Q&A

Q1 What is BURR?

4 grit types of

sharpening stone

Relevance between knife

edge and cutting performance
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Q.3 How often sharpening the knives?

We recommend sharpening with stone every time
after using knife ideally for professional chef. For
home user, we propose to sharpe knife every
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Q.4 How to store sharpening stone

Drain with dry cloth after water washing and store
wrapping with newspaper for avoiding rapid
drying. Store not outside and under direct sun.

Freezing condition might stone get cracked.
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Naniwa Abrasive Mfg.Co.,Ltd. [ ® | A pinch of Silicon carbide is Flattening stone K| ston®
17-17,1-CHOME, TENJIN-NO-MORI, applied on the sharpening stone, AN

last for a long time.

then do flattering with flattening \ Getting back fresh knife edge /
stone. Finally wash well. Silicon
carbide make flattening process

shorter.
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Cutting
mechanizum by
knife. Why do
knives get dull?

New knife and well-sharpend knife have
jagged line on knife edge and right shape
of the knife blade.

They are really important to cut food items.
When you cut hard stuff or while you're
hitting knife on cutting board, it will be
worn out and knife edge will be not jaggy.
Knife with bad sharpe (not edge aligned)
can not cut item easily. Because food item
is caught between a cutting board and
aligned knife edge, then cut. Not contacting
whole edge is like missing teeth.
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Sharpe knife edge
help you to avoid
crying while cutting
onions.

Slippery and not
cutting in.

Benefit of the knife
sharpening with stones

Abrasives are grinding unnecessary metal parts then making
shape of the knife blade. Finally knives get sharpen.
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Preparation for knife
sharpening

puku

@ Soak the whetstone in the water. puky
(about 5~10 minutes)

w4
comes with products you buy.
@ Put wet cloth S
underneath 4 Q
the stone. A
-z

Stone holder
is perfect.

Wet cloth is holding
stone and also

catching sharpening
Stone Holder Ecl,

Key points of sharpening
double edged knife

e.g. 180mm blade

@ Kissaki(Tip) has to be

ﬂ Sharpening in 3 sections
positioned upper left

Kissaki jTi )

Count the number of times
while sharpening

Sharp with pressure.
keeping the angle 15-10°

Sharpening at keeping the same The number of times has to be

angle. same, around 30 times in each part.

step 2's blade side:

1. keeping pressure on the path
from stone’s bottom to top.

2. Releaseing pressure on the path
from stone’s top to bottom.

‘ 15°~20°
Sharpening stone

If it is not same number of times,
Knife can not be sharpend equally.

about 2 or 3 coins
thickness.

@ Sharpening another side

9 Sharpening by whole
of knife edge

stone surface

Do not wipe off slurry which comes
out while sharpening.

L

Add some water when
the surface gets dry.

0 Remove BURR

After sharpening front side, follow
Step 1 to 6 on another side.

Step 6’s blade side:

1. holding pressure on the path
from stone’s top to bottom.
2.Releasing pressure on the path
from stone’s bottom to top.
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Sharpening other Sharpening Ago
than Ago (Heel) part. (Heel) part.

How to sharpen knives.

After sharpening both side,
rub the whole knife edge on
the stone gently several
times as below image for
removing BURR. Please check this QR code

> YouTube

Key points of sharpening

single edged knife *9 ot nanded

@ Kissaki(Tip) has to be
positioned upper left.

“ Sharpening in 3 sections

9 Count the number of times

9 Sharp with pressure.
while sharpening

Holding knife with angle
as below image

Keeping pressure on the path
from stone’s bottom to top.
Releasing pressure on the path
from stone’s top to bottom.

Sharpening the same number of
times of double edge knife

Place "Shinogi part" as
underside as below image
then keep the angle.

Push tip side and
the blunt edge raised

If it is not same number of times,
Knife cannot be sharpend equally.
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Sharpening stones

@ check BURR

Coming out ridge left on the edge
within 1.0mm is the sign of
sharpening correctly.

BURR
Y & |
Sharpening
stones

e Sharpening by whole
stone surface

Do not wipe off slurry which comes
out while sharpening.

o Remove BURR

Single edged knife Sinogisuji
Lay a flat blade L o
side on
. — )
sharpening I Sharpening stones 7
stone, then
sliding in 1to 3 When sharpening flat side,

times to Marked points are contacting on
remove BURR. stone. Middle part should be
slightly dented.



