YL

=S4T (1) (410~ Yellow)
Santoku Knife(Small)
A—H—FHLIGEiRE

Suggested price

¥8,500 (+#i/+ tax)
o¥iED/Blade: 14cm

o= &/Weight:90g

SL88) ie OK)

Dlslwmshefldr!sr safe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-BU

=f8F 4T () (F)—Blue)
Santoku Knife(Small)

Dlshwasherlﬂnel safe
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140HIP-OR

={@F4T (W) (ALY /Orenge)
Santoku Knife(Small)
A—H—FHLIFEfi

Suggested price

¥8,500 (+3i/+ tax)
— oFiEh/Blade:14cm

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

FKR-140HIP-GR

=T () (YU~ Gleen)
Santoku Knife(Small)
A—H—FHLIGEfi

Suggested price

¥8,500 (+3i/+ tax)

S oXiED/Blade:14cm

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

FKR-140HIP-PK

=B AT () (€YY ./ Pink)
Santoku Knife(Small)

941Uy dIWEIDD
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Specs (Five items above)

Blade material: Fine ceramics

Grip material: Elastomer

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

P e IMIFUF 1
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(RSALZTIE FKR-140HIP

X—H—FLIGHEE X—=N—FLI G
Suggested price Suggested price
¥8,500 (+#i/+ tax) ¥8,500 (+3i/+ tax)
L. ®XiEb/Blade:14cm oX;ED/Blade: 14cm
CIETED) o= §/Weight:90g o) o= E/Weight:90g
ﬁl%*ﬁ*x [@=={510) Specs(Six items above)

# B R:I7AE53vIR
VRV : ISAMY—
MEBE /\VRIL(ER) 110

Blade material: Fine ceramics
Grip material: Elastomer
Heat-resistant temperature: 110°C (Resinous part)
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For cutting fruits

241Uy djwelad

FKR-110X-FP

TIV—YF AT Fruit Knife

A—H—FHLI\GFEffitE / Suggested price
¥3,700 (+3/+ tax)
oiEb/Blade:11cm
oE E/Weight:51g

Foavaiiue
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For cutting boneless
cuts of meat, fish, and
vegetables

FKR-140X-FP

={&F 47 (1) Santoku Knife(Smal)

A—N—FHLI\55{Ei#E  Sugeested price
¥5,500 (+#/+ tax)

" @XiED/Blade:14cm

L) o= E/Weight:90g
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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\FEHil  Suggested price
¥6,800 (+#i/+ tax)
L. eFiEb/Blade:18cm
D oF &/Weight:93g

FommACHNA

YN TSN A TN
) DTN LA
5 figic

‘ | For detailed work like slicing,
peeling, and trimming of
fruits and vegetables

FKR-130X-FP

~NF4F 47 Slicing Knife

A—H—FHLI)\FE i Suggested price
¥4,500 (+#/+ tax)
. e¥iED/Blade:13cm
aeoer & &/Weight:59g

et

Dishiwasher/driersafe:
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For cutting boneless
cuts of meat, fish, and
vegetables

i#
.+ FKR-160X-FP
=187 T (X) Santoku Knife(Large)

i A—H—FLI\GEffiE / Suggested price
¥6,500 (+3i/+ tax)
oX;ED/Blade:16cm
oE H/Weight:98g

TN

Disfiwasher/drier safe
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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

INAID&ATAZF4 7 Bread & Slicing Knife

A—H—FHLI\FEAHiHE  Suggested price
¥7,000 (+#i/+ tax)
.. eFiEb/Blade: 18cm
=T oEF &/Weight:83g

aj1uy dlWeIdD)
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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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254 ZAH ETFIC3ERRE (#90.5mm 1.3mm 2mm) FETET 48
Slicing board vertically adjustable to produce
3 different thicknesses (0.5 mm, 1.3 mm and 2 mm)

BRIZHbET T e
BEHMOEREEL 7 i Fuer g

Select the thickness that

B0 Amem. 7075~
tches your recipel i nriand 2 gl ncludes a handguard
ma ! -

BSIVIRSA Y — EHEEHEER (3EE)
Ceramic Adjustable Mandoline Slicer
A—N—FHLI)\FEHHAE  Sugeested price
¥2,100 (+51/+ tax)

o1 X/Size:283X92X25mm

oE E/Weight:124g

BRHASAE—F 1 —IC
JEEHF1.3mm,
FrRYDEAYIZHOK

Helps prepare food faster!
Produces 1.3-mm-thin slices.
Ideal for julienning cabbage!

