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Kitchen Knife
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ZB-01 Paring Knife 100mm
B Sugg. price USD240 JAN code : 4971884164118

ZB-02 Petty Knife 130mm
M Sugg. price USD260 JAN code : 4971884164217

ZB-03 Santoku Knife 170mm
M Sugg. price USD380 JAN code : 4971884164316

ZB-04 Chef Knife 210mm
M Sugg. price USD400 JAN code: 4971884164415

. ZB-05 Bunka Knife 165mm
,mg,‘-ﬁ-r:f-t-"-"'—-""-—'—"‘"—" e M Sugg. price USD380 JAN code : 4971884164514

ZB-06 Nakiri knife 170mm
B Sugg. price USD400 JAN code: 4971884164613

Material/ Blade: 3 layers Clad steel (SPG STRIX®, powder steel) « Handle: Zebrawood color pakkawood handle with white fiber ring .
Packaging/ Individual paper gift box (6pcs in inner box)

SPG STRIX®
Super fine (nano) powder of steel elements are compressed, heated and formed into ingots.
This is a totally different alloy production process from the ordinary “melting process”.

This special process enables a powered steel to contain much more key elements for better quality than melting-processed steel.

Finest 3
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feels the patina on surface as its feature and shaped into the octagonal

, quite solid and durable natural wood

design for comfortable grip.
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Material/ Blade: Blade: 3 layers Clad steel (Gin-san, Silver 3) « Handle: Wenge natural wood handle in octagonal shape.
Packaging/ Individual paper gift box (6pcs in inner box)

GS-01 Utility Knife 120mm
M Sugg. price USD150
JAN code : 4971884165115

GS-02 Small Santoku Knife 143mm
M Sugg. price USD170
JAN code : 4971884165214

GS-03 Santoku Knife 167mm
M Sugg. price USD210
JAN code: 4971884165313

GS-04 Chef Knife 200mm
B Sugg. price USD220
JAN code : 4971884165412

GS-05 Bunka Knife 165mm
B Sugg. price USD210
JAN code : 4971884165511

GS-06 Nakiri knife 1770mm
B Sugg. price USD220
JAN code : 4971884165610

Retoro 5



ELEGANCIA

A knife collection of premium materials

contributing to knives' life-long lasting.

The handle of the knife will transform its surface
gradually and brass bolster will take on a patina
over time. You can enjoy those changes through

years and the knife will become your favorite one.
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KSK-01 Chef knife 200mm (8")
B Sugg. price USD280
Size:W340xD22 xH70 (mm)
JAN code : 4971884174612

KSK-02 Petty knife 150mm (6")
M Sugg. price USD185
Size:W260xD20xH50 (mm)

JAN code : 4971884174711

KSK-03 Slicer knife 250mm (10")
B Sugg. price USD265
Size:W380xD22xHG65 (mm)

JAN code : 4971884174810

KSK-04 Paring knife 100mm (4")
M Sugg. price USD155
Size:W208xD20xH35 (mm)

JAN code : 4971884174513

KSK-05 Santoku knife 175mm (7")
M Sugg. price USD240
Size:W301xD22xH62 (mm)

JAN code : 4971884174315

KSK-06 Steak knife 120mm (5")

M Sugg. price USD160
Size:W237xD15xH33 (mm)

JAN code : 4971884174216

Material/ Blade: SG2 powder steel ("San-Mai"clad, 3 layers) « Handle: Walnut-color pakkawood * Bolster: Brass (Lead free)
Packaging/ Individual paper gift box (6pcs in inner box)

Powder metallurgy
Super fine (nano) powder of steel elements are compressed, heated and formed into ingots.
This is a totally different alloy production process from the ordinary “melting process”.

This special process enables a powered steel to contain much more key elements for better quality than melting-processed steel.

ELEGANCIA 7



Deep width of knife blade Real product

Deep width of knife blade and gently curved handle makes larger space A real product is something that yon can use for a long time. In case of a
below handle. So a man of big hand feels comfortable to grip the handle knife, its sharpness must last longer. The blade material, SG2 powder steel
without his fist touching on board when chopping. is one of the best stainless steel which performs to keep its fine edge for a

long time. The handle is made of walnut-color pakkawood which is resin

compressed material and it is more durable than natural wood handle.

Good patina Made in Seki city, Japan

Brass bolster takes on a patina over time to a more chic, shabby and The knife is made by long-experienced craftsmen of us. Our factory is

antique look. So, the knife will become your own and favorite one located in Seki city, Japan where is now globally famous of making knives.

through years just like an old friend.

ELEGANCIA



Knife care set

We would like our knives to be used for a long time. Especially,

this high quality knife has a potential to be your life-lasting knife

as long as it is taken care well.

