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It takes more than 100 steps and 42 days to make a knife worthy of the MIYABI name. The
German engineering and the finest Japanese craftsmanship, with hundreds of years of expe
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MIYABI BLACK 5000 MCD 67 Jitynb
Blade: MicroCarbide powder steel MC66, Damascus design, 133 layers
. Size . .
Description Pieces Orderno Articleno  EAN RSP
Handle
Shotoh 9 cm
.o'o . Black maple 1 1019501 34400-091 4009839394904 2299
Pairing knife
Shotoh 13 cm
ote . Black maple 1 1002031 34400-131 4009839394959 2699
Prep knife
15 cm
Chutoh
e . Black maple 1 1019513 34402-151 4009839395192 3199
Utility knife
Gyutoh 20 cm
Yoo Black maple 1 1002035 34401-201 4009839394973 3599
Chef's knife
Gyutoh 24 cm
yoor Black maple 1 1002037 34401241 4009839395161 3799
Chef's knife
Santok 14 cm
anioku — Black maple 1 1019523 34404-141 4009839395260 3099
Japanese chef's knife
Santok 18 cm
antoky L Black maple 1 1002039 34404-181 4009839395284 3599
Japanese chef's knife
Rockin ntok 18 cm
ocking santoxy Black maple 1 1019531 34408-181 4009839395345 3599
Japanese chef's knife
Sujihiki 24 cm
!l . . Black maple 1 1002033 34400-241 4009839395000 3599
Carving knife
24 cm
Bread knife Black maple 1 1002041 34406-241 4009839395314 3599
Serrated
Knife set 2 pieces: Set
Shotoh 13 cm © 1 1019538 34411-000 4009839491467 6199
Black maple
Gyutoh 20 cm
Knife set 3 pieces:
Kudamono 9 cm Set 1 1019537 34411-003 4009839536588 8499
Shotoh 13 cm Black maple
Gyutoh 20 cm
Ceramic sharpening steel 26 cm
1 1019538 34415-260 4009839395376 2499

with D-shaped handle  Black maple




290
MIYABI BIRCH 5000 MCD pax

Blade: MicroCarbide powder steel MC66, Damascus design, 101 layers

Description Size Pieces Orderno Articleno  EAN RSP
Handle
R Shotoh 9 cm 1 1002003 34372:091 4009839275920 2199
el Peeling knife Masur birch .
Shotoh 13 cm
) TTRET—— Pci?i:g enife Masur birch 1 1002005 34372-131 4009839275951 2499
Shotoh 14 cm
I T Pre°P°knife Masur birch 1 1002023 34381-141 4009839408601 2599
Chutoh 16 cm
wion Masur birch 1 1002007 34372-161 4009839275982 2699
Utility knife
Gyutoh 16 cm
yulon Masur birch 1 1008487 34373-161 4009839281884 2799
Chef's knife
20 cm
Gyutoh )
on - Masur birch 1 1002009 34373201 4009839276019 3399
Chef's knife
Gyutoh 24 cm
et e Mo 1002011 34373241 4009839276040 3699
i Nakiri 17 cm
Japanese vegetale Masur birch 1 1002015 34375-171 4009839408632 3399
knife
Santok 18 cm
antoky L Masur birch 1 1002013 34374-181 4009839276071 3399
Japanese chef's knife
Rocking Santok 18 cm
ocking Santeku Masur birch 1 1002025 34388-181 4009839408618 3399
Japanese chef's knife
] 7 ——— Svithiki - 24 cm 1 1002020 34378241 4009839281853 3399
- " Carving knife Masur birch
23 cm
L) T Bread knife Masur birch 1 1002017 34376-231 4009839295812 3399
Serrated
Kiritswke =+ 24 cm 1 1019488 34379-241 4009839539107 3599
Japanese chef's knife Masur birch

Knife set 2 pieces: Set

Shotoh 13 cm e 1 1002017 34376-231 4009839295812 5799
Masur birch

Gyutoh 20 cm
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MIYABI ARTISAN 6000 MCT pax