CS-182-FP
TSIVIRSAY— 53]
Ceramic Mandoline Slicer
X—H—FHLIGEHiE / Suggested price
¥1,800 (+%1/+ tax)

o1 X/Size: 283x92X25mm
oE E/Weight:118g

S1=90y7
Rubber grip

o bIESH ST /07751

Produces thir orIamm Includes a handguard

ENOREAYYIHELTED

T IRAGIYATAHF— 5[=40y
Fast and easy solution to —
achieve beautiful string slices. ROk H2ion 07959~

- ) produces sting Sces 25 i
Ceramic julienne slicer -

CS-2125-FP
B352vT BAYIDRASAY—
Ceramic Julienne Slicer
A—N—FHLI\GEllitE / Sugeested price
¥2,100 (+8i/+ tax)

oY X/Size: 283X92X25mm
oE £/Weight:115g

Includes a handguard
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Compact cookware incorporating —
three convenient functions 5/(=3ADIER
Includes a large rubber

A=

(thin-slicing, julienning and grating)
CS-400-FP

Embare Compact Cookware

¥4,000 (+3/+ tax)

G LOZDTREELTED

1L$U&‘4‘ii%ﬁﬁ’i’0‘&:ikab

Esihan JVINONREESE YL
A—H—FHLI)\FEHiE  Suggested price

o1 Z/Size:172X97X80mm
o= E/Weight:352g

Rremier CE I DIEETD)

Five Cookware

Ideal solution for quick and easy food preparation.

=i

Includes a handguard

Fenea

Bibihien

H
T @l
§ i Rubber grip
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13199 dIWeI)

BEHH I
Diagonal blade

D N TAL— A7 YUk
Diagonal blade ensures
smooth peeling

e

Premier

[ r—,

19]99 dlWeI)
B
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Ceramic blade offers excellent
peeling performance

CP-NAI12-FP

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

oty X/Size:150X86X15mm

5=y E—S— Ceramic Peeler
A—H—FHLI\FEHiRE / Suggested price
¥800 (+5i/+ tax)

ot X/Size: 108 X76X10mm

Incorporates three convenient functions d |
. L . N tands dprigft ihen nofinose,
(adjustable-slicing, julienning and grating)

oE E/Weight:42g oE &E/Weight:12g

julienne slicer, grating plate, handguard,
container, and lid

BAMIDRSAY— - BBLTL—h
70705 — -RIFEH. /-

CSN-550-FP 7{7D|$d?|d hwasher/drier saf Y St [ h(Eih-I>.

*—H—HLIGEiHE / Suggested price s N

5,500 (+5/+ tax) w o ~A7aFHFHT

o1 X/Size: 295X 102X 101mm # 3 FRPIZv

oE E/Weight:551g =

2 I — YRS Setincludes ‘ & Micro serrated blades ensure
2 ) ;
> B BERAEE RS 1Y — Adjustable mandoline slicer, ) steady and precise cutting

6
oy

£5=vJ)\Y = Ceramic Scissors
HA—H—FL)\FEHHHE  Suggested price
A ¥4,000 (+#i/+ tax)

,,,,,,,,, ot X/Size:85Xx175X18mm I(HOEYT

Sieoeera E E/Weight:66
o A SH

Micro serrated blade
Enlarged image
-
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Clean ceramic blade that helps retain the flavor of freshly ground seasonings
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Greasy cleaning
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Premier
Premier Premier Premier
Cerarmic Ml Ceramic Mil
co
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Metal dual-bevel knife sharpener HIFraN
Sharpens both metal
and ceramic knives!!
RKe0ceR Ewsocera priey =
APAAHERSE I AR A A AGH $Y T A 22 AU L L
f7ﬁ;/7\}b d Salt f_]é/\f;]ZP 2:78:‘77:)L 2:7;‘77;”/(15 It 7747737 RA=ARA L‘ZL‘Z&H‘ETO)&T?&;
or Pepper and Sa or Salt and Pepper For Sesame or Pepper and Sa - - . e g o . N
" ” ” LTI TRILOE/ Whskdsis  FPLBRMHICRTE S/
CM-15NBK-FP CM-15NWH-FP  CM-15NYL-FP CM-20-FP Features fine ceramic grinding stones. Slide your kitchen Quick, powerful and simple solution
+©S53IvoSIL ©SIwISIL ©SIvIS)L ©SIvISIL knife back and forth 10 times to recover its sharpness. for sharpening knives of various materials!
A RGERIEER BREE-X/\AXEH gbhIYEHR fERIE R\ XEA
Ceramic Adjustable Mill ~ Ceramic Adjustable Mill ~ Ceramic Adjustable Mill Ceramic Adjustable Mill - - -
(For Pepper and Salt)  (For Salt and Pepper)  (For Sesame) (For Pepper and Salt) RS 20 FP DS 38

A—N—FHBINGEHiE
Suggested price
¥1,500(+%1/+ tax)
®tf(Z/Size: 951X 137mm
o= &/Weight:169g

