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HONYAKI

‘SENSHUIZUMINOKAMI MASAHISASAKU®
(SE-Series)

Finest HONYAKI Series. YASUKI White Steel, Hand-forged and
Hand-sharpened by the SAKAI Artisans. Mirror-finished on the

both side of the Blade. Black Ebony Handle with a Silver Ring
and a Water Buffalo Horn Bolster. Comes in a Brocade Bag and

in a Paulownia Wooden Box and with a Black Ebony Scabbard.

2101 SE-FK-360 Yanagiba (Sashimi)
AHEE WA (SRE RN M)
Blade Length / AiED 360mm

2102 SE-DE-210 Deba
AfEE A (BEERER A
Blade Length / Hi#D 210mm

2103 SE-KK-210 Kakugata Usuba
AHEE MBI (S R
Blade Length / A0 210mm

2104 SE-KM-210 Kamagata Usuba

AfEE RN A (LA
Blade Length / #{#D 210mm
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Manufactured in SAKAI - Osaka, Traditional High-Carbon knives are in the shapes of standardized over the last 600 years.
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SAKAI Traditional Japanese Knives are produced by the veteran Craftsmen that undergo up to Ten years of apprenticeship to master
the Blade forging techniques, passed down through generations, These Knives are used by most of the Chefs in Japan who cooks
the Japanese Meals and have over the years, gained the Intemational respect for their skillfully forged blades and the amazing Edges.

BT OHELE T  Making of a kasumi Knife
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MAC HONYAKI Knives (SE-Series)
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TEL:072-238-4071 FAX:072-227-1252
A=l tinf actheknife.co.jp htt vww.mactheknife.co.jp

Luxurious Masterpieces of solid High-Carbon YASUKI White Steel. Forged, grounded and sharpened
by the hands of the Best Craftsmen in SAKAI. Blades are rested in charcoal ashes for several years
to improve the edge tensile strength before they are carefully hand gl ded and sharpened. Both
sides of the Blades are finished with a beautiful mirror polish and then, securely fastened into the
gorgeous Ebony Handles with the silver rings and the Water Buffalo Horn Bolsters.

SAKAI HOCHO MASAHISASAKU (HO-Series)

The majority of the Knives produced in SAKAI-City, Osaka, have forged-welded Elades with a core of
extremely hard High-Carbon YASUKI White Steel, clad with mild Low-Carbon Steel (Wrought Iron).
These Knives, known as KASUMI Knives, are easy to sharpen and the Edges can be made extremely
sharp. Each Knives are inspected by the Cutlery Association and those which passed the inspection
gets the Label with a Serial Number.

TOKUSHUKOU ‘BETCHOU MASAHISASAKU’ (TO-Series)

Solid blade of YASUKI GIN-3 High-Carbon Steel. Extremely hard and durable Edge, easy to sharpen.

Blade is strong, better stain-resistant. Crafted by the Artisans in SEKI-City, GIFU-Prefecture, and
finished by the veteran Blade Sharpeners in SAKAI-City, Osaka.

MAC CORPORATION

2-25 Ebisujimacho,Sakai-Ku,Sakai,Osaka 590-0985,JAPAN
TEL:4-81-72-238-4071 FAX:+81-72-227-1252
Mailiinfo@mac-international.com  http://www.mactheknife.co.jp/en/
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Japanese Craftsmanship for the Tomorrow’s Kitchen
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‘SAKAI HOCHO MASAHISASAKU’ (HO-Series)

YASUKI White 2 Steel. KASUMI polished finish. Sharp edge, easy to re-sharpen.
Round shaped Magnolia wooden Handle with a Water Buffalo Horn Bolster.

Excellent Traditional Japanese Knife Series.
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Traditional Mark'

Sakal Cutlery is handmade by the skilled Craftsman, using the

Traditional 5kills and Techniques and the materials that has been

used for ages. In year 1982, the goedness of handmade of the knife

and the Iron which is used has been specified from the Country as
Craftin Japan.

HO-FK-300 Yanagiba (Sashimi)

WA ()
Blade Length / H#YD 300mm

HO-FU-300 Fuguhiki
&<l
Blade Length / ##£0 300mm

HO-TA-300 Takohiki
LG
Blade Length / A#D 300mm

HO-MI-240 Mioroshi

=gl
Blade Length / A0 240mm

HO-AT-210 Aideba
A
Blade Length / H#Y 210mm

HO-DE-210 Deba
A
Blade Length / A#D 210mm

HO-KK-210 Kakugata Usuba
£ I )
Blade Length / A0 210mm

HO-KM-210 Kamagata Usuba
iR
Blade Length / A0 210mm

HO-SA-180 Santoku

=
Blade Length / H#Y 180mm
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TOKUSHUKOU ‘BETCHOU MASAHISASAKU’ (TO-Series)

Solid YASUKI GIN-3 Steel. Extremely hard, better stain-resistant,
easier to re-sharpen. Octagonal Magnolia wooden Handle with a
Water Buffalo Horn Bolster fits in your hand nicely.

2301 TO-FK-300 Yanagiba (Sashimi)
FERRR MR Clalsr)
Blade Length / ###D 300mm

2302 TO-FU-270 Fuguhiki
FEREE 5<H]
Blade Length / A 270mm

R w51
Blade Length / ###0 300mm

2304 TO-AI-210 Aideba
TR MIHH
Blade Length / A0 210mm

2305 TO-DE-150 Deba
Rk iR
Blade Length / ###D 150mm

2306 TO-KI-270 Kiritsuke
FERRE I
Blade Length / %0 270mm

2307 TO-KK-225 Kakugata Usuba

fn 905 T
Blade Length / A%V 225mm
2308 TO-KM-210 Kamagata Usuba
FERRAT RN
Blade Length / HIED 210mm

2309 TO-GYU-300 Gyuto (Chefl) Knife
Bk A1)
Blade Length / H#ED 300mm

2310 TO-SU-300 Sujihiki (Slicer) Knife __
FEERIN ARSI
Blade Length / A0 300mm

2303 TO-TA-300 Takohiki _
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‘JAPANESE © Type Series

Using Molybdenum High Carbon Steel. Razor sharp Edge,
much easier to care compared with the Traditional Japanese
Knives, Durable Oval shaped Laminated Plywood Handle.

2401 FKW-10 Sashimi Knife #ilsf (FH)
Blade Length / #{##0 300mm

2402 WSC-FKW-10 Wooden Scabbard (for FKW-10)
i (FKW-10 RI)

|

2403 FKW-9 Sashimi Knife #l& (5 #)
Blade Length / ###0D 270mm

y
4

2404 WSC-FKW-9 Wooden Scabbard (for FKW-9)
) (FKW-9 Al

2405 FKW-7 Sashimi Knife #& (F#)
Blade Length / #0 225mm

77

2406 WSK-FKW-7 Wooden Scabbard (for FKW-7)
8 (FKW-7H)

M {X{1 Sharpeners

2407 CL-75 Japanese Deba [HA (F#)
Blade Length / Hi£H 185mm

2408 CL-65 Japanese Deba H#H (F#)
Blade Length / #{%1 165mm

2409 CL-40 Japanese Deba A (Fr#)
Blade Length / MY 110mm

2410 JU-65 Japanese Vegetable Knife
i A (F#EWY) Double Blade
Blade Length / ¥ 165mm

4108 4109 4110
SS£6000 Fine Sharpening Stone S5S#1000 Medium Gift Stone S55#240 Coarse Sharpening Stone
et A 210X 73X 22mm Wik EiFIA 207 X 66X 34mm A 205X 75X 50mm




