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U9 HEY
HIZUMI-TORI

H RiRs) STEBRIDBICTERERE MERLHEE
| ERLTEH TV ST BREES 0%
| E-UME  #2s)ge THRICKFASEWMRICTBIE,
! BOGEBHLTIDRELELTEYET,
| BRNCKOAY, AT ORF (FORICAZERE HHETLES
| BV TIVERRFET,
| To repel any moisture entering the handle cavity, NENOHI
| wax-seals the fusing area where the metal blade meets the
; handle piece through a process called E-UME. Should any

- moisture enter, rust may form from within the handle, thus
| compromlsmg the overall grip and handling pertormance

AR o}, A AAe] F Sl gelAlEe] f4sln

HIZUMI-TORI is another extra step, standard lo each
blade made by NENOHI. It's the final inspection to
assure perfect alignment and to remove slighlest of |
the imperfections before it earns the NENOHI seal and
is released out of their hands.

NENOHI ORIGINAL
JAPANESE CHEF'S KNIVES.

LEGACY TO ADMIRE,
QUALITY TO APPRECIATE,
USE FOR A LIFETIME

finest Japanese chef’s knives,
created by artisan craftsmen,
bound by the Sakai sword-making tradition.

NENOHI, the brand used by top chefs in Japan and around the
world. NENOHI knives are forged using techniques derived from
traditional Japanese sword-making of the past which flourished
around the Sakai region in ancient Japan.

For generations, NENOHI craftsmen have continued that art,
producing each blade with the same mind and sprit of a sword
maker. In Japanese food preparation, the higher the culinary skill,
the more knives a chef would use to tackle the intricate and
complicated cuts required of a master chef. Whether the knife is for
the home or for use in a professional kitchen, NENOHI has
specifically designed blades for every cutting task. NENOHI
ORIGINAL knives cut with precision, and are truly instruments of
lasting beauty.
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F O H ® £ b U
THE NENOHI TECHNOLOGY DISTINGTION

[FORIOFFATIEELLAMICETFHS
BVET AOLEKEERLEEBAIET

ATORSYHENEOTHRY)
EHLRICHLTES T RS
B TOSTRVATEUEY |
PYCTBADRANAETETT, ;

PaED

HA-MON s czspomaeisants)
OUHELCIHT A, AT DEFRNTIETS,

HA-MON is the beautiful, swirling pattern on the blade
created as the many layers of metal are arduously hand
forged together into a single piece. Like a fingerprint of
a person, each HA-MON is unique to each blade.
Similar to the Japanese sword, the intricate and often
elaborate markings on the knives are associated with
only the highest quality craftsmanship.

ZOEE EFRNIT7II0BIETRICEELF,
ATOENPTEEELLTVET,

AGO-MIGAKI 8% LT S5 2L
MEIHRLTEVET,

All NENOHI knives go through the AGO-MIGAKI process,
a finishing polish to a razor sharp edge by the hands of a
skilled professional. While other manufacturers may skip
this final conditioning process, at NENOHI, every blade
leaves the plant at ils optimum condition, guaranteed to
perform at its best from first use.



KAEDE

W) —RdamE AEPt
FREERT,

KAEDE line comes standard with
white handle and white sheath

90201

90048

90223

90224

90033

* A atma v v (REaR)

# Shown above, Yanagi Blade with standard
white handle and white sheath

HIGH CARBON R=/%=RFY VR

W AT (BH)

FRENNREEERLRBD/ DN\ ERHFERTEY) LT ST
BINT LM EERVRREENaT TF,
EBPECRADREMZRELAMOMRERARETIFHLTVET, 38

HNE EGEAT RED

BARBEAY YT JERETRME BRY vECAETERT,

o201 TR FOBER AT 300 mm
Kaede Nenohi Original Wide Yanagi Blade
B FOEKR WA 300

s0x Kaede Nenohi Original Yanagi Blade o

ooze3 MR FOBAX i 270 mm
Kaede Nenohi Original Yanagi Blade

90224 A FOBAXR Y1449 51 300 mm
Kaede Nenohi Original Kiritsuke Takohiki

90033 B FTOEEFR 5 B 3l 300 mm

Kaede Nenchi Original

Sakimaru Takohiki

90241

HIGH CARBON SUPER STAINLESS
KAEDE Japanese Style Knives (Single-Grind Polish)

Selected steel that delivers the durable cutting performance of a high carbon steel
blade, in addition to trouble-free elements that resists oxidation and is easy to
sharpen. These unique features simplify the maintenance burden that comes with

traditional carbon steel blades. Features octagonal shaped, white magnolia wooden

handle, and a white wooden sheath. Dark ebony handle and sheath options are
available with an additional fee.

90233

90236

90336

90241

B FoBRARR
Kaede Nenohi Original

B FOEFR
Kaede Nenohi Original

B FoREARR
Kaede Nenchi Original

B FOBRAR
Kaede Nenohi Original

7 210 mm
Deba Blade

H7 180 mm
Deba Blade

&3 225 mm
Usuba Blade

LF4y 180 mm
Mukimono
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NENOHI Western Style Blades designed for professional chefs, with maximum performance assurance

)54¢ 538, 52 2901 9822 WY Ao

H )y  AETHESERGIE )y T F
GRIP lElLaKhEHna BB LTOEER
| KRICEDTCENTEES, BARIS
| Bh, EBMOEREEELTVET, BLPTEEE-I,
| BOFHIEL BB T VIR LELE,

The grip on the NENOHI Western knife line is a
comfortable, snug design, providing ease of
handling to maximize performance. The durable
materials are scratch resistant, and help keep
the beautiful finish for lasting joy.

EREN AT VSRR ERL A
INAT—HRY PRI EEERLEAT I LT
SR . S B SRR
SPECIAL HIGH- [-®'c, @ Wisls -

BAOBHEREL. FHE O TEE
CARBON STEEL 27 zie+.
NENOHI searches out the highest quality materials
available, which makes its durable, razor sharp edge
possible. Further, their meticulous heating and

polishing techniques frees the metallic impurities and
blemishes to create a flawless, and lasting blade.
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NSVARFHEICHY), REREESTE
BN DEERSLIRIBHFRETT,
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| g:ﬂiﬁh‘é TeHIENE RHENBTI LN TELT,
| (AHOBRVHELMATVEY)
[ STORRICH TRAICIENIEBIAROT b RIE
[ ot 20ADHRTFRETNFL TSR ELET,
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A well constructed knife is all about balance, which
directly affects the cutting performance by a chef. Cutting

| becomes effortless, causing less stress on the cutting

|| task at hand because blade surface is designed slightly

I roundish. (It also helrs to prevent foods sticking to the
blade) The blade is also engineered thick to thin on
bottom to top which enhances cutting-through task.

Chef Katsuya Uechi

Owner / Executive Chef,
Katsuya Restaurant Group
Los Angeles, CA

Principal, Sushi Institute of America
Los Angeles, CA

2009 President, Japanese Restaurant
Association of America

IFoRMOETIZMENIERICHL, 1)
NBREER. L TFOWNENIENOT
TXOERETEOT, KEKIC A>T
TVWED,

1 value my NENOHI knives for the solid
construction which delivers superior cutting
ability like no other. And the edges remain
sharp for a long time outlasting others.

My job as a chef is enjoyable when using
Nenohi.”
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90619

MNeroleé 0&&?&:4/

SD

SERIES

UPJ:R blAlNthS ;

90618
90617

90622

EWMIhTHES,

Sheaths for SD blades sold
separately. Refer to the list
shown on page 5.

BEEAT V) —ZADAHFIISD/
G-TypelZ £i TT 2 5LE &
I+, HrosE) AL
I3G-Type¥ &) A b DI

HIGH CARBON R—="—=RFY VR
SD ) —X (@7)

SD /1) —Z K Nenohi Original D TEEW/ L—FICuBT23$3T T
UK B hsERET2REZ 7 0EHEERL, 7y 7
SRR EMERLESETRBICEAGKICLELL fEmlicBhTM
LLTAR W Dupont Corian® - FaR>a—U7 e & ALELE. Ih
% - AOHAY - BLPTERTOATREROFAT T,

90619

90618

90617

90622

£ 4 SD Nenohi Original 4 77 (Gyuto)

Dupont Corian®-Grip Meat Cleaver
4 $f SD Nenohi Original & 77 (Gyuto)
Dupont Corian®-Grip Meat Cleaver
4 #f SD Nenohi Original & 77 (Gyuto)
Dupont Corian®-Grip Meat Cleaver
4 §8 SD Nenohi Original % 51
Dupont Corian®-Grip Sujihiki

270 mm

240 mm

210 mm

285 mm

TERN STYLE l\N]\’E\ DU

90621

L 1Y 4

HIGH CARBON X-—-/\-— ATYVA SD ¥ ‘J-—Z FaT (@A)

-GRIND I‘UIT\HJ

90629

90610

=
i
90119

* SD& 77 ¥4t (7 32) * Shown above, SD Gyuto with optional white sheath, sold separarely

HIGH CARBON SUPER STAINILESS
SD Series Western Style Knives (Duo-Grind Polish)

The SD line is the top quality line in the Nenox brand. Finest materials go into
creating these blades for a lasting-sharp edge, along with features that relieve the
user from hassles of rusting and difficulties in sharpening. SD handles are
DuPont Corian® material which ensures the cleanest grip ever constructed fora
chef's knife. Developed by DuPont, the material contains no substances that are
harmful to the user, and is naturally resistant to bacteria.

90621

90629

90610

90119

£ SD Nenohi Original
Dupont Corian®-Grip

448 SD Nenohi Original
Dupont Corian®-Grip
4 %8 SD Nenohi Original

Dupont Corian®-Grip

4§ SD Nenohi Original
Dupont Corian®-Grip

31 230 mm
Sujihiki
HAHR 165 mm

Yo-deba Blade
TATA7 150
Pety Knife
_T4THAT
Petry Knife

mimn

100 mm
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HIGH CARBON X-—-/\— Z'T I/Z G -Type ‘/‘J—X a%- T (l*l)"])

- HIGH C AR!‘ON SUPER STAINLEbb G TYPE \EFIEb \f\fTQT ERN \TYLE KNIVES (BDUO - GRIND_POLISH)

90099

90306

S RETS ) —XOHYT1ISD/
Nerolvt 0&7(4:4/ G-Typelc RATT A FIEF A
IchEd, YronEy R b

X G-Type# &) A bk Ol
-TYPE | cesiziis
Sheaths for G-TYPE blades sold
SERIES separately. Refer to the list

shown below on this page.

* G- Type :1—'73 é H 4t (A7 a2) % Shown above, G-TYPE G iyuto wtrh opuornl w}n(c sheath, sold separately

HIGH CARBON R=/%—=RFYVR HIGH CARBON SUPER STATNILESS
G-Type')—X (m7) G—Type Series Western Style Knives (Duo-Grind Polish)
Nenohi Original D Chigb RE21Z—HAR A —FETIV G-Type is a premier series among the Nenohi Originals. The rust-resistant and
TP BB ERLRELEEERIBLET, sharpening-friendly features make G-TYPE blades one of the most popular among
professional chefs.
G-Type £ #f Nenohi Original 4 77 (Gyuto) gHv £ 7 210mmA
2009 P-Micarta-Grip Mear Cleaver 470 mm EU?‘E o White Sheath for 210mm Meat Cleaver
. X 3 a4 47 240mmHA
91397 C_);-'I‘.ype é—-ﬂ Nenohi Urlgmal ;j: 77 (Gyuso) 240 mm g%};m 30778 White Sheath for 240mm Meat Cleaver
P-Micarta-Grip eat Cleaver 90660 B ¥ %77 270mmA
&g SD & G-Type White Sheath for 270mm Meat Cleaver
91398 G-Type 4 # Nenohi Original 7 5] 285 1 -
P-Micarta-Geip Sujihiki i i o780 BV VA5l 285mmA
White Sheath for 285mm Sujihiki
G-Type £ #i Nenohi Original #53] . By i 5 230mmA
2 P—\/[icarm-Grip Sujihiki Gk Whlte 90781 White Sheath for 230mm Sujihiki
ST % Sheath 90974 BYYHEHA 165mmHA
90306 G-Type £ i Nenohi Ongmal FRA 165 mm Op“ons White Sheath for 165mm Yo-deba
P-Micarta-Grip Yo-deba Suitable for 90951 ¥ <7 47+47 150mmHA
. i = o White Sheath for 150mm Petty
G-Type £ # Nenohi Original ~~F 4 150 SD & G-Type =
A P-Micarta-Grip Petty mm series 91623 BYY 74747 100mmHA

White Sheath for 100mm Petty
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BB EEIBISERUVTHEINEHLONAT Yy RV —XTH &, ARfaT I
AT O Bl e HENTVATEELIER RO A HFRROTAT TY,
REOYIKEENFER BRIRNLET,

The new hybrid SAKURA Series, where East
meets West, features the best of both worlds.
Nenohi’s traditional Japanese style high carbon
super stainless blade is finished with a Western-
style duo-grind polish, where the cutting edge
is polished to a beveled edge on both sides of
the blade. SAKURA delivers maximum cutting
performance and ease in handling.

»7) B Ro2g wher] 915 AEA
73 slo]HE]= Al2]= (hybrid series)
NFF = AE QR Rojzo] Ao
yoigs) g F 298, wue Ber
AR, & 470 A8 4 e A2
Aeje] R, Axe] Azl g

Hejehe oksaigUT.

FoORERY = 7 t—'zgﬂ\
NENOHI TEST ]f\ QNIAL

Chef Mitsu Fukasawa

Owner / Executive Chef
Restaurant Fukuno
Gardena, CA

FFOREANHECRIAMEo TV EE LTch
ST ODEREFTEICTE LT<NBENLDTY
1. DR BiE LN NERGH T,

“I have several custom designed NENOHI blades.
This absolutely superb quality craftsmanship is
the answer to any professional chef’s dream.
Using my one-of-a-kind blade is like having an
additional arm during food preparation.”




HIGH CARBON R—IN— ATV VA K zvr7 ') % bzy»r;v(wz./ﬁﬂ)

HI(JH CARBON SUPER STAINLEbb SAKU RA HYBRID STYLE (L\’Tlu\ WIDE/ DUQO - (JR[ND PD_ _

/fmé:' Oségéreal

SAKURA

) —RIawme vt
FREER T,

SAKURA line comes standard with
white handle and white sheath.

90270

90280

90157

90159

90153

* Y144 B4 AT (R )

% Shown above, Setsutsuki with standard white sheath

HIGH CARBON Z=,%—=RFYVR HIGH CARBON SUPER STATNILESS
W2 s = . . . " :

)} }\/f 7 IJ M I\ 274' )l/ (TT’EJ)Z/@;"J) SAKURA Hybl‘ld St}?le Knives (ExtraWide/Duo-Grind Polish)
HEORROSREICEN RVEVAAOATRARO Ol E>TEABREEST W Fopt) IFi 77 G
BUELTz, FORI\A T K~ RIS IR ERICRSS NS LT NG 90202 ' Nenchi Orlgiad ﬁ aope) 300 mm
REEDD, FATOEHE RV AT EFQEALHLVEBROITLLTHESN:
BREOHINGTTY., 90270 ¥ FoaA+Yy J+i 477 (Gyuto) 270 mm
HBUILWDADHEELS LV AES V. ZOOANNIER L, S EICaToEEEE T Sakura Nenohi Original Mear Cleaver
TERRLEMHIE Ho02HRICTOENEEEREBLET, -

90280 ¥ FopdYy Y 4% 270 mm
SAKURA is revolutionary, designed as an answer to the high demands presented to today’s Sakura Nenohi Original Setsutsuki

professional chefs handling a growing number of food materials demonstrating various cutting

techniques, and preparing cross-cultural dishes. Nenohi Original SAKURA is a hybrid of the 90157 Bt %6015 s iy wp/ﬂ.ﬁhir. 300 mm
basic Japanese style knife, finished with the duo-grind polish of a Western knife. Three of the Sakura Nenohi Original Wilelmap g

models feature extra-wide blades which makes cutting tasks effortless and a pleasure. o ¥ Foga) i+ iRA AR A 295
SAKURA lends comfort and ease in handling the rigorous duties required of a professional M olors Mookl Oeigll Wide Deba S
chef, allowing a superb ability to multi task during food preparation. And the same sharp — =

durable edaes, rust-resistant, and easy sharpening aspects are all bonus features that make 90153 & FoEAY YN TBIAST 4 180 mm
the day in the kitchen much more enjoyable. SAKURA is the ideal knife for today's busy chef. Sakura Nenohi Original Wide Petty

7
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OTHER SUPERIOR TRADITIONAL : WHIT
JAI K - ; WHITE C

White Carbon Steel

] s . . .

B § 7K A Bt Shiro-Ko Mizu-Honyaki

BORENERZ LIFEHSHICL
TWERARIET, —YIDE e
FFETIEY LA

SHIRO KO is a white steel material, employing
the hand forging technique closest tothe
traditional Japanese sword making art.

AT T, Using water during the tempering process
BEANIREOBICKEMERL.B  results in a flexible, yet durable blade.
HOEREERAIRETIIEM IR Comes standard with dark ebony grip ora
BEANMENCESFEATTT.  custom grip option.
EETUNBRICRHELTVET,
Mizu-Honyaki Yanagi Blade w/Ebony Grip
Mizu-Honyaki Usuba Blade w/Ebony Grip
90014 B 8 7K A5t B B 210 mm
Mizu-Honyaki Deba Blade w/Ebony Grip
go021 BHEAKAB  HI BAEW 180 mm
Mizu-Honyaki Deba Blade w/Ebony Grip
90035 BIFKABE WIEMH HIEWR 300 mm
Mizu-Honyaki Habahiro Yanagi Blade
wiCustom grip
90039 9%7]‘: 741&):3% :ﬁ}(] f*?f}i A 295 mm
Mizu-Honyaki Usuba Blade w/Custom Grip
90036 & 3K A BE B FIER 210 mm
Mizu-Honyaki Deba Blade w/Custom Grip
A 90037 é%ﬂﬂ(zﬁﬁ ) ﬁji*ﬁ 180 mm
90035 Mizu-Honyaki Deba Blade w/Custom Grip

90039, 90036, 90037 1., 90034, 90014, 90021 & FEHEDAIC
BRI EE T 500TE, (90085 HERET TV

Models 90039, 90036, 90037 available with custom grip pictured
on model 90035.

WA EEY A (FFvar) * Yanagi Blade with optional ebony sheath

White Carbon Steel
B#E LT Shiro-Ko Gokujyo Kasumi

ekl EfO&E208% A Kasumi blade consists of a sturdy
FAELTWET. BiE&He  white steel spine, sandwiched between
EShLeREshET two outer layers of softer steel, then
mMEHZEHASBTORIC  hand forged to fuse the three together.
ELeaI@AHAZETIE  The brittle core holds sharp edges
TN RICE-D BYE  longer, while softer laminate lends
T HEPTREELPT  ease during sharpening.
WaTTY.
o1050 & FTOBHAZR oA 300 mm

Kasumi Nenohi Original Yanagi Blade Sh

U

o1357 H TOHAXR A 270 mm

Kasumi Menohi Original Yanagi Blade
01358 ?3.“ %0’)84—-\? i&ﬂ'ﬁ;ﬁﬂ 295 mm 91358

Kasumi Nenohi Original Kamagata Usuba

| 91359

91359 EE %G)EZ-\’-% ‘l:E‘ A 180 mm | b

Kasumi MNenohi Original Deba Blade l

* A G YA (REE)
* Shown right, Yanagi Blade with
standard white sheath

RAWE - L TOATICE I PIAREMRTH 2 £,
All MIZU HONYAKI and KASUMI blades sold complete
with white sheath.

8
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NENOHI SELECT ACCI

L,SSORI

ES

TNENORHEICH > THBYVET,

90920

90936

93436

94080

93432

NENOHI offers a variety of cutlery accessories to compliment the
knife line to further enhance food preparation tasks. The same

quality materials and innovative design go into making each piece.

2
TOISHI — Specialized Whetstones
= B, # 220 (GC) BICRELOBVRER,
g it coarse dark green Very powerful and coarse
o343 THE #1000 (%) U=ZF IV EEROBIEEER,
medium green High quality at a reasonable price
93436 THE #2000 (%) BICHENEERLFER, FERIMERTEET,
fine pink High performance finishing whetstone, shortens sharpning time.
93437 T LifEE #8.000 (% 4%) ERBEATICLAI BT SR,
93436 extra fine light green Hi-performance finishing whetstone, suitable for all knives
93437
91612 ATA »F—=R—=F(&k) BABmETHEMCTRVAT HERLLBDBZET 2 FWHTHE,
Hocho Inner Pouch( L)  Pouch for two Yanagi blades up to 330mm, can hold wide Deba blades.
91504 BATAYT—h—F(E) UmmETOFT. HR. FHELEOHZAT 2 KR,
Hocho Inner Pouch(S)  Pouch for two Gyuto, Deba or Usuba blade up to 240mm.
ATAVT =BT o ETZald—y7  BEAOSTEED A/ —F—FCEANTHERNGS 2117,
HOCHO Shoulder Bag Holds up to ten knives, boxed or in knife pouches shown on the left.
INNER POUCH 91742 BTy R 0AOATER A T —R—FTEANTHEEAD 3T 1w Y,
Hocho Bag Holds up to ten knives, boxed or in knife pouches shown on the left.

IBTHBEL ATV LABOLRTHENRBEEEL
Uroko Otoshi (Fish Scaler) Durable, one-piece construction. EASY TO USE
A—ri—Pik % ST R AFEOUREEDEEE,

Super Honenuki
(Fish Bone Tweezer)

LIBOEy b (@THE)

Mukimono Set (w/knife) FUICEBNSTILHEOLET,

Designed by professionals for professionals, precision instruments to carve and sculpt
fruits and vegetables. Rust-resistant materials for easy maintenance and durability.

AFVLAET ARy -7 b S N LR TR ENR S,
ik HRECH N RBICOIhERWCELFT,

BT 2Ry R—RA AT L ABE
Customized Moribashi Chefs
Plating Sticks, Dupont™ Corian® handles
165mm Stainless tip

305mm Total length

BABE

Moribashi Chef’s Plating Sticks,
white wood handles

165mm Stainless tip

305mm Total length

FIBERDERNREBEDET,

CUSTOMIZED

-

93432

MORIHASHI //

94080
A A%

WHITE WOODEN
MORIHASHI

BOBBINTICRAY LRI ET BT R ER A
A MUST-HAVE tool when handling whole fish.
Precise & speedy handling. Minimizes damage to fish.

CENOFPIREBICLDRIEShERBIRIOEY ML TRTHY
[VBHTIESNT NS 1o, FANAE.

Classy and clean Moribashi chef's sticks with stainless tip and durable Dupont Corian®
handles. For professional use, visually impactful and beautiful to awe dining clients.

EEAND SN LS EVBROEE,
White wooden handle Moribashi features tempered steel tip, which never bends.

LEpey b
@THE)

MUKIMONO SET
w/Knife

CAAE4
HOCHO BAG

'56:BKL

I UROKO OTOSHI,
All Stainless Fish

Scaler

A—73—Fik X

SUPER HONENUKI
Fish Bone Tweezer

93439 |
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