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KYOTO CERAMICS

_OUR LEGACY _

KYOCERA: From Humble Beginnings to Global Innovator

Founded in 1959 as a small workshop in Kyoto, Japan founded by Dr. Kazuo
Inamori, Kyocera has grown into a global leader in advanced ceramics.
Since 1984, Kyocera has focused on developing innovative ceramic knives
for the avid cook driven by a commitment to quality and social good.

Sustainability at its Core

Kyocera's Sendai factory, powered by solar energy, manufactures all its
ceramic blades, minimizing environmental impact. With over 24,000 active
patents, Kyocera's dedication to innovation extends beyond the kitchen,
with breakthroughs in solar, power storage, and Al-powered renewable
energy management.

The Future of the Kitchen

Introducing INNOVATIONwhite™, the next generation of ceramic

kitchen knives. Co-created with renowned designer Yohei Kuwano,
INNOVATIONwhite™ boasts 2x superior cutting performance thanks to its
nano-refined alumina and zirconia combination.

Healthy and Eco-Friendly Cooking

Kyocera’s latest ceramic-coated nonstick cookware is not only healthier, but
also kinder to the planet. Free of harmful chemicals and featuring even and
efficient heat distribution, it's the perfect choice for conscious cooks.
Committed to a Brighter Tomorrow

From its humble beginnings, Kyocera has become a pioneer in advanced

ceramics, offering innovative, sustainable solutions for the home and
beyond.
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ADVANCED CERAMICS BENEFITS

Kyocera's high technology and quality standards produce ceramic cutlery
with a timeless aesthetic and cutting precision. The unique properties of
ceramic encourage healthy cooking. The beveled cutting edge blade offers
precise cuts, the material's extreme hardness ensures long-lasting edge
retention, and they are amazingly light, flexible, and corrosion-free; ideal
tools for whole food meal prep.

Extremely sharp
Extremadamente afilado
La finesse du tranchant

Very long cutting edge retention
Retencion de filo
Une excellente tenue de coupe

Handsharpened, finely honed blade made of zirconia ceramic
Hojas de ceramica con filos de corte pulidos a mano
Lame tres affGtée en céramique de zircone, aiguisé a la main

Thorough quality control
Garantia de calidad
Contréle qualité renforcé

Non-corrosive
No corrosivo
Sains, naturels & anticorrosion

Lightweight
Ligeroy bien equilibrado
Une extréme Iégereté ~

Easy handling
Facil de manejar HEALTHY COOKING
Manipulation facile with ceramics



CARE AND USE

To ensure many years of pleasure from Kyocera high-quality knives,
please follow these guidelines:

Ceramic knives are easy to clean and are best washed by hand.
Extreme temperatures can warp or damage kitchen knife handles.
Ensure that the blades are protected when stored to avoid damage.
Use wood-based cutting boards.

Do not use ceramic knives to chop, debone, or cut frozen food.

Do not twist or torque the knife blade.

Do not let the blade fall on a hard surface.

For safety, store all kitchen knives in a knife block or sheaths.

For further details visit:
https://cutlery.kyocera.com/care-and-use-guidelines

Kyocera ceramic knives retain their exceptional sharpness for an extremely
long time when used properly. Should you see microchips on the cutting
edge over time, the knives can be easily resharpened with special diamond
grinding wheels. Kyocera offers a manual or electric diamond wheel
sharpener for at-home maintenance or take advantage of our authorized
Kyocera resharpening service to get an expert result.

For further details visit:
https://cutlery.kyocera.com/sharpening-service



8 Premier Elite Series

123119
KTN-180 HIP
7" Chef's Knife

123118
KTN-160 HIP
6" Chef's
Santoku Knife

123117
KTN-140 HIP
5.5" Santoku Knife

123116
KTN-110 HIP
4.5" Utility Knife

123115
KTN-075 HIP
3" Paring Knife




PROFESSIONAL
Premier Elite Series

Inspired by Japanese Zen Gardens
Kyocera's Premier Elite Series features our
finest hot-isostatic pressed (HIP) ceramic
blade for superior strength and sharpness.
Featuring a distinctive etched design on
the blade reminiscent of a traditional
Japanese Zen sand garden. The flat-sided
oval pakkawood handledesignis inspired
by the shapeof aKoban, an old Japanese
gold coin and is joined-tothe blade with
stainless-steelrivets and a bolster.

Inspirado por los Jardines Zen

La serie “Premier Elite” de Kyocera
presenta nuestra mejor cuchilla de
ceramica prensada isostaticamente en
caliente para mayor resistencia y filo. La
cuchilla-presenta un grabado distintivo
que evoca los jardines tradicionales Zen
de Japon. El disefio ovalado con costados

planos del mango en madera de pakka
estd inspirado en la forma de un Koban,
antigua moneda de oro japonesa, se une a
la cuchilla con'remaches de acero
inoxidable y un refuerzo.

