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Ultimate Series
Sturdy Knives with large Bolster, designed for the Professional Chefs.

Ultimate long lasting Edge with a beautiful Blade.

1103 SBK - 95 ChefKnife 4-7]
1101 SBK-120 ChefKnife 4-7] Bladelength/  FJEY 235mm
BladeLength/  FJiEY 320mm

1104  SKS-105 Slicer f73|E
Bladelength/  FJJEY 260mm

1102 SBK-105 Chef Knife 47]
Blade Length/ FJiE"Y 265mm

1105  SDK -85 Cleaver Knife H¥
Bladelength/  FEY 215mm
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Professional Series

Razor sharp thin Blade. Light but with a great balance.
Fits comfortably in your Hands.

1208  PK F-60 Paring Knife N7V T (BREGE)
1201  MBK-110 ChefKnife 4-7] Blade Length / FEY 155mm
BladeLength  / FJFEY 275mm
1209  PK F-50 Paring Knife R7IVV7 (BEGE)

Blade Length / FEY 125mm
MBK -95 ChefKnife 47]

BladeLength  / FJFEY 250mm m

1210 PK F-30 Paring Knife R7IVV7 (BEGE)
Blade Length / FE"Y) 80mm

1203  MBK -85 ChefKnife 47]
Blade Length  / FJE') 220mm

1211 MS B-105 Bread Knife JAYZ7ID)
Pt e BladeLength  / JJiE" 270mm
- &

Blade Length  / FJE') 260mm

1205 SO-70 ProSoleFillet ¥/ —)b 1212 MCK-10 5-D Slicer #5|E
BladeLength ~ / FJEY 175mm BladeLength  / JJiE') 270mm

” ing B E
1206 glogl ?0 B&mng/ ;;‘J 1ss 1213 MT H-80 Chefknife 4 7] G&1Y)
ade Leng & mm Blade Length  / JJiE*) 200mm

L
MJU -65
::;P‘:nelhseVe}?etableykz?:lifgU . x4 1214 MSK -65 Santoku Knife =1&
adelength  / FEY 170mm BladeLength  / FJiEY 170mm

02




7 V)—X
KAEIRICKYAREZHIERE LI
FATNDESEHEYNKOSHK T 7)) —X,

Chef Series
Razor sharp thin Blade. High cost performance Series.
Recommended Series for the Professional to the Home Kitchen usage.

1301  BK-120 ChefKnife 7]
BladeLength  / FJJEY 310mm

1311 B S -90 Bread Knife
VA7)

1302  BK-100 ChefKnife 4-7] BladeLength  / FJiEY 220mm
BladeLength  / FJJEY 255mm

1312 SL-115 Slicer #75|E
1303 BK -80 ChefKnife 4F7] BladeLength  / JJiE') 290mm
BladeLength  / FJJEY 210mm

1313 BN S -80 Fishing/ Fillet
RBEFFT) T AT
Blade Length  / FiEY 215mm BladeLength  / FJiEY 200mm

1304 HB -85 Chef Knife

1305 HB-70 ChefKnife
REERFT] = -

Blade Length  / FJ/E") 180mm

J

1302 f'\%,,is/r’,]a'z'?&f’grﬁ? 1314 BN S -60 Fishing /Fillet
BladeLength  / FJJEY 135mm T TFAT (7 —24)

BladeLength  / JJiE") 160mm
1307 HB -40 Paring Knife J

N7 (BEGE) .
Blade Length  / F3&") 100mm 1315  PK -25 Peeling Knife &5
BladeLength  / FJiEY 65mm

1308  TH-100 Chef Knife 1316 FC -90 Frozen Knife 7% v

471 C&1Y) Sl
BladeLength 7 3V 255mm BladeLength  / JJiE" 220mm

1309  TH-80 ChefKnife
7] GEgIY) 1317 PB -60 Boning Knife &9 &

Blade Length  / FJE') 200mm BladeLength ~ / FJiEY 155mm

1310 TH -50 Paring Knife

X7V (BEGE)
BladeLength  / FJJEY 130mm
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Black Fluorine Coated Series

Feel the smooth cutting. Easy to care. Light weight knives.

g

1401 BF-H B -85 ChefKnife 1403 BF-H B -55 Paring Knife
RERSFT] (TvRI—T1V7) N7V T (REGE) (TvRIA—TA47)
BladeLength/ X &Y 215mm Blade Length/  FJEY 135mm

1402 BF-H B -70 ChefKnife . 1404  BF -SK -65 Santoku Knife
RERST] (TvRI—T17) =E(TvERI—T1Y)
BladeLength/  FJiEY 180mm Blade Length/  FJEY 170mm
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Superior Series

Beautiful Pattern on the Blade.

