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The Sakai Kikumori CHOYO and KIKUZUKI

Sakai knives are characterized by a process of forge laminating a hard
cutting layer to a softer, tougher cladding for strength. By joining two
metals with different properties the potential of the cutting layer can
be brought to life. YASUGI SPECIALTY STEEL, a type of steel
boasting exceptional levels of purity, is used by our craftsmen to make
knives one by one through strict temperature management. Among
other techniques, the steel is quenched in water immediately from
temperatures of around 800 degrees Celsius to obtain sharpness and
then tempered for toughness.

Among these superb blades, the highest peak of quality offered by
Sakai Kikumori is found in our CHOYO and KIKUZUKI knives.

KIKUZUKI Uzu KIKUZUKI Kasumi
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KIKUZUKI Kuro
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CHOYO combines superlative ease of use and beauty, a jewel of Sakai
forged blades that embodies the highest realization of the Japanese
knife. The best materials, the most skilled craftsmen, and the most
exacting processes are employed in tandem to produce these
exceptional objects, in which the essential functionality and beauty of
the forged blade are raised to their utmost peak.

KIKUZUKI also represents the best materials, the finest techniques,
and most skilled craftsmen. These blades are finished using various
methods to suit the tastes of our customers. These are singular objects,
within which one can feel the beauty and charm of the Japanese knife.

Both types are costly, reflecting the uncompromising quality of their
production. We at Sakai Kikumori guarantee the highest quality blades
that are a unique pleasure to use.



T+ Design

TODOKHIBADOE Z#IIF TREL, 0T X 238K Our designs pursue ease of use, reflecting the voices of professional chefs even
LZ L7, Wik y 5 = M LE M A B 1 in the finest details. Their keen edges and highly functional designs make
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them perfect culinary companions.
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Japanese magnolia wood, both durable and The ago, or heel, has been widened, The mine, or spine of the blade, has been
pleasant to the touch, is used for the handle. The providing a soft buttress for the fingers. chamfered to make it easy to handle.
handle is finished in the shape of an octagon,

making it easy to grip and familiar to the hand.

YASUGI SPECIALTY STEEL

KMIIBNIEBEEKRIGTOOENTWS ERAWMTT, YASUGI SPECIALTY STEEL (YSS) is a high-grade cutlery steel made at the

Y ‘—’é'_j (L, oDz & ?] x4 T iz L WMTF Yasugi Metal Works of Hitachi Metals. It is very pure and ideally suited for
] . ' ~ 7» N o N - _ - . - ° use in the creation of Japanese knives, which have inherited the traditions of
M, B SBRIRD L OREN DY, TNENHREH ST P ¢ )

EE each with their own characteristics.

steel working. There are several types, such as white, blue, and silver,

%R B KRRF R FREF kM RKEF

MEYH ) EZFREL, STk AR BWHELEY, BLARUINRSHRLE FEICIRVWAT Y LARAA S HEH, QRO

T, BMELEYDRELNC, FANBELPLT 0, T, BMBEY-YIIED, vk E£H, FAOBGEITAELTHY
T,

YSS White #2 YSS Blue #1 YSS Silver #3

Combining hardness and durability, this steel Boasting a high degree of ha s, this steel maintains While resisting rust, this stainless steel carries a fine
provides an e tionally sharp edge. It has a soft feel a smooth sharpness. It requires some experience to sharpness. A special whetstone for use with this steel
when being sharpened and is easy to care for. sharpen it well. is available for purchase.

5/ YSS White #2
» AAAOOO  — &% / ITEM NO. : / YSS Blue #1

o ) N
%5/ YSS Silver #3
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Explanatory Notes




Explanatory Notes: @ — YSS White #2 e — YSS Blue #1 e —> YSS Silver #3

é:% T 9/% /4% CHOYO White/Blue/Silver

D77 RRIFVPREST L, 5 DFEWN The trusted craftsmen at Sakai Kikumori have combined superlative 4
‘i WY ELXARNBEALERETO S m_;&: % ease of use and beauty in these knives. They are the jewels of Sakai /
|=] 5 - forged blades and embody the highest realization of the Japanese
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CHOYO
4—‘ 7] >k 1/ White » CYW321 » CYW324 » CYW327 (WEEE v i %
» Tl i / Blue 210 | .cyB321 240 |.cvyss2s 270 |.cyBge7 O L Double Edge
. mm mm mm
Gyuto » Hky B/ Silver » CYS321 » CYS324 » CYS327 O #zs i
- T
£
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» EB F / White » CYW621 » CYW624 » CYW627 (WREEEwZ
‘}3]7 'fi_ —’:}:‘ 7] » &K % / Blue 210 | . cvB621 240 | .cvBe24 270 | . cvyBe27 O HmE s @ Eﬁoigb‘e Edge
Kiritsuke Gyuto » il 8/ Silver MM cyse21 MM, cyse24 MM, cyse27 O s 5