% §/Capacity:90ml

A—N—FHLIGEHiE
Suggested price
¥1,500(+81/+ tax)
o%1Z/Size: $51X137mm
®E E/Weight:169g

o7 /Capacity: 90ml

A—N—FHBINGEHE
Suggested price
¥1,500(+#1/+ tax)
ot Z/Size: 951X 137mm
oF F/\Weight:169g

®% §/Capacity: 90ml

A—N—FHBIGEHE
Suggested price

¥2,000 (+3t/+ tax)
ot Z/Size: 60X 155mm
o= §/Weight:204g

e% [/Capacity:150ml

O—JL¥+—7F— Roll Sharpener
X—H—#HLI\GEffiHE / Suggested price
¥2,000 (+3i/+ tax)

ot X/Size: 197XxX58X70mm

oE &/Weight:80g

EE)H 1 EVRYp—TF— Electric Diamond Sharpener
X—H—HLI)\GEflitE / Suggested price
¥3,800 (+3i/+ tax)
ot X/Size:1565X98X73mm
oE & /Weight: 260g (%Bitkk</Excluding batteries)
$Zae.,ﬁ‘\‘. (/ VAV 3B ARER : BIFE)

y-op

d (Re 4xLR batteries: Batteries NOT included)
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mH=ED (LR
Unglazed biade Reinforced porcelain

= WAooV BRT

Unglazed small blades ensure fine grating

TSZVIFIBRKS SR Ceramic Grater (Small)
A—H—FHLI)GEfitE  Sugeested price

¥1,200 (+5/+ tax)

ot X/Size:142X80X9.8mm

®E =/Weight:134g

Premier

=)

i
Unglazed blade

= RO S — TR Ty VNI BB

Unglazed sharp blades ensure fast and consistent grating

TS IREERSH S UER GRILHIER) / Ceramic Grater (Reinforced porcelain)
*—H—HLIGEitE / Suggested price

¥1,200(+5t/+ tax)

o1 X/Size: ¢100x21.5mm

o= §/Weight:145g

i /M;,Fm%o) Jy— 7°7§:J-_\75/‘7§§ Unglazed biade
VA ST

1[4
Unglazed sharp blades ensure fast and consistent grating cdkaRN——-

BSZVIFEHEBUER ({LHEER) / Ceramic Grater (Reinforced porcelain)
*—H—HLINGEHiHE / Suggested price

¥2,300 (+8i/+ tax)

o ot X/Size: ¢165x28mm

o&E /Weight:390g

Ersint Reinforced porcelain

J|Wwessd

Color is FUN! M

ZoBe.beLE

AT WFyFIIU—-X
BLrNICHZ—3—Frx—h
Ceramic color knives Select the colors of your choice.
JUyTIEBDICKWSIN—J Uy TR !
Features anti-slip rubber grip

={87 47 Santoku Knife

asher/dfiersate

S/
/
/

11171/

FKR-140X-RD FKR-140X-OR  FKR-140X-YL ~ FKR-140X-GR FKR-140X-BU FKR-140X-PK
(LyR/Red) (#UY/Orange) (4I0-/Yellow) (JU=/Green) (Jlb—/Blue)  (EV2/Pink)

X——HLI)\GEffif /Suggested price  ®3J;Eb/Blade: 14cm
¥5,500 (+84/+ tax) oF m@/Weight:90g

FEm A (Leem)

# OB X IPAUESIvIR
IRV TSARY—

T#EE /\VRIL() : 110C

Specs(six items above)

Blade material: Fine ceramics

Grip material: Elastomer

Heat-resistant temperature: 110°C (Resin part)

TIV—YF AT Fruit Knife

/ [/ /7 /1 /

FKR-110X-RD FKR-110X-OR ~ FKR-110X-YL ~ FKR-110X-GR FKR-110X-BU FKR-110X-PK
(LyR/Red) (#UvY/Orange)  (410-/Yellow) (JU=V/Green) (Jlb—/Blue)  (E¥%/Pink)

*—h—HLIGEEE / Suggested price  ®3JiED/Blade:11cm
¥3,700 (+8i/+ tax) ®E B/Weight5lg

EmRIE (Leem)
# B R:IFAUESIYIR
NURIV: ISARY—
THEEE /\VRIL@®) : 110C

Specs(six items above)

Blade material: Fine ceramics

Grip material: Elastomer

Heat-resistant temperature: 110°C (Resin part)

BOYPIIEERL[SIN—I Uy TRA]
Features rubber grip for handling ease

Subpar tS5=vIE—S— Ceramic Peeler

Fd&i4dd

CP-NATOX-RD CP-NAIOX-OR CP-NATOX-YL CP-NATOX-GR CP-NATOX-BU CP-NATOX-PK
(LyR/Red) (#Y/Orange) (/I0O—/Yelow) (JU—V/Green) (Fb—/Blue)  (K¥%/Pink)

*=h—HLIGEEHE / Sugeested price @1 X/Size: 150X86X15mm
¥1,000 (+%1/+ tax) oF /Weight42g

