
Gyutou
HTO-MOGY-210  Gyutou  8.2” (21cm)
HTO-MOGY-240  Gyutou  9.4” (24cm)

HTO-MOGY-270  Gyutou  10.5” (27cm)

Sujihiki
HTO-MOSU-270  Sujihiki  10.5” (27cm)

Santoku
HTO-MOSA-180  Santoku  7.0” (18cm)

Petty
HTO-MOPE-150  Petty   5.9” (15cm)

The Togiharu EA is the most affordable line within the Togiharu 
brand. It is constructed out of a stain resistant AUS-8 steel and a 
bacteria resistant polyacetal resin handle. The blade is very easy 

HRc : 57  Bevel : 70:30  Steel Type : Stain Resistant  Sharpening : Beginner

Togiharu EA
to sharpen and maintain, therefore Korin recommends this line for 
those learning how to sharpen their knives.
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