We prepared a knife care kit that enables you to maintain the sharpness

and also to protect the knife from rust.

KSK-SET Knife care set with Chef knife 200mm
M Sugg. price USD620
JAN code : 4971884174957

KSK-01 Chef knife

Combination whetstone (#1000/#3000)
Rust eraser

Angle keeper for sharpening

Wooden storage box

Sharpening a knife is more than just reviving sharpness.
By taking care of the knife, it would become something favorite

that you want to own for life-long.

Just like leather bag or shoes. Those could be used for a long time with care.
Those well-aged items are more than just a bag or shoes

and you desire to have them forever.
A good knife can be one of those items you own life-long.

And this care set enables to maintain your knife well

and makes the knife your favorite one.

ELEGANCIA



Every chef would love its durability and long lasting
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MP-01 PARING KNIFE
90MM

M Sugg. price USD170
JAN code : 4971884226311

MP-02 PETTY KNIFE
135MM

M Sugg. price USD190
JAN code : 4971884226410

MP-03 SANTOKU KNIFE
165MM

M Sugg. price USD250
JAN code : 4971884226519

MP-04 CHEF KNIFE
210MM

M Sugg. price USD290
JAN code : 4971884226618

MP-05 BUNKA KNIFE
165MM

M Sugg. price USD250
JAN code : 4971884226717

MP-06 NAKIRI KNIFE
165MM

M Sugg. price USD250
JAN code : 4971884224614

Mosaic pin SG2

The rivet in the middle is used mosaic pin which The blade material is used 3 layers clad steel and SG2

gives Japanese on design. The knife series are not powder steel is core. SG2 powder steel helps hold the

only great quality but also satisfying to possess. fine edge and its sharpness achieves topmost level.
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Material/ Blade: SG2 powder steel (3 layers) + Handle: Black pakkawood with mosaic pin. « Bolster : Stainless steel. Packaging/ Individual paper gift box (6pcs in inner box)

SENZO Professional 11



AT B A
— Classic —

SENZO

East meets West.

Wide range of western knives plus Japanese traditional Santoku, Sashimi and
Usuba knife. Blade size and weight are relatively wide and heavy as western
cutlery culture. Simply sophisticated design gives feeling of Japanese in style.
"Hamon" or wave pattern like a Samurai sword appears on the Damascus

blade which is very popular all over the world.
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SZ-05 Chef knife 200 mm M Sugg. price USD245 JAN code : 4971884052910

SZ-05 Chefknife 200mm

SZ-10 Steak knife 120mm B Sugg. price USD155 JAN code : 4971884052019

Eflgm

-

SZ-11 Peeling knife 70mm M Sugg. price USD145 JAN code : 4971884050114

SZ-12 Petty knife 150mm B Sugg. price USD170 JAN code : 4971884050213

SZ-13 Boning knife 170mm B Sugg. price USD195 JAN code : 4971884050312

SZ-15 Usuba knife 167mm B Sugg. price USD240 JAN code : 4971884050510 SZ-17 Bunka knife 200mm B Sugg. price USD250 JAN code : 4971884056611
Material/ Blade: VG10 Damascus steel (33 layers) « Handle: Black pakkawood « Bolster: Stainless steel with red fiber ring. Packaging/ Individual paper gift box (6pcs in inner box)

SENZO Classic 13



"Tsuchime" on blade

Hammered pattern, "Tsuchime" on knife blade gives a
feeling of hand-craft in design.
This helps food release when cutting.
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Pakkawood handle

Pakkawood is wooden material with resin compressed
together.

Compared with natural wood, pakkawood is more durable
and less shrinking material.

There is no rivet used on the handle for simple design.
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14 SENZO Classic

Damascus steel

Damascus steel is multi-layers stainless steel.

Super thin 33 layers are compressed together and with a
special procedure, beautiful wave pattern appears like a
Samurai sword on the blade.

Every single piece has different pattern.
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VG10

There is a center core steel in the middle of Damascus steel
which actually cuts food.

Our Damascus steel is compressed together with VG10
stainless steel for core in the center.

VG10 contains a lot of carbon which contributes to blade
hardness as well as cobalt and vanadium

that help keep the sharpness longer.

