Kiritsuke Knife
SPG2 Powder High-speed steel

The founder Kanetsugu began to make the Japanese
sword in the 14th century at Mino.

We incorporate "Hamaguriha" whiehi'is the sectional
shape of Japanese sword inteitchen knife, making knife
that lasts sharpness.

We developed "fiZ2Zuiun" which became the 100th
anniversary.mnodel using the traditional technique of the
swordsmith and a high technology.

Blade with a beautiful pattern is made with Damascus
steel of SPG2 (Powder High-speed steel ) which is highest
grade steel having difficulty in acquisition.

It was good for a kitchen knife of the 100th anniversary
model and named "iiZ£Zuiun " which had the meaning of
the cloud which appeared as a sign of a happy thing in
Buddhism.

—faT 180mm
Santoku 180mm

ol 24 0mm
Slicing knife 240mm

RO 14t 2T DD R hd E LTz,
HATIMEDONT T YN 2@ TICED AN, YIhiko X EH
Eft920 T 2FoT0ET,

1004 RET NVEH D THE &, JIBIROBHEH L
AT B zMAa LT EENE LR,

FEUWWRERR D FNT I A T HV IR e 7 1t 12 e K P S D SPG 2 Chyy
KRAT YV ANAR) 2 M e UTe B A A DM Eh
TVET,

AEE100AERLZETNVOETELTSEDLLEATHT
FOHEORLELTHNZZDE®RZ LD HE L4 TE
nElLi,

LINEUP
=

HJ] 21 0mm
Chef’s knife 210mm
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NT74FA47 150mm
Utility 150mm
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Gift box with paulownia

35 SIN

SEKIKANETSUGU since 1918




