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ZANMALI Ultimate Aranami
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Blade material : Coreless Steel
Handle material : Red Pakka Wood
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Petty 4.3 110mm Petty 597 150mm

Santoku 7.07 180mm

Gyutd 707 180mm
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Blade Material 7 L-— FO#R
-(km-k-&rh‘tu'l.

This materisl is called *Coreless steel”™, VG-10 mad VG-2 are laminwted together like Dumaseus steel,
Literally There is po core of atoel, All the lyers can be beated

Alsa the blade patterns are remarkably clearer (han on Damascos stieel,

We wse an “Ooean wave” molil which cane from s traditional Japanese paisting
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Hamaguri Form /v 47 U IRERE

Our Hamaguri edge is the ideal cutting strocture - providing true sharpness and blado WE i
strength. We are believing that VG-10 steel with Hamaguri form is the best shape for the EER
kitchen knife. Because it's durable, anti-rest and sensitive edge. It's an nltimate blade at

this point.
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Gyutd 827 210mm Gyutd 947 240mm Nakiri 657 165mm Sujihiki 947 240mm Sujihiki 106" 270mm

(= 1210mm) (= 7)240mm) (BEM65mm) (K53 1 2400mm ) (155 1270mm)
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Features of ha

That's our kighest-end qoality hasdle. An octagesal handle witk 3 bolster and Bettom cap is hardly ever seen on the market.

We believe it is & perfect combinaticn.

{hae can seo & masaie pin on the wooden bardle and oo the botiom cap. [t is fine craftsmassbip, The balance and weight are very comloriable. These 2 models are
debaitaly cur masterpors.
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Harcie ot Hed Pk wood
Anze WAMIL 5 o0y — I

It's very suited to tbe gift for your presious person.
When we ship.ihis box is protected by cuter carton box. *
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o LANMAI Revolution
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Blade material : SPG2

Handle material : Green Micarta (G)
FLAFH : A—ri—T =K (3K)
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Features of blade

Blade Material 7L — FOHE

SpG2

The material is called "SEPGET, This i & powder sieel. IL s very popolar smong
professional chels Brcause it & bard aed sensitive. The sharparss is amazing.
HRC is 61° , There are 2 layers. It looks very moch [lke Japaness sworde.

The costrast beiween the blade asd the edgn & remarkable,

sSMG2
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¢ of handle 72 KL

This is the best handle made by cur cuiting edge technology. I is a decagenal bandle yoo've pever xeen on the market.
There are 3 different medels: Black pakla, Red pakka and Green Micaria.

The masaic pin ix difereat in each madal. The hasdle i lightweight, sad bas & comfortable grip and m e dhesign.
The weight balsace is perfect.
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Blade material : SPG2

Handle material : Red Pakka Wood (R)
TLAFE ¢ A—2 S—T—ILF (3KF)

I s R HR(R)
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B Full brmgehd 15 500
g ol o e TR 1 50mm
O Weight 8L

Gyutd 82" 210mm
(4 1121 0mm)

ool BUZ -1 205G
Bl bength! 7515 0mm
Wl ol bk 102 O
B oighl 8 1 Thg

ATY.T
IN Y

\

Kiritsuke 807 Z¥mm
(&0 230mm)

@ Nmiert il BUZRR- 12060
OFull b 1 T0mm
Bt Yok A 2300

Santoku 7.0° 180mm
(= #180mm)
@ embertl B PR 12035

W Full bragidd 305 G
gt of i K P L ] B0

[y
=

| il

]

o\
L

B Weight{ B 165 Wi LR 1 B I,.u-._.
e
=
Blade material : SPG2

s

Handle material : Black Pakka Wood (B)
FLAFH @ 2—ri—T—LF (3R)
PEEE IR (B)
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ZANMAI Supreme Twisted

FYTA Ya—TV—h VARFIK

Blade material : VG-10

Handle material : Red Pakka Wood
FLARH : VG-10 ey
NI AR s a i
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Blade Material
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Hamaguri Form
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Chur Hamaguri edge is the ideal cutfing strocture =
providieg tree sharpeess and blade strength. We
are believing that VG-10 steel with Hamaguri form
is the best shape for the kitchen knife, Because it's
durablle, anti-rust snd sensitive edge, It's an
gliimaie blade at this point.