e

= 1. & E / White » CYW418 (WIEE SN Wi
= RS » fl 35 / Blue 180 | . cvyBats O W Double Edge
Santoku » TRy 41/ Silver ™M |, cvs418 O Hkz

=
—
—
» By A/ White » CYW024 » CYWO027 » CYWO030 (WEEE 4= 1 = & » B H / White » CYW718 (WREE =W
i . A »®W # / Blue 240 |.cvBo24 270 |.cyBoz7 300 |.cvBo3o T @ ’Jﬂe Edge 4’7? 'H_" & &R % / Blue 180 |.cvB718 Q i E’ﬁoigb‘e Edge
Yanagi > qky 4/ Silver M| cys024 ™M cvso27 M| cYs030 O Wz Kiritsuke Santoku » Tk 4/ Silver ™Ml cvs7is O #ikz
2 » &k H / White » CYW127 » CYW130 (WREE =z ° = » &R H / White » CYW515 (WEEE =W ==
'177 /H- 7}9"7 A ) » TH H / Blue 270 | .cys127 300 |.cvB130 @ FHEE @ ’S*m’je Edge NT A P LW ¥/ Blue 150 | . cvBs15 Q HHE @ {,"”Oﬂ‘e Edge
Kiritsuke Yanagi > Hk 4L/ Silver MM cysi27 MM cvys130 O 4z Petty » %k L/ Silver MM cvss1s Q #ks 5
Lo » ®B; B/ White » CYW227 » CYW230 [WREE =3 L ? = » W B/ White » CYW813 @ X
51—0 jL éf}] 61 o » B 7 / Blue 270 | » cyB227 300 | . cyB230 H G @ ,S%i‘n}j‘e Edge %]7 /fi_ NT A » &R i / Blue 135 | . cvBsis O T @ Eﬁoijb\e Edge
Sakimaru Takohiki » Tk 4L/ Silver MM cvs227 MM cvs230 O Wz Kiritsuke Petty » qky H/ Silver "M cvssi3 O #ikz




KIKUZUKI Uzu

@% A B

— RRMEMET ST, aVWBRELEY, BLEHIR Made of YSS Blue #1. Boasting a high degree of hardness, this steel

)K'J VINE A ESE LT, AT TR AW maintains a smooth sharpness. Damascus steel is used as the base
R - steel, creating a pattern that flows like a river.
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KIKUZUKI

M A 240

o R A
» KZU024 2n7q2 » KZU027 322 » KZU030 O kL @ Single Edge

Explanatory Notes: @ —> YSS Blue #1

4—_ 7] 210 | . kzus21 240 | . kzus24 270 | » kzus27 O TS @Eﬂ;ﬁewge

Y1 4+ 4 71 210

’ » KZU621 240 | » kzue24 270 | » kzue27 Q ey @ E‘iﬁ‘e S
Kiritsuke Gyuto mm mm

— 2
_ ’]'F"J& 180
mm

= T A
»KZU418 @ HiKES @ Double Edge

F = 48
%]7 ,H._‘ s 122 AU @ HKES @ Eﬂ;ng\e Edge

Kiritsuke Santoku

Single Edge

2 /H- 7}15'7 A 2%2 » KZU127 322 » KZU130 Q@ ey @ e

Kiritsuke Yanagi

7*0 517.4 i‘fl]' 5] 2n7qg » KZU227 3%2 » KZU230 O HmE S @ el

9 Qg Single Edge
Sakimaru Takohiki S &

NT . i %)
T A 122 » KZU515 O HMEs @ Dol Bk
Petty

*]] /{ﬂ- N -7— /f 1%3 » KZU813 e HakE s @ E‘ﬂ;ﬁ\e Edge

Kiritsuke Petty



KIKUZUKI Kasumi

CIEELR

— BRMAMKXNT, BELYRY ZHEAQHEL. SO Made of YSS White #2. Combining hardness and durability, this

