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@Specifications could be changed without notice for further improvement. @The color of goods may not be the same as they are in the catalogue due to
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TRTO—TIZ.THEZRAD T,

Our pride, passion, heart and soul into each of our knives.

M7bBLEH ) —ASHE. T2 b —BRREHET
LD bET VY — A2 THREVELET,

ZhSORT I MEROMEK | & [HAOEH N2 L2
‘BHOFLHREZEPLEEXLIDER"ITESVTVET,
VYIODELE - L EFYVOM JETOHFZTH S “Whik” iz
BEOEREZLEATILEES>THES TEDYZEA
BERORALO R P RBICHETESC LERST,

HAH RONMEN - FBEKISLED 5 BEIZLET,

Based in Tsubame-Sanjo, one of the center of Japanese cutlery manufacturing,
FUJI CUTLERY CO.,, LTD. offers wide variety of cooking knives,

from professional to home use. —- )
Since ourestablishment, we have been dedicating our t-i'adition-a_nd innovation
for the development of world’s dietary culture. N
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TOJURO Studs Knives Series
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Narihira PRO All Stainless Steel Knives Series
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Narihira All Stainless Steel Knives Series
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Narihira Traditional Japanese Knives Series

W Kitchen Knives

\ NE b ' / Mardle Kitchen Knives ¥—RIL¥yF> 717

EINBRE TR MEICEN T PSR Vb varadim ool

TUTTVINFIDLM : ﬁ

Made from Molybdenum-Vanadium steel, EUITVINFIULE

excellent sharpness and durability. : el e e i B
~,= — B34 = & ohe . 18-8RFVLRH#

AVFUPICANRORIBEHRAD/INVRIL 168 Staniees Stee

Marble tone Handle. P

S ' KERHED/\YRIL
Marble tone Handle.

FC-600 /X717 7125mm (Petty Knife)
2R (Length) BEE Weight | A (Quantity) JANI— K (aNcode)
#9230mm #980g 6/36 4543225 016006

FC-601 =71&165mm (Santoku)
2R (Length) BEE Weight | A (Quantity) JANTI— R uancode)
#9300mm #185g 6/36 4543225 016013

FC-602 /> 4]200mm (Bread Knife)
2 (Length) B2 Weight) | A#H(Quantity) JANT— R (ancode)
#9330mm #1809 6/36 4543225 016020

Scale : 40%
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Traditional Japanese Knives

- %\ NHE EVTFYNFIILBNAETYY—X
ﬁ ﬂ {lF Monbdenum-Van::i-ium Steel Japanese Knives Series \ NEW /

PINBREMAMICENEY TTVINFITASE

AR EUIFUINFIOLE

Magnolia Molybdenum Vanadium Steel

RUIFUUERE ;
Polyethylene

Made from Molybdenum-Vanadium steel,
excellent sharpness and durability.

YA X CENERZCHAR

.
.
.
.
.
.
.

seeccsscssscns

FC-360 X 150mm (Deba)
2R (Length) EEweighy | Al (uantity) JANI— R (ancode)
#9290mm #1409 6/30 4543225 003600

= —
e ———

FC-361 X 165mm (Deba)
2R (ength) BEE Weight) | A (Quantity) JANI— R (ancode)
#9310mm #200g 6/30 4543225 003617

e —

“_"'ﬂ
—— FC-362 H180mm (Deba)
28R (Length) BEE weight) | A (Quantity) JANI— K uaNcode)

#9325mm #9260g 6/30 4543225 003624

FC-363 #IX240mm (Yanagi-Sashimi)
2R (Length) BERweighy) | A#(Quantiy) JANT— R wancode)
#1385mm #9135g 6/30 4543225 003631

FC-364 #1X270mm (Yanagi-Sashimi)
2R (Length) BEE weight) | A (Quantity) JANI— R uaNcode)
#3410mm #1509 6/30 4543225 003648

FC-365 AREX180mm (Usuba-Square Cut)

2R (Length) BEE Weight) | A (Quantity) JANI— R uaNcode)
" i L

#9315m #9215g 6/30 4543225 003655

FC-366 ATEF195mm (Usuba-Square Cut)
2R (Length) BEEWeigh) | A (Quantity) JANI— R (aNcode)
#7340mm #2409 6/30 4543225 003662

Scale : 35%

¥ T

Traditional Japanese Knives

n R & h"“ —
|

ERE
for Left
Handed

FC-370 HX (A FIZH) 150mm (Deba for Left Handed)

28 (Length)

B = (Weight)

A# Quantity)

JANI— R (ancode)

#5290mm

#140g

6/30

4543225 003709

TRz
for Left
Handed

FC-371 HX (Z=FIZF) 165mm (Deba for Left Handed)

2R (Length)

B 2 (Weight)

A# (Quantity)

JANT— R (aNcode)

#9310mm

#200g

6/30

4543225 003716

EfE
for Left
Handed

FC-372 HXH (A FIZH) 180mm (Deba for Left Handed)

28 (Length) B2 weight) | A (Quantity) JANI— R (ancode)
#9325mm #2609 6/30 4543225 003723
- |53
R = — iy
P Handed

FC-373 #IA (KLFIZF) 240mn (Yanagi-Sashimi for Left Handed)

28R (Length)

B B (Weight)

A#(Quantity)

JANT— R (ancode)

#9385mm

#9135g

6/30

4543225 003730

EfE
for Left
Handed

FC-374 XA ((£HZEH) 270mn (Yanagi-Sashimi for Left Handed)

28 (Length)

B = (Weight)

A# Quantity)

JANI— R aNcode)

#3410mm

#1509

6/30

4543225 003747

~Sre ._
E——

EfE
for Left
Handed

FC-375 AREN(LHZMH)180m (Usuba-Square Cut for Left Handed)

