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Uraoshi Urasuki Grind

Tang (Nakago)
Blade Length (Blade With Machi) 

Cutting Edge (Kireha)
Yokote Line

Blade Length (Blade With Non Machi) 

Hamoto Sori/ Hara
Hamon

Hasakai

Flat (Hira)

Edge (Hasaki)/ Edge Line (Hamichi)

Handle (E） Ferrule (Kuchiwa) Machi

Heel (Ago)

Spine (Mine)
Shinogi Line

Tip (Kissaki)Handle End (Ejiri)

Kasumi

Yanagiba (Kasumi)

Usuba (Kasumi)

Deba (Honyaki)

Steel

Kasumi Honyaki

※We use “Right Handed Knife” for pictures.
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