Blade: MicroCarbide powder steel MC63, Tsuchime, 3 layers

Description Size Pieces Orderno Articleno  EAN RSP
Handle
Shotoh 9 cm
- - besling knife Pakkawood 1 1001966 34072091 4009839307928 1399
Shotoh 13 cm
. ¢ baiing knife Pakkawood 1 1001968 34072-131 4009839307959 1599
- Shotoh 14cm
s ¢ brop knife Pakkawood 1 1019803 34075-141 4009839372209 1799
. Gyutoh 16 cm
A Uty knife Pakkawood 1 1001970 34073-161 4009839307980 1899
- Gyutoh 20 cm
# o kit Pakkawood 1 1001972 34073201 4009839308017 2199
Gyutoh 24 cm
. ¢ yeen Pakkawood 1 1001975 34073-241 4009839308048 2599
14 cm
. ¢ i}";::;‘;echef,sknife Pakkawood 1 1001978 34074181 4009839308079 1799
-[ @ Santoku 18 cm
Jamamoss chofs knffe  Pokkawood 1 1001978 34074-181 4009839308079 2199
_- o - Rocking santoku 18 cm
Jopansse chofis knife  Pokkawood 1 1019823 34088181 4009839340901 2099
Suiihiki 24 cm
R v = Cl:;v:nlgknife Pakkawood 1 1001983 34078-241 4009839308130 2299
23 cm
. Bread knife Pakkawood 1 1001981 34076231 4009839308109 2199
Serrated
w—e . 24 cm
Kiritsuke 1 1019812 34076241 4009839539114 2499
Pakkawood
u ”f Knife set 2 pieces: Set
—_— o Shotoh 13 cm Pakbaood | 1019818 34081001 4009839491528 3799
. ’ Gyutoh 20 cm axkawoo
-
- Knife set 3 pieces:
. -
Shatoh icm Set 1 1019821 34081-005 4009839536595 4799
_[ ) Shotoh 13 cm Pakkawood
% Kockkniv 20 cm
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MIYABI RAW 5000 FCD pax

Blade: FC 61 steel, Damascus design, 49 layers

Description Size Pieces Orderno Articleno  EAN RSP
Handle
9 cm
Shotoh Micarta 1 1002127 34680-091 4009839376863 1199
Peeling knife wood
11 cm
Shotoh Micarta 1 1002131 34680-111 4009839376870 1299
Pairing knife wood
13 cm
Shotoh Micarta 1002133 34680-131 4009839376887 1399
Prep knife wood
16 cm
Gyutoh Micarta 1 1002136 34681-161 4009839376900 1799
Chef's knife wood
20 cm
Gyutoh Micarta 1 1002139 34681201 4009839376917 1999
Chef's knife wood
24 cm
g Gyutoh Micarta 1 1002142 34681241 4009839376924 2199
Chef's knife wood
Nakiri 17 cm
Japanese vegetale Micarta 1 1002146 34685171 4009839408625 1999
knife wood
Santok 18 cm
antoky L Micarta 1 1002144 34684181 4009839376931 1999
Japanese chef's knife
wood
Suiihiki 24 cm
it - Micarta 1 1002134 34680-241 4009839376894 1999
Carving knife
wood
24 cm
Bread knife "’\‘;"OT 1 1002149 34686241 4009839376948 1999
Serrated
Knife set 2 pieces: Set
Shotoh 13 cm Micarta 1 1019600 34690-003 4009839491696 3399
Gyutoh 20 cm wood
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MIYABI MIZU 5000 MCT pax

Blade: MicroCarbide powder steel MC63, Tsuchime, 3 layers

Description H::cjle Pieces Orderno Articleno  EAN RSP
Shotoh g cm
L o Micarta 1 1001812 32910091 4009839378171 1399
Peeling knife wood
Shotoh 13 cm
— oo Micarta 1 1001814 32910-131 4009839378188 1499
— Pairing knife wood
Shotoh 14cm
i ° S Pre°p°knife Micarta 1 1020551 32915-141 4009839525346 1499
wood
Gyutoh 16 cm
- I e Micarta 1 1012462 32911-161 4009839378195 1799
- Utility knife wood
; Gyutoh 20 cm
_ - yuton Micarta 1 1001817 32911201 4009839378201 2099
Chef's knife wood
Gyutoh 24 cm
— - yoor Micarta 1 1001819 32911241 4009839378225 2199
Chef's knife wood
Santok 18 cm
- - e Micata 1 1001823 32917-181 4009839378232 1999
Japanese chef's knife wood
Suiihiki 24 cm
S Micata 1 1012457 32910241 4009839378218 2099
Carving knife wood
24 cm
Bread knife Mvif)‘lz;" 1 1001821 32916241 4009839417276 1999
Serrated
b3 Knife set 2 pieces: Set
Shotoh 9 cm Micarta 1 1012490 32921.002 4009839536786 3299
Gyutoh 20 cm wood
m_:;!..;-/ Knife set 3 pieces: Set
_‘ 2 Shotoh 9 cm .
g Micarta 1 1001821 32916241 4009839417276 4699