28R (Length)

& B (Weight)

A#(Quantity)

JANT— R (ancode)

#9315mm

%215

6/30

4543225 003754

ERE
for Left
Handed

FC-376 ﬁ@%?\] (E*Ugﬁﬁ) 195mm (Usuba-Square Cut for Left Handed)

2R (Length)

B = (Weight)

A# Quantity)

JANI— R aNcode)

#3340mm

#2409

6/30

4543225 003761

Scale : 35%
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Traditional Japanese Knives

& EfEE NBWNRTYY-—X
# %g i% ).ﬂi :yutoku Octagonal Handle/Knives Series \ NEW /

HECH BEANDBEERTYUANAET . LR

Anti-rust, easy to maintain. : Magnolia Stainiessisteel :
FICHIRE) R\ RIL | - ; :

Octagonal handle. H=E - RENEmAI L LT

+ xDouble bevel edged on Santoku and Nakiri.
.

NS5 > HiRs

Tritan

D ICERDZEETEINISL
=M bS5 2] Z21RA

ASADK S B EHEEDFEHRE

RO TEINIL LY

- BEORHRENSREFHIECHDE
RESN. EEARICHERIND

FC-572 HX150mm (Deba)
25 (Length) ERWeigh) | A (Quantity) JANT— R Uancode)
#9285mm #1409 6/36 4543225 015726

4__—--""-«

FC-575 #1X210mm (Yanagi-Sashimi)
2R (Length) BEEweighy | A (auantity) JANT— R uaNcode)
#345mm #1809 6/36 4543225 015757

h’m — I s

FC-579 =7E165mm (Santoku)
2R (Length) BEE Weight) | AZ Quantity) JANI— K uaNcode)
#7300mm #1959 6/36 4543225 015795

FC-580 Zt7160mm (Nakiri)
2R (Length) BEE Weight) | A (Quantity) JANI— R uANcode)
#1300mm #1209 6/36 4543225 015801

Scale : 35%

T Western Style Knives

YAZFUT EIRGHS—N\VRILET \ NEW /

\\vi S fe ria Wisteria Color Handle Knives

YL BFANDERERTYUAIYE | woooeLmm

Anti-rust, easy to maintain. q Polypropylene

E| Stainless Steel E
LT s t—— o
Light color handle. . .

=1&170mm (Santoku)

ATV VAT

.

RiZ#EROK

Dishwasher Safe

Wisteria
D4ATUT

Wisteria = HZT [ BHODTE J

KBEETEAAM I ZRUTIS
[C.BEBEVEEVLDAS—
g/ \> RIVE I ey U—X

£ R (Length) #300m | AS—coon | VAATUT TIvY @ DARTIVF BV O | U14ARTVUF7 A4IO— O
(Wisteria Black) (Wisteria Pink) (Wisteria Yellow)

B E Weight #7909 B (temNo.) FC-680 FC-681 FC-682

AE uantity) 6/60 JANT—Rneoce) 4543225 006809 4543225 006816 4543225 006823

TOJURQ T TOURO A—LATYLR RUTFIF IO LBFRAET Y —X

TOJURO All Stainless Molybdenum-Vanadium Clad Series

HEITEL - PINKRES. RO EER 18-825 L2
WHEEDRATVUARAZA . 18-8 Stainless Steel

Practical stainless-steel clad material, long lasting sharp- &
ness with excellent anti-corrosion and rust resistance. &
HGHBN CEDRENLE A —ILAT VR :

Very hygienic, capable for disinfection in boiling water.

ATV UAEAEA
Stainless Steel Clad

EUTTVINFIOLE

Molybdenum-Vanadium Steel

1390—-LATVUAH
13 Chrome Stainless Steel

BRE#EEROK

Dishwasher Safe

2R (Length) | EE Weight) | A(Quanty)|  JANT— K aNcode)

#9240mn | #9809 6/36 | 4960375 033323

#9290mm | #91459 6/36 | 4960375 033309

T (temNo) i 44 (Description)
1| TJ-132 /\"7_"((,:73“‘;(%1)35mm
2| TJ-130 =1®170mn
3| T3t 8o

#9300mm | #9135g 6/36 | 4960375 033316

Scale : 35%
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Western Style Knives

07

TOJURO Molybdenum-Vanadium Clad with Bolster Series

S ; —_— L L At b | L
z T BTEME Offt EVITFUNFIVLRMAEIART Y —X
el Yy

HEISEL - UINKRRIES. IREFEOMENEE KA
,&7&%527—_) Dxﬁmzs%uﬂ POM Stainless Steel Clad
Practical stainless-steel clad material, long lasting sharp- . l

ness with excellent anti-corrosion and rust resistance. . [
BENTHAECDEN O L 18-827VL2S
« 18-8 Stainless Steel

Very durable and also hygienic, due to the bolster on handle.

1 : = = RA#RERAOK

« POM#iBs ATV UABARELA

EUITTUNFIULE
Molybdenum-Vanadium Steel

ececsssccscscnas

N 1390—LATVUAH

13 Chrome Stainless Steel

y

B sz ey s
Bl = A .