VG10
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TO-01 Paring knife 80mm
M Sugg. price USD165
JAN code : 4971884229015

TO-02 Petty knife 150mm
M Sugg. price USD190
JAN code: 4971884229114

TO-03 Small santoku knife 143mm
M Sugg. price USD190
JAN code : 4971884229213

TO-04 Santoku knife 167mm
B Sugg. price USD260
JAN code : 4971884229312

TO-05 Chef knife 200 mm
M Sugg. price USD280
JAN code : 4971884229411

TO-06 Chef knife 240 mm
M Sugg. price USD320
JAN code : 4971884229510

TO-07 Sashimi knife 210mm
M Sugg. price USD250
JAN code : 4971884229619

Material/ Blade: VG10 Damascus steel (33 layers) + Handle: White pakkawood « Bolster: Stainless steel with red fiber ring. Packaging/ Individual paper gift box (6pcs in inner box)

16
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Octagon shape is a little twisted toward the bolster and the handle is rounded

around the bolster. When you grab the handle, fingers catch the handle line
more firmly so you feel comfortable. White pakkawood and red color ring gives a
feeling of Japanese in design.
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33 layers of Damascus steel with VG10 steel for core.
Random and beautiful wave pattern appears on whole blade.

Every one of the knives has different pattern.
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SENZO Twisted Octagon




The design universally used

Developed to meet a lot of chef’s request who prefer to use the knife they
are used to use. So the knife design is followed traditional and universal
western knife shape and we use acknowledged VG-10 Damascus steel for

blade for higher performance and sharpness.
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FT-06 Paring knife 90mm
B Sugg. price USD125 JAN code : 4971884051517

W

FT-02 Gyuto knife 180mm FT-07 Boning knife 165mm
B Sugg. price USD195 JAN code : 4971884051111 M Sugg. price USDI160 JAN code : 4971884051616

FT-01 Santoku knife 165mm
H Sugg. price USD195 JAN code : 4971884051012

FT-03 Gyuto knife 210mm FT-08 Petty knife 150mm
M Sugg. price USD220 JAN code : 4971884051210 M Sugg. price USD140 JAN code : 4971884049910

FT-04 Petty knife 135mm
M Sugg. price USD140 JAN code : 4971884051319

FT-05 Slicer knife 240mm
M Sugg. price USD195 JAN code : 4971884051418

Material/ Blade: VG10 Damascus steel (33 layers) « Handle: Brown pakkawood. Packaging/ Individual paper gift box (6pcs in inner box)

SENZO Universal 19
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BD-01 Paring Knife 80mm
M Sugg. price USD145 JAN code : 4971884227813

BD-02 Petty Knife 120mm
M Sugg. price USD150 JAN code : 4971884227912

BD-03 Small Santoku Knife 143mm
M Sugg. price USD170 JAN code : 4971884228018

BD-04 Santoku Knife 167mm
M Sugg. price USD230 JAN code : 4971884228117

BD-05 Chef Knife 200mm
W Sugg. price USD240 JAN code : 4971884228216

vL—-—-I- EE ———,-,-,ﬁ-—hﬂm-—--‘-l

BD-06 Bread Knife 220mm
M Sugg. price USD210 JAN code : 4971884228315

ﬁ*x
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BD-07 Sashimi Knife 210mm
M Sugg. price USD230 JAN code : 4971884228414

BD-08 Bunka Knife 165mm
M Sugg. price USD220 JAN code : 4971884228513

BD-09 Bunka Knife 200mm
M Sugg. price USD240 JAN code : 4971884829611

BD-10 Nakiri knife 170mm
M Sugg. price USD240 JAN code : 4971884830112

Material/ Blade: VG10 Damascus steel (33 layers) with a special “Black” treatment. » Handle: Brown and Black pakkawood with white fiber ring. Packaging/ Individual paper gift box (6pcs in inner box)

SENZO Black 21



"Tsuchime" on blade

A Bunka knife is old-fashioned multi-purpose knife. Its design
feature is the angled tip of the blade. This is because of its history.
Bunka knives had been invented when Western knife such as Chef
knife had been introduced to Japan. About that time, people in
Japan used Nakiri knife and Deba knife as daily cuisine was based
on vegetable and fish. After meat cuisine was introduced from
Western countries, together with Chef knife for cooking, knife
smiths made Bunka knife to mix both Nakiri and Chef knife.

Bunk knife has straight blade tip from Nakiri knife to cut vegetable
easily and also pointy tip in order to cut meat. It was made as a
multi-purpose knife. As time went by, its shape changed to what is
now Santoku knife.