EmARIE (Lirem)
7] B N:IrpAUESIVIR
A& : ABSHHlE TS AT —
TEERE 5% : 70C

Specs(six items above)

Blade material: Fine ceramics

Body material: ABS resin, elastomer
Heat-resistant temperature: 70°C (Resin part)

- Pmk Version EYoIN—Yay

E2HVRYBFEHORMTY.
f \ HLLOERETHI-HICHUET .
¥V crourzommeE. crmTIn?
Do you know the meaning of the Pink Ribbon?
EVOURVIFADADREAFER - FEZH REABOEEMZ LA DY VRILN—UTY,
TUVANT 778U TGNz, KEIEEHZF O TRUWZATEBEULDSAHSNTVET,

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.

HEROBHP G- EBOEMES T T LDIC
Making everyone's daily life brighter and brighter

EVOURYBRONBED—8 7% () BANDABRIFFIHEE](C
FNITDTLICKD. BLDOLMDRRFEFZINENCLET .

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.

ASTNFYFIIU-X

FIHR
/ / Il 25 VR

— Fine Premier —

‘ €53v7747 ‘ €32Y9F47 | FW=-YF47 | €53v9E-5- | h5—FIIR
Santoku Knife Santoku Knife Fruit Knife Ceramic Peeler | Color Cooking Board
FKR-140HIP-PK FKR-140X-PK FKR-110X-PK CP-NATO0X-PK CC-99PK
¥8,500 ¥5,500 ¥3,700 ¥1,000 #—Jfiitg
(+81/+ tax) (+Bi/+ tax) (+Bi/+ tax) (+Bi/+ tax) Open price




t53vsr12 &0

FAQs About Kyocera Advanced Ceramic Knives

AL LSIVHORICEMH VLLD?

What is the advantage of a ceramic knife?

T7A I ESZVI AR A PEVRER TREIFNIHIFENS VEWVRMED
T EREUICK DK WVWINBRDFHELE T . EB TIRIEVDO THERICH EF B Ao
Fre. R (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 00000000000000000000000000000000000000000000000000000000000000000000ssssssssss

ITHRNNETH?

Can | cut anything by a ceramic knife?

TSZVIRAEIBVRM TITDREYDOMETT . EBE T ICHENBELRE. BB
ENBOFET HRBE] (FERRR)CIHE 5w [BHEAYRISI[H=]
FEBVBMZYIDEARIFERI I ETREENSHDE T SERLIEEL,

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 S ZVIAMTERBTIFHDF R o SEERLEETV BIDIFED
EBELEDTBEIDTNIEDRIFIEDT 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 ES2VIFA TR—ROBEETHCTED TEE R Ao 51 PEVREG TH<UED
HOFITDT. FESY—EREVY—([CCIRETBELY —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 [CEIMIE LIS E G AFBEEAICRIT TRE L,

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

RITHANDIHAITEEIH?

Can | carry a ceramic knife on an airplane?

BANFEY TRHEAHITEFEABL. BIEIFEYICLDIFEAH(FTTEE
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 A TERHEBUICOEEL T i ICTEETROTHDET,
MEBELERGEXEHA) 1,000 (#d)
LR BEES. CEF. SEEESERRO 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  RESHKASH 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% | DIRA

“Free Resharpening Ticket”

BUREHBAE(C(E. BBV LT 1 BICRDATEUNEEHITIES
[ERY—ERF|ZHDIFLTEDFET .

FERY —EXFTHADB AR} U—ERFEEDSEICTTEMEE L,
{BU. FEimE8 10mmBL EF 2 IEAEB3IMmM_EDRIFRUITEICDEH U TIFREED
WRALEDFT DT, INSOBECOTFLTREREDHEEEEL,

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 DFETTBEEFBEAREARICRDE T .

Sharpening service is not currently available internationally.

ZHDBFANICEF 2 EHHES

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

Diamond €52y IFA TBHIFD !
BB | sharpener  BE)FAVEVRYY—TF—
ﬁ;{;" for Kyocera’s @153y 027V O 0F5Y
knives \573‘*7.'%@@-.]-73‘
HESEL!
|

RESRESIVIFTATBES505MMBEDAT T

BNEBFANTIIENTEFXT,
Sharpens both metal and ceramic knives!!

Electric Diamond Sharpener
@ Ceramic @Stainless @Steel @Titan

Quick, powerful and simple solution
DS 38 FEYAPEVR =T F— for sharpening knives of various materials!

e Ll 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 TXRIIVEVR
Grinding stone: Industrial diamonds EEMR (FILHVEIEMAKER : BIFE)
A—N—FHLIGEffiE  Suggested price Battery-operated
¥3,8°o (+8/+ tax) (Requires 4xLR6 batteries: Batteries NOT included)