R (tomNo) 44 (Description) 2R tengtn) | BB weign) | A@uantity)|  JANI— R ancode)
1| T9-122 | NTAFA7130m | 9240m | #9759 | 6/36 | 4960375 032227
2| TJ-120 =f®165m #290m | #9175g | 6/36 | 4960375 032203
3| TJ-121 #71180mn #305m | 9170g | 6/36 | 4960375 032210

TOJURO Molybdenum-Vanadium Clad Series

> o~ A — g O A N I d 8 >
T T BTEME TBVITFUNFIVLRMFEABTS)—X
el Yy T

PLICBL - JNRER S, REOMSY © 700K s 2FYUREAA e
ERAMEEDRT Y UAEAEA CrTiTErT el |

8 Molybdenum-Vanadium Steel
Practical stainless-steel clad material, long lasting I

sharpness with excellent anti-corrosion and rust ~ + 1300—LRTVURH
resistance. 8 13 Chrome Stainless Steel

BE#EEROK

Dishwasher Safe

R (tomNo) 44 (Description) 2R engtn) | BB weign) | A@uantity)|  JANI— R (ancode)
1| T9-102 | NTAFA7140m | 19260m | #60g | 6/60 | 4960375 032029
2| TJ-103 | AE=EIA0M | 49265m | #9859 | 6/60 | 4960375 032036
3| TJ-100 =i®170mn #295m | #1059 | 6/60 | 4960375 032005
4| TJ-101 #77180m #9310m | #9100g | 6/60 | 4960375 032012

Scale : 40%

IE T Western Style Knives

= 1
2 ﬁf )i, Bt BAK SRHATIU—X
53 3'\‘ ‘r_ ) [N TOJURO Natural Wood Handle with 3 Studs Series

YECB SFANDSEELERTIVR | Ll
}J%ﬁm d Natural Wood Stainless Steel :

Anti-rust, easy to maintain. ;ﬁiﬁéﬁﬂ?ﬂ
FabHPE LUVIAKRIR ] :

Gentle touch of wooden handle.

B
J

BT

AT
R (temNo) R4 (Description) 2R (Lengtn) | EEWeight) | A (Quantit)|  JANT— R UANcode)
1| T-52 | MEZRIAOM | g9250m | #9759 | 6/60 | 4960375 142520
2| TJ-50 =f®170mn #5290m | #1100g | 6/60 | 4960375 142506
3| TJ-51 #73180mn #9300mn | #190g | 6/60 | 4960375 142513

/2 o
. ;kg Y, ERE 2ABWATYU—X
r r\"'— ) [N TOJURO PBT Handle with 2 Studs Series

YEICRL BFANDEELIATILVR | o L L]
E#@ﬁm . PBT Stainless Steel 3

. . : d 3 AT YUY
Anti-rust, easy to maintain. . . Stainless Steel

X\ RIVOEMHZEDYE LT, [ (temNo) 4 (Description) 2R (Length) | BB Weight) | A(Quantiy)|  JANT— K uaNcode)
1| Td-14 | NTAFAT135m | 19235m | #9509 | 6/60 | 4960375046118
2| TJ-12 =i®165m #285m | #7100g | 6/60 | 4960375 046200
3| TJ-13 %57 160mn #9280m | #9110g | 6/60 | 4960375 046217

Scale : 40%
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All Stainless Steel Knives

F—NAFV VAT

F—=NWVAFV VAV All Stainless Steel Knives

Narihird

All Stainless Steel Knife with Color Ring

])K Narihira PRO #A—ILAFYLRABTYY—X (h53—2V32V20J14)

Narihira PRO All Stainless Series with Silicone Color Ring

eniyuryitt F=WAFILA—-FRINI R RERERAOK 471240mm (Chef Knife) S
with Color Ring All Stainless Integrated Handle Dishwasher Safe
i R R R (Length) ,‘ﬂ’\J370mm 715 — (colon) O O . ‘ . .
A LA L | PuavaL BUTTRRE ERwean | #1959 | @#weme) | FC-735W | FC-755Y | FC-825R | FC-845BL | FC-865G | FC-885BK
poqaped g gl | | L] L] ] e Ao | 6/36 | JANI—Fumew| 007356 | 007554 | 008254 | 008452 | 008650 | 008858
ood for hygiene management. 6 colors silicone rings & ﬁoiggnjfzzﬁ

distinguish the usage of each knife.

HSHED CEDBENTE A —ILAT VR

Very hygienic, capable for disinfection in boiling water.

e &1t ﬁ ﬂ s 0 R .. -
Ve g

09

-
FLCENGIOE X X X ] __—-___‘_“____'__,_..-—--""
. - 47]270mm (Chef Knife) —————————
VT3 MBI E BRI A : SR ueon | $410m | H5— (o o) 5 ° ° ° °

Color ring can be easily put on/off.

d EE Weight #2259 fnEx(emio) | FC-736W | FC-756Y | FC-826R | FC-846BL | FC-866G | FC-886BK
A @uantity) 6/36 JANI—Rumeo | 007363 007561 008261 008469 008667 008865
f ——ZT )0
o m————= -

..—"""'-‘-/
§ =ﬁ—; koo B 471300mm (Chef Knife) s ——

e re———— R eon | 0440m | AD—com o ) ° ° ° °
T+ F4 7130mm (Petty Knife) B & (Weight) #2659 e memno) | FC-737W | FC-757Y | FC-827R | FC-847BL | FC-867G | FC-887BK
2R (Length) 9240mm $15—(colon @) @) (] [ ] [ ] [ ] A @uantity) 6/36 JANI—Rumeese | 007370 007578 008278 008476 008674 008872