;}g VNSRS Y T+, ABALTIZY 2L ENE s;eeLp;ovidfeshanke)f;e;.atio}ilally slllar[; edhge-. Ehe sull)-dﬁfed luster on
R o S i o the body of the knife is the result of a hairline polishing process,
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while a matte polish clearly marks the cutting edge.
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KIKUZUKI

M A 240

Yanagi

» KZK024 270 | » kzko27 300 | » kzko30
mm mm

o il
@ FI#S @ Single Edge

2 /H- 7}9"7 A 2%2 » KZK127 322 » KZK130 (WEEE Ee2 @ o

9 o 5 Single Edge
Kiritsuke Yanagi g g

7PFD 5{14 iﬁ]’ 5] 2n7q2 » KZK227 322 » KZK230 (WYEE &= @ el

9 3.0q Single Edge
Sakimaru Takohiki S &

Explanatory Notes: @ — YSS White #2
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Y1 4+ 4 71 210

Kiritsuke Gyuto
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mm mm

. T A
(WREE =R @ Double Edge

— )$
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e T A
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Kiritsuke Santoku
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Explanatory Notes: @ — YSS White #2

4’_ 7] 210 | » kzc321 240 | » kzca24 270 |+ kzc327 @ 1 Eﬁoigble coge

Gyto (Gl mm mm

27| ’H' 'LT‘ 7] 210 | . kzcB21 240 | . kzc624 270 | . kzce27 @ rER E‘ﬁoigble e

Kiritsuke Gyto (i mm mm

— 2.

= & 180 | . . i 4

Santoku o ||~ EOES O H#xy Double Edge

A = 1% =5
s 180 | . kzc718 @ e

Kiritsuke Santoku LD Double Edge

NT A 150 , i %

»KZC515 (WREE =W
Petty Knife mm Double Edge
==
WA NT . i %
)J 41- 7_ /f 1§g *KzZC81s @ AMAT Double Edge

Kiritsuke Petty Knife
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Steel Welding

Yasugi Steel and a soft iron—two metals
with different properties—are welded.

g
PTARCHLAA LB TRYELDS
L RS EEE LT,

Forging

The blade is heated in the furnace and
hammered repeatedly to forge the Yasugi
Steel and base metal to one another.

MELEL
BEROFT—BED > (YA L
TMEH—HERIILET,

Yakinamashi

During yakinamashi, or annealing, the
blade is left to cool slowly for 24 hours in
the ashes of rice straw, giving it a uniform
composition.

i T A %

—BARILTENyv—THAED
MATITHHO, #i2 LFEd,

Cold Forging

The blade is hammered repeatedly again at
room temperature to complete the forging
process.

PSRRI (¢

AR THIBO0K L ThughL, KT
—RUTAPLTERMEE(LET,

Yakiire

During yakiire, or quenching, the blade is
heated to around 800°C by burning pine
charcoal, and then immediately cooled in
water to harden the Yasugi Steel.

B &R L
BUITOEAEIT L, RITIZC
CRYDBBETIZLET,

Yakimodoshi

During yakimodoshi, or tempering, the
blade is once again heated to around
170°C, creating a durable blade that is
difficult to chip or nick.

The Knife Production Process

The finest craftsmen work to fashion CHOYO and KIKUZUKI by
hand from forging to sharpening. The true character of the steel is
drawn out to the greatest degree possible, giving rise to an
overwhelming sharpness. The quality of this craftsmanship also appears
in the ease of maintenance. These unwavering blades almost seem to
stick to the whetstone, making sharpening easy, and only a little time

spent at the whetstone brings back a fine edge.

* The following explanation is an outline. A different process is used for Yasugi Silver #3.

R o

AT 5K
BTl B TOR.

The Knife Base
The knife base produced by the forging

process.

T —

?v% i E‘ Aratogi

VIIOARFEEREL, RENMHXET, During aratogi, or rough sharpening, the
blade is sharpened to create its general
shape.

[ . -
'T— i 3‘ Hiratogi
F(R@m) EHE,ATOELE R The flat surface of the knife is sharpened
3+ during hiratogi, determining the thickness
° of the knife.
¥

4_\ #t E‘ Hontogi
ArE@mMEdFEH L, TE1 During hontogi, the cutting edge and back

side of the knife are honed to give an edge

X
TWXZFT, to the blade.

