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Three conditions that kitchen knives cut well, and cut for a long term.
@ The angle in the tip of the blade is constant (15 degrees)

@ The tip of the blade is thin and sharp.

@ The tip of the blade is minute with a sawtooth.
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TITANIC - Antibacterial Titanium Kitchen Knife - Special sales

Silver Dia Titan kitchen knife
Silver Cera Titan kitchen knife
Silver Titanium kitchen knife

Limited company KURITA PROMOTION Titanic * Inumaru