51&! FR Az R Eht o i Mz e

Wile- IO Bl
The blade cdge is finished
in perfeet Hamaguri form,

high-grade kitehen krives,
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Twisted handle BEOHCHNAFL

We mined car experience and ibe cotting=edge techoology o innovate
this smazing spiral feature, This form can fit your hend confortably
and i3 is functioal and ormamental.

The mickel silver i highly considered as
ull-blc!rnnl and asti-rust,
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Hamaguri Form sy

It's very smeited to the gift for your presious person.
When we ship,this box is protecied by owter carion box.
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ZANMALI Supreme Hammered

KJ‘ méj'-’:f'?{ Ya—7"—54 biH

Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Red Pakka Wood

FLAFH © o 2H 2330 (5 4 VG-10)
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Featwes of blade 7 L-— KOS
Blade Material 7L — FORHE

Hammered VG-10 Damascus blade

We strive {or hasd-made quality. Hamserd stvle is a traditional
wmethed in our knife making history.

And we finish the biede with mirror buffing, From a appearance
alome it is clear it is very hand-crafied and putslanding.

The way we do hammered process is totally our origisal.

Bl VG-10 # 22 AT LA K

R TR T e MRS L, Tl R 40 5 R B
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Feaiures of handle 32+ F IO

The octagonal handle with decorative pin

A (B 7
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This decorative weoden box is eptional. Its very saited

to the gift for your presioes person. {1t is a special order. ___ _

ive box  IEREERS




If you are interested in this box, please make an inquiry.]
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/L ANMAI Hybrid Splash
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Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Black Pakka Wood
FLAVE - F7Z2AHA33M S8 VG-10)

IYEILE A

Petty 35" 90mm
(~F4—00mm)
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Blade Material L — FOE R

Damascus
The hlade is erafted from 32 layer Damaseos sieel with a
VG-10 core.

Hlade Feature:The blade edge is finished in periect
Hameguri form,
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The handle iz fimely crafted from high grade Pakkawood, which features sireng resistance against
transformation and wear.
The metal junction is made of high-grade alloy,
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ZANMAI Hybrid VG-10

T4 2MTYIE VGO

Blade material : VG-10
Handle material : Black Pakka Wood

Petty 35" 90mm

i Petty 437 110mm

FLAFH : VG-10 (~F4— Y0mm) (74— 110mm}
IEIE T A A e 23000V OS2 3001V
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el gk K1 o
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Blade Material 7 L-— O

VE-10 steel -.ﬁ"‘b
High carbon ¥G-10 stainfess steel iz eagineered lor i e

maximum rust resistance and a long-lastiog edge.
Blade Featare: The blade edge is finished in perfeet i
Hamaguri forem. @ _
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ZANMAI Classic Pro Damascus Flame
A ﬁfﬁu{ 2539y T ¥ AHA KLk

Blade material : 33layers Damascus Blade (core : VG-10)
Handle material : Red Pakka Wood

FLAFH  #=2Hh 2330 M (5 VG-10)
IENLEE : ha

Petty 35" Mimm Petty 597 130mm

(454 —Nmm) [~F4—150mm)
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L e
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g of 4 ke T D0
S right TRV 2105
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Features of blade 7 L-— F@O5HR
Biade Material 7 L-— KO
Darmascues

The blade is crafied from 32 laver Damascus steel with a VG-10 core.
Blade Feature: The blade edge is Tinished in perfect Hamaguri [orm

Features of handle 7\ FILOFHR

Red Pakkawood is a synibetic material. It is
durable and very comfortable 1o grip. The hande is
fixed with 3 rivets, one of them a stylish mozsie pin
rivel

Aoy RO N ST ORI EI DD
Ul TR, MG TE EASNI LT Y

N—

"% The bottom of the handle is flat shape and can be
used for crushing garlic and other purposes.