Has a larger Handle for more better Grip.
Sharp Edge and stays sharp longer.

_
—
1501 SA-80 Utility Knife 1505 SP-50 Pa\:ing Knife
—HERIIEA 7Y (BEGE)
Blade Length/  FJEY) 205mm BladeLength/  FiEY 125mm

1502  SA-70 Utility Knife 1506  SK -65 Santoku Knife
—AERIIEFA =1&
Blade Length/  FJJEY 185mm BladeLength/  JJiE'Y 170mm

1503  SF-85 Fillet Knife 1507  SK -40 Paring Knife
R X727 (BHEGE)
Blade Length/  FJEY 210mm BladeLength/  FJiE') 100mm

o - 2

1504 SD-65 Cleaver Knife 1508  SB-105 Bread Knife
. N
Blade Length/  FJEY 165mm Blade Length/  FJEY 270mm
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Original Series

Thin Blade with a Razor Sharp Edge. Hip up Handle makes you easier to cut
with less strength. Round Tip comes from the Safety but has the edge on it.
Why do you need a tip like a Sword or a Spear ? Very light weight.

e D

1605 MK -40 Cheese Knife F—RNE—FA7

1601  AB-80 Utility Knife —ARRIER Blade Length/  FJEY 100mm
BladeLength/  FiE' 195mm

L) -
b — =
. 1606  CK-90 Carving Knife kel 27X (1 D))
1602  AB-60 Utility Knife —RRIEER BladeLength/  FJiEY) 230mm
BladeLength/  JJiEY 170mm
* - T
1607  FK-70 Fillet Knife PG IIo))
1603  AB-50 Utility Knife —RERIEEF BladeLength/ &Y 175mm

Blade Length / FEY 140mm

1604 CP Paring Knife N7V T (BEE) 1608  AC-55 Utility Knife haT
BladeLength/  FJiE' 105mm Blade Length/  FJiE' 150mm
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Damascus Series

32 layers makes the beautiful Pattern on the Blade and only one in the World.
Great balanced. Professional Chef loves to use it. Of course, with a sharp Blade.

1701 DA -SL -240 Slicer XS A H—
BladeLength/  FJiE') 240mm

1706 ~ DA -SK -180 Santoku Knife =&
Blade Length/  FJJE'Y) 180mm

B e = 8

1702  DA-BS-230 BreadKnife /\24JV)
Blade Length / FiEY 230mm

e 1707 DA-JU-180

I Japanese Vegetable knife
&H GRyIY)
Blade Length/ « FJE') 180mm
1703 DA -BK -240 ChefKnife 47]
BladeLength/  FJiE') 240mm

1708 DA-PK  -135 Paring Knife
N7V (REGE)
Blade Length / FiEY 135mm

1709 DA-PK -90 Paring Knife

1705 DA -BK -150 ChefKnife 47] N7V T (BEE)
BladeLength/  FJiE' 150mm Blade Length/  FJE' 90mm

1704 DA -BK -200 ChefKnife 47]
BladeLength/  FJiE') 200mm
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Kid ’s Knife Series

Rroks A0 T

1801

1802

1803

1804

1805
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Japanese Series

KK-5 0 (G) Kid [ Kitchen Knife
FYXFYFUFAT(T)—=)
BladeLength/ X &Y 125mm

KK-5 0 (B) Kid B Kitchen Knife
FYRFYFIFAT(TIV—)
Blade Length/ X &Y 125mm

KK-5 0 (0) Kid R Kitchen Knife
FYRFYFIFAT(ALVD)
Blade Length/ X &Y 125mm

KK-5 "0 (P) Kid [ Kitchen Knife
FYRFYFUFAT(EVY)
Blade Length/ X &Y 125mm

KK-5 0 (Y) Kid B Kitchen Knife
FYRFYFUFAT(AITE-)
BladeLength/ X &Y 125mm

By using the Blade Material of High Carbon Stainless Steel, makes you much
easier to take care comparing with the Traditional Japanese Knives (using HAGANE).
Laminated Plywood Handle fits in your hands comfortably.Has a Razor Sharp Edge.

