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KAI - Wasabi kitchen
knife
cod. KAI WA6715C

The Wasabi Black series draws its origins from the great Japanese cuisine. The successful combination of long-lasting functionality and sharpness, resistance of materials and simple design makes these blades, of various shapes, suitable for intensive use without complications. It is an easy and simple series to clean, thanks also to the water-resistant synthetic material handle made pleasant to the touch with the addition of bamboo powder. The black and opaque handle completely surrounds the mirror-polished 1K6 steel blade. In this way the blade is fixed to the collar and does not allow dirt to enter.
The polished blades of the Wasabi Black series are made of newly produced corrosion resistant 6A / IK6 steel, with a hardness of 56 (± 1) HRC. This rich series offers both symmetrical blades and traditional Japanese blades with asymmetrical sharpening. The slightly arched back of the blade allows a secure grip, allowing, for example, gentle tilting movements.

The handle in black synthetic material resists water and is therefore particularly robust. Its oval or chestnut shape (varies depending on the size of the blade) is naturally pleasant to the touch thanks to the addition of bamboo powder.

Blade Length: 15 cm - 5.91" 
Overall Length: 27 cm - 10.63" 
Blade: stainless steel 1K6 
Hardness: HRC 57-58 
Blade Coating: Polished 
Handle: plastic 
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