BT Finishing

%EZ& ( 7}§ % D E ) LT, uH A kido, or wooden whetstone, is used to

. Nk S give a matte finish to the surface of the edge
IED LEANT, RIEEL LT, of the blade, producing a dignified

appearance.

Btk B

Mirror Polishing
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RBIOEP»E5E LI 5NTWET,HARXTEHII82F (S
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DF THAZLPBERE LES LIF=5EH13. 21
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ZTOYBEREOF 1926%F (KELSF)ITHAN A L
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About Sakai Kikumori

In Japan, forged blades have had a special significance since ancient
times. Swords were considered the spirit of a warrior and were treated
as offerings or as divine objects that could repel wickedness. The
sharpened edges held by all forged steel were regarded as sacred and

many craftsmen are engaged in their production even today.

Within Japan, Sakai is a place of particular importance. Smithing
began here in the 5" century, and during the Edo period, blades
recognized by the shogunate were given the mark of sakaikiwame, or
“official Sakai craftsmanship.” In 1982, Sakai forged blades were
certified by Japan as a traditional craft for their high quality and
advanced techniques, traits for which they are nationally recognized. A
division of labor cultivated by the diligent work and study of
craftsmen over 1,600 years of history has continually refined the
specialized techniques used for each individual process. This
accumulation of expertise has allowed the creation of brilliant objects

unattainable anywhere else.

As part of this history of diligent work and study, Kawamura Hamono
was founded in the center of the old city of Sakai. Since then, our
company has tirelessly produced knives that satisfy the eyes of the
most critical experts for nearly 100 years. Because we are a small
company, we are proud that we can continue to respond to precise
requests with the highest level of quality. Since the time of Kawamura
Sutezd, the founder of our company, the mark of “Sakai Kikimori” has
been proof of an unwavering reliability and sincerity. Food cut with a
sharp knife tastes better, and a good knife is easy to sharpen and lasts
longer. Above all, we promise to always offer exceptional knives that

are a genuine pleasure to use.

* CHOYO and KIKUZUKI are produced to order, so please inquire for available delivery dates.

ANIYH®R S
BIZEARIELSE (1926%F) Since 1926

Q T590-0942

Kawamura Hamono Co. Ltd.

Q 3-1-7, Zaimokucho Higashi, Sakai-ku,

KIR AT IR IR XA AR 5 3-1-7

Sakai City, Osaka 590-0942, Japan

FEICHELITE5 813, I51C
FERESEITET,

During the mirror polishing process, the
flat surface of the knife is polished even
furcher.

¢ 072-232-5039
& info@kikumori.co.jp

@ www.kikumori.co.jp

¢ +81 72 2325039
N info@kikumori.co.jp

@ www.kikumori.co.jp/english/
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In Japan, the chrysanthemum is considered to be a symbol of long life, and
its elegant form and noble fragrance are well-beloved. The name of our
brand, “Sakai Kikumori,” refers to the fact that we consider ourselves to be
the protectors of the chrysanthemum. In the traditional Japanese calendar,
September was called the chrysanthemum month, or “Kikuzuki," as the
chrysanthemum blooms in profusion during September. Within this month,
long life is prayed for on September 9th, a very auspicious day marked by
spiritual positivity. This day is called “Choyo,” or the Chrysanthemum
Festival, one of the five festivals traditionally held at the Japanese court.

Due to these ancient origins, we have selected CHOYO and KIKUZUKI as
brand names to represent Sakai Kikumori.

% i?]i ,;k:’,j % SAKAI KIKUMORI

ARAMHEA =4
Q T590-0942 KFRAFH R X+ ABIH3-1-7
¢ 072-232-5039

Kawamura Hamono Co., Ltd.

Q 3-1-7, Zaimokucho Higashi, Sakai-ku, Sakai City, Osaka 590-0942, Japan
¢ +81 72 232 5039

& info@kikumori.co.jp

@ choyo.kikuzuki.co.jp

SAKAIKIKUMORI CHOYO + KIKUZUKI

Direction & Design & Concept: Yosuke Inui

Photography: Ayaka Umeda

: Skye Priestley
Publishing : Kawamura Hamono Co. Ltd.
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