ENE A=y oD S A RIS I A TR
b LSS IGRIZEEL St

ZANMAI Classic Pro Damascus Zebra

R - - U

We engrave ZANMAI logo an the
bottom cap and polisked with mirror
finishing. I1's a very outstasding
tneking,

b U 7] FLRE (U ]
B2 bifGhTodd, SMoTida
-+

This knife can stand ftself. 5o, you can
display this knife as a op-right position.
It's a very unique looking.
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NMALI Classic Damascus

A 25I9r FTAAA

Blade material : 33layers Damascus Blade (core : VG-10)

Handle material : Corian(C), Black Pakka W

FLAFE - A4 233K (5B VG-10)

AFERE s =07 (C) A (B)
| Petty 287 150mm

' (<7 4—150mm)
0 amber B B C-H0
Petty 43 110mm [ | Grdl el biti2en
( (RFA—110mm) 5 @Weih @R 1008)
| @b R 110wl
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| OUr0u ) '\ UEN80mm)
L) 19051 B Neser B EHKAT- 204D
-~ 3 [T
wl g o s e A

@Weightl WRVIETHB) &

Sujihiki 94" 240mm
(i1 240mm)
@ b BV ERR/C- MO0
Full lengihd & B3 e
W o ke T
Wi R T 590B)
1EERICY

Sujihiki 105 Z70mm
(5 1270mm)
[
BFall lengr il
g 4 Mo D0 T
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Z00g(CH

Blade Material 7 L — FOHHR

190l

| Santoku 707 180mm
(= #130mm)

| @t BV 0D

Nakiri 65° 165mm
(R0 165mm)

B Nember LB ERAC 20D |

BF ek 0020

WLk 1 labe DT 650 |

W eight! BT R 21 5B

Dassasens blade (32 lavers Damaseus steel w/VG-10 care) - The
{eatare is as attractive patternds appearisg o bade surface.
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Gyutd 947 240mm
(F Z1240mm)
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W gl R B L2604

B0
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(H—=¥165mm)
Bt 8 B HERIC- 30080
@l leng e H0mm
WL of ol T 165mm
B Weighs TR 184g(H)
1ETEC)

Pankiri 40" 230mm
o (A 230mm)

BFell bt 2 B STl

Wl S ek D 2 230
= @ Waighti i R 16T 0(R)
192gC)
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Hamaguri edge is the most ideal The structure of the handle
structure to cut food materials I B S

wery sharp and 1o keep the

blade : engrare ZANNAL

Blade edge for ZANMAL PRO :;_u.'.a p]*:':n.l.:'m
series is grinded HAMAGURI Esishing. [1's & very outstanding looking.
S e ) BRI SR
SREPROVI-ZE, KBTI Lifshoodt, Ssoiect,
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Blade material : Molybdenum Vanadium 8A
Handle material : Corian(C), Black Pakka Wood (B)

FLARH : BUTF e i Fa—LBAH
AUFILEE AT (C) EH B

Petty 597 130mm

(A7 1—130mm) @ b BB HIB 0
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Blade Material 7L — FORE

Hairline fimish (Steel materiak Molybdenum Vanadiem 8 steel) - Blade
sarface is processed with Hairline finish by revalutienary technique and

ACCURacy.
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Features of handia /2 F LR

Handle Matarial /2 FJLDEHE

Classical handle with metal junction

searched smoath gripping and handling,

which is grinded with perfect tochaigue in dotails
Ul G it tzoh =K ot Ao DRk PR
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Grinding with super technigue.
R EDNE

Handle is grinded perfect by super
technique making good use af
MCUSTA POCEET KNIFE
grindning, which we can prood in
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LZANMAI Forest Molybdenum
O FU=A TALAR RUT A

Blade material : Molybdenum Vanadium 8A
Handle material : Green Micarta
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Features of blade 7 L-— K @&