EE Weight) #9709 m emio) | FC-730W | FC-750Y | FC-820R | FC-840BL | FC-860G | FC-880BK
A (Quantity) 6/36 JANI—Rumess | 007301 007509 008209 008407 008605 008803
/ / Narihira #6000 A—JLATYLAETYY—X
-r Mrl ﬁlr Narihira #5000 All Stainless Series
* e m—— A ~F1)T5 4 : 3
— e o g o skcalont s | Bz rzzemn
RT+ F47150mm (Petty Knife) and durability. i TR
£Reenon | #1260m | H5—(coon o 0 0 o o ° HSHEN CEDHENLTA—ILATILR | e
S (Weight) ,%4]809 BEwemNo) | FC-731W FC-751Y FC-821R | FC-841BL | FC-861G | FC-881BK Very hygienic, capable for disinfection in boiling water. q
Aoy | 6/36 | ANI-Rwesw| 007318 | 007516 | 008216 | 008414 | 008612 | 008810 T —— ' |
f | ki
el Mol ) PRO - FC-60 7«7 7150mm (Petty Knife)
28 (Length) BEE weight) | A (uantity) JANI— R UaNcode)
_____// #9260mm #1859 6/36 4543225 001606
=1&165mm (Santoku) T _ Ty
SRGwn | #0295m | A5—@m | O ® ° ° ° ° e | M
EE Weight) #1659 i aemno) | FC-732W | FC-752Y | FC-822R | FC-842BL | FC-862G | FC-882BK N
AE Quantity) 6/36 JANI—Ruaeete) | 007325 007523 008223 008421 008629 008827 ' I
FC-61 =1&170mm (Santoku)
i —: — — 2 (Length) EEweight | A (Quantity) JANI— K uaNcode)
S e #300mm #1509 6/36 4543225 001613
——"""/
477180mm (Chef Knife) FR——— f=_§ j Narifira
2R (Length) #9310mm 75— (Color) O (@) [ ] (] [ ] [ ] : .
E 2 (Weight) #1509 mExaemno) | FC-733W | FC-753Y | FC-823R | FC-843BL | FC-863G | FC-883BK S — r——
A Quantity) 6/36 JANI—Rumeesr | 007332 007530 008230 008438 008636 008834 FC-62 47]180mm (Chef Knife)
2R (Length) EE weighy | A (Quantity) JANI— R Uancode)
— #9310mm #1509 6/36 4543225 001620
— f | Nt
££7]210mm (Chef Knife) ~ THRMRRRRI. S e RS
2Renan | $340m | AF—(comn O 5 ° ° 0 ° FC-63 /\>VAZ—215mm (Bread Knife)
BEweon | 191709 | @Ewemo) | FC-734W | FC-754Y | FC-824R | FC-844BL | FC-864G | FC-884BK 2Reon | BR0eo | Aounin) | JANT—Ruancods
A$ @uantity) 6/36 JANT—Rumess | 007349 007547 008247 008445 008643 008841 #9350mm #1309 6/36 4543225 001637
JANT—RI, E7Hi74543225, 28 W FoiiERRLTVNET, Scale : 30% Scale : 30%

3JANcode shown in the above table are the last 6digits. Add first 7digits of “4543225” on top of each number in order to make complete JANcode.
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T Western Style Knives

z P AT #8000 CRf EUTFVEHMATSY—X
53 {? Narihira #8000 Molybdenum Steel with Bolster Series

MEREICEN. FFHAE L TOYINIRERA M Z ML

Excellent anti-corrosion, suitable for professional use.

BENTHAECDENOEMN

Very durable and also hygienic, due to the bolster on handle.

POM#ihE EUTT 0%
POM Molybdenum Steel
EUTF VR
Molybdenum Steel
18-8RXF VLA
18-8 Stainless Steel

ceecsssccscscsas
ceecsssccscscsas

FRY

FC-40 77 7130mm (Petty Knife)
2K (Length) FEE weight) | A% (Quantity) JAN I — K aNcode)
#9235mm #9659 6/36 4543225 001408

T

FC-41 T« 7150mm (Petty Knife)
2R (ength) EE weighy | A% (uantity) JANI— R uancode)
#9260mm #1859 6/36 4543225 001415

FC-90 & XF150mm (Chicken Boning Knife)
2R (Length) B weight) | A (Quantity) JANI— R (ANcode)
#9275mm #3170g 6/36 4543225 001491

G |
ChE~
\o_o_

FC-91 #55/240mm (Slicer)
2R (Length) BB weighy | A% (uantity) JANT— R uaNcode)
#9365mm #180g 6/36 4543225 001507

FC-92 #351270mm (Slicer)
2R (ength) FE weigh) | AB(Quantity) JANZ— R uaNcode)
#9395mm #2209 6/36 4543225 001514

=¥ XX
FC-42 #77180mm (Chef Knife)
2R (Length) BB weight) | A#(Quantity) JANZ— R GANcode)
#9305mm #3160g 6/36 4543225 001422
ER (P

FC-43 47]210mm (Chef Knife)
2R (Length) BEE Weight) | AZ(Quantity) JANI— R uANcode)
#1345mm #1959 6/36 4543225 001439

FC-44 4-71240mm (Chef Knife)
2R (Length) FEE weight) | A (Quantity) JANI— R (ancode)
#3370mm #2209 6/36 4543225 001446

Scale : 35%

T

FC-45 4-7]270mm (Chef Knife)

2R (Length)

E B (Weight

AE Quantity)

JANI— R ancode)

#94.10mm

#2759

6/36

4543225 001453

FC-46 4-71300mm (Chef Knife)

21K (Length) FEE weight) | A (Quantity) JANI— R uancode)
#9440mm #2809 6/36 4543225 001460
=4 2
. FC-39 /NEI=f&145mm (Mini Santoku)
28 (Length) B8 weight) | A (Quantity) JANI— K uaNcode)
#9275mm #1559 6/36 4543225 001569
w4
FC-47 =75165mm (Santoku)
2R (Length) B8 weighy) | A (Quantity) JANIZ— K uaNcode)
#9290mm #1659 6/36 4543225 001477
=8 (>
FC-49 5&X160mm (Nakir)
2R (Length) BE weight) | A Quantity) JAN T — K (aNcode)
#9290mm #9170g 6/36 4543225 001552
=5 XX

FC-93 JF¥HX210mm (Western Deba)

2R (Length)

B = (Weight)

AE Quantity)

JANI— R (ANcode)

#9345mm

#9330g

6/36

4543225 001521

FC-94 J¥1EX240mm (Western Deba)

28 (Length)

& 2 (Weight)

AH Quantity)

JANI— R (aNcode)

#9375mm

#9400qg

6/36

4543225 001538

FC-95 J¥HX270mm (Western Deba)

2R (Length)

B & (Weight)

A#ﬁ((Ouanmy)

JANZT— R (aNcode)

#7405mm

94909

6/36

4543225 001545

Scale : 35%

Western Style Knives
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fE T Traditional Japanese Knives

g RFAE #9000 A7V LRAAMBHAETSY—X
{? Narihira #9000 Stainless Steel Traditional Series
eIV eIt} -

Natural \N"OOd Stainless Steel
=B RENEmI L LT

sDouble bevel edged on Santoku and Nakiri.