e Shotoh 13 cm
-_ Gyotoh 20 om wood




MIYABI STEEL 7000 D

Blade: CMV60 steel, Damascus design, 65 layers

a2

S/ABI

Description Size Pieces Orderno Articleno  EAN RSP
Handle
Kud 9 cm
_— ucamano Micarta 1 1002105 34541-091 4009839216718 1399
Pairing knife
wood
Shotoh 13 cm
R S olon Micarta 1 1002106 34542-131 4009839216725 1499
Pairing knife
wood
Chutoh 16 cm
e wion Micarta 1 1002108 34542-161 4009839216732 1699
Utility knife
wood
Gyutoh 20 cm
e yvtoh Micarta 1 1002110 34543-201 4009839216763 1999
Chef's knife
wood
Gyutoh 24 cm
S yulon Micarta 1 1002112 34543-241 4009839238970 2399
Chef's knife
wood
Santok 18 cm
—— antoku Micarta 1 1002114 34544-181 4009839216756 1999

Japanese chef's knife

wood
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MIYABI HIBANA 800 DP

Blade: MicroCarbide powder steel FC61, Damascus design, 49 layers

a2

SA/ABI

Description Size Pieces Orderno Articleno  EAN RSP
Handle

Shotoh

on 9 cm 1 1005896 54480-091 4009839521973 1399
Peeling knife
Gyutoh. 14 cm 1 1008931 54481-141 4009839521928 1499
Prep knife
Gyutoh 16 cm 1 1016356 54481161 4009839521935 1699
Utility knife
Gyutoh 20 cm 1 1005897 54481201 4009839521997 2099
Chef's knife
Nakiri
Japanese vegetale 17 cm 1 1005899 54485-171 4009839521980 1999
knife
Santoku L 18 cm 1 1005901 54487-181 4009839521942 2099
Japanese chef's knife
Rocking sanfoku 18 cm 1 1016377 54488181 4009839521942 2099
Japanese chef's knife

24 cm

Bread knife Serrated 1 1005900 54486241 4009839522017 1999
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Accessories b
Description S|ze‘ Pieces Orderno Articleno  EAN RSP
Material
Knife sharpener with 210 x 68
two grinding wheels; 42X 1 1002088 34536-007 4009839303098 549
ceramic and diamond mm
Holder for grinding Black
stone with stone grinder " 9% 1 1002081 34536:000 4009839275104 649
for cleaning fnokt ra
Grinding stone Green
210 x 70 x 24 mm #400 1 1002082 34536-001 4009839275043 749
Grinding stone Green
210 x 70 x 24 mm #1000 1 1002083 34536-002 4009839275050 899
Grinding stone Brown 1 1002084 34536.003 4009839275067 999
210 x 70 x 24 mm #2000 i
Grinding stone Red
210 x 70 x 24 mm #3000 1 1002085 34536-004 4009839275074 1299
Grinding stone Gray
210 x 70 x 24 mm #5000 1 1002086 34536-005 4009839275081 1799
Grinding stone Blue 1 1002087 34536.006 4009839275098 2499
210 x 70 x 24 mm #10000 .
35 cm x
Cutting board a?nzrl: 1 1002078 34535-200 4009839275012 799
wood
40 cm x
Cutting board li?n:l: 1 1002079 34535-300 4009839275029 999
wood
Knife block, inclined 42,5 x 23
ith magnet x 20,5 cm 1 1002076 34532-100 4009839275227 899
W Bamboo
Knife block, inclined 30x 18,5
x 15 cm 1 1020553 34061-203 4009839372599 1399

with magnet Bamboo
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