Hamaguri Form /v 7 U BREDE

(rur Hamaguri edge s the ideal
culting struciure - providing Lrue
sharpeess and blade strength,
Because it's durable, anti-rast
amil sensitive edge. 1t's the
ultimate blade at this paini
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PEME SR ERTE R The blade edge is finished in perfeet Hamaguri
At 3 . m'_'.':':;.‘f’ form, just like our full-dress kitchen knives.
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Features of handle - F 1L

The structure of the handle /72 FLDIRE

This is full-tang. We incorpolate the mest desired feedback from the chel on this products. 5o, the balance of the weight is proper and it's durable.
We are very carefull to design the mechanism even invisible part for the professional wse.
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We engrave ZANMAL -ﬁ"
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bottom cap aml

¥
FOFHLLELT -k A

The handle is polished by our
craftmen's work piece by piece
with high technique and the fine
work fits your grip perfectly,
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ZANMAI Modern Molybdenum
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Blade matedial : Molybdenuen Vanadium §A Handle material : Black Pakka Wood
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ZANMATI Exceed Molybdenum
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Blade material : Molybdenum Vanadium 8A
N Handle material : POM resin
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HOCHO Production Hubs
WO

TSUBAME City, SAN]JO City
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TAKEFU City
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Seki City, Japan has been the center of Japanese cutlery production since
the middle of the 13th century.

B MLl RoBDEDLD-
It was a natural choice because of its rich resources of iron and charcoal and
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SEKI City




its proximity to water all important elements in the crafting of fine cutlery.

The historviabout 780 vearsiof Seki cutlery industry dates back to the 13th
century, when master swordsmith, Motoshige moved from “kyushu” distriet to
Seki and began making his swords here.

He chose Seki for its natural as well as marelial conditions. Seki offered, at
the top of list. good quality iron sand, chacoal and water.

Durling the Muromachi Era(l1338-1573), which began just a century later,
there were over 300 swordsmiths working in Seki. Kanemoto Magoroku and
Saburo Shizu were two of the most fameous. The superior quality of Seki
swords and the name of Seki were quickly recognized throughout Japan and
its solid reputation as a swordmaking center was established.

The Seki-City, Gifu-Prefecture is a small town located in the middle of
Japan, and is famous worldwide for its production of knives like Solingen in
Germany.

The tegnigues and skills and the ancient attitudes of traditional Japancse
_“l\1):l:|m‘].k'|nz h"l;“ hlﬂq_‘n pdﬁ \"I:I (ll_l'\.lh APCTOES ‘lli" ('t'll:ul'il'.‘; al’ld are Slill n]i\-l‘ i"
lI]Lli[:{‘:ﬁ moadern r||l|4-r}' int!u:‘c‘ll'_l'. And Seki f.:'i[_\' remains a vibrant center of
Japanese cutlery manufacture.

', Seki City remains the vibrant hub of Japancse cutlery manufactoring.
» techniques and skills of the ancient swordsmiths have been passed down
for centuries and continue to develop and progress with modern technelogy.
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Z_ANMAI HOCHO Creating Process #5&T#

Laser Processing

S 128 I|| produse
‘This is an epoch-making
utlery production world, asd a testament

1o Our coms h tradition and progress,

ment bo b

n P T 4
i»m"i' 4"'”| (i) 'IFP“

XD :.",-J-,i:l.i-r!rl

Heat Treatment

is the most important process in HOCHO
, and we therefore place a \|:-<'ri.:5 empl

We pay sirict atieniion to each piece, using sub-zero

treatment to stabilize the steel.
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Grinding

We perform our grinding using high-tech machines
o produce uarivalled accaracy (o 1/1000th of a
degree] in our blades. Needless to say, we are very
proud of this proeess.
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Mizuto Water Stone

This step also depends on the experience and skill of
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Metoshi

Metdshi refers to the edging and polishing of the
blade, This process decides the final sharpness of the
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Blade and Handle Polishing
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Warping Correction

n the pure skill of our eraft
n of any warping that may still
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MARUSHO INDUSTRY Inc.

Main office & fnctory) 5420-1, Shir
TEL: +81-57
WEB © www.zanm

548R8-8, Fukabashl, Shimouchl, Sekl-city, Gifu Japan 501-3217
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