YL BFANDEELERT VAN

Anti-rust, easy to maintain.

RUZOEL g
Polypropylene

seeccsscsssccsns
seeeccsscsssccsns

r—— FC-70 3 UY7105mm (Mini-Light Deba)
2R (Length) EE weighy | Al(uantity) JANI— R (ancode)
#9210mm #1509 6/36 4543225 001705

FC-71 /X 130mm (Mini Deba)
2R (Length) EE weighy | A#l(Quantity) JANI— R gancode)
#9270mm #3130g 6/36 4543225 001712

FC-72 HX150mm (Deba)
2R (Length) BE 2 weight) | A (Quantity) JANI— R uancode)
#9280mm #1409 6/36 4543225 001729

FC-81 X 165mm (Deba)
2R (Length) EE Weight) | AZ Quantity) JANI— K uaNcode)
#3310mm #2259 6/36 4543225 001811

—
—

FC-73 HX180mm (Deba)
2R (Length) BEE weight) | A (Quantity) JANI— R uaNcode)
#7325mm #2609 6/36 4543225 001736

—
o

FC-74 1X210mm (Deba)
£ (Length) FEE weight | A (Quantity) JANI— K (JaNcode)
#9370mm #3659 6/36 4543225 001743

Scale : 35%

13

T Traditional Japanese Knives

FC-75 #01X210mm (Yanagi-Sashimi)

2R (Length) BB weighy | A% (Quantity) JANI— R uancode)
#9350mm #1809 6/36 4543225 001750

e

FC-76 11X 240mm (Yanagi-Sashimi)
2R (Length) B8 Weight) | A (Quantity) JANI— R (aNcode)
#9385mm #1359 6/36 4543225 001767

FC-77 #01X270mm (Yanagi-Sashimi)

2R (Lenath) FEEB weiaht) | A (Quantity) JANI— R ancode)
#9410mm #1509 6/36 4543225 001774

=

FC-78 #IX300mm (Yanagi-Sashimi)
2R (Length) BEEweighy | A(Quantity) JANI— R uancode)
#9450mm #1709 6/36 4543225 001781

’__.--"
—

FC-79 =1{&165mm (Santoku)
2R (Length) BB weighy | A¥(Quantity) JANT— R uancode)
#9300mm #9959 6/36 4543225 001798

FC-80 Zt160mm (Nakiri)
2R (Length) BB weighy | A¥K(Quantity JANT— R Uancode)
#9300mm #1159 6/36 4543225 001804

ERE
for Left
Handed

FC-83 X (AF)Z=H) 150mm (Deba for Left Handed)
2R (Length) BE Weight) | AZ(Quantity) JANI— R (aNcode)
#7280mm #1409 6/36 4543225 001835

EflE
for Left
Handed

FC-84 #IX (/#ZF) 210mn (Yanagi-Sashimi for Left Handed)
2R (Length) EEweighy | Al(uantity) JANT— R uancode)
#9350mm #80g 6/36 4543225 001842

Scale : 35%
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Western Style Knives ka1 Special Knives

ERAY

FE 07 AFYLATWREBETYY—X

Saika Stainless Steel with Dimples Series

I v iR R b2
EMBOSS CUT vz RFYLAAYSAET

EMBOSS CUT Stainless Steel with Embossed Dots

with Dimples E_M_,E,QSE,ELT_T Ta]es Embossed Dots
B (temNo) 1% (Description) 2R (ength) | EE Weight) | AR (Quantity) JANI— N uaNcode) M (Materia
N & BHAT Y LATE
FC-14 | ®RMISSM | 4305m | #100g | 6/60 | 4543225000173 | /\/RIL 1 RUTOEL il
Handle - Polypropylene
i 9 4l A
EYT T -Knife v1rU7tt REEVTFVNFIILRET
Molybdenum-Knife Molybdenum-Vanadium Steel with Holes and Ribs
SR e JNEAIEE
® ® EJT7 > Knife Blade with Holes
? ; 22 (ternio 2 4 (Description en 8 wei uanti TO— R uaNcode ateria
|:|E|I:|§(\temNo.) S]%(Description) @E(Length) E%(Weight) )\ﬁ(@uantity) JAN:l—l\\(JANcode) ME(Material) Dng(‘l o) uu%(D o %E(L il is(w o )\&(Q W JAN ) Mg(Mt )

» TNE BV ITYNFIILER
FA-94 SEATRI8EM | 49305m | ¥9110g | 6/60 | 4960375288112 | /\VNIL : PBTHIAS

(Chef Knife) Blade : Molybdenum Vanadium Steel

FC- RT4FA47120m | 450 % 454322 1 TE : A7V LAY
1| FC-800 7171 #230m | #9559 | 6/60 | 4543225008001 | 7% : AT LATS

FC-801 =i&160mm #290m | #9110g | 6/60 | 4543225008018 | # : AFVLRH#
Blade: Stainless Steel
FC-802 47]180mm #310mn | #9110g | 6/60 | 4543225 008025 | HandeABs el SR
T YNEE U7t RERFYLATIMEET
oy U R Kiregirei Stainless Steel with Holes and Ribs

