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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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2401 HO-FK-300 Yanagiba (Sashimi)
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Blade Length / #J#ED 300mm
2402 HO-FU-300 Fugubiki
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Blade Length / #J£D 300mm
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2403 HO-TA-300 Takobiki
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Blade Length / #J£D 300mm
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2404 HO-MI-240 Mioroshi
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Blade Length / NjED 240mm
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2405 HO-AI-210 Aideba
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Blade Length / H#D 210mm

2406 HO-DE-210 Deba
N
Blade Length / NJ#ED 210mm
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2407 HO-KK-210 Kakugata Usuba
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Blade Length / HJED 210mm
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2408 HO-KM-210 Kamagata Usuba
Blade Length / #}JED 210mm
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2409 HO-SA-180 Santoku
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Blade Length / ¥#D 180mm
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‘Traditional Mark’

Sakai Cutlery is handmade by the skilleg Craftsman, using the Traditional
Skills and Techniques and the materials that has been used for ages.

In year 1982, the goodness of handmade of the knife and the Iron which is
used has been specified from the Country as one of the Traditional Craft in Japan.
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