2301

FKW -10 Sashimi Knife
FI& (K3 /Single Blade )
BladeLength/ X &' 300mm

B

2302

FKW -9 Sashimi Knife
& (F3 /Single Blade )
BladeLength/ X &Y 270mm

—

2303

FKW -7 Sashimi Knife
& (F3 /Single Blade )
Blade Length/ X &Y 225mm

et

2304

REAT
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Chinese Series
Using a fine Stainless Steel for the Blade.

WSC - FKW-7
Wooden Scabbard (for FKW-7)
# (FKw- 7 )

Laminated Plywood Handle fits comfortably in your Hands.
The Pattern on the Blade is a Motif of the famous Mt. Fuji.

————"_/

2305 CL -75 Japanese Deba

Hi 3 (Fr¥ / Single Blade
Blade Length /] &Y

)
185mm

2306 CL -65 Japanese Deba

3 (FH /Single Blade
Blade Length /] &Y

_g;-—"

2307  CL -40 Japanese Deba

H3 (FrF / Single Blade
Blade Length / H EY

2308

)
165mm

)

110mm

=

SEH GEEIY)
Blade Length / X Y

1901

JU -65 Japanese Vegetable Knife

165mm

CCB -80 Chinese Chef Knife

REQT

Blade Length /

FJEY 200mm
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Knife Sets

In Japan, it has been a Custom amongst the Royal Family for
ages, to present a Sword or a Knife on Suspicious Occasions.
Similar Customs are found around the World too.

A Set of Good Kitchen Knives is a Present that will bring a daily
joy for Generations.

———
R 3101 Ace
2&Kty N A X—2 2pcs. Boximage 2 pes. Knife Set
(CP/AB-60)

3103 CHEF -32
3 pcs. Knife Set FTA4T7Ey b
(TH-50/TH-80/SB-105)

3104 CHEF-33
3 pcs. Knife Set
(BS-90/HB-55/HB-85)

FATEY b

3105 GS H-31
3 pes. Knife Set
(SR-85/PKF-50/MBK-85)

|2
ia

3102 BF- H-202
2 pcs. Knife Set
(BF-HB-55/BF-HB-85)

FA4T7tY b FA4T7tY b

3106 GSP-31
3 pes. Knife Set
(CP/FK-70/AB-60)

FATHY b FATE b

B ] &
Iz : “
i i it i
‘ *
I l l
3107 GSP-41 3108 H-30 3109 MSK-201 3110 PRO-31
4 pcs. Knife Set +TA4T7€y b 2 pcs. Knife Set FTA4T7€y b 2 pcs. Knife Set FTA4T7Ey b 3 pcs. Knife Set FTA4T7Ey b
(CP/AB-60/FK-70/CK-90) (HB-55/HB-85) (SK-40/MSK-65) (PKF-50/MTH-80/MSB -105)
f ! "
1 ! e i i
T "
L =) 1
3111 PRO-32 3112 su-27 3113 Su-6BS
3 pes. Knife Set +TA4T7€v b 2 pcs. Knife Set +TA4T7tv b 6 pcs. Knife Set FTAT7€y b
(PKF-50/MTH-80/MBK-95) (SP-50/SA-70) (SR-65/BS-90/SP-50/SD-65/SA-80/SF-85)
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Ceramic Sharpening Rod
353y 7 R—IUBER
Rod/ BEARE 240mm
4105  SR-85BK

Ceramic Sharpening Rod
53y s R—UEER
Rod/ BEARE 215mm

=

4101 SR-95 =
- Ceramic Sharpening Rod ll l

53y R—UER —_—

Rod /FEARE  240mm

4106 S S -1 Kitchen Whetstone
4102 SR-85 FvFUEAR
- Ceramic Sharpening Rod Rod/ FEARE 65mm
. - £33y 7 R—UBER

Rod/ BEARE 215mm

~.—  Ceramic Sharpening Rod
) i 53wy K— VIR 4107 "I;:’C_S‘-l /7Kit:‘c:he; Wﬁgeéstone
& Z2v Y- FyF U