ZACKS ==4INI RFYLAAYRETVV—X

ZACKS Stainless Steel with Serrated Edge Series

JNBRiEIE

Blade with Holes

RUNFYINTI || RxEEROK

Serrated Edge Dishwasher Safe

———— FHRAICKOTHWLITTH R

‘;N:K.s = onglastngienarolSeates edge. R (ternNo) £ (Description) 2R (engtn) | BB Weiory) | Ak @uanti)|  JANTI— R (ancode) 4B Materia))
[ _ TNg : 27V LA
FA-63 =1®165m #%285m | %9110g | 6/60 | 4960375085100 | /\VRIL : PBTH#fE
Blade: Stainless Steel
Handle: PBT

BT 4EET

Fuji-Mark Frozen Food Knife

i \\;\‘ . y
B mEIFTIMI
Both Sides Serrated Edge
STAINLESS #EN STEEL
- T ———
' R (remNo) {14 (Description) 2R Lengtn) | EE Weighy | A uantity)|  JANT— K uancode) HAE (Materiah
B N N& : ZFVLATYE
FG-3400| RRBITO0M | 4315m | #80g | 6/60 | 4960375053406 | /\FiL @ RUTHECL ik
Handle : Antibacterial Polypropylene
” Narihira #1000 /tv25149—
Narihira #1000 Bread Knife
: B SERET YT
B Discontinued Serrated Edge
e
Eﬁ%(ltemNo.) ﬁ%(Description) ﬁE(Length) iE(Weight) )\ﬁ(@uantity) JANI— K uaNcode) *ZE(Material) N‘q’ﬂf""‘"
1| FC-560 | 717 A7135m | 240m | #55g | 6/60 | 4543225 005604 N aaand
- =165 ; ; T& © 27V LATYIH d
2| FC-562 ESantoku)mm #9285mm | #9105g 6/60 4543225 005628 J\>RJL : PBTHIRE [ (temNo) {14 (Description) 2R (Length) | BB weight) | Al uantity|  JANT— R (JaNcode) 4 (Materia
3| FC-561 &3 165m #1285mm | #1159 | 6/60 | 4543225005611 |  sade:stainiess steel e NG : 7L
7180 e FC-351 | /®AZ1Y—200m | 45326m | #)75g | 6/60 | 4543225003518 | /\“NIL : ABSHfE
4| FC-563 FoANe i #1300mn | #9110g | 6/60 | 4543225 005635 Blade: Stainless Steel

I EEEEEEE——————
Scale : 40%

Scale : 40%
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T T Special Knives

F—htvy roUk
Art cook /KENT #¥ft 7IL—y+17

Art cook /KENT Fruits Knife with Sheath

2colors : @ ()
A — AL —

2colors : @ @

ﬁ:ﬁ%(ltemNo.) 1:|E|':|@|(Description) @E(Length) §§(Weigh0 A&(Ouantity) JANO— l\‘\(JANcode) ME(Materia[)
FK-431 @ | 7—h7>2795m LK 4960375 154011

1 #210mm | #150g | 20/120 _ ‘
FK-432 O | 7—K7v295m 74 4960375 154028 | A& 1 A7V LANYH

(Art cook White) : I\ RIL-57 . ABSHiRE

FK-403 @ | 7>h100mn Lvi 4960375 054038 | P bmess arebacteral ans

2 - — #9210mm | #9609 12
FK-405 @ | 7>H100m 75v7 4960375 054052

FRERME myET

Menjiro Noodle Cutting Knife

KARDERNEDLDE U,

R (temNo) {4 (Description) 2R (Length) | EE Weight) | A (Quantity) JANI— R (ancode) B (Material)

N5 : ATV AR
FA-80 AT 215m | £9340m | #3059 12 4960375 085025 | /\VRIL © Fhk

(Noodle Cutting Knife) Blade : Stainless Steel
Handle : Magnolia Wood

BT XBFEEET (HBIHH)

Fuji-Mark Multi-purpose Large Knife with Wood Block

Eﬁ':%(ltemNo.) ﬁ:ﬁ% (Description) éE(Lenglh) ii(waghl) A#(Quantity) JANO— I\\\(JANcode) ME (Material)

RS
I I\VRJL 1 RUZOE LS
FG-3100 AEAFEMT345m | 9495m | #9350g | 6/36 | 4960375053109 | fmdyim - E#A :

Handle : Polypropylene resin
Wood Block : Natural Wood

ES3DS5HA DAZSITW

BEEM /RS th®EET

To-Ryu-Mon /Wan-Fu-Tei Chinese Knife

ﬁ:ﬁ%(ltemNo.) ﬂ%(Description) QE(Length) Ei(Weight) A&(Quanlit\/) JAN]—]\“(JANcode) *Zg(Material)
1| FG-68 | EREFICEM)175m | 280m | #3059 | 6/30 | 4960375025519 | 715 : AFVLANMIMR
reren NURIL T BRK
2| FA-70 | ERZGUR)175m | 9200m | #9325g | 6/30 | 4960375 025526 | HiSineaves

Rk T Special Knives

ZEeMATY—7
~n o o =
(Gookern Gouer zevmmTs-7
GOUTER Knife for children
: AT :
S— A . = < Th lastic Rubbi .
YLICHC BFANDWEEATF YU | [oensic b UL L ;-
Anti-rust, easy to maintain. % Polypropylene Stainless Steel B
IOV RILT U T : i
2 color handle grip for which it's difficult to be slippery. Q P