Bunka knife now got popular especially among foreign people

because it is more authentic to Japanese knife history.
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22 SENZO Black

Traditional octagon shape handle

Octagonal handle is traditionally used in Wa-bocho,
Japanese knife culture. This octagon handle is gently
tapered from the handle bottom to the bolster. It feels
comfortable on your palm while gripping. The material is 2
calm colors pakkawood which is more durable and water-

resisting. White ring in between gives an accent in design.
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AS-07 Boning knife 165mm

AS-01 Santoku knife 165mm

1 4971884849411

M Sugg. price USD120 JAN code

M Sugg. price USD145 JAN code : 4971884849510

AS-02 Gyuto knife 180mm

AS-08 Petty knife 150mm

1 4971884829710

M Sugg. price USD110 JAN code

M Sugg. price USD145 JAN code : 4971884849619

AS-09 Nakiri knife 170mm

AS-03 Gyuto knife 210mm

1 4971884937712

M Sugg. price USD145 JAN code

W Sugg. price USD155 JAN code : 4971884849718

AS-10 Flexible boning knife 170mm

AS-04 Petty knife 135mm

1 4971884937811

M Sugg. price USD100 JAN code

M Sugg. price USD110 JAN code : 4971884849817

AS-11 Gyuto knife 240mm

AS-05 Slicer knife 240mm

: 4971884849114

M Sugg. price USD170 JAN code

M Sugg. price USD150 JAN code : 4971884849916

AS-12 Bunka knife 165mm

AS-06 Paring knife 90mm

1 4971884849213

M Sugg. price USD140 JAN code

M Sugg. price USD100 JAN code : 4971884849312

Packaging/ Individual paper gift box (6pcs in inner box)

Material/ Blade: Clad steel of AUS10 (3 layers) » Handle: Brown pakkawood with stainless steel bolster.

SENZO Clad

24



Entry model EAN=E TV

The knife series are made for a young chef or a cooking lover who uses YIHTHAROUT ZBHECH G EFIT, BRDPITV
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Japanese kichen knife for the first time. Reasonable price point but still nice

and thin edge of the blade of AUSS clad stainless steel.

EN-01 Petty knife 120mm EN-02 Santoku knife 167mm EN-03 Chef knife 200mm
M Sugg. price USD80 M Sugg. price USD105 M Sugg. price USD110
JAN code : 4971884937514 JAN code @ 4971884937613 JAN code : 4971884179419

Material/ Blade: Clad steel of AUS8 (3 layers) + Handle: Black pakkawood with mosaic pin. Packaging/ Individual paper gift box (6pcs in inner box)

25
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SUNCRAFT is located in Seki city, Gifu prefecture,

Japan where knives have be#e_;i made through its history
R
It was more than 800 ear

R
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The proof of craftsmanship by 3¢ SUNCRAFT
Made in Seki, Japan



SENZO,

proof of quality by house production

SENZO was an ancestor of the founders

of SUNCRAFT long ago.

It is written that he had contributed to Seki city’s
flourish in the history by developing public space
and facility on his own expense.

He had a mind of devotion for the local welfare.

Our kitchen knives made

by in-house artisans are branded SENZO.
Because we believe the spirit of
considering carefully for the users

when we make knife corresponds

with his state of mind of great devotion.

The knife with SENZO brand is the proof of SUNCRAFT quality.

iy

Y257 S NS (o)
Founders of SUNCRAFT, Kouhei Kawashima (Middle)

29



SUNCRAFT
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SUNCRAFT has been founded in 1948 and since then, our kitchen knives have been made

by our craftsmen with a spirit of “making a knife of Seki city”.

Not only does a sharp knife help you cook well, also it changes taste.

With a pride of contributing to the beautiful Japanese cuisine culture for a long time,
SUNCRAFT will keep making quality knives.
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Founded a company “Kawashima-Shinmatsu Shokai”,

started distributing knives made in Seki city

Established a company “Kawashima Shinmatsu shokai Co. Ltd.”
Started selling to customers for the USA market

Changed the name of company to “Kawashima Industry Co. Ltd.”
Started house production of knives

Launched a series of knife and gadgets “SUNCRAFT”
“SUNCRAFT” series had received the Good design award
Registered a brand “SUNCRAFT”

Launched wooden fruits knives, #428/#429

Moved to the current location for larger space

Launched “Happy Line” kitchen tool series.

Opened a Tokyo branch/ Launched the first “SENZO” knife

“Happy Line” series had received the Good design award
Launched “Merryaunty” kitchen tool seties
“Cheferie” kitchen tool series had received the Good design award

Launched “Aisai Senka” kitchen tool seties and

“Daidokoro Tkuji” kids cooking tool series.

Started collaboration with the Italian designer, Ms. Paola and

launched “MU” knife series 2 years later.

Started collaboration with Mr. Motomi Kawakami and

launched “MOKA” knife series. It received the Good design award.
Changed the name of company to “Suncraft Co. Ltd.”

Launched “Elegancia” knife series.
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3¢ SUNCRAFT

https://www.suncraft.co.jp

SUNCRAFT COMPANY LIMITED

1924 Ikejiri, Seki-city, Gifu-pref., 501-3264, Japan
TEL.+81-(0)575-22-5513
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