Rod/ BEARE 180mm o fmm

4104  SR-95BK

w(m o~

-
5102  KS -4 Kitchen Scissors 5103  PE -01 Stainless Peeler
FvF UK E—>—
BladeLength  / FJiEY 85mm Blade Length  / FJJEY) 50mm
k : |
380N
5101 KR -108
Knife Roll Carrying Bag - CBBK 8O
a2Ta—IVI\v Y 9\‘ 5104  CBBK Cutting Boards
1 F5tRk  Siz e/ 370x240x4 mm
= 5105  CBO Cutting Boards
5tk Siz e/ 370x240x4 mm
® 3. v G
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Japanese Craftsmanship for the Tomorrow's Kitchen
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T 590-0985
TEL:072-238-4071 FAX:072-227-1252
X —Jb :info@mactheknife.co.jp
http://www.mactheknife.co.jp

Since MAC Corporation was established in Year 1965, we have been researching
and developing Knives under how to make ‘ Razor-sharp Edge ’, * Well-balanced ’,
‘ Long lasting Sharpness ’, * Comfortable Handle’, * Easy to care . Producing in
Seki-City and in Sakai-City, JAPAN, we have been selling over 30 Million knives
since 1965 throughout the World. We will keep on investigating and researching

to make a Better Knife. * Enjoy Cooking ‘ is our Key Word !

The Straight-cutting "MAC Edge"

Il MAC Edge B Other Brand
% D
b
:
A
e KEFETHEC
> LTHVET,
= A T I
45 5EDHVF S A e
DN TS FIDBEND KL Ty (05 DN T TE DT
Rounded tip Hole for convenient hanging
for safety

X

WEDIMF T r— TN
Thin, razor-sharp blades
for effortless cutting.

THANPY IEDPT L)
ey TPy IDI\VRIL
Upswept ergonomic handle.
Great knuckle clearance.

RYIBBDOREN—T

Optimal curve

BENBOSME RFEFCHMHEE

Sanitary bolster. Full tang, great balance

REDHTEDPLTV/\VRIL

Large comfortable grip.

ABRBEDTRE T2 T LIFTSRABDUINR
Razor-sharp MAC edge, sharpened in 4 steps

FERCEUINKROF TR MEPT LT ECRVIYHEHEZER

Extremely sharp and durable blades of stain-resistant Japanese steel.

25
TEL:+81-72-238-4071

Mail:info@mac-internationalcom

The Characteristic of the MAC Edge is a hybrid type between
the Traditional Japanese Single Beveled Chisel Edge — Single
Blade (KATABA) and the Western ‘V’ shaped Edge — Double
Edge (RYOBA). But slightly off-center, with an Angle around
45.5 Degrees. This Edge is extremely versatile with the ultimate
combination of sharpness and control, allowing both thin slicing
and straight cuts.

Superior Craftsmanship and Design

MAC Knives are entirely produced by the Professional
Skilled Craftsmen in Seki-City, JAPAN which is renowned
for the Superior Swords (KATANA) since the Middle Ages.
Based on Ergonomics Research, MAC Knives were /
are designed.

MAC Blades are made from Chrome Molybdenum
Vanadium High-Carbon Cutlery Steel, with Tungsten
added to select Models for extra durability and sharpness.
Also, to stabilize the Hardness more, we add Sub-Zero
Process to some Professional Knives.

Blades are hand-ground and hand-sharpened on water-
cooled Stones (MIZUTO Process) to optimize the Quality
of the finished Blades. Our Thin Razor-sharp Blades are
sharper and stays sharper than the other Knife Brands.
But easy to re-sharpen. That is why, many Famous
Chefs around the World loves to use our Knives.

MAC CORPORATION

2-2 5 Ebisujimacho,Sakai-Ku,Sakai,Osaka 590-098 5,JAPA N.

FAX:+81-72-227-1252

http://www.mactheknife.co.jp/en/