. »
- - ;’ FC-790 CZEHRBET/—7105mm faZ (f ZA)(Knife for children cat / Yellow)
T 2R Lengtn) BEE Weigh) | A (Quantity) JANI— R uANcode)
#924.0mm #9609 60 4543225 007905

FC-791 CZYHBET/—7105mm SEE(KV7) Knife for children rabbit / Pink)
QE (Length) §§(Weight) A&(Quanlity) JANO— H(JANcode)
#9240mm #1609 60 4543225 007912

” b ]
®__» .
o ® v FC-792 E8BAT/—7105mm UA<E(F)h—) Knife for chidren white bear Bue)
2R (Length) FEE weight) | A Quantity) JANI— R uaNcode)
#9240mm #1609 60 4543225 007929

()= DFTESZRDET YT,
ESRODAS AR EE R TI— I L E R A DTS L.
AR D~ 2 DB DRL LT DA D ES

vy - A

Kinder Pork zeemsvsvsr1osu—x

Kinder Park Dietary Education Knife Series

— ‘ R o 3colors : @ @ O

B

L S

|:|E|I:|§ (ltemNo.) E]:nz (Description) éE(Length) Ei(wﬂght) A&(Quantity) JANO— F\(JANcode) ME(MateriaJ)
FC-620 @ | FLOM7YFY7747115m > 4543225 006205
(for Children Pink) g A7V AR

FC-621 @ | TEOAIY*YI7+47115m 7= | 49225m #70g | 12/60 | 4543225 006212 NYRIL - BEEETIZ M —

(for Children Blue)
Blade : Stainless Steel

FC-622 O ?85%7‘71\’—‘/7%’(71 15mm ’fID— 4543225 006229 Handle : Thermoplastic Elastomer

(for Children Yellow)
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W B AN Cooki

ng Tools

EXE V70X HFYFUR

Fuji-Mark Serrated Edge Kitchen Shears

BOAUTHANTEDBENLEZ/N\L— 5T

BR#EROK

Dishwasher Safe

:{,)075-’%1"1;—("

—————

pes

-

~

Ny 7REBST

~-a -

NSolkgns!
-----------
147
Separable,
BEICHETEET
Easy separable.
/
R (temNo) TE Gz A Xsize) | BB Weight) | A2 (Quantity) JAN I — K uaNcode) T8 (Material)
=T 200 g - Xo?yblﬁ%ﬁ
FC-424 |vroO0%49 0%y Fik X | #997g | 12/60 | 4543225004249 | Ak I RUTOELVERE
(Fuii-Mark ) 85x10mm Blade : Stainless Steel
uji-Mark serrated edge kitchen shears) Handle : Polypropylene
ypropy!
FyFUR
Kitchen Shears

tI\L=b
947
Separable

TR (temNo.) T4 (Description) YA Xisize) | EE Weight) | A (Quantity)|  JANT— K ancode) FAE (Material)
1| FC-418 |7L-257/L—bFyFYik posaasaom| #995g | 6/60 | 4543225001088 | 715 : A7~ AN
’ IUR)L: ABSEIE BB TS AN~
2| FC-419 | ZL—25T1  lwosasaom| #9959 | 6/60 | 4543225 001095 | Kinie:kss: hermossto Hastomer
=+ED — :
3| FC-822 |1-)7olResiL—hey7vi| Mo0esiion| #1259 | 12/60 | 4543225004225 | @ A7~ LATIIR
(All stainless separate kitchen shears)
4| FC-411 | =2—7—NIY7  |wseoaom| #1059 | 6/60 | 4543225001002 | NE:ATVLANA /\VKIL - ABSHE
(NEW Art cook) Blade : Stainless Steel Handle: ABS

19

i B N Cooking Tools

Kitchen Bijou Rip Peeler

\ 3 colors : O..

ﬁ:ﬁ%(ltemNo.) ﬁ:%(Description) 'U"f7\\‘(Size) §§(Weighl) A&(Quantily) JANI— N uaANcode) ME (Material)
YFUPY1— 0—5 HE 1 A7V LAY
FC-670 @ |Fv7¥EYa—-3l 4543225 006700 | s (4 - ABSHIAS

(Kitchen Bijou Coral)

. FyFUbLya—0—x | 19100x | 4 AT 2 PINE 0o IRAr )
Fc 671 . (Kitchen B\jjo_u Rose) ] 8X23mm I%,Jzzg 20/60 4543225 0067] 7 ;\J:a:e, :éi\e‘ss@t?j‘ﬁjﬂﬁ

FC-672 @ | ¥v7YEYa1—lE— 4543225 006724 | P Amirum (otor alumite finsh)

(Kitchen Bijou Ruby) Cap:AS

E—5— K5l

Peeler

R (temNo) T2 G B Xsize) | EE Weight) | AZ (Quantity) JANZ— K (aNcode) B (Material)

T 1 ATV LAY
MK RUTOEL VR

Blade: Stainless Steel
Body : Polypropylene

- E—5— &5l (B) #I65x 5
FG-900W 7 K5l 1300 Tom| #9209 | 20/360 | 4960375 050917

ELXE R—LiEA/R—LIVEEBAR

Fuji-Mark Whetstone /Combi-Whetstone with Platform for Home Use

7

.;/

R (temNo) {44 (Description) YA Xisize) | EE Weight) | Auanity|  JANT— K (JaNcode) & (Material)

1| F-491 | N—LEET #1000 |mcsaom| #9405 | 30 | 4960375013912 | BE(FI000-#3000): B3 WA
e —— BR(#220) : RER{ILTIREGC
2| F-492 | M-hIVCIER #220/41000 | wososcsm| #5609 | 30 | 4960375013929 | AEE : ABSEilE

hetstone (#1000 - #3000) : White Alumina Ceramic

3| F-493 |f—LIVEER #1000/#3000 | #230x65x45m | 961 5g 30 4960375 013936 | \ihetstone (#220) :Green Carbon Cerarmic

(Combi-Whetstone)

A4V EVREEUVESR

Diamond Dressing Stone

ANIJAEADREZF LA (CHIDEREVTESICET FRDIES

Reflatten and restore whetstone surface.

