
#220
#400

#120
#8000

#10000
#12000

#600
#800

#1000
#1200

#2000
#3000

#5000

Used to correct nicks 
or chips in cutting 
edges.

Used when cutting 
performance 
deteriorates.

Used to improve 
cutting performance.

Used to finish cutting 
edge of professional 
use knives.

Coarse Medium Finishing Super Finishing

Recommended finishing

×
Niced edge Poor cutting performance Good cutting performance Excellent cutting performance

#120
~#400

#800
~#2000

#3000
~#5000

◆ Order to sharpen

Sharpen knives with a grain size suitable to the conditions of the cutting edge. The grain size should be decreased gradually. Do not 
skip to a fine grain size.
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