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13 14

■ 嵐 RAN 69 Layers＋RANSHARP

RANSHARP (#36021 white and #36022 black)
Knife sharpener for  VG10 Damascus knives 

TEST WINNER
by ETM TESTMAGAZIN 2009 in Germany

1. Two grinding wheels are whetstones WA#400 grit. 
2. Both wet and dry sharpening is possible.  
3. To exchange the grinding wheels you just need a screw driver 
to disassemble the knife sharpener.

4. Both single and double sided knives can be sharpened.
5. You can sharpen up to 5000 times. 
6. The sharpening angle is 35 degrees.  
7. The wide slots do not damage the blade’s surface. 
8. Users’manual is available in 9 languages. 

36016
Slicing knife 150mm

36005
Tomato knife 140mm

36012
Santoku knife 125mm

36013
Steak knife 113mm

36002
Utility knife 120mm

36003
Paring knife 80mm

36021 36022

36015
Flexible knife 160mm

36014
RANFORK 160mm

Grinding stones for replacement
FLEXIBLE

36006
Boning knife 150mm
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36000-002
RAN 2pc. gift set

consisted of 36000+36022

36013-002
RAN 2pc. Steak knife set

37001-902
GOU 2pc. gift set

consisted of 37001+37002

36000-003
RAN 3pc. gift set
consisted of

36000+36002+36022

Gift sets

37096
GOU 7pc. knife block set
This set is consisted of
following elements: 
37000+37001+37002+37003
+37007+37008 in beech block

36121
RAN 7pc. knife block set

This set is consisted of
following elements: 
36000+36001+36002+36003
+36007+36008 in maple block

Z E N
37 Layers



15 16

36000-002
RAN 2pc. gift set

consisted of 36000+36022

36013-002
RAN 2pc. Steak knife set

37001-902
GOU 2pc. gift set

consisted of 37001+37002

36000-003
RAN 3pc. gift set
consisted of

36000+36002+36022

Gift sets

37096
GOU 7pc. knife block set
This set is consisted of
following elements: 
37000+37001+37002+37003
+37007+37008 in beech block

36121
RAN 7pc. knife block set

This set is consisted of
following elements: 
36000+36001+36002+36003
+36007+36008 in maple block

Z E N
37 Layers



VG10

17 18

■ 膳 ZEN 37 Layers

35509
Slicing knife 255mm

35510
Chef’s knife 255mm

37 layers VG10 (Cobalt-Molybdenum-Vanadium)
Stainless Steel.

Blade

膳ZEN is a registered trade mark of Yaxell Corporation.
This word means ‘the most healthy meals’ in Japanese.

The value Damascus knife was developed to meet the increasing  
market demand of "JAPAN FANS" in world markets. The core 
material is VG10 "super stainless steel", which is covered by 18 
layers of soft and hard high-carbon stainless steel on each side, 
producing 37-layer, rust-free Damascus-blade. The hammer marks 
on the upper part of the blade make it look very artistic. Further, 
the logo is stamped, not etched. Of course the blade has an 
extremely sharp cutting-angle with the hardness rating of HRC61 
on the Rockwell scale.｠

Handle
The handle is made out of FDA-approved black Canvas-Micarta, 
which is an enormously solid and durable material made of resin 
and linen. This material lasts decades. Different from other 
material, it is non-shrink and odorless. It is polished perfectly and 
fastened tightly by two stainless steel rivets. ｠

Under microscope  at 100x magnification
The VG10 core material is clad by 18 layers on each side (=37 total)

35507
Slicing knife 180mm

35500
Chef’s knife 200mm

35519
Chinese chef’s knife 180mm

35501
Santoku knife 165mm

35516
Slicing knife 150mm

35506
Boning knife 150mm

35512
Santoku knife 125mm

35502
Utility knife 120mm

35503
Paring knife 80mm
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 1.60mm width stone

Consisted of following parts

2.Bright color rubber base 

3.Blade-angle-keeper
   has a ceramic protector for
   longer life.

4. Leveling stone 

Unique and Clever
Whetstone Set with BAK (Blade-Angle-Keeper)

Ceramic whetstones to grind all Japanese VG10 knives

Whetstone Set

 Item# Description Grit number Stone size

36053 Double stones 3000/8000 180x60x27mm

37060 Double stones 1000/3000 180x60x27mm

36052 Double stones 600/1000 180x60x27mm

36060 Double stones 240/1000 180x60x27mm

36055 Single stone 1500 180x60x15mm

36054 Single stone 1000 180x60x15mm
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■ さやか SAYAKA 3 Layers

3 layers VG10 (Cobalt-Molybdenum-Vanadium)
Stainless Steel.

Blade

さやかSAYAKA is a registered trade mark of Yaxell 
Corporation.
This word means ‘the clear cut’ in Japanese.

The core material is VG10 "super stainless steel", which is clad   
(covered) by high quality stainless steel from both sides. The 
KATANA sword wave line is clearly observed on the blade. Of 
course the blade has an extremely sharp cutting angle and long  
cutting performance. ｠

Handle
The handle is made out of high quality of 18-10 stainless steel.   
SAYAKA handle has very unique zebra stripes for firm grip. 
Grip-end shows a nicely etched Yaxell logo.｠

Under microscope  at 100x magnification
The core material is VG10 and clad by quality stainless steel.

S-8
Bread knife 195mm

S-19
Chinese chef’s knife 180mm

S-7
slicing knife 180mm

S-1
Santoku knife 180mm

S-12
Santoku knife 130mm

S-2
Utility knife 125mm

S-0
Chef’s knife 200mm

30096
SAYAKA 7pc. knife block set
This set is consisted of
following elements: 
S-0 /S-1 /S-2 /S-7 /S-8 /S-12
in beech block
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