\ NEW /

(2 (temNo) {4 (Description) oA Zsize) | BB Weigh) | A (Quantity)|  JANT— K UANcode) & (Material)

FAVEVRIER 188 A7YLARF =)L

FC-451 | PTVEXNEELEE | 120x | yg115q | 60 | 4543225004515 | 4 . s o R

(Diamond Dressing Stone) 65x40mm
Blade :18-8 Stainless Steel (Diamond electroplated)

Handle: ABS

20
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i BT /N W Cooking Tools

v 7L
Shaple Y17EVRfE NITNVv—TFF—

Shaple Triple Sharpener with Diamond

FAVEVR I\YRIVHEIEEY 5V NEgET
EERA Compact turning handle structure.

L EIFER

Bcolors : @ @ @

ﬁ%(ltemNo.) [ﬁ':% (Description) 'U"rx\(Size) i% (Weight) Aﬁ(auantity) JANI— K aNcode) *ZE (Material)

FC-460 @ | ¥¥7L 2> 4543225 004607 | A4k : ABSHIfS

SoAL FadL—n | #9120x BE 2730, 18827 VL AR (G 7TV NEE)
- < 3 f— i A » - Al i ~

FC-461 @ | >¥7L7adlL=h | B Som| #1859 | 6/60 | 4543225004614 :fL\yE $TIINREHAIL S

FC-462 @ | ¥T7L *AE—T)— 4543225 004621 | Ribner Uretnene win sryic sabacne

(Shaple Navy Blue)

kU X A
RISM wayo—-iyv—7+—

TRISM Double Rolling Sharpener

RAEOIYUyTTLOODEETED
Firmly stabilized by the grip.

|:|=|I]§ (temNo.) ﬁ:l':% (Description) ﬂ"rx‘(Size) i%(Weight) A&(Quantity) JANI— R UANcode) *Zg (Material)
s 175 A5 RUTICL Vi BB TSN
- 1 4543225 004 Ba wI3Ivy
Fc 450 (TRISM) 50X50mm %’J Oog 6/60 5 3 5 OO 508 \Eliv%dy:Polyprgpy]ene‘Thermop[astlc Elastomer
etstone : Ceramic

F—ko vy 7k
Art cook /KENT o-iWyv—7+—

Art cook /KENT Rolling Sharpener

2 colors . O 2 colors O O

ﬂ-‘ﬁ-.//xf B
’ P /
%

|:|E|':|§(IlemNo,) ﬁ:ﬁ% (Description) 'U"fx“(size) EE(Weighl) ]\&(Ouantily) JANO— I\“(JANcode) ME (Material)
FK-436 @ | 7—h~Jv7 LYR 4960375 054182 | Ak : RUZOEL VIR
. (Art cook Red) ;ﬁ;]'l ;gx 19254 20/60 BA  ESIvy
57— W ody : Polypropylene
FK-437 O | 7—h7v7 I | S9X<om 4960375 054281 | it
FK-505 @ | 7~k J)— 4960375 054540 | Afk @ ABSHifE
2 i | K145 | g0 | 24/72 BE : 2537
FK-504 O | 7/b 7RI xaum 4960375 054533 | W2lne: ceramic
7k

KENT =z=t353v9yv—77+—

KENT Mini Ceramic Sharpener

2 colors : O .

)

|

|:|E|':|§(ItemNo.) ﬁ:ﬁ% (Description) v’rx\\(size) ii(Weighﬂ A#(Quanﬂt\/) JANO— P(JANcode) Mg(Material)
FK-407 O | T¥h3= T4k | o 4960375 054076 | Ak : ABSHifE

et | #980x | 900 | 24/144 R PLIFE53vs
FK-408 . /J—\/(K]Er\ﬁmnizag)‘yﬁ i 4960375 054083 \?VohdelgganiiA\umina Ceramic

4B 1 P

About Us
[ BLEAMT)—HBRA&H
Name FUJI CUTLERY CO., LTD.
&% URMRE AL e
Representative President Susumu Fujita
I S 124 47 1H
Establishment 1. April. 2000.
WA 4
Head Office
T959-0232 ik bk e vl 75 [ AN 117127
TEL 0256-93-5275 (ft) FAX 0256-92-7401
11-12 Yoshida-Higashisakae, Tsubame, Niigata, 959-0232, Japan
TEL +81-256-93-5275 FAX +81-256-92-7401
ik i o
Business Headquaters
T959-1277 FrimRaeiiit >y —1T H13%H
B TEL 0256-63-7730 (ft) FAX 0256-64-3811
KL AL i

Address of Company

A=)V
Mail

7 %A b
Website

®HAE

Capital Fund

FENE

Business Description

51847

Banks

EARBN

Main Products

1-13 Butsuryu-Center, Tsubame, Niigata, 959-1277, Japan
TEL +81-256-63-7730 FAX +81-256-64-3811

info@fuji-cut.co.jp

http://www.fuji-cut.co.jp/

10,000,000
¥10,000,000 (Japanese Yen)

Vi Y T B - BB R Bk 0 W o0 B3 MR o
Production and Distribution of Cooking Knives,
Cooking Tools, Particular Blade for Machine

55 U SR AT M FE S0

Daishi Bank Tsubame South Branch

BETRRJE T BT IE T - W EE T

TOJURO Knife, Narihira Knife, Fuji Mark Knife etc.

F..\
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