Inspirée des Jardins Zen Japonais

La série “Premier Elite” de Kyocera
présente une lame en céramique réalisée
par formage isostatique a chaud pour une
résistance et une netteté supérieures. Doté
d'un motif distinctif.gravé.sur la lame qui
rappelle les jardins de sable zen tradi-
tionnels. Le manche ovale a c6tés plats en
bois de pakka est inspiré de la forme d'un
koban, ancienne piece de monnaie en or
japonaise. Le couteau est relié a la lame
par des rivets en acier inoxydable et un
renfort.




10 INNOVATIONbDlack Series

150332
ZK-180 BK ECOPK
7" Chef's Knife

150331

ZK-160 BK ECOPK
6" Chef’s

Santoku Knife

150330
ZK-140 BK ECOPK
5.5" Santoku Knife

150329
ZK-130 BK ECOPK
5" Slicing Knife

150328
ZK-110 BK ECOPK
4.5" Utility Knife

150348
ZK-075 BK ECOPK
3" Paring Knife

2-Piece INNOVATION Knife Set

123262

ZK-2PC-BK

6" Chef's Santoku Knife (ZK-160 BK)
+4.5" Utility Knife (ZK-110 BK) placed in a
Kyocera embossed black gift box



MODERN

INNOVATIONDblack®

Patented Technology

Features a proprietary zirconia fusion that
KYOCERA inventors developed for optimal
cutting performance while enhancing the
durability 2x more than the original blades.
An extremely sharp, ultra long-lasting edge
combined with an ergonomic uniquely
designed soft-grip handle, this tool will
give any.cook or chef precise cutting
control. A well-balanced, lightweight truly
advanced ceramic kitchen knife that will
never rust or react to acidic foods for pure
and simple mealprep.

Tecnologia Patentada

La tecnologia japonesa presenta una
fusion de circonio patentada que los
inventores de KYOCERA desarrollaron para
tener un rendimiento de corte 6ptimo

al tiempo que aumenta su durabilidad

2 veces mas que las cuchillas.originales.
Un borde extremadamente-afilado y ultra
duradero combinado con un-mango
suave, de agarre ergonémico y de disefio
Unico, esta herramienta le dara-a-cualquier
cocinero o chef.un control de corte
preciso. Un cuchillo de cocina de-ceramica
verdaderamente avanzado, livianoy

bien equilibrado que nunca se-oxidara ni
reaccionara a-los alimentos acidos. Ideal
para preparar comidas sanas.

Technologie Brevetée 2 G
La technologie japonaise offre une fusion e -
brevetée de zircone que les inventeurs de ik
KYOCERA ont développéepour.obtenir des
performances de coupe optimales tout en
augmentant la-durabilité-2x plus que les
lames originales. Une.lame extrémement
aflttée et tres durable. Associée a une

poignée a la conception ergonomique, cet Rt
. b . . e g
outil donnera a tout cuisinier ou chef une L
A - _ o . ¥ ",
maitrise de [3,eoupe précise. Un couteau % BEE =

de cuisine en.céramique vraiment bien
équilibre et Iéger qui ne rouillera jamais et
ne réagira jamais aux aliments acides pour
une préparation de repas pure et simple.

ﬁq.x;‘w VARG =

PATENT US #10,118,302 B2, JP #6,151,878 B2 "
© 0 CN#107,405,775 B, ER # 3,254,812 B1
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150392

TK-181 WH-BK
7" Serrated
Bread Knife

150391
TK-180 WH-BK
7" Chef's Knife

150330
TK-160 WH-BK
6" Chef's
Santoku Knife

150389
TK-150N WH-BK
6" Nakiri Cleaver

150384
TK-140 WH-BK
5.5" Santoku
150387 WH-BU
150386 WH-GR
150385 WH-RD
150388 WH-WH

150383
TK-125 WH-BK

5" Serrated Tomato Knife

150378
TK-110 WH-BK
4.5" Utility Knife
150381 WH-BU
150380 WH-GR
150379 WH-RD
150382 WH-WH

150373

TK-075 WH-BK
3" Paring Knife

150376 WH-BU
150375 WH-GR
150374 WH-RD
150377 WH-WH




MODERN

INNOVATIONwhite®

Multi Patented Technology

Kyocera joins forces with award-winning
designer Yohei Kuwano for a revolutionary
knife. Inspired by Japanese hammers, the
grip ensures mastery of any cut, from
julienne to chiffonade. 12 years of R&D led
to a nano-refined ceramic, 2x sharper and
tougher. The Santoku, Utility and Paring
knifeis available in additional colors.

Tecnologia multipatentada

Kyocera se une al galardonado disefiador
Yohei Kuwano para crear un cuchillo
revolucionario. Su mango, inspirado en
los martillos japoneses, brinda control
para cualquier corte, desde juliana hasta
chiffonade. 12 afios de I+D dieron como
resultado una ceramica nanorrefinada, 2
veces mas afilada y resistente.

Technologie innovante et brevetée

Kyocera sassocie au designer primé Yohei
Kuwano pour un couteau révolutionnaire.
Inspiré des marteaux japonais, le manche
assure la maitrise de toutes les coupes, de
la julienne a la chiffonade. 12 années de
R&D ont abouti a une céramique
nano-raffinée, 2 fois plus tranchante et
plus résistante.

o
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Bio Series

The ergonomic handle is made from organic plastic obtained from sugar
cane which reduces usage of fossil fuel derived plastic.

Ecologically friendly high-tech kitchen knife for the sustainably-conscious
consumer.

135964
FK-140 WH-BK BIO
5.5" Santoku Knife

S HUDCEND

135963
FK-110WH-BK BIO
4.5" Utility Knife

135962

FK-075 WH-BK BIO
3" Paring Knife

i-l'—'h—a-—-_'.n... - - A — I T






'-- % ; - ek - ; Y
AL AT & ekl iy -
PREP BASICS

Revolution'Series

Essentials

A great introduction to ceramic knives, this
series provide the essential cutting tools
for meal preparation. The simple, rounded
handle makes this knife comfortable and
easy to hold and is available in several
colors to match any kitchen. With this
series, our basic ceramic blade is available
in black or white and in several shapes and
sizes for all types of cutting tasks or needs.

Esenciales

Una excelente introduccion a los cuchillos
de ceramica, esta serie provee |lo necesario
en utensilios de corte para la preparacion
de cualquier comida. El mango simple, de
forma redonda hace de este cuchillo un
utensilio comodo y facil de utilizar. Esta
disponible en diferentes colores para
combinar con cualquier cocina. Dentro de
esta serie, la cuchilla basica de ceramica
esta disponible en negro o blanco y

en diferentes formas y tamafos para
cualquier necesidad y tarea de corte.

L'essentiel
Une excellente introduction aux couteaux
en céramique, il'est lustensile essentiel
gu'on devrait trouver dans toutes les
cuisines. Grace au design rond de son
manche, simple et ergonomique, il est
facile a utiliser. Dans cette série, la lame en
ceramiqgue est disponible en noir ou blanc
et avec des différents formes et tailles
pour sadapter aux besoins de coupage.
Les manches de couleurs différentes se
marient parfaitement a la blancheur des
lames en céramique.
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INNOVATION Series

INNOVATIONDbIlack® Kitchen Knife Sets

5-Piece Black Universal Knife Block Set

(it

5-Piece Stainless Universal Knife Block Set ‘

{f

123289

ZK-4PC-BK

4-Piece Knife Set Only

7" Chef's Knife (ZK-180)
+5.5" Santoku Knife (ZK-140)
+5" Slicing Knife (ZK-130)
+4.5"Utility Knife (ZK-110)

123293
KB5PC-ZKBKBK-U-BK
Includes:

4 knives shown above
+ Soft Touch Black
Universal Storage
Block (KB-U-BK)

125012
KB5PC-ZKBKBK-U-SS
Includes:

4 knives shown above
+ Stainless Steel
Universal Storage
Block (KB-U-SS)
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Ecologically BPA, PTFE and Easy tc Vacuum insulated Rustproof Shockproof
friendly PFOA free clean double wall and
leakproof
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KYOCERA KNIVES - FIND YOUR PERFECT MATCH

Finding the perfect kitchen knife takes work. Kyocera offers several
knives with distinct characteristics for novice or professional cooks.
The factors below will help distinguish the different series of knives.

X Traditional Design ) Ergonomic
[ 1 L Y'4

‘V%r Plastic-Free Packaging SR Dishwasher Safe

$ Pricepoint % Enhanced Durability

$$$

PREMIER




REVOLUTION

INNOVATIONBLACK

INNOVATIONWHITE



KHOCER

US Headquarters:
KYOCERA International, Inc.
San Diego, CA 92123

Orders: ap.order@kyocera.com
Customer Service: ap.support24@kyocera.com
https://cutlery.kyocera.com

Warehouse:
Kyocera International, Inc.
Vancouver, WA 98661

We reserve the righ to make changes without prior notice.

MM#4015966
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Follow our social community
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@